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UNITED STATES

PATENT OFFICE.

JOHN S. PERRY, ANDREW DIOKEY AND ROBERT Z. LIDDLE OF ALBANY,

NEW YORK, ASSIGNORS TO JOHN

S. PERRY, TRUSTEE AND EXECUTOR

NATHAN B. PERRY, AND ANDREW DICKEY, OF SAME PLACE.

IMPROVEMENT IN MAGAZINE COOKING-.STOVES.

Specification fermmg pert ef Letters Patent No. 16
| March

8,047, dated September 21, 187e ; application filed
4, 1870 -

To all whom it may concern:

Be it known that we, JOBN S. PERRY, AN-
-DREW DI1CKEY, and ROBERT Z. LIDDLE, all of
Albany, eounty of Albany and State of New
York, have invented certain Improvementsin
Stoves, of which the following is a specifica-
tlon: |

The main obJect of our invention is to so
combine a culinary attachment with an illu-
-minated heating-stove that the structure of
the latter and 1te flues, and its effective opera-
tlon as a heater, shall _not be impaired by the
removal of the seid culinary attachment.

In the accompanying drawings, Figure 1,
Sheet 1, 1s a perspective view of the stove
and cuhnmy attachment removed from each
other; I1g. 2, a side elevation of the stove
“and culma,rv &tt&eh ment connected together ;
and Iig. 3, a rear elevation of the steve with
the euhna,ry attachment removed, and show-
ing the descending and eseendmﬂ flues, with
thelr openings end dampers. Flg 4, Sheef 2,
is a vertical section of the stove and culinar 5
attachment connected together; Fig. 5, a sec-
tional plan on the line 3 4; Flg 6, a sectlonel
plan on the lm.e 5 6; and FIU‘ 7,4 pelspectwe

view.
As reﬂ‘erds the general conformation of the

stove proper, 1t 1s similar to the ordinary
illuminated heating-stoves nowin common use,
having an outer casing or shell, A, composed
of the followingparts: the eylmder b, contain-
Ing the magazine, and resting on the ring of
the upper 1illuminating-section ¢, which 1in-
closes the combustion-chamber; the lower
mica section d, containing the fire-pot, and in-
closing, with the base-section e, the ash-cham-
ber and ash-pit; and the hollow base f, which-
contains the flues, explained hereafter. At
the rear of the steve 1s the hollow projection
F, terminating at the top in the exit-pipe a,
for the escape of the products of combustion..
G is the culinary attachment, constructed
for application to the rear of the base-section
of the stove, to which 1t may be secured by
such fastenings as will permit its ready dis-
connection from the same. This attachment

| oven and outer eesmg It will be observed,

on reference to Fig. 1, that the hollow pre-
Jection K at the rear ef the stove has three
openings, d!, ¢/, and f’, the latter being fur-
nished with a damper . It is only when the
"culinary attachment is connected to the stove
that these openings dt, ¢/, and f/ are of any
service, as will d,ppea,r hereaiter the said
openings being closed by remevable plates
n, when a simple hee,ting-st'ove,--Without the
culinary attachment, is required. Although
we prefer to so eonstruet the combined heat-
ing and cooking stove that the culinary at-
tachment may be readily connected to, and
disconnected from, the heating portion, the
two may be so eonstmeted as to constitute
permanent parts of each other. In the casing
L/ over the top of the oven there are openings
¢’ for the reception of culinary vessels, which
are heated from the same source which heete
the oven ¢g.
. H 1s the fire-pot suspended in the ash-
chamber within the lower mica section d, the
sides of this fire-pot being vertical, or neerly'
$0, from the upper edge 130 about the line x,
below which the sides, together with the pro-
jections or fingers 7 at the base of the fire-
pot, either together or separately, are curved
inward and downward. As this feature forms
the subject of & separate application for a
patent filed by J. . Perry, further descrip-
tlon of it will be unnecessary.

Lt will be seen on referring to Fig. 3 that
‘the interior of the projection F at the rear of
the stove is separated by a vertical partition,
P, 1nt0 a descending flue, p? and ascending
flue p'. HKach of these flues communicates with
the combustion-chamber through an openmg

‘communicates with the ex1t -opening « ; but a
damper, %, can be so ‘LdjllSt@d as to close the
communtcation ot this flue p' with the exit-
opening @, 1n which case the produects of eom-
bustion must pass off directly from the com-
bustion-chamber to the chimney,or it may be -
SO a,djusted as to close the opening Letween
the flue p' and the combustion-chamber, in

- has an oven, g, flues P, Q, and T between the

which case the products of combustion must'

In the wall of the same, and the tlne p! also



=

E o o - | 165.047

necessarily pass into the descending flue p?, |

which communicates with a horizontal flue, ¢,

inthe hollow base £, The interior of this hol-
low base is devoted to two flues, ¢ and #, be-
tween which is a partition, V, an Opemug in
the latter near the front of the base forming
~a communication between these flues and the

‘flue 1/, communicating with the ascending flue,

-pl,  When the structure is used solely for

heating purposes the openings di, ¢, and f

being closed Ly the removable plates n, the
products of combustion may be permitted to

pass off directly to the chimney, or may be
caused to traverse first the descending flue p?, -

then the base-flues ¢ and ¢, and, ﬁnally to es-
cape through the dbcendmg flue pt to- the
chimney.

The culinary attachment consists of the
oven ¢, between the casing N of which and
the outer casing I/ intervenes the lower flue
1’ the rear lue Q, and upper fiue T, and the
attauhment is so constructed that it shall fit
snuglv against the rear of the stove, the upper
flue T of the oven communicating with the

.ascending flue p! through openings 4!, while®

the lower flue I? of the .:ml:tachment shall com-

‘municate through the opening ¢/ with the base-
flue ¢, and also through the opening f* with
‘the descendm g flue p?, when the adjustment of
the damper %’/ permits such communication.
Jn kindling a fire in the stove with the culi-
~nary attachment the damper £ should, 1n the
first instance, be turned down, so th“bt the
~products of combustion may pELbb directly
- _from the combustion-chamber to the exit-pipe,

and after the fire has been thoroughly kin-
-dled the said damper & should be turned up,
when the products of combustion will pass
.from the combustion-chamber, thrmwh the
opening p?, down the debbendmﬂ' Hue p?, “thence
Ainto the fue ¢ in the hollow base Js theu into
.the flne ¥/, thence through the opening ¢ into
the lower ﬂue P of the oven, up the rear flue
' of the s;une., along the uppu:' flue T thronﬂh
.the opening d! into the ascending flue pl, and
.through the latter to the exit-pipe @. Thus
‘the pmduets of combustion, by the co-opera-

‘tion of the flues of the stove proper with those

of the oven, impart the desired heat to both
.without any additional consumption of fuel,
and produce at the same time a perfeet bd;k
ing-oven, ¢, and boiling appliances. |
Should it be desirable to heat the oven rap-
idly by first directing the products of combus-
tion around the same, this can readily be ac-
complished by closmg the damper k& in the
flue p!, opening the damper % in flue p? when
the products of combustion will pass down
the latter flue through the openings. 77 at the
base of the same into the fiue P under the
oven, thence upward through the flue Q at
the re'mr of same, and flne T at the top of the
oven, to the opening d!' m flue p!, through
which they escape to the exit a. It will thus
be seen that by this simple arrangement the
products of combustion can be thrown first
~into the hollow base and thence around the |

. the same.

oven, or first around the latter, if a more in-

tense heat blld“ be desired for u‘lluml y pur-

POses..
The pr(}ducts of combustion in passing

through the flues P, Q, and T, surrounding

the oven ¢, are dlstrlbuted so as to most eifect-
nally heat the surfaces of the latter by the
introduction at the desn‘ed points of suitable

fue-strips, one of which is shown under the

oven bottom at ¢ in Fig. 5, Sheet 2. |
When the culinary aftauhment is connected
to the stove two chambers, d? d?, are formed
by the extension of the walls of the former to
the base-section of the latter, and these cham-
bers we utilize by making them the medium
to further increase the heat in the oven with-
out additional fuel, and also for ventilating
Air is permlbted to enfer each of
these chambers through openings w, and, be-
coming highly heahed by contact with the_

surfaces of the base-section. of the stove and

those of the projection F containing the de-

seending and ascending flues, passes through
openings w’ into the front of the oven.and near

the top, and escapes from the same through
one or more openings, v, at the rear of the
oven and near the bottom into the rear flue Q,
whence it passes off with the products of com-
bustion to the chimney. The outlet- npemugs

g are covered with self-adjustable valves 17,

Fig. 7, which open or close according to the
deﬂ‘ree with which the heated air circulates
thrmmh the oven, thus regulating the heat-
ng and venmla,tmg of the same. The oven ¢
is thus supplied with a constant circulation of
heated air, which thoroughly ventilates it.

We do not confine the openings w, w', and ¥

to the position shown, but reserve the right
-to 8o place them as to pmduee-t-he best prac-

tical results. The openings w may be made
in the walls of the culinary attachment at the
point-indicated by the dotted line on Figs.1-
and 2, Sheet 1, and the openings w’ and y

may have their positions reversed from near
the top to near the bottom of the oven, and
from near the bottom to near the top of the
‘oven, or these openings w, w', and y may occu-

Py %u(.,h relative positions in the structure as
shall insure their most perfect co-operation to
facihitate the heatmg and ventll&tlng of the
oven g.

We do not claim the combmed fire- pot and

grate shown in the drawing, and briefly al-

luded to in the first part of this specification,
Inasmuch as a separate application for a pat- -

ent for this feature was filed by J. S.. Perry on
‘the 24th day of June,; 18755 but = '

..

We claim as our 111?@11131011-—-» -

1. The combination of a culinary attach-
ment, having flues and openings, substantially
as descrlbed with a-heating-stove, having an

ascending and descending flue upon the rear,

and openings by which the said flues may be

-made to co-operate with those of the culinary

attachment, all substantmlly as and for the

purposes. spe,uﬁed

2, The combmatmn descrlbed of the ﬂues
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P, Q,and T of the culinary attachment, with
the ascending and descending flue on the rear
of the heating-stove.

3. The combmatlon described of the flues

P, Q, and T of the culinary attachment, with

he circulating flue in the base of the stove,-

and the ascending and descending flues at
the rear of the same, all as set forth.

4. The combination of a heating-stove, hav-
ing an ascending and descending flue at the
rear, with the side plates of the culinary at-

tachment by which plates, in comunctmn with |

1

3

the stove-chambers d d', are formed for heat-
Ing air preparatory to 1ts admission into the
oven, all substantially as desecribed.

In tebtlmony whereof we have signed our
names to this specifieation in the presence of

two SIleCI'lbIDg witnesses.
JOHN S. PERRY.

ANDREW DICKEY.
ROBERT Z. LIDDLE,
Witnesses:
FRANK A. TREADWELL,
CHAS. W. SIMON.
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