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UNITED STATES
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SHARPSBURG, PA., AND SAMUEL OHRISTIAN, OF

CHRISTIAN, OF
PUTNAM VALLEY, N. Y.

ASSIGNOR TO JOSEPH

L ~ IMPROVEMENT IN COOKING-STOVES.

Specification formm g part of Letters Patent No. 1'¥ 1,070, dated December 14, 1875; apphcatmu filed
Octiober 27, 1875,

To all whom it may concern: -

Be it known that I, ISAAC VAN BUNSOHO
TEN, of the city and State of New York, have
invented an Improvement in Cooking-Stoves,
of which the following is a specification:

The object of this invention is to prevent
the fire acting too powerfully upon articles
- placed in the oven, and at the same time to
 economize the surplus heat at the side of the
oven next the fire, and at the top of said oven,
and employ the same in warming atmospheric
air that 1s conveyed into the same apartment
or into one above, for the purpose of heating
the same.

I accomplish these ObJeLTH by providing an
air-flue between the fire and the oven, said

flue opening at the bottom through the bot-

tom plate of the stove, and being provided
with a damper, and the upper part of this flue
opens into a flue at the side of the stove, that
is provided with a pipe for the air to pass in-
to the same apartment, or into a pipe leading
to one above. 1 also provide a counnection to
the smoke-flue, whereby the heated atmos-
.phere can be discharged into the chimney
when 1t 1s not requued in the room. The top
of the oven is double, and air admitted into
the space passes into the aforesaid side flue,
and mixes with the atinosphere that is heated
in the flue between the fire and the oven.

In the drawing, Ifigure 1is a plan of the
flues, sectionally, at the line z x. Iig. 218 a
vertical section, longitudinally, of the oven;
and Fig. 3 1s a section at the line y v.

The bottom plate a, end plates b, front plate

¢. back plate d, and top e form the exterior of

the cooking-stove. The bottom plate f, top
plate g, and side plates k + compose the oven-
plates.
a grate, [,.and there is a plate, m, at the side

of the ﬁre chamber next to the oveu whiclh

plate incloses a flue, n, that opens through the
bottom plate a of the stove, and 1s provided
with a damper, o, that regulates the amount
of atmospheric air admitted into said fiue.
At the back of the stove there is an opening
through the plate d, that allows the heated

air to pass from the flue % into the flue r, thas |

The fire-chamber k is provided with

| is inclosed by the plate r' outside the plate d;
and there 1s a damper, 3, that serves to regu-
late the opening through the plate d. The

heated air escapes from the flue r by the pipe
$, In which there is a damper, 6, to regulate
the amount of air passing out into the room -
confaining the stove, or that which passes, by
a prolongation of said pipe s, into an apart-
ment above. Ii the damper 6 is closed, and
the damper in the branch pipe 8 to the smoke-
flue ¢ is opened, the heated air will go by the
stove-pipe into the chimney.

There may be a second opening at the up
per partof the flue n, as at 10, the same being
in the front plate ¢ of the .stove A damper
may be applied to this opening. ‘

Above the top oven-plate ¢ there is a sec-
ond plate, u, leaving a narrow air-space, 12,
and atmosphericair is adwitted into this space .
from a portion of the flue n, that is divided off
by the plates 13 14 15, and from this flue there
1S an opening into the space 16, that is sepa-

rated from the oven by the platu 17, and there
are holes through the top oven- pl&te, so that
air passes freu]y from the space 16 to the flue
or space 12, from which it goes into the flue
r through an bpening, 23, that is provided 1n
the back plate d, at which opening there is a

regulating-damper.

The products of combustion pass'above the
oven, as usual, and descend in the flue between
the plates & and b; thence pass along below

‘the oven, aud return around a partition-plate,

v, and ascend between k& and b, and thence
pass over the oven, between the plate 21 and
the back plate, to the smoke pipe or flue . °
This arrangewment of tlues for the products of
combustion 1s similar to that in stoves here-
tofore made.

The holes at 18 serve to admit atmosphere
from the air-space # into the fire-space to com-

mingle with the products of combustion, and,

in so doing, cool the stove and regulate the
temperature of the oven. If the ascending
alr-flue is c¢losed by 1ts damper 3, the atmos-
phere will pass freely through these holes 18.
i claim as my 1nv entmn—-—-
1. The air-flue n, between the fire-space and




. oven, passm o throu oh the bottom pla’re of the [ back of the stove, and the opening 23 through RS
- stove, and previded W1th a damper, and open- - o
ng ;113 the upper part through the front or

- back plate of the Stove mto the flue Ty € as set

..'3..10]‘,ﬂl

2. The air -space 1‘? between the p]afce U a,nd

o top oven-plate ¢, and having an outlet for the
. heated air through the ba,cl{ plate d, in combi- |

" nation with the flue 16, plate 17, and opening

~into the air-flue n, as aud for the purposes seb
forth -

3. The combination, Wlt]:l the alr - space 12

above the top of the oven, of the flue r at the |

§

§

the back plate d, as set forth.

4. The combm&tmn of the flue 7, at the ba;ok: o

of the stove, with the flue n between the oven

-and fire-space, the damper 3, pipe s, and branch
pipe 8 to the smoke- ﬂue t, for the purposes.

set forth,
Signed by me thls 18th day of Octaber,

D 1875.
ISAA(; VAN BUN SOHOTEN
Wltnesses
' GEo. T. PINOE'_NEY,
CHAS. H. SMITH.
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