No. 174 ,548.

WITN. ESSIJ’S

é/w /

T.J. MARCH.
RANGE.

~ Patented March 7, 1876.

| Ef.‘if_

M. PETERS, ¥HOTQ-LITHOGRARKER, WASHINGTON, [ .

3 I N VEJV' TOR

C&%ﬂf @@qwﬁ

Attorneys



UNITED STATES

PATENT OFFICE.

THOMAS J. MARCH, OF LIMERICK STATION, PENNSYLVANIA, ASSIGNOR TO
' MARCH, BROWNBACK & CO., OF SAME PLACE.

IMPROVEMENT IN RANGES

Snemﬁcatmn forming part of Letters Patent No.

174,548 da,ted March 7, 1876 apphca,hon tiled

February 10, 1876.

To all whom it may concern :
Be it known that I, T. J. MARCH, of Lim-

erick Station, in the county of Montgomery |

and State of Pennsylvama, have invented cer-
tain new and useful Improvements in Double-
- Oven Warming-Closet Ranges; and I do here-
by declare the following to be a full, clear, and
exact description of theinvention, su(.,h as will
enable others skilled in the art to whlch 1t per-
- tains to make and use it, reference being had
to the accompanying dmwmgs which form
part of this specification.

~ " Iigure 1 represents a vertical cross-section

of my invention. Fig. 2 is a sectional view of
the same, taken through line a b of Fig. 1.
Fig. 3 is a parfial section taken through line
¢ d of Fig. 1, while Fig. 4 is a section of Fig.
1 through line e I

This invention relates to certain improve-
ments in double-oven warming-closet ranges,
whereby the heat may be made to entirely
surround both the upper and lower ovens; or,
if desired, it may be cut off from passing be-
neath the lower oven, and caused to flow
through an intermediate or dividing flue, that
serves to separate the bottom and top plates
of the respective upper and lower ovens; and
to that end my invention consists in certain
details of construction and arrangement of
parts, which will more fully appear from the
following description and claims.

A 1s the upper oven, having a horizontal
fine, b, extending over its upper plate, the
said flue leadin o from the fire- -pot C to the rear
descending flue D. The lower oven E is sep-
arated from the upper oven A by an interven-
ing horizontal flue, I¥, which connects at the
rear of the ovens with the descending flue D.
G is a swinging damper, hinged at ¢ within
the forward portion of the flue F, and said
damper controls an opening in the side of the
range, leading 1nto the side exit-lue H, which
extends from the bottom to the top of the
range. A rod, h, 1s attached to the damper
G, and the other end of said rod is pivoted to
the inner end of an oscillating lever, ¢, which
latter freely turns on a bearing, j. By placing
the socket-end of the shaker on the outer end
of lever ¢, the damper G may be opened or
closed at will. [ 1s a ledge secured to the up-

| per plate of lower oven E, and serves as a stop
to limit the movement of damper G.

“When damper G is thrown open, the heat
passing down the descending flue D will flow
through the intermediate flue F, thereby warm-
ing the bottom of oven A and the top of lower |
oven E, and then pass out into the exit-flue H.
F The rear end of lower oven L is provided

with a descending- fiue, 1, which merges into
the lower horizontal Aue J Within the flue-
space I, and preferably on a line with the up-
| per Emd lower walls K and L of the lower
| oven K, the perforated division-plates m and

are placed, the upper plate having large
perf’ora-tions n?, while the lower plate » is pro-
| vided with small perforations o, the said plates
‘serving to retdin the heat for a tinie within
tiie rear descending flue I. These openings
are preferably of a circular form, though they
may be made of rectangular or of any other
desired shape, or single rectangular openings

may be. substituted therefor; also, instead of a

number of perforations in said division-plates

m and n, there may be substituted 1 each one

a long, narrow rectangular opening, making,

with the flue I, an open flue between the hori-

zontal flues If and J. This rectangular open-
ing -in each division-plate would be of equal

length in both plates, but wider in plate m than
in the lower plate #», in order to retain the
heat for a time within the rear descending
flue I. A descending flue, M, is formed in
front of the lower oven L, and said flue con-
stitutes a connection between the horizontal
flues I and J. Within the lower flue J flue-
plates v and s are arranged on each side of the
exit-flue H.

When damper G is closed the heat passing

down the descending ue D is divided into two

| currents, one volume passing through theinter-

mediate flue I, and down the front descending
flue M, and into the lower flue J, where it is
retarded in its course by the flue-plate » De-
fore it reaches the exit-flue H. The other vol-
ume of heat passes through the upper perfo-
rated piate m, and is slightly retarded in 1its
progress by-the plate n, which 1s provided with
perforations of less ar ea than the upper plate.
Theheat then passes into the lower flue, around
the flue-plate s, and into the exit-flue H.
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A dust-flue, O, is formed between the rear
plate of the fire-pot and front plate of the up-
per oven, and the opening in said flue is con-

trolled by an oscillating damper, P, which |

turns -on a horizontal axis that is secured to
- the rear fire- plate. In raking the fire the
damper is opened, when a current of air rush-

es through the flue O, and removes all dust

that has “accumulated about the same.
It will be seen from the foregoing deserip-

serve either as a warming-oven,or it may also

be highly heated and ubed as’ a ¢cooking or

‘baking oven.

In order to admit of the flue-space at the

right end of the lower warming-oven the range

may be made plain or boxed, and also the |

range may be made with a plain or sunk bot-
tom, within which the lower flue is formed.
Havin o fully deseribed my invention, what 1
claim, and desire to secure by Letters Patent,
18—
- 1. In a range, the combination, with its up
| ])u' and lower ovens, of an intermediate flue,

F, and damper G, substantially as and for the .

purpose set forth.
2. In a range, the combination, with the up-
per and lower ovens, of the flues B, D, K, I,

W, smd M and damper G, substantlally as and
for the purpose 3pemﬁed
3. In a range, the combination, with an up-

per and. lower oven and upper intermediate

and lower distributing-flues, of an exit-flue

formed on the side of the range, having open-

ings communicating with the intermediate and

lower flue, and a damper located in the inter-

mediate ﬂue, and adapted to govern an open-

0 { ing in the exit-flue, substantlally as and for
tion that the upper oven may be highly heated |
for cooking purposes, while the lower one may |

the purpose set forth.
4. In a range, the combination of the per-

forated plates m and » with the lower oven E,
‘substantially as and for the purpose speclﬁed

5."The combination of the jointed rods or

levers h ¢ with the swinging damper G and

the stop k, substantla.lly as and for the pur-
pose set forth.
6. The combination, with the flues J and H,

| of the flue-plates m and =, substantially as

and for the purpose set forth.
In testimony that I claim the foregoing 1

| have hereunto set my hand this 4th da.y of

. February, 1876,
- THOMAS JEFFERSON MARCH.
Witnesses: |
THOS. B. HALL,
ALBERT W. BRIGHT.
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