2 Sh‘gets-—Sheet 1,

‘Patented Nov. 12, 1878.

W. A.GREENE.,
Oooking-Stove.'

No. 209,806.

| . OTOTTOTOTO
| —_— /

—— — p— - —

k
N : _
N
ﬂ,ﬂ ‘. . h ‘ - e N ' '.-
.W I e e T  a a b al  a A S a lF= a=lolal= all Eltall G ol i A " Pl ST it 2y y ] T Tt o i ah e B il st et il ol e ol £ " Nl ek e TP AT AL TTI I TEPESANE LS LT IPEE RS ELTLECEETETTES . . '
ey R e e e e L] e A A W e o e = e s B et - ‘1 - =~ - - - ———
[ L — —_— e S —— —
- s ——— - r—— ——— — — i ol g p——— ] i mar——
. " ! | = e
.f l’ " .-_..-_ - -
. , . ﬂ v 3
! o, . B - iAl — — .
_;_ y . 4 - ‘ .
= i
o P o \W\\\H\H-\H\\\H\\L\ L Bl sl St Tl Wl oo ot s i S B A S P o P A s BT S I )
AR A L e e Al ] ) '
S : il |
’ : - .
. - - “ I
. i
i .
1 :
=
’ [}

4

1\\\\-\11\1\\1\\.\1\.\\\‘\\1\\‘&1\\“\.\\\\1&.\\\\%": -,

W
“\u\.\'\.‘h\"l\I‘-‘\H‘H““\\“\ﬂ“‘-\“

T

70"
vl

A, A A r A il

INCEN

ol Ry

- L
a
n Ll

- -

i gl S L o L N P |

*———---—

Al R S ARG e | \\1.*--.*- T T T e T T T T e T T " T T e T T T T
'l

*

=

o

a
' z
[
L]
.. :
B .t.t___.__-_____ B Rl gl B AT R g o g X
L
%
' A
]
[
o
[
"
“ . C
k)
L]
‘. a4
L]
r
—_—T S ey lej —— e S e el Spesk el G

»
L] r .
[ ... [ - .-_ [ ) T B ,
“\Lﬂn\kﬂ\uﬂ\kﬂ.ﬂﬂﬂﬂﬂﬂﬂnﬂﬂ\\\\u\\\\\h S ol il i B S A i A Al A S Y N el o el ol il d ik LR Lk -
—— — . rrﬂ.ll:# - - 'nul.'liuihr1n — .I.w I-lln_.r — .
.. : : | e =S WD o S e — _ "
S - N — N = = I :
- . t e . =
‘ _ . .. - T [ ]
. - ) I- ) ) - . t

M. PETERS, PHOTO-LITHOGRAPHER, WASHINGTDN, D. C.

/2

. ':’h“'\"\"iﬂ.\\\\\\\"t\\R\\'\\\"H\\‘H\\\\\“h\.\\l\ﬂ\ﬁ\\q‘rf

T T T T T I T T T T T T e T e T "1.\.'\.".'\.\.'\.‘.ﬂ.‘:‘"."\."'..".'\.‘\.'Ih\'\.,'\."h."h.“\.\1\"'\\“\\\\\“‘.‘.‘.‘.‘“ i e e T e T T T WA N

LR

-
¥ PR
.“* .

----4#

L
PR TR R

iR B 2T ot SR AT

Y

- -
N\
/f;

Fzg'
0
-
I
ITTEST,




- - 2 SheBts;Sh-'é'eht"fz--.-._--
W. A. GREENE. '
Cooking-Stove. N
No. 209,806. - Patented Nov. 12, 1878.

iy - J
B ARAd -

- .
'
- [
il
E :
.
. ]

VA

it

iy
_-.‘\—\.\\_
sz" L4,
(ﬁ—mq gl a : f::r;rrrffarﬂfﬂfrrfrﬂffm
i - . St ———r el e
' ooy R OO0 B OO0 ot L xuxxxxxxxxxxxx\xxxxxxxumxxumxxxumm\q _ .,.nunt-nn\:-n
. o W R R Y W v » { :: :
== a :; I
N : t Q }
4 N | ) \ )
] N | N\ } \
3 | ) \ \
:: ! ) \ .\
3 | \ \ \
N : N N \
3 + * \ |
l? \ \ ;
3% \ \ 3
N y \ ¥
N N \ \
) -"ll : a \ -
— \
— - —_— e = - \. ______ \ ] \
| 15 | 3 \ \
, 417 \ \ N
m— \ \ ‘~:
rird - \ \ H
= p \ 3 \
A \ N \
3% N } \
\ \ \ .
A N N
3 ¥ \ \ \
il v N \ :
i \ N \
= \ ) \
: i @V | 00000 gmmmemsesee——emee- = T T T T T T IR
- e o o w oy W = —— - oo G EE mm b ey g mE BN W wr wly e S -.\
\ 1 \ \ \
| A \ *
Y \ ) ) )
y \ I
| I A 3 A \
I:ir \ z N
" h N N -
I X A \
i A | N \ \
"y \ \ N
i o —— == N
I:}"' : »M""’.’""“"'}' 2 - '8 A
| n;':l{; - ' ; \ :".,
N Y \
w N \
' ‘1 X ‘B 3
Ir N \ \
L | \ \
y 0 \ \
N Y \ 3
: | \ :: \
|
i | \ \ N
1y o N
] R i N \
) - N 3 X
.E "5’;;; . .- I’:rl- .-I'r - Vﬂf - Wffiﬁ d N . * e oL . \ \\_\\'\\\\.‘L\'}
- e . o B ALY o R, ool OO 2 ]
. ' . i—w?ff;ffzszrffffffrffff.r.r.r.-r.-.r..-..u.rf.rrr.-:.- |
- — . i : ‘w
ATIEST INVENTOR . - o
m % ‘ - b r y . a . - . y '
o | | Le, -/ '
l'_.,_d'\--'-.l"..-.‘I

- N-PETERS, PHOTO-LITHOGRARGER, WASKINGTON, D. C.

. . )
-
- -
— e~ - . . . _
] 1 I . . Hh,, - = \ .
L] H - T . .
i : : ixam i :
L 1 e _ -hJ-:"__'--Fd_ gl = . .- . - -
1 - e . . . .
i L I a . , ‘e
-. . . ' —— [ ' em . o 1




UNITED STATES PATENT OFFICE.

WILLIAM A. GREENTE,

OF ELIZABETHPORT, NEW JERSEY.

IMPROVEMENT IN COOKING-STOVES.

bpeclﬁmtmn forming part of Letters Patent No. 209, 806, dated November 12 1878; application filed
- d uly 17 1878, |

To all whom it maz Y CONCern :

Be 1t known that I, WILLIAM A. GREE‘\TE
of Elizabethport, in the county of Union a,nd
State of New Jersey, have invented certain

Improvements in Cooking Stoves and Ranges,

- of which the following is a specification:
This invention relates to stoves for culmary

purposes, adapted for burning bituminous coal

or fuels rich in hydroearbons, the object being

to prevent as far-as possible the formation of |
fuel 1s supplied, and which is unpmmded with

‘a register, as the proper amount of area is

smoke and the collection of soot.

To this end the invention consists partly in
providing the fire-box or combustion-chamber
with a pendent partition of some suitable re-
fractory material, arranged between the charg-
ing-door and the flue, whereby the green fuel

may be in some degree separated from that

portion which is in a state of active and ad-.

vanced combustion, thus permitting the fuel
to give off its more volatile compounds of car-
bon and hydrogen at a somewhat lower tem-
perature,and compelhng them to pass through
the incandescent fuel in the other ehamber

‘whereby they are consumed, and the escape of
free carbon, in the form of 'soot; or smoke, 18
prevented. The invention also consists in-the
peculiar construction and arrangement of the
parts and their various novel combmatmns,
all of which will be more fully hereinafter set
forth. -

In the drawings, Figure 1 is a vertical sec-
tion of a stove embodying my impr ovements,
taken in the plane of the line # # in Fig. 2.

Fig.21is ahorizontal section of the same, taken
in the plane of the line 4 ¥ in Tig. 1. I‘lg 3
1s a front elevation. IFig. 4 is a horizontal sec-

tion taken below the ﬁre -bed, in the plme of
the line z 2z in Fig. 1.

Let A 1eplesent the body or * walls of the
stove; B, the oven, and C the flue around the
l&tter The&e are, generally speakin g, ar-
ranged as in an ordinary cooking-stove.

The fire-box or combustion chambel 1§ par-
tially divided by a pendent pELI‘tlthIl, D, into

@ primary chamber, I, and a secondary cham.-

ber, F, the former of which receives the fuel

and cokes it, and the latter completes the com- |

bustion begun in. the former. The fire cham-
ber or box is lined at the sides with plates or

tiles of some refmctory or mcombust1ble mae |}

| terial, a a, and these are recessed to receive
the ends of the partition D, which may be of

the same material. At the back of the fire-

bed b is a sloping plate or tile, ¢, also of re-
fractory material.
‘| proportionately, and is composed of perforated
‘sections, arranged side by side substantially,

The fire-bed b 15 very large

and capable of removal when damaged by ex-

cessive heat.

G is a perforated door, through whlch the

given to its perforations in the construction.
Just below the hinges of the door are one or

"more holes, d d, through which may be passed

a slicing-bar or poker, ¢, as indicated. The -

- end of thls poker 1s ﬂattened and spread out,

somewhat in the form of an oar, and 1its ex-

| tremity is cut square off, as shown in Tig. 2.
Its use will be explamed farther on.

Below
the door, on both sides and front, are registers
7 1, by whlch a1r 18 adlmtted under tlle fire-
bed.

H is the ash-pan, which may be cleaned out
by removing the cover g on the hearth, in the
usual way. The top of the stove is promded.
with the usual cross-centers and circular pot-
holes, those marked % being over the front fire-
chamber and those - marked ¢ over the rear

| cha,mber

Having described my invention thus far, I
will proceed to explain its operation. The
fire 1s started under the partition D, which is .
shown as extending down about one -half of
the way from the cover to the fire-bed. The
fuel, usually bituminous or soft coal, i1s fed
into the chamber E at the door G or at the
top, as may be preferred. It takes fire at the
back first, and as the temperature increases it
becomes charred or coked, losing its hydrogen
and free carbon. When itbecomes sufficiently

coked 1t 1s pushed over, wholly or partially,
into the chamber I' by means of the poker e
working in the holes d d its flat end standing
vertically. |

In the chamber T the coal combines with
the oxygen from the constantly-incoming cur-
rent of air, and becomes incandescent, its fixed -
carbon combining with the oxygen. without
smoke or with very little smoke. In the mean-
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time green or uncoked coal is fed in at the
door as needed to supply the place of the
coked coal pushed forward.

By reason of the partition D the draft tends
downward through the fuel in the chamber K,
so that no smoke will rise from it even if the
covers & be removed, while the hydrocarbons
set free in coking are compelled to pass through
the incandescent mass in the chamber If, and
are decomposed and combined with the heated
oxygen before they can reach the outlet-pipe
j or the flue C. Thus free carbon, of which
the soot and the visible parts of the smoke are
composed, is all combined, and passes oft amid
the invisible products of combustion.

Normally the temperature is not nearly so
high in the part E as in I, and this enables
the cook or operator to use either for his pur-
poses, as he may require,a higher or lower
temperature. However, the fire may be per-
mitted to burn back into the primary chamber
to some extent, if desired, and the temperature
therein raised. This may be varied or regu-
lated to suit the circumstances of the case.

The partition D is preferably set at an angle,
as shown, so as to avoid choking up the pas-
sage or entrance to the chamber I, and the
lower back corner may be rounded, as shown
at k, to aid in the same. The partition might,
however, stand perpendicular, or nearly so,
-without serious detriment.

I is a chamber over the oven B, in the roof
of which are a series of holes, I [, which serve
the double purpose of permitting the dust and
ashes carried up by the draft to sift through
into the said chamber, and to let a current of
air, which enters the chamber through the side
doors m m, escape into the combustion cham-
ber just anterior to the exit j. This air mixes
with the heated unconsumed gases,(mainly
carbonic oxide,) and combines with them and
with such particles of free carbon as may have
passed over unconsumed.

The ordinary damper » is used to direct the
current; of products of combustion either up
the pipe j or around the oven, as desired, their
course in the latter case being indicated by
the arrows.

It will be observed that the fire-bed b, which
consists of a perforated plate or plates, ad-
mits the air from below in fine jets through-
out its entire surface. I prefer that these
perforations should be not more than one-
fourth of aninech in diameter, and they should
be evenly distributed, the number being sutfi-
cient to admit only air enongh to support com-
Dustion, and not too much. The openings
supply the oxygen uniformly, and are too
small to allow coal to drop through.

The construction of the grate compels stir-
ring of the fire from above, which is done by
means of the poker e. This is inserted 1n one
of the holes d d, and is used in the manner ot
a lever, the edge of the hole being the ful:
crum.  When it is desired to break the coked
mass of coal the poker is used to pry 1t up,

and when sufficiently disintegrated the poker |

| is used to push it back into the secondary
chamber, as described. To rake the fire, or
sift the ashes through the fire-bed into the
ash-pan below, the poker ismoved or vibrated
from side to side over the surface of the fire-
bed. By using the pokerfirst in one hole and
then in the other, the entire surface of the
fire-bed may be reached. The smooth flat
surface of the fire-bed facilitates this opera-
tlon. |

I am aware that stoves have been con-
structed in which a portion of the fire-pot has
been parted off by a partition to form a sort
of flue, the same being adapted to produce a
downward draft in the fire-chamber; but in
such cases an opening and damper have been
provided in the upper part ot the partition to
permit the products of combustion to pass
through direct to the flues over the oven. In

vided with a grate under each, and the parti-
tion is wholly unprovided with an opening or
damper. Actual combustion of solid fuel 18
being carried on in both chambers daring the
time the stove is in use, and neither serves
the purpose of a flue in any proper seuse.

I claim as my invention—

1. In a stoveor range for culinary purposes,
| the fire box or chamber provided with a pend-
ent unperforated partition, arranged trans-
versely across the same under the long center
between two sets of pot-holes, so as to form
| two fuel-chambers for slow and fast cooking,
and arranged to cut off communication be-
tween the two divisions except under the bot-
tom of the same, substantially as set forth.

a pendent partition, D, arranged transversely

parts, the said partition being inclined, as
shown, so as to give the chamber E a hopper
shape and avoid choking the passage from the
chamber E to T, substantially as set forth.

3. The combination of the refractory side-
| lining plates a ¢ with the refractory partition
D, the ends of the latter being arranged to
rest in recesses in the former, substantially as
set forth. |

4. The refractory partition D, having 1ts
lower posterior edge rounded or beveled, and
arranged to stand inclined in the fire-cham-
ber with its lower edge to the front, substan-
tially as set forth. |

5. The combination of the stove-front pro-
vided with a hole or holes, d d, the poker ¢,
having a flattened end, a perforated fire-bed
having a smooth and substantially flat sur-
face, and the pendent partition D, all arran ged
substantially as set forth. ) -

6. A suitable fire-bed, 1n combination with
the partition D and the stove-holes £ ¢, ar-
ranged on opposite sides of the said partition,
substantially as set forth.

7. The perforated door,in combination with
the perforated fire-bed and the pendent parti-
tion D, all arranged substantially as set forth.

8, The chamber I, provided with a door or

my arrangement two fuel-chambers are pro-

9. In a stove orrange for culinary purposes,

across the fire-box, so as to divide it 1n two
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registered aperture, m, and having apertures
Ilm its roof, in comblnatlon with the fire box
or chamber divided into two parts, B F, all
substantially as set forth. .

9. The combination of the fire box or cham-
ber, divided into two parts, E F, by means of
a partition, D, with the oven B and flue C ar-
- ranged around the sale, substautla]ly as.

herein set forth.

]

In witness whereof I have hereunto signed
my name in the presence of two subscrlbmg

witnesses,

WILLIAM A. GREENE,

Witnesses:
ARTHUR C. TRASER,

HENRY CONNETT.
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