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M"t,y 17, 1879. '

To all whom it may concern :

Be it known that I, CLARK OALDWELL

~ of 'Philadelphia, I’elmsyhﬂnm have invented
- anew and useful Improvement in the Ovens
- of Cooking-Ranges and Cooking-Stoves, of

which 1mpr0veme11t the following is a speci-

| | fication.

- My mveﬁ tion is applicable to cooking-ranges

“and cooking-stoves (whether single or (1011b16)

commonly known as “flat - top”—that is to
say, to ranges and stoves in which the hot

~air and products from the fire-box pass first
over the top, then down the sides; and then
ander the bottom of the oven on thelr way.
‘to the chimney.

1 make no chfmge 1n the locatlon, geuerfﬂ
form or relative size of the oven.
defect in ovens as heretofore made con-

~ sists in the fact that the top of the oven gets

too hot, while the bottom does not get hot

- enough, the effect being that in the prepara-
~ tion of viands they cook too fast on top and
~ too slowly toward the bottom. The object of

‘my invention is to overcome this defect.

My invention consists In making the two

side plates, the back plate, and the bottom

plate corrugated, and the top plate plain or

flat, as shown in the accompanying dmmngs,
1in Wluch—-

Ifigure 1 is a perspective view of my 1im-
proved oven, the door, which is of the usual
construction, being removed from its hinges:

- Fig. 2, a sectional elevatlon of the same on

the lines y of If1ig. 1
I make the sides a and D, the bottom ¢, and

baclc ¢ of corrumted GELSE or sheet iron
: _plateb.

"The top plm;e e, 1 maJke with a plain
r flat surface, all bein o fastened together in
the usual manner.

The fire-box (not shown) is of the usual con-

struction. It islocated at ff, Fig. 1, the fire-

bricks or lining (not shown) 001111110 ‘directly

against the side plate «.
g and % are holes where boﬂmg 18 done, as

Fig. 2, is a scraper f01 clearing ashes

.from the corr ugations of the side plate b, and

from the side ﬂue , j, of the oven. It consists

~of a plate scalloped on one edge, to corre-

spond with the corrugations of -the oven’s
side 0, and plain on its opposite edge, to fit

o

against the Ol“lt“glde or flue plate, as shown 111_
Fig. 2. -

k, Fig. 1,is the handle of the seraper-rod b ,
which tod is of length sufficient for moving
the scraper irom bmck to front ﬂ.nd front 1:0
back of the flue j.

[ 18 the bottom flue or Ebb]l -place, 1mt0 which
the ashes fall. '

m-is the stopper or.door for closing the .:ISIJ
place {. -

The arrows in Fig. 2 indicate the Course
of the hot products from the fire in the fire-
box, showing them to pass over the top plate
of the oven, down the side flue, 7, into the flue
or ash- placel under the bottom plate of the
oven, and thence out into the chimney, all as
usual. |

n is a movable Shelf of. Whlch tllele may
be. several, if required. There is no peculiar-
ity in the form of the shelf n; buat as the cor-
rugations in the side plates a and b consti-
tute the grooves in which the shelf slides, the
shelf can be set higher or lower, as desired.
This construction enables me to dlbpeube with
the projecting ledges usually cast on or at-
tached to the oven’s side vlates for support-
ing the shelf. |

I‘or obvious reasons the top phte, e, tends
to get hotter than the side plates @ and D,
bottom ¢, and baeck d; 1n order to counter-
act which tendency, and with the view of
equalizing the radiation from the top, sides,
back, and bottom of the oven, I make the tol)

| plate, e, plain, to keep the he&tmn surface of
this plate at its minimum, and I make the

side, bottom, and back pl:{ttes a, by ¢, and d
corrugated, so as to 1necrease their he“btmo-

asurfaceb

The ashes that lodge and accumulate in the
corrugations of the side plate 0, nnless re-
moved from time to time, would act as a non-
conductor of heat, and thu.s in a measure,
lessen the heating cmpaut} of this plate.
Their removal 1s eﬂebted by means of the
scraper 4, the scalloped edge of which enters
the. corr ugamous of the su:le plate and clears
them of ashes. |

I am aware that Letters P@tult; were grait-
ed to E. Johnson, Jr., October 21, 1362, foran
improvement 1n eookmg -stoves, Whelem the
ovel- phte (1ncludmg the top of the oven) con-




- s1sts of one entire piece of cewrugated sheet-
~1Iron. I make no claim to an oven having any

~ one or more of its sules, and also its: top, cor-
~ rugated. o -

1 clzum—-

1. The combination of the corrugated side, [
-.-bottom and back plates ¢ b ¢ d with the |
. plamn or flat plate e, forming the top of the

 oven of a cooking-range or cooking-stove, sub-
- stantially as set forth, for equalymg the heat
at the top and bottom of the oven. S

2. The combination of the corrugated side
'_phte b and the secalloped seraper 4, in: the“
manner a,nd for the purpow subsmntlally as.
set forth. RN o

' CLARK CALDWELL.
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