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To all whom it may concern: o
Be it known that I, SAMUEL SILSBEE, of
the city of Cincinnati, county of Hamilton, and
invented a new and use-
ful Improved Steam- Stm e, of which the fol-

lowing is a specification.
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This invention relates to steam stoves for
culinary purposes.
~ The objects of the improvements are, first,
a stove adapted to be used in combmatlon
with any system of steam-circulation for cook-

1ng or heating, but more especially to supply
a means of cooking in conjunction with the

- Holly system of heating cities by steam at
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low pressure; second, & means of raising the
temperature of the stove from the point to
which 1t 1s practicable to raise it by a steam
circulation or generator to any degree reqguired

for baking, broiling, heating sad-irons, and

other domestic or culinary purposes; third, to
provide a means for heating the doors to fur-
nish a complete radiating - surface from all
sides of the interior of the ovens; fourth, to

- provide a steam - table to be heated directly

from the superheater and stove, or independ-

ently of them, as desired; fifth, to provide a
means of retaining the vessels and covers

~ firmly upon the steam-table when used under
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pressure, all of which will be fully understood

from the following description of the accom-

panying (1I'&WIHGS, in which—

- Figure 1 1s a central longltudinal vertical
section of a stove and steam-table embodying

my improvements. Iig.2is atransverse ver-
tical section of the same and superheater.
Fig. 3 is a top-plan view of the stove, steam-
table, and superheater. Iig.41s a transverse
vertical section through the steam-table fitted
with a cooking-vessel and cover locked in po-
sition. I1g. 5 is a view of the rim of the cook-
ing-vessel from the under side, showing the
constructmn of the lugs for locking it in posi-
tion; and I'ig. 6 shows the constr uvtwn of the
door and hmﬂe and the means of conveying
the steam 111t0 the door. . |

In the different views identical parts are

' 1epresented by the same letters of reference.
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-may be any desired number.
outwardly-projecting tHlanges upon the front,

A_1is the outer shell or case, containing the

ovens B B, of which two are shown; but there
']_‘he shell has

a8 have also the ovens b.

]

The flan ges C of the ovens are rabbieted to

snugly fit into the openingsin the front of shell
A, and theovensand shell are secured firmly to-
gether by bolts passing through their flanges,
the joint between the two being packed steam-
tight. The ovens may have a corrugated top,
corrugated sides,and aplain bottom, as shown.

‘They are united by a web, b, and "ble held 1n

proper position relative 1;0 each other and the
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shell A by stay-bolts and angle-piece ¢ at the

rear. The upper door, E, is made hollow and
steam-tight when npon its hinges.

The hinge-hooks F and (x in Fig. 6 are also
“hollow, and are screwed through the outer

flange into the steam-space between the ovens
and shell.. .
lugs on the door, which communicate with the
steam-chamber in the door, form the hinges,
which are fitted together in m(mner similar to
a hydrant or stedm cock, and provide a circu-

lation for the steam through the door. The
steam will pass in through the upper hinge, I,
and the condensed steam or water will pass
back through the lower hinge, (z, into a pipe,
which conveys it to near the bottom of the
steam-space between the ovens and shell.

The steam-table is a rectangnlar metal box,
H, and a top, I, with holes toreceive the cook
mg-vessels The top 1s secured to the box by
bolts passing through flanges which project
around the top of the "box, the joint being,
like that between the ovens and shell, packed
steam -tight. The steam-table rests upon a
flange Wlllch projects back from the rear upper
corner of shell A, and 1s Supported by suit-
able brackets J.

Aronnd the openings in the top of the table

are rings K, with inwardly-projecting flanges

k, Which “LI‘G cut away to receive the Iugs L

M.
under side, s0 thmt by tulmng the vessel or
cover partially around it will be firmly Iocked
in position.

fa e T ol

These, in connection with the hinge-
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In order to make a steam-tight JCllIlt an

‘elastic packing-ring is placed upon the table

around the 0pening, and a sheet-metal ring or

washer aboveit, upon which the lugs will rest.

100

The covers of the vessels may, of ‘course, be
locked in the same way as the stove covers and
vessels, if desired.

The bottom of box H and the under side of
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top I have strengthening -ribs between the
vessel- openings. These also tend to retain

~ the heated steam under any particnlar vessel,
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irons or culinary purposes.

should it be desirable to tit the table with sep-
arate steam-cocks under the several openings.

The corners of shell A have angle-pieces N
secured toor cast with the shell, to retain paper,
wood-pulp, or other non-conducting material,
to prevent waste of heat by radiation.

O is a loose top, which may also be lined
with a non-conducting material, to retain the
heat when the top 1s not used for heating sad-

The superheater 1s a metallic shell, P. It
hasatop bolted toit through projecting flanges.
The top is fitted with a thermometer, and may
also be provided with a steam-gage and safety-
valve. The vessel P rests upon a shell, Q,
which is perforated to admit air to the 1a,mp
or gas burner within it.

R and R/ are pipes leading from the Holly
or other system of steam-heating.

S 18 the supply-pipe leading from the super-
heater to the stove, which 1t enters above the
flange 02, so that the steam will be first forced
between the top of the stove and the top of
the ovens.

T is the pipe which connects the lower parts
of shell A and saperheater P. U, Fig. 1, is
the pipe which connects the steam-chambers
of the stove and steam-table. There 1s also
shown in dotted line, Fig. 3, a pipe which con-
nects pipes S and R. This arrangement is
for the purpose of heating the steam-table
through the superheater P disconnected from
the stove

V are traps to carry off the surplus steam or
water of condensation when the superheater
1S not used.

I will now describe the mode of operation in

connection with the Holly system of steam-

heating, which is designed to carry but about
three-poundspressureindwellings. Thesteam
passes through pipe R into superheater P;:
thence, by pipe S, into the stove, circulating
around ovens B B in thedirection of the arrows;
thence, through pipe U, to the steam - table,
the water of condensation passing out through
traps V; but the temperature of steam coming
from the generator 1s insuificient for some culi-
nary purposes, as baking, broiling, roasting,
&e.
these purposes, cutoif the low of steam through
pipe R and to the steam-table through pipe U.
The temperature of the ovens being now about
2120, it is only necessary to apply beat to the

- superheater P to raise the temperature of the

inclosed steam to any degree of heat required.
If it is desired to use the steam-table alone,

6o the steam is turned on through pipe R/ and

When i1t is desired to use the stove for

cut off at pipes R and U; or, by placing a valve
between the connection of the dotted - line
pipe and the stove, the steam may be turned
to the table through the superheater, and the

temperature raised, if desired, in the same.

manner as described in relation to the stove.

It 1s evident that the superheater may,
instead of being located as shown, be at-
tached directly to the bottom of shell A, and
that the temperature of the inclosed steam in
the steam-table may be increased to the re-
quisite degree by applylng heat to the bottom
of box H.

I am aware tha,t so-called superheaters have
been used to raise the temperature of a cur-
rent of steam passing from a generator, and
do not claim such device; nor do 1 claim a
method of cooking by a current of high-press-
ure steam.

- 1 elaim— |

1. The method, substantially as before set
forth, of cooking by a confined volume of su-
perheated steam, which consists in supplying
the stove with steam from an independent
oenerator, and then, after cutting off the sup-

ply of steam from the generator, heating the

1solated steam by a superheater.

2. The combination, substantially as before
set forth, of a steam-tight stove provided with
ovens accessible without loss of steam, and a

superheater for the steam supplied to the stove.

3. In combination with a steam-stove hav-
ing a steam-space between the outer shell and
ovens. as deseribed,
and hinges If and G, to form.a connection be-
tween the steam-space of the stove and door

and provide for a circulation of steam: through:

such hollow door, as specified.
4. The combination, substantially as before
seb forth, of the superheater, the steam-stove,

the steam-table, and pipe - connections with
valves or cocks, so that steam,.either at low:

pressure or superheated; can be passed through
the stove to the table, or to either the stove or
the table independently.

b. The steam -table, as described, having

flanges K, in combination with the cooking-
vessels and covers, as M, having. lugs L, for

the purpose of locking the parts together, as
- 110-
6. The combination, substantially as before-

shown and described.

set forth, of a steam-tight stove provided with
ovens accessible without loss of steam, a super-

heater for the steam supplied to the stove, and |

pipes T and S. | |
SAMUEL SILSBEE.

Witnesses:
CHAS. I'. GESSERT,
C. E. JONES.

70

75

80

90

the chambered door E

95

I00

IOS



	Drawings
	Front Page
	Specification
	Claims

