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To all whom it mas Y CONCErn.:
Be it known that I, THOMAS COXON (JOLLINS

_()f the city of T(}ronto, 1n the county of York,
in the Province of Ontario, Canada, manu-
facturer, have invented certain new and useful
Improvements in Coal-Oil Cooking-Stoves, of

- which the following is a specification.
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The invention lLl‘ttEb to certain improve-

ments in that class of cooking-stovesin which
the heat is derived from a coal-oil lamp or gas-

burner, and it has for its object to utilize to the

fullest e:atent the caloric produced by the coal-

oil or gas burner; and it consists, e ssentmlb \

“inaheating-chamber situated abo ve the burner

and prm"lded with corrugated or bent flues for
carrying off the products of combustion ar-

‘ranged In connection with other attachments
~designed for accomplishing the purposeof my

mvention.
In the drawings, Ifigure 1 is a perspective
view of my improved stove, showing the doors

of the oven open and three lamps in position.

- Fig. 2 is a sectional elevation of my stove.
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K with the top chamber, H.

Whlle the formation of the stove exhibited
in the accompanying drawings is such as will,

in my opinion, best carry out the object of my'
“Invention, it w111 of course, be understood

that the deswn of the stove can be consider-
ably altered mthout affecting the invention.

In the drawings, A is a rectangular box or
casing, forming the outside body of the stove.

B is a lower chamber, arranged to contain the
- Jamp C. The stove illustmt’ed 1s designed for
- three lamps; buat, of course, I do not confine

myselt to any particular number.
Darevertical tubes leading from the burner

of each lamp to a heating- chamber I, the top
of which forms the bottom of the oven I‘ Lead-

ing from this chamber E will be noticed the
beut flues (x, which flnes connect the chamber

‘The flues G, 1t

will be seen, are situnated at each end of the

- stove, and are intended to convey the caloric
 from the chamber B to the chamber H, being
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opened, as shown, for the purpose of checkmﬂ'

‘the draft, and in. t]]IS way heat the flues G to_
‘the fullest extent, which, in their turn, radiate

the heat thus obtamed into the oven, through
which they pass. While I thinkthe bent shape
‘shown will be found preferable, a corrungated

form mlght be. adopted which would answer |

‘the purpose mentioned. The chamber H as

shown in the drawings, is pierced with three -

‘pot-holes, the smaller one of which is intended

for a small kettle when the larger holes are
otherwise occupied. In cases where these
holes are not required they may be closed when

the heat ascending through the flues G deflects
1 from the top of this chamber to its bottom,
‘which forms the top of the oven F, the drafl:

being maintained througzh pelfomtlons n the
side of the chamber, as represeuted

On each end of the casing A, I provide a
hinged bracket, I, for holdmﬂ the kettle or

other article when there is not room for it on

any other part of the stove. In orderto heat

the articles supported on this bracket I make

holes J in the end of the casing leading into
the heating-chamber E, pIOVlded with a slid-
ng damper of the usual construction , DY which
the holes J may be oprned or closed, as circum-
stances require. -

In the inside of the oven it will be noticed
that I make a hole or aperture, K. This hole
18 provided with a cover when it is not re-
quired for use, its purpose being to obtain,

when required, the direct effect of the heat

within the heatmn -chamber E upon a kettle

or other utensil, the contents of which it may

be desirableto hea.t quickly. IFrying and broil-
ing, &c., may also be done on this chamber.
The effect of a stove constructed in this man-

55

6o

70

75

30

ner is, that the heat from the burners is utilized

in the same manner as in stoves constructed

for burning wood orcoal, the smokeand heated

oases from the burners bein o conveyed around

the oven in such a manner that the fullest ex-

tent of the calorie will be obtained, while the
gases created by combustion are hept away

-'hom the articles bemﬂ cooked.

" What I claim as my invention ig——

1. In a lamp or gas stove, vertical tubes
leading from the bl]l ners to aheatmn -chamber
formed below the oven, the bottom of which con-

stitutes the top of the heatmo .chamber, in com-.
~bination with bent or comuoated ﬂucs leading

from the heating-chamber, ﬂllOl‘lﬂ‘h theoven, to

a chamber formed above the oven, for the pur— |
pose of utilizing to the fullest extent the heat

produced by the oil or gas burners, substan-
tmlly as described.
. Inalampor gas stm“fe vertlcﬂ,l tubea lead
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ing from the burners to a chamber situated | rugated fines G, passing through the oven and
above them, In combination with a hinged | conveying the products of combastion directly

bracket situated on the outside of the stove- | under openings in a top plate, said openings
casing above and close to holes provided with | being adapted to receive cooking utensils, sub-

5 a sliding damper and leading from the heat- | stantially 'as and for the purpose specified.
imng-chamber below the hinged bracket, sub- o |
stantially as and for the purpose specified. | T O COLLINS.
- 3. In a lamp or gas stove, and in combina- Witnesses: |
tion with the burners, vertical tubes, heating- C. W. BALDWIN,

L

10 chamber, and oven thereof, the bent or cor- ~H. H. WARREN.
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