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EDGAR W. ANTHONY, OF

BOSTON, MASSACHUSELTS.

STOVE.

SPECIFICATION forming part of Letters Patent No. 265,361, dated October 3, 1882,
| Application filed May 19, 1882. (No model.)

To all whom it may concern :

Be it known that I, iDGAR W. ANTHONY,
of Boston, in the county .of Suffolk and State
of Massachusetts, have invented a.new and

“useful Improvement in Stoves, of which the

following is a full, clear,and exact description,
reference being had to the accompanying draw-
ings, forming a part of this specification,in ex-
plaining 1ts nature, in which—

Figure 1 represents in perspective (a portion
of the top and all one side being removed) a
cooking-stove embracing the features of my in-
vention. Ifig.2representsa vertical central sec-
tion of the stove. Tig. 3 is a horizontal see-
tion of the stove. Figs. 4, 5, and 6 1llustrate
the construction of a doubk dmn per, hereinaf-
ter referred to.

The invention relates, first, to the manner
and means of obtaining a eirculation and equal-
ization of heated air in the oven; secoud, to

the form and arrangement of the downtalke

and uptake flues at the rear of the oven; third,

to a double damper arranged in relation to the
down and up take passages, as hereinatter

specified,to tarn the heat into the chamber un-
der the water-tank.
To provide for the circulation and equaliza-

tion of heat in the oven, I have arranged in

front of one of the vertical flue-plates of the
oven (shown in the drawings as the rear) an
anxiliary plate, C, which is set out from the
flne-plate sufficiently toform a passageor cham-
ber, C/, between them, and which passage or
clmmbu opens into the oven-space at the bot-
tom at ¢ and at the top at ¢/; or,in other words,

~ the auxiliary plate C, except for the purposes
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of support, does not extend to the bottom or
top of the oven, but very nearly so, leaving
narrow apertures for the passage of air between
the oven and the chamberit forms. The effect
of this construction is that the air between the
auxiliary plate and the flue inthenarrow cham-
Ler between them is heated to a higher tem-
perature than the air of the oven proper, and
consequently it ascends in the chamber quite
rapidly and enters the oven-space by means of
the opening or passage ¢’,and thereby drives
down the heated air of less temperatare in the
oven, displacing it and causing it 1n 1ts turn
to enter by the aperture or passage ¢ into the
space between the auxiliary plate and the flue-

| plate of the stove, where 1t 18 heated, as before
stated, to a greater temperature, and ascends
and enters the oven at the top. Of course the
heating of the air between these two plates also g5
assists to establish & current by drawing air
from the lower part of the oven, so that there
isa double foree acting to cause the circulation,
one being dlsplacembnb caused by the extra
heated air and the other being the drawing of 6o
the air from the lower part of the oven into the
chamber, caused by the escape of the heated
air therefrom into the upper part.

It is obvious, of course, that the air in the
oven is kept moving constantly, and that the 63
temperature must become as nearly uniform as
1t is possible to get it.

To provide an inereased radlatmg surface to
the rear flue-plate of the oven, I may make 1t
corrugated, with the cor rugatwns extending ro
vertically, or 1 mfty nse the construction illus-
trated in Figs. 1, 2, and 6—namely, oval or cir-
cular flue- bm{es D D’. These boxes are pref-
erably made of sheet metal, although they may
be cast or formed in any other way, and they 75
are adapted to fit upon collars or flanges d, up-
ontheupper plate,d’,and lower plate, d?, which
flanges surround holes in the phtes corre-
sponding to the holes in the flue-boxes. The
two flues D are the downtake-passages, and 8o
the products of combustion of course pass
through them into the front part of the space
or chamber d°, below the oven-plate, and then
pass intothe rear portion thereof, thechamber
being partially divided by means of the tlue- 85
plate d* into the uptake-flues D",

In order that the heat from combustion may
be used beneath the water-tank, 1 have ar-
ranged below the same the chwmber I, which
1S p.:wtmllv divided by the flue- platee fmd have go
provided the double damperé’,one,¢’, of which
is adapted to close the direct passage under
the oven-plate immediately below the down-

i flues D, so that the heat shall be diverted into

the chamber E under the tank, instead ot into g3
the chamber d*, and the other, ¢, of which 1s
adapted to closa, the passage connecting said
downflues D with said chamber LK. DBoth
these damper-plates are operated by the same
damper-rod, ¢!; but as the damper ¢*1s wider oo
than the d’lmpel ¢, and as it has a shorter

| space in which to travel in order to open its
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passage and close the other,itisnecessary that
it should be so attached to the rod ¢*as fo per-

mit.the rod and the other damperto be moved
afterit has come to restin its horizontal posi-

tion, and this is accomplished by shaping the
lugs ¢* which fasten the damper ¢? to the damp-

er-rod ¢!,in such a manner that the damper- rod
shall have alimited extentof movementin rela-
tion to the damper ¢? without operatingit, Of
course when the upper surface, ¢, of the damp-
er-rod comes incontact with the under surface
of the front lug ¢° the parts are so united that
a further movement of the damper-rod in the
same direction will cause it to lift the damper
¢%, and likewise upon the reverse movement of
the damper-rod the damper ¢ will be operated
without causing the damper ¢* to be moved.

This effect 1s part;ly accomplished by the front
lug, ¢, and by rounding the rearlugs, so that
they do not take hold of thedamper-rod, while
they partially embrace it and serve to hold the
damper ¢ thereto. The heat{from combustion,
when used beneath the water-tank, nasses from
the downtakes into-the front of the chamber
Ii about the rear of the flue- plate ¢ and into
the uptake-flues D"

Of course these unprovements are applica-
ble to stoves of different construction {rom that
herein described.

I may not usein the oven the auullar} plate
C, and may still use the separate flue-boxes or
t.he corrugated flue-plate above spoken of; but
when plate C is used to form the passage or
chamber between it and the flue-plate or wall
of the oven it on some accounts 1s a better
construection to have the flue-plate corrugated
or made of separate flue tubes or boxes, as
gpecified,in order that a greater heating-power
shall be provided at one end of the oven than
at the other to more effectunally obtain the cir-
culation. |

Of course the flnes D D/ may also be used in

stoves having an uptake-passage at the back
of the stove or at any other part thereof, in
which event the flues D’ would be downtake-
passages instead of uptake-passages.

Having thus fully described my invention, 1
claim and desire to secure by lLetters Patent
of the United States— |

263,
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1. In a stove, the combination of the oven
with an independent passage or chamber, C/,

upon one side thereof and adjoining a flune-

plate, which passage or chamber opons at the
top and bottom into the oven-space, all sub-
stantially as and for the purposes described.

I 2. In a stove, the combination of the auxili-

ary plate C with the flue-plate of the oven, the

said plate C being so shaped and arranged in

relation to the flue-plate as to provide a pas-

| sage or chamber, C/, between it and the flue-
plate, which opens into the oven-space at the
top and bottom thereof, all substantially as
i and for the purposes described.

3. In a stove, theseparate down flues tubes,
or boxes D and up flues, tubes, or boxes D/, ar-
ranged at one end or side of the oven, all Bub

‘stantially as and for the purposes described.

4. In a stove, the combination of the down-
flues D, the chamber d’, the flune-plate d*, the
upﬂueb D/, and the perforated plates d’ dz, all

| substantiall 1y as and for the purposes described.

5. In a stove, the combination of the per-
forated plates d’ d*, having collars d, with the
flue-boxes D DY, all substantially as and for
the purposes described.

6. In a stove, the combination of the down-
flue D of a stove, the chamber E, the uptlue
of the stove, the chamber d°, and the double
damper ¢/, one blade of which is adapted to Le
moved a ﬂ'reater distance than the other, all

| substantially as and for the purposes set forth.

7. The combination of the damper-rod ¢* with
the damper-plate ¢° ¢’, arranged 1n relation to
the downflue D and the chamber E to operate
substantially as described.

8. The combination of the auxiliary plate C
with a vertically-corrugated or rounded oven-
wall flue-plate, the said plate C being shaped
and arranged to provide a passage orchamber,
C/, between it and the flue-plate, which opens
into the oven-space at its top and bottom, all
I substantially as and for the purposes described.

EDGAR W, ANTHONY.

Witnesses:
F. IF. RAYMOND, 2d,

l | WILLARD C. FoGa,
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