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To all whom 1t may concern:

Be it known that I, WILLIAM W. GOODWIN,
of Philadelphia, in the county of Phlladelphla
and State of Pennsylva,ma have invented a
new and useful Improvement in Gas Cooking
Stoves or Ranges, of which the fo]lewmn* IS
a full, elear, and exact deseription. |

The OhJect of my improvements is to con-
struet gas cooking stoves and ranges in such
a manner as to give the greatest facility and
convenience for cooking operations, and at the

same time insure the escape of the waste pro-
ducts of combustion to the chimney or escape-
flue.

The invention consists in the peculiar con-

struction and arrangement of the top plates of
the stove and the burners, as hereinafter de-

scribed and claimed.

Reference is to be had to the accompanying .

drawings, forming part of this specification, in
which similar letters of reference indicate cor-
responding parts in both the figures.

Figure 1 is a sectional front “elevation of a
gas cooking-stove of my improved construc-
tion, and Fig. 2 1s a transverse section of the
same. |

The body of the stove is of the construction |

shown in the Letters Patent granted to me De-
cember 20, 1831, No. 251,215.

A represents the top plate of the oven, over
which the products of combustion from the
oven-burners o pass through the flue « to the
escape-pipe b at the back part of the stove.

¢ 1s the top plate of the stove, provided with
circular apertures and covers d, as usual.

Above the flue ¢, through which the pro-
ducts of combustion from the lower burner

pass, is a chamber, ¢, projecting into the es-

cape-pipe and forming two passages for the
products of combustion of the lower and up-
per burner, hereinafter described. The top
plate 7 of the chamber ¢ is provided with aper-
tures ¢ beneath the openings in the top plate

¢. The space [ between these two plates ¢ f
communicates at the back of the stove with ,

1

- which inclose the barners.

I the esea,pe-pipe b. The plate fis formed at

the edges of its openings g with depending
flanges I I, within which are the gas-burners i,
to which the gas is sapplied by a pipe extend-
ing through the front plate of the stove. These
gas-supply pipes are provided with suitable
valves, as shown at k, for admission of pure
gas or gas mixed with air, as described in my
Letters Patent aforesaid.

1t will be seen that the gas-burners are sur-

rounded by a casing that prevents the heat

from escaping directly to the flue b beneath
the plate f, or, In other words, a downwar
draft is prevented by the flanges of the plate £,
The burners be-
ing directly below the openings in the top plate
¢, and the openingsbeing adapted for receiving
sauce-pans, steamers, and other utensils used
in boiling and steaming, the heat is utilized
to the greatest possible extent. At the same

time there 18 no space left open for escape of

the products of combustion into the room, and
they will pass through the escape-flue . The

space between the two plates ¢ f thus be-

comes a heating-chamber, {, distinet from the
combustion. ehfmnbe and ﬂue -passages 1n the
lower part of the stove, having also a separate
exit to the echimney.

Having thus fully deseribed my 1vention,
what 1 claim as new, and desire to secure by
Letters Patent, 15—

The combination, with the gas cooking-stove
herein desecribed, provided with the burners o,
the flue ¢, the escape-pipe b, and the apertured
top plate ¢, of the chamber ¢, forming two pas-
sages for the escape ot the produects of com-
bustion in pipe b, and provided with an aper-
tured top plate f, having depending circular
ﬂenges I, upper burners, ¢, and auxiliary heat-
ing-chamber/, the whole constl ucted,arranged,
and operated in the manner set forth.

WM. W. GOODWIN.

_ Witueeses_:
WM. W. LUYSTER,
C. DNEDGWICK.
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