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To all whom it may concern :

Be it known that I, CHARLES . WHORF, of
St. Lionis, Missouri, have made a new and use-
tful Improvement in Ovens for Gas and Oil
Stoves, of which the following is-a full, clear,
and exact description, reference being had {0
the annexed drawings, making pdrt of this
speclfication, in which—

IFigure 1 is a view in perspective of the im-

proved oven, portiouns of the outer walls of the

oven being broken away; Tig. 2, a vertical

transverse section taken on the line 2 2 of Fig.
-9, and Iig. 3

a vertical longitundinal section
t‘lhen o1l the line 3 3 of Fig. "

The same letter Sefrefereuee deuofe the same
parts.

Ovens of the kind under consideration as

heretofore made are defective in that the heat
cannot be applied therein to-cook uniformly,
the articles being insufficiently cooked at the
top.

To obviate thlb difficulty and to provide an
oven in which the heat is very effectually util-
1zed 18 my present aim.

The heat employed in heating the present

oven—say the heat of a gasoline - burner—

strikes directly against the under side of the
bottom A of the oven, thoroughly heating the
oven-bottom. The heat current then dwules,

passing from beneath the oven-bottom both to |

the right and to the left, and into the ascend-
ing flues B B, which are at the sides of the
oven, extending from the oven-bottom upward
to the top of the oven, and at that level, or
thereabout, communicating with the oven-
chamber C. The heat-carrents, in passing
through tie flues B B, heat the eule walls, D
D, of the oven-chamber. Ifrom the flnes B BB
the heat-currents pass into the chamber C and

then directly downward, entirely through the |

chamber, and thence into one or more flues, E

I

{No model.)

. . = R T}

tend under the oven-bottom backward, com-
municating with an ascending flue, I, at the
back of the oven, and leading from the bottmn
of the oven upward.  The ﬂue I is preferably
extended the full width of the oven and up-
ward to the top of the oven. The heat pass-

Ing through the flue If heats the oven at the
back. The heat atthe bottom of the oven not
ouly directly heats the bottom A, butalso the
flues I& I, and in so doing reheats the currents
passing through the flues I E. The heat-cur-

rents may pass from the side flues, B B, di-

rectly downward into the oven-chamber O, or
they may, and as shown, be distributed over
the chamber by meaus of the perforated plate
(. This plateis removable to enable the oven
to be used either with or without the plate.
When used it is arranged as shown,-and the
heat-currents pass through the perforations g
g. There are several openings, ¢ ¢, into the
Hues I I8 in preference to a single opening.
H is the top plate of the oven, and I the oven-
door. |

In using the oven it is pla,eed overa smta,ble
heat source, such as a gasoline-burner. The
burner 1s not shown, as its consiruction and
operation are well undereteod

1 (;]cllm——

1. The herein-described oven, consisting of
tte chamber C, the side lues, B B the bottom
tines, It I, and the rear ﬂlle, If, eubstantml]y
as described.

2, The combination of the chamber (z the
side flues, B B, the perforated plate G, the bot-
tom flues, E D and the rear flue, I, substan-
tldlly as deserll)ed

CE[ARLES F. WHORF.

Witnesses:

C.D. Moopny,
. CHARLES PICKLES.

K, beneath the bottom A. The flues E E ex-
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