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Be it known that I, MICHAEL C. ARMOUR,
residing at
Chicago, in the county of Cook and State of
Hlinois, haﬁre invented certain new and useful
Improvements in Stoves, which are sef forth

in the following SpﬁGlﬁG&thl] reference being

made to the ‘wcompfmynw dlELWll]DS; 111
which— |

IFFigure 1 shows a stove embodying my im-

provements, the right-hand half being a front

elevation and the Teft-hand half being in cen-
tral longitudinal vertical section, the two
halves thus shown being counter pm s of each
other. Fig. 2 is an end view of said stove,
showing one of the lamps partially removed.

Fig. 3 18 a plan section taken on the line z «

of Flﬂ 1 through the lamp-chamber and top
of the eembustlon apparatus, and Fig. 4 18 a
plan view of the perforated covering p]a.te |

My invention relates more paatleuhl]y to

stoves which use oil or gas for, fuel, though

some features are also mpphc&ble to stoves in
general.
The objects of my mventmn are, ﬁlst to

provide a convenient mode of &djllStl]’lOllt De-

tween the flues or chimneys of the removable
lamp and the flue of the stove proper, into

which said chimneys discharge the combus- |
tion-current; second, to pr 0V1de a stove with |

a sliding oven, adapted to cook by bringing the
products of combustion in direct contact with
the food; third, to provide for more thoroughly
heating an oven through which the combus-

tlon-current passes; and, fomth 1o provide

for the more equal distributic)n of the products
of combustion through exits not directly over

the flame, and over whmh’ exits food may be

. cooked.,
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~In the drawings, A 1613168611‘[5 the 1&11113,

~which 18 composed of a reservolr, wick-tubes,

alr-box, cones, chimneys, &c.,m‘mngedm in the

usual way. The lamp is supported in the

stove by means of the edges of its cone-plate
B, which rest on slides b, projecting from the
mdes of the lamp-chamber. The ehlmneys C
are surmounted by a horizontal plate, D, pro-

vided with openings corresponding in position

with the tops of the chimneys, This plate D

forms the bottom of a chamber, B, interme-
diate between the chimneys and the horizontal

flue I at the top of the stove.
this intermediate chamber are formed by @
flange, e, depending from the floor of thehori-
zontal flue (which is cut away within this
flange) and closely surrounding the back and
sides of the plate D, on the fr ont of which is
mounted an upwar dly -projecting Hange, d,

“which forms the fourth side of the chambe_l

It will be seen that the lamp-chimneys thus
make tight joints with the horizontal flue,
without in the least detracting from the facil-
1ty with which the lamp may be adjusted.

d’ are studs rising from the plate D, which

are provided to enable theattendantto remove

Three sides of
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the combustion apparatus (composed ot the

lamp and chimneys, &c.) from the stove, and
heat flat-irons, &e., on the top of this combus-
tion appar "LtU_S Wlthout smothering the Hame.

Between the two lamps is an oven, I, heat-
ed by radiation therefrom, this mdntmu be-

ing Intensified by thehot air' around the lamps
being drawn into and through the oven 1

(through the perforations ¢ and ) -by induec-

tion produced by the combustion-current in

its passage near the latter perforations. The
oven I is thus in reality a part of an induec-

tion-flue, the lamp-chambers through the per-

forations i forming the feeding ends thereof.
The top of the flue F is composed of three
removable covering - plates, H, the vertical
walls of said flue being the fom sides of the
stove, near its top. The center one of these
co_vel‘ing - plates 18 perforated and provided

| with ridges-or protuberances ki, rising above

the general level of the top of the stove, the

,pelfomtlons A" being in the depressions be-
The .other two covering-

tween said ridges.
plates H are prowded with vessel-openings
and suitable covers, 2°, and rings A° therefor.
The three plates H all stand in Subqta,ntmlly
the same place.
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(x is an upper oven, the bottom of which is -

composed of a rack, g, the openings in which

admit the products of combustion to all parts

of this oven, the top of said oven beinﬂ pro-
vided with smti,tble exit-openings, %" 101 said
products of cmnbustlon This oven G has

-guides or flanges ¢/, depending alongside the
£ ont and ba,ch of the stove-top.

The alternate
sides of this oven, however, (between the sides
on which these’ guides are_ attached,) are
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slightly cut away at the bottom, in order to al-

of thestove- -top reserved for cooking purposes,

low of the sliding of this oven over the ridges | by two combustion apparatuses, one at each

h. It will be seen that this oven G may thus,

side, instead of one combustion apparatus at

by sliding it, be readily adjusted, so as to be | one Slde is that the heat is thereby more 7o

used dir ectly over either lamp, or at any inter-
mediate point, as desired.

In the drawings the oven is shown midway
between the two lamps and directly over the

perforated plate H ; but this oven G can be

warmed solely by radiated heat, when it is de-
sired to appropriate the combustlon-curlent
otherwise, by simply sliding it over either

~ lamp withous removing any p::ut of the closed
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covering-plate. It will be observed that this
oven G, as well as the covering-plate under it,
is heated not only by the combustlon curr ent
but also by the induction-current. By Settlng
in motion the heated air around the lamps to-
ward the stove-top or oven G, where it can
be utilized, less heat is mdmted through the
sides of the stove.

It will be observed that the use e of two lamps,
(instead of one,) one at each end of the stove,
when combined, as shown, with the cente1
plate, H, is 'Lttended with the advantage that
the combustion-current, inasmuch as 113 Ppro-
ceeds tothe exit-openings of an intermediately-
located covering- plate from opposite direc-

~ tioms, is distributed more uniformly in its pas-
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sage through said plate than would be the case

if both lamps were consolidated into one lamp
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at one side only of said plate H. The perfo-

rations //, in whatever angle to the stove the

former nmy be set, always, even when the pro-
tuberancesare all covered by a cooking utensil,
furnishing at least side exits to the outel alr,

‘which ‘Ld]_‘lllt of the escape and consequent 0011
- tinuity of the combustion-current, while at the

same time allowing of the pla01110' of food and
all kinds of Vessels upon said plate without
special care in their adjustment. Indeed, the
perforations alone—that is, without the pro-
tuberances—will, if there be a series of them,

and if they be so small individually as not £0 |
allow of cooking utensils falling into them, in-

~ sure almost unifor mly the attamment of these

-~ beneficial results.
‘plished, while at the same time the combustion-
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Poses,
center plate being farther from the flame and

All this may be accom-

cur 161113 thoroughly heats each end of the stove-
top, by direct contact with its under side be-
fore the currents thus unite at the center plate,

"H.- In this way the whole stove-top is made

wholly and equally available for cooking pur-
the disadvantage arising from the

receiving the combustlon current after its

heat h’bb been partly exhausted by radiation

being compensated for by the union of two
currents and their uniform distribution di-
rectly upon and around the food or utensil

»resting upon or above the perforated plate,

(W]lethel 1n connection with the oven G or not, )

~and thus placed in immediate contact W1th

and thoroughly enveloped by said current.
The advantage of heating a combustion-cur-

rent oven, when used in connection with apart

evenly dlstrlbuted through said oven; and the
draft through the same is impr oved by rea-

son of the d1m11111t1011 of the distance between
the entrance and exit of a given current, which;

by the present; constluctlon is.rendered com-

patible, with a thorough pel meation of said
oven by sald combustlon -currents.

I do not claim, broadly, a stove having a

combustion appar atub at each end and an ori-
fice 1n the top between said combustion appa-
ratuses, and accessible to the currents from the
same, but not intended for their exit; and I
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do not here claim the covering- plaﬂ:e Shown by

Fig. 4; but

\Vhat I claim as my 111V811t1011, and wish to
secure by Letters Patent, is—

1. Combined in a stove two combustion ap-
paratuses an oven between them, a top ev-
ery part of whichisin Subst-antially the same
plane, and an oven adapted to restover either
combustion apparatus or over the oven be-
tween them, subst‘mtnlly as set forth.

2. Combmed In a stove, two combustion ap-
paratuses, an oven between them, having its
lateral and top walls perforated, 2 top stand-
ing in a plane above said combus’mon appara-
tuses and top wall of the oven, and forming
with said wall a combustion- cuuent flue, and
a ventilated oven adapted to rest over either
combustion apparatus or over the oven between
them, whereby it may, under different condi-
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t1011_s be heated either by the passage thy ough

15- of the products -of combustion, and by a

current of hot air induced thereby, or by sim-
ple radiation of heat, Substantmlly as set
forth.

3. In a stove, two eombustwn appalatllses
an. oven or induction-flue placed between
them and communicating therewith, a top
placed abovesaid combustlon appmmtuses and

oven, and having in substantially a common

plane an 1mpelf01 ate section over each of said
apparatusés, and a perforate section over said
oven or induction-flue, SubSt’blltl&Hy as set

-forth.

4. Combmed 1 a stove combustion appa-
ratuses, combustion - curr ent and induction
flues, a t0p having imperforate and perforate
Sectlons and a ventilated oven adapted to
rest and slide upon said top, whereby, under
different conditions, it may e heated by the

IOS'
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passage therethrounh of the products of com- -

bustion and a cur rent of air heated thereby,

or by simple radiation of heat, subst&ntmlly
as set forth.

5. In a stove, a top hav1nﬂ 11]:11)311"01&13@ and
perforate sectionsstanding in substzmtmlly the

same Pplane, the imperforate sections being

125

heated by the action thereupon of the com- .

bustion-current, and the perforate section by

said current ::md a current of air induced and

heated thereby, combined withan ovenadapt-

130
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ed to rest upon said top and to be moved to
different points in its length, substantially as
set torth. L

6. In a stove, a top havingimperforate and
perforate sections in substantially the same
plane, combined with a ventilated oven hav-
ng a grated bottom and adapted to be moved
along the length of said top, so that said oven
may be brought over either the perforate or
imperforate sections, and thereby be heated
under different conditions, substantially as sef

- forth.
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7. In a stove, the combination of a heating
apparatus, a top having imperforate and per-
forate sections, combustion-current and in-

~duction flues, and an adjustable oven adapted

to beplaced over either the imperforate or per-
torate sections of the top, and which, when re-
moved from the perforate section, allows of
the free escape of the produets of combustion

through the same, and of their utilization for

other purposes of heating, substantially as set

forth.

8. In a stove, a combustion apparatus at
each end thereof, an intermediate oven or in-
duction-flue, a top having imperforate and

perforate sections, and @ ventilated oven

adapted to rest and slide upon said top, sub-
stantially as and for the purposes set forth.

9. Inastove, a top having imperforate sec-
tions, and a perforate section provided with
ridges /i, said sections being in substantially

- the same plane, combined with the adjustable

35

oven (z, having the grating ¢, and the venti-
lating-apertures ¢”, substantially as and for
the purposes set forth.

l 10. In a stove, a combustion - apparatus at
each end, an intermediate oven or induction-
flue having perforations ¢ ¢, the top H, hav-
ing imperforate sections, and a perforate sec-
tion provided with ridges A, the flue F being

with the adjustable oven @, having the grat-

ing ¢ and the ventilating-apertures i”, sub-
stantially as and for the purposes set forth.

11. In a stove, a top having imperforate

I and perforate sections, combined with a slid-

ing oven having guiding-flanges, adapting it

to be retained upon and moved along said -

top, substantially as set forth.

12. A stove provided with the flanges eand
d, one on the combustion apparatus and the
other on the stove proper, substantially as set
forth. ' "

| 15, A

fHlanges for guiding it, substantially as set
forth. N R |
14. In a stove, two combustion apparatuses,
an oven or space between them, a top placed
above said combustion apparatuses and oven,
and having an imperforate section over each
of said apparatuses and a perforate section
~over said oven or space, substantially as set
forth. | | -

MICHAEL C. ARMOUR.
WVitneSSéS: o
K. C. CRAWFORD,
GEO. R. CUTLER.
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stove having on its top a sliding
oven open at the bottom and provided with
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formed below said top, as shown, combined
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