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S‘JECIFICATION fmmmﬂ* part of Letters Patent No. 285 502 dated .::eptembe:t ‘35 1883
| A]}]:ll[‘ﬂh{}n ﬁ]ed I‘Lbumry 19, 1883, (No model) |

To all whom it ma; i COnCeTTL :

Be it known that I, J. LEE NATCHEZ, a citi-
zen of the United Sbate,s residing at Dayton,
in the county of Montg oOMmery. and State of
Ohio, have invented cert'un new and useful

Improvements in Reservoir Cooking-Stoves,.
of which the following 18 a full, clear, " and ex-

act descrlpbmn 1*eferenee belllﬂ“ had to the ac-

companying dr AWings, nnhmg a part of this.

specification.
The great ob]ectlom to this class of stoves

| 111’r11ert0 have been that, owing to the shape

and location of the 1*eserv011" the proper work-
ing of the stove was GI‘G‘LL]V interiered with,
Jts expense 111 constr ucuon ﬂl‘edt]y increased,

“and the proper heating of the water not ac-

complished.
first, because the reservolr was located

These ob]ectmn%ble features ex-

1sted,
around or in the rear of and very close to the
stove-pipe, and, containing a large body of
cold water, chllled the products of cmnbustlon
in their paé&ﬂoe from the stove, and thereby
oreatly interfered with the draft both when the
direet draft was employed and when it was at-

tempted to heat the oven by passing the pro-

ducts of combustion around the same, as 1S

‘customary; secondly, the method of mounting

necessﬁ%ed by the shape and location of these
reservoirs nearly doubled the cost of manuface-
ture and rendered the stove bulky and cum-
bersome; thirdly, by reason of the shape and

location of the reservoirs it was rarely possi-
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ble to make.the water therein 1)01] or to even

make the same hot. | N
The object of my prese.nt 1]11?'6111310]1 18 to pro-

‘duce a reservoir-stove in which the foregoing
objections are obviated by so constr uctmﬂ and
locating the reservoir as to greatly save the

cost of construetlou of the stove, to reduce its

Dbulk, to enable the water to be heated to the

boﬂmg .point, and without interfering with the
draft or proper working of the Stove.
“Tothis end the novelty of my invention con-
sists in the construction and combination of
the parts, as will be herewith set forth and

- gpecifieally claimed.

" stove.

In the accompanying drawings, I‘wure 1,
Sheet 1, is a side elevation of my nnproved
I‘w 2, Sheet 2, is a sectional view, 1n
) side elevahon of the 1"ezu:' end of the sanie.

Flg. 3, Sheet 2; is a transverse Sectlonal view

parts in all the

| thro unh the down-flues at the rear of the stove,
Sheet |

throunh the line z « of Fig. 2. Fig.

2, 18 a tront elevation of the 1eﬂlstel -plate.

Tig. 5 Sheet 2, 18 a tmnsvelse seetion of the

Stove Lhr(}unh line y o of Fig. 2.
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The same 1etters of 1eferenco mdlmte 11Le -

figures. |
- A represents my improved stove Or Tange,
which may be of the usual or any suitable con-

its rear formed by extending the side plates,

B, back, as shown at C. .
are correspondingly extended, and the rear is

closed DLy tlie back plate, D. This extension

to form the casing may be 1)1*0(1110@(1 by hav-

Ing separate 1}]1‘5{33 to form said casing, or by
111111111*?' the same integral with the top bot-
tom, mld side plates, as . the manufacturer may
eleet The front plate, I, which forms the

‘back wall of -the down- ﬂues and whose con-
| struction will be presently explained com-
Ppletes the construetion.of the reservoir-casing.

The reservoir which is fitted into this casing

and which is made of sheet metal, is a thin Ob

long vessel, slightly tapering toward its bot-
tom as shown, and with its top flush with
the t{)p of the stove. The lid or lids cover-

ing this reservolir are likewise flush with
_the top of the stove.

- Tt will thus be seen that
my improved reser voir, which 0(‘01113168 nearly

the entire depth of the stove, is quite thin or
narrow fromtrontto back, ther ebV presenting a

| thin body of water to a hrﬂe heating-surface,

by which means the water can be qumh]y heat-
ed and made to boil.

The front plate, Ii, of Lhe reservoir-casing
as seen in Figs. 3 "md , has three slots or ap-
ertures, a b ¢, through 113 -of*which ¢ and ¢ are
within the down-flues of the stove and b in the
up-flue. I preferably make ¢ and ¢ larger
than b, though this is not absolutely essentlal
These "Lpel Lures do not extend quite to the top

of the oven, so that the heat and flames in
passing bftck over the oven are directed first

against the solid portlous of the plate B. This
18 to prevent the burning out of the reservoir,
which might occur 1f Lhe heat and flames were
thrown dlreet]y against the reservmr betore

bemc deflected down.
" Division- plates d, of the usual construetion,
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struetion, and which has a reservoir-casing at -

The top and bottom

Q0
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separate the down- ﬂues from the up ﬂues, fmd o




(R4,

‘the ordinary dimpm ¢, 18 employed in the
usual way, either to cause the heat and pro-
ducts of combustion to be sent downunderthe

- oven before escaping, or else to apen the di-

10

I

by the solid lines in Fig.
ducts of combustion are deflected down and
come 1n contact with the front of the reservoir
~ through the openings ¢ and e, and on their re-

“turn 1111@“?'156 come in contact with the reser-
volr through the opening b, thereby enabling
me to pr esont the whole front of the reservolir
‘to the direct action of the heat and flames, by
which means, owing to the thinness of the body

1__eet draft whenitis 11013 desired toheat the oven.

Ifrom the above construction it will be seen
that when the damper is turned up, as shown
. 2, the heat and pro-

of water, it beemnes sneechly hmted fmd can

. be nmde to boil.
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To regulate the mmount of he%t demlLted t

the reservoir, and to cut it off entirely, if de--
- sired, I employ the register-plate I, Iigs.

and 4 which, ‘\VOIL.IH“ in slots in the lelSlG]]-

| plates d dlrectly mmnsb the frontplate, I3, and

being provided with an operating-handle, f;
extendmﬂ to the outside of the stove Lhmuﬂh

an 0pen1nﬂ in . the side plate, enables me to

slide said register-plate so as to partially or

© entirely uncover the openings ¢, b, and ¢ in

| 30

~ the plate E, or to close the same entnelv, as
may be desired; or the dampers now generally

- used on ]@%1‘?‘011 stoves and ranges for gov-

35

erning the heat to reservoir- chamber may- be
used for this purpose, as the manufacturer may

clect; also, it desired, the reservoir may have
a loclk- meot or fmy suitable fauecet, though

- for satety the former is preferred, extendi: ne to
- the outside of the stove at or near the bottem
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of the reservoir to enable water to be drawn
off without the necessity of dipping it out. T
have shown the location of such a faucet at f?,
Kig,

I‘lom the above description it will be seen
that I have dispensed with the customary
warming-oven under the reservoir, and have
11t111zed thig space by deepening the reservoir,
which can in consequence be made much thin-
ner tfrom front to back without decreasing its
capacity, and the water in thereservoir, bemﬂ
presented in a thinbody to an extended heat-

‘ing-surface, Wﬂl heat much better and quicker

than by the old construction; and, furthermore,
by means of the register or checls damper the

“heating of the W%ter can be controlled asmayvbe
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demred whether using the oven for baking or

not. Agmn,, as the t0p plate above the reser-

voir is flush with the whole top of the stove or

range, a greater top sarfaceis obtamed forthe

use of the cooking utensils.

While the &bove construction and location

'of the reservoir is, perhaps, the best and the

more preterable, yet I do not propose to limit

the thm body of W‘tter by raising the reservoir
more or iess, so as to project ’LbO‘Fe the top of

- the stove to "mv degree required.

Having thus fu]ly desm 1bed my 111?611L101“1 I-

3 | elaim—
1. The eombnntmn:, W1Lh 1] StOVG of an in-

cased reservoir located at the rear of the stove,

| having a depth substantially equal to the rear

fiues, 'zmd located directly in the rear of said
75

products of combustion, whereby a deep thin

flues and in direct communication with the

‘myself to the location of the reservoir to what
18 known as a ‘“‘low-down?”’ reservoir with its.
top Hiush with that of the stove, for the same

‘advantages in heating may be obtmned with 65
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body of water is pr esented to an extended heat-

-1ng-surface, substantially as described.
2 In a reservoilr stove or range, the combi- |

]ntwn with a deep thin reservoir, of the front

| plate, ]y., ofthe reservoir-casing, pr 0V1ded with

openings arranged in the descending and as-

~cending flues, whereby the pr oduets of ecom-
- bustion are brouﬂht 1n directcontact with the
|- front face of the reser volr, substantially as de-

scribed.
3. In a reservolir stove or range having a

30

deep thin reservoir, the eombnntlon with the _

front plate, E, prowded with apeitures, of
the register I, ELd“Ll}LE:d to slide overand cover
sald apertures, whereby the products of com-
bustion can be, admitted to or cut off from the
reservoir to regulate the heating of the water,
substantially as deseribed.
J. LEE NATCHEZ.
Witnesses:
EDWARD KV RECTOR,
GUS A. WIEYER.
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