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To all whom Tt may concern: -
‘Be it known that 1, SAMUEL ARMSTRONG, a
citizen of the Umted States, residing at New-
ark, in the county of Essex and State of New
Jersey, have invented certain new and useful

| Improvements in Oil-Stoves; and I do hereby

declarethefol]owmwto be a,full clear, and ex-
act description of the 1nvent10n such as will

enable others skilled in the art to which it ap-

pertains to make and use the same, reference

- being had to the accompanying dla,wmgs and
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to letters of reference marked thereon, which
form a part of this specification. ]

The ob]ect of this invention is to secure, in
cooking, all the advantages arising from the

use of oil and oil-stoves, and yet o obviate
certain objectionable: featm es which have ma-.
terially interfered Wlth such use in certain

klnds of cooking. . |

-Heretofore in using oil- .stoves in toa&tmg
bread, blOlllDﬂ‘ meats, and in other forms or
processes of cookmﬂ where the flame from the

wick cameinto 1nt1mate contact with the food,
- the peculiar smoke from the flame so affected

the food as to render it unpalatable. In my
improvements the flame is caused to pass

through a layer or stratum of burning coals

or other matter, so that the smoke of the oil
is burned before it comes in contact mth the

food. - - |
The invention. consmts in the peculml ar-

rangements and combinations of parts, sub-

stantially as will be hereinafter set forbh and

finally embodied in the clauses of the clmm

1 which hke letters of reference indicate cor-

~responding parts in each of the ficures of the

.. 40

three sheets of dmwmn&, Figure 1 Sheet 1, is

a front elevation of the impr oved stove Fig.
2 18 a longitudinal and vertical section of the
same, taken at right angles to line z, the por-
tion of the stove contmmng the wwks, wick-

- operating mechanisms, and the oil-receptacles
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‘ash-receiver.

not being in section, inasmuch as this portion
of the Stove 18 of any ordinary construction.
Fig. 3, Sheet 2, is a vertical cross-section taken
through line z. Fig. 4 is a plan of the de
vice. Fig. b, Sheet 3,is a detail plan of an

same, through line z; and Fig. 7is a sectmn of
the stove, taken thr ough line 1.

In smd drawings, « indicates a smtable

flame between.

Fw 6 1S a sectional view of the

.C‘:enal No. 11‘1 497, | f\ﬂ mﬂﬂd ] '

' the center of the bottom of which may be open

or cut away to afford an opening for the pas- 55

sage of the flame, said bottom being more or
“less elevated al10ve the points of support to

allow the lamp b to be placed in position.

The lamp ), which may be of any suitable
construetion, is arranged so that it may be
easily abtached to or disconnected from the
frame, the upper portion of said lamp being
preferabl y provided with projecting tongues

‘or cleats, which slide into or upon the frame,
as atb b’
ranged, over the opening in the bottom there-

Within said pan-like portion is ar-

of, a 1emovable ash receiver, ¢, of peculiar
construction, adapted to plevenb the passage
of ashes or other matter down to the lamp,
hut to allow the flame of the lamp to pass
therethrough. The construction preferred to

| secure this result is shown in Figs, 2, 5, and

6, in which » » 1ndicate a series of narrow
pan-like bars,which are arranged a littleapart
from one another allowing a passage for the
: Above these flame-passages
are arranged guards or shields s, which tend
to guide the ashes to the receivers and to pre-
vent said ashesfrom ﬁllmﬂ‘thmugh the open-
ings to the lamp. |

Above the ash-receiver, and preferably sup-
ported thereby, 1s a receptacle, d, for char-
coal, coke, or similar material, which consists
of a per fm ated plate or wire nettmg, held at
the edges by flanged frames d’ d/, the flange of
the upper frame serving to hold the coal upon

| the netting, while the uuder flange may serve
.Referring to the accompanying drawings,

to hold the said receptacle d in place, over the
ash-receiver or in the frame ¢. The charcoal

~and ash receptacles are adapted to be easily

removed fr om the stove through the doorway
of the door ¢
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‘Over the chareo&kpan is arranged a grid-.

iron, g, which rests upon the said pan in any

sultable manner. 7This is used more particu-

Jarly in broiling meats; but when I desire to

do other cooking I may, in lieu thereof, em-
ploy other 11ten31ls such as %tewmw or flymg
pans or toasting devices.

Upon the frame «ais arranged a series or col-
lection of cooking utensils, which are con-
rnected together so as to be easily removed
therefrom at one time. - Of this collection the

| side utensils, & &, rest upon the frame at the

sides of the 1amp, spaces k" I’ being preferably

- frame, which at the top may resemble a pan, | fmmed between the bottom of the pan like
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portion of the frame and the bottom of the
sald side utensils to retain the air that be-
comes heated therein by conduction or other-
wise.

Cleats or supports ¢+ may be cmployed to
hold said untensils in place.  Said side uten-
sils may be subdivided by partitions j 4, Fig.
4, to cnable a larger variety of meats, vege-

ables &e., to be eooL(,d 01 Kept warm at one
time. T'he several utensils of the group may
be provided with faucets to allow liquids there-
intobe drawn oft without tipping thesaid uten-
s1ls.

Between the side utensils is formed or ar-
ranged a central utensil or receptacle, m, to be
employed more particularly in heating waber

This 1s raised considerably above the level of

the side utensils and above the charcoal-pan,
to allow aceess of heat to said side 1ece9tacles
and to form a chamber for toasting or broiling
the bread or meat over the coals in the char-
coal-pan. Said chamber is provided with a
pipe or flue, »n, which leads the smoke, &e., to

the open air. This pipe removes the smell of

the broiling meat, thus preventing it from
tainting the air of the room or apartment in
which the stove 1s situated.

To prevent the smoke from passing into the
room when the door f, for allowing the inser-
tion and withdrawal of the meat, éuc , 18 open,
I form a projecting curtain or ]100(1 t, con-
nected with the middle vessel, m, at or near
1ts top, Figs. 1 and 3. This hood ¢ forms, in
connection with the front wall of the vessel m,
a chamber open at its lower end, just above
the door J. The upper part ol the chamber
communicates with the pipe n through a flue
or flues, 0. Smoke passing through the door-

way of the door f is drawn by the draft of

the chimney up behind the hood and in front

of the receptacle m, passing at each side of

the faucet, connecting with the said recepta-

cle befme 16 can commingle with the air of

the room. This hood and flue 0 may also be
utilized in changing the direction of draft in
the fire-chamber, so that, if found desirable,
the charcoal at the front of the charcoal-pan
will be more thoroughly ignited. This may be
citeeted by closing the dam per p inthe chlmney
or pipen below the entrance of the flue thereto
and opening the dampers ¢ in the front door,
J, the smoke being thus caused to pass out
through the damper-openings and up behind
the hood, as before.

In operating the invention, the parts being
in their 1espect1ve positions, the charcoal-pan
or receptacle 1s filled with coal, charcoal,
coke, or other suitably- mﬂmnnmble materlal
or matelnls, a mixture of broken coke and
charcoal being preferred. The lamp is filled
with o1l and the wick ignited. The flame
from the wick in turn ignites the charcoal or
similar material. In the passage of the flame
of the oil-lamp or the products of combus-
tion therefrom through the burning coals, the
peculiar characteristics of the same are lost
so that in cooking the meat by broiling or in

J

- toasting bread the effect of the oil will not

tend to render the food objectionablein taste.
Having thus described the invention, what 5¢
I claim as new is—
1. The combination, with a {rame having a
chamber, of a lamp therein, a passage for the

| produets of combustion from the lamp, and

a perforated receptacle for charcoal or simi- ¢
lar material located in such passage, the walls
of said passage having an opening beyond
the caarcoal-receptacle to afford access there-
to of a cooking utensil, substantially as de-
seribed. 8¢

2. The combination, with a stove-frame, of
a lamp, walls for mmﬂ' a passage for -the pro-
ducts of combustlon an ash - receptacle lo-
cated above the Lunp, and provided with pas-
sages therethrough for the flameor heat, aper- 85
forated receptacle for charcoal above the ash-
receptacle, and a chamber formed by the walls
of the passage for the reception of a cooking
utensil, as set forth.

3. T'he combination, with the main frame go
of the stove baving an opening in  its top,
and provided with supports for cooking uten-
sils, of a lamp located in or beneath said
opening, an ash-receptacle provided with pas-
sages therethrough for the flame or heat ar- g3
ranged above the lamp, and a perforated re-
ceptacle for charcoal above the ash-receptacle,
substantially as described.

4. In combination, an oil-lamp, a frame,
walls forming a chmnber, K, provided with 1co
an opening for the insertion of the food-re-
ceptacle, and a flue for the passage of the
products of combustion, a2 hood or curtain
connected with the wall forming the chamber
k, and projecting over the opening through 105
which the food-receptacle 1s passed, the said
hood or curtain forming, in connection with
the sald wall, a chamber, and a flue or flues
conneeting said chamber and the main exit-
flue, SubStdlltl&lly as described. 110

5. The combination, with an oil-stove pro-
vided with a charcoa.l -receptacle, of the ash-
receptacle arranged below said c¢harcoal-re-
ceptacle, both of said receptacles being above
the oil-burner of said stove, the ash-recepta- 115
cle consisting of a series of pan-like bars ar-
ranged apart, and shields or fenders arranged
over the spaces between said bars, substan-
tially as and for the purpose set forth.

6. The - herein - described improvement in rzo
the process of cooking, consisting in inter-
posing between the flame or source of heat
and the substance to be cooked a layer of in-
flammable material to burn out or absorb odor-
iferous products of combustion arising from 123
the flaine, as hercin set forth.

In testlmouy that I claim the foregoing I
havehereunto set my hand this 2d day of May,
1885.

SAMULEL ARMSTRONG.

-~ Witnesses:
CHARLES H. PELL
OSCAR A. WIICHEL
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