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To all whom it may concern:

Beit known that I, Exx C. FROST, a c1t1zen
of the United States, residing at Elmlm 1n the
county of Chemung and State of New York,

5 haveinvented certain new and useful Improve-
ments in Ranges, of whlch the tollow:mg 18 a
description. - -

This invention has rehtlon to impr ovements
in combined heaters and ovens; and the ob-

., 10 Ject of my invention is to provide for the more

even distribution of the heat in the oven and
to utilize all of the produets of combustion for
heating said oven.

The 11:went1011 consis{s in the eonstructlon_

13 and arrangement of parts, as will be herein-

after descrlbed and particularly pointed out-

in the claims.
In ordinary cookmo* stoves the bottom of

the oven will often burn the bottom of the ar-

ticle being baked, while the upper portion
thereof will remain uncooked; or if the ar-

ticle is placed near the top of the oven the
top will become burned before the lower por-:

tion is cooked.” Again, things near the door
25 of the oven will not bake in so shorf a time as
those near the back of the oven, or vice versa.

- By my construction and arranﬂ*ement the heat

within the oven is 8o ethzed that the top

and bottom of the article will be equally baked,

no matter in what part of the oven it; 1s‘p1aeed
In the accompanying drawings, Figure 1 is
a vertical section of my improved device with
parts broken away.. Fig. 2isa horizontal sec-
tion of the same, taken on theline x 2 of Fig. 1.
The letter A. designates the oven, upon the
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inner side of the side walls of which are se--

~cured in any convenient manner the ribs or
racks @, which support the shelves b, which
may be of any desired number, and are re-
movably supported on said rlbs, so that more
or less may be used, as occasion may require.

B 1s the stove 01- heater having the usual
inner and outer walls, as shown.

C is the fire-box. ¢ is the grate, D a door

4.0

and d pot-holes to the stove, all of which may
be made of any well- known fornf.

Instead of allowing the products of combus |
tion to pass off from the combustion-chamber
around and over the oven, as heretofore, I ar-
§0 range a vertical flue, I, preferably near the
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diating enough heat to burn the articles on

1 rear of the heater, as shown in Fig. 2, and |

provide no outlet for the products of combus-
tion, except through this flue. The products
of combusbmn from the fire-pot pass upward
over the sheet-iron top ¢, and, finding no other gg
exit, pass through an opening in said top into
the flue B and downward therethrough, asin-
dicated by the arrows. - A horizontal pipe, ¥,
connects the-bottom of the flue E with a ra-

| diator, G, arranged w1th111 the oven near the 60_

bottom
At a distance from the bottom of the oven,

preferably about half-way, the flue H connects

with a drum, I, from the top of which extends |
a pipe, 1, eommumcatlng with the bottom of 63
another drum K, leading from the top of which

is a pipe, £, leadmo' out through the top of the
oven, where 16 18 wnnected with a chimney or
flue. The products of combustion pass through

the pipe H into the drum I, from which the 70
heat is radiated, so as to ;heat the central por-
tion of the oven. The products of combustion

from the drum I passthrough the pipe to the

drum K, where the heat is radlated and-heats
the upper portion of the oven. The smoke, 75
&c., pass out through the pipe % into the
chlmney

To prevent the heat from the drum from ra-
the shelves, T provide each. drum with ashield 8o
or jacket, L, supported by any suitable means
to hold the shleld from the drum to form an
air-space, M,as shownin the drawings. These
drums are. m'ade with vertical filues m at top
and bottom, as shown, so that thecold airen- &5
teringthe bottomoftheovenin passing through

‘said ﬂues will become heated,as w111 be readily
understood. , :

I attach importance to my constructlon and

| arrangement of the parts above described, as go

the products of combustion are forced to pass

through the oven, thereby heating the same
1 more quickly and umfm mly than where they
pass around i, and the- articles being baked -

are baked the same throughout, no matter in
what part of the oven they are placed. A wa-
ter-back, O, for heating water is arranged near
the center of the heater B, and is connected -
with a water-tank, P, attached to the back -
part Of the oven. | 10O
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R is a fauceb for drawing the hot water when ! heating apparatus compusmn* a 1*admtor as (x,
desired. located in the bottom of the oven, and hawmg
~ Having deser ibed my 1nvent10u what I clmm connections with a pipe leading from the fire-
18— pot, and with an escape-flue and drums, also

1. The eo.mbination, with the combustion-
chamber B and oven,of the vertical flue K and
one or more radiators arranged in theoven,as
and for the purpose specified.

2. The combination, with an oven and with
10 a fire-pot for heating the same, of an auxiliary |

P

wibthin the oven, as set forth.

"ELI C. FROST.

Witnesses: ' ' :
GEO. H. ALVORD, |
WAT. PARK.
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