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To all whom it may concern: ' o
Be it known that I, RicwarRD M. HER-

. MANCE, a citizen of the United States, resid-

IO

ing at Poughkeepsie, in the county of Dutch-
ess and State of New York, haveinvented cer-
tain new and useful Improvements in Stoves

or Ranges; and I do declare the following to"

be a full, clear, and exact description of the
invention, such as will enable others skilled
in the art to which it appertains to make and
use the same, reference being had to the ac-

companying drawings, and to the letters and
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ficures of reference marked thereon, which
form a part of this specification.

This invention relates to improvements in
cooking-stoves having low-down reservoirs,
which improvements will be fully understood
from the following description, when taken in
connection with the claims and annexed draw-
ings, in which-- -

Ficure 1is a perspective view of my im-

proved stove complete. Fig. 2 is a vertical

section taken in the plane indicated by dotted
line # x on Fig. 1. Fig. 3 is a top view of the
stove, a portion of the top pot-hole plate be-
ing broken away to expose certain parts be-
low it. Fig. 4 is a vertical transverse section
through the stove in the plane indicated by

‘dotted line y y on Fig. 3. Tig. 5 is a vertical

transverse section through Fig. 3, taken in the
plane indicated by dotted line z 2z thereon.
Fig. 6 is an elevation of one side of the stove,
showing the inclined ventilating-flue. ¥ig. 7

~ is a top view in detail with the top plate of.
35

the stove removed, showing one of the verti-
cal ascending flues closed at its upper end by
an extension of the top oven-plate, this being
o modification of my invention.

‘TReferring to the annexed drawings by let-
ters, A designates the outer walls of my im-
proved stove, and B the top plate, through
which are a series of pot-holes, two (@ a) of
which are located directly over the fire-box
C, four (¢") over the horizontal chamber b, and

two (a* ¢*) over the flues in rear of the damp-

ers ¢ ¢, which latter are applied on a single
rod, ¢% in planes at right anglesto each other,
as shown in Figs. 3 and 7. The fire-box C ex-
tends partly into the oven and is located atb
one corner thereof, as indicated in Fig. 8; and

it is arranged lengthwise of the body A of the |

above described, but it also affords a sub-
 stantial support for the top

of the oven beneath the same. Fromthe front

stove. Thig fire-box extends partly or wholly
in the oven D, for heating the same, as well

as giving more room in the oven and enabling
me to apply the heat more evenly to vessels 55
in the pot-holes, whether the direct damper ¢
is open or closed. The gaid fire-box C is pro-
vided with an inclined back wall, d, a fuel-
feed, d’, a grate, a front door, and an ash-pit
drawer, as shown in Fig. 2. |

| 60
On one side of the fire-box is the main oven-

door %, and on the opposite side of this box1s

a supplemental smaller door, ¢’, both aftord-
ing access to the oven. |

Above the oven D and below its top plate,
B, is the horizontal flue b, the smaller flues,
' %, and also an intermediate flue, 0°. At the
outlet b* of the fire-box, leading into the flue
b, is a short contracting-plate, 6°, which not
only somewhat contracts said outlet laterally,
but operates to direct the products of combus-
tion toward the front of the flue b before they
pass into any one of the horizontal flues b b,
It is proper here to remark that when one of
these latter flues is open the other is closed, 75
and vice versa, the dampers ¢ ¢ being ad-

70

justed for this purpose. The said contract-

ing plate * not only serves the purpose

plate, B. The

30
flue b’ communicates with a vertical flue, e, -

‘which in turn communicates with a horizon-
tal flue, ¢, on one side of a partition, f, thus

directing the heated products toward the front

of the oven the heated products are directed
backward on the opposite side of the partition

f, through a flue, ¢*, to and through the flue

¢*, and through the flue 5° to the common ouf-
let b*. This course of the currents takesplace
when the indirect damper ¢ is opened and the

QO

direct damper ¢ is shut, as shown in Figs. 3

and 7. -
When the damper ¢ is shut and the damper

¢ is opened, most of the products of combus- g5

tion pass from the flue-chamber b directly into
the flue % and thence out through the pipe b
E designates alow-down reservoir-casing on
the plate G, in which is suspended the reser-
voirF, Through the wall Garethree passages,
which communicate with the space surround-
ing the reservoir F. The passage g leads from

I10G



the vertical flue einto the said spaceg?, the pas- |

D

~h at the back of the oven into thespace ¢?, and

10

- the body of the stove, provided with one or
- this flue from the bottom flue, e*, beneath the

20
- This gives a direct outlet from the flue e* to

_25

~ leading

.30
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- of allowing steam to escape into

‘to prevent steam from the reservoir entering

40

+3

e

tlue by opening
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- vertical flue b” into said space g>. The passage
g is provided with a damper, »/, fast on the rod |

- heating the reservoir by utilizing a portion of
- the products of combustion on their way from

- 1f this extension » is emploved, the apertures ¢

sage ¢’ leads from said space into the vertical
flue ¢, and the passage s leads from the narrow:

F, as shown in Fig. 7.
When the dampers ¢ 2/ are open, the pro-
ducts of combustion will pass from the flues ¢

thence through the passage ¢’ into the flues ¢
b* and out through the passage b*, thus highly

the fire-box to the common outlet b
H designates an inclined flue on one side of

Imore passages, ?, at its bottom leading into

oven, and one or more openings, ¢, leadin
from the top of this flue H into the flue %

the escape-pipe 0%, whether the extension n of
the top plate of the oven is employed or not.

t should be enlarged, as indicated by dotted
lines, Figs. 6 and 7.

1t will be observed that I have a passage, s,
through the upper part of the oven-
wall into the inclined flue H, and also a pas-
sage, p, leading from the oven into the flue #°.
By these means I am able to properly venti-
late the oven. s
~ By reference to Fig. 3 it will be observed
that 1 make an aperture, ¢, through the wall
of the reservoir. Thisis done for the purpose
the space ¢
pass through aperture ¢

I am thus able not only

and from thence to
imto the outlet-flues.

the room, but also in a great degree to facili-
tate the draft of the stove.

It will be seen from the above description
that when an indirect draft overand under the
oven 1s required I open damper ¢ and close
damper ¢. When, as in starting a fire, a di-
rect draft is required, I close damper ¢ and
open damper ¢ |

The narrow flue 5° and the vertical flue e are
ab all times in communication with the space
g° surrounding the reservoir F, and this space
can be put in communication with the outlet-

the damper 7. -

Directly above the front oven-door is a reg-
ister, V, the object of which is to admit air in
regulated quantities into the space b to mix
with the highly-heated products therein, and
thus promote the combustion of the smoke
and gases. By means of this register V the
heat in the oven can be tempered or regulated
as may be required. -

I do not wish to limit myself to the exact
construction herein set forth, as many slight
changes might be resorted to in the form and
arrangement of the several parts shown and

described without departing from the spirit
and scope of my invention. |

i
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Having described my iﬁvention , what Iclaim

-as new, and desire to secure by Letters Patent,

18— |
1. The combination, in a cook stove pro-
vided with an oven and a fire-box, the latter

| being located at one corner of it§ body, extend-

ing laterally into the oven, of the main flue D,
directly over the oven and communicating
with the fire-box, the narrow flue 7%, commu-
nicating with the main flue b and the space

surrounding the reservoir, the reservoir and

70
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casing therefor attached to the stove-body, the
flues 6° and ¥',situated on each side of the flue -

b* and communicating with .the flue b, the di-
viding-flue e, communicating with the flue »’
and the flues ¢’ ¢* under the oven, the flues ¢’
e, the ascending flue e, connecting the flues
under the oven with the flue ?, and the damp-

g | ers ¢ ¢, applied to the flues b’ 1%, whereby the

products of combustion may either be directed

1nto the outlet directly or down under theoven,

substantially as herein deseribed.

2. The combination, in a cook-stove pro-

vided with an oven and a fire-box, of the res-
ervoir and casing therefor attached to the

stove, the flue b over the oven, the flue b*, con-

necting the flne b with the space around the

QC

reservoir, the flues ' %, communicating with

the flue b, the dampers ¢ ¢, applied to said

flues, the dividing-flue communicating with

the flue &"and also with the space surrounding
the reservoir by the opening ¢, the flues ¢ and
¢* under the oven and connecting the divid-
Ing-flue ¢ with the ascending flue ¢*, the as-

cending flue ¢’,communicating with the flue 5*
on top of the oven and also with the space

surrounding the reservoir by the opening ¢’
1n the wall of the stove, and the damper ¥/, ap-
plied to the opening ¢, as and for the pur-
poses specified.

3. The combination, in a cook-stove, of the
oven D, the fire-box projecting laterally into
the oven and located at one corner thereof, the
doors K and ¢*, communicating with the oven
on each side of the said fire-box, the broad
flue b over the oven, the flues % and 0* and
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their dampers, the dividing-flue ¢, communi-

cating with the flue &', the flues ¢ and e* un-
der the oven and connecting the dividing-flue
¢ with the ascending flue ¢’ the ascending flue
¢, connecting the base-flue e with the flue
on top of the oven, and the inclined flue H,
connecting the base-flues with the common
outlet of the stove, substantially as described.

4. The combination, in a cook-stove, of the
oven D, the fire-box located at one corner of
the stove and projecting laterally into the
oven, the broad flue b over the oven and com-
municating with the fire-box, the flues ¥’ b?,
communicating with the flue b, the dampers
applied to said flues b’ b*, and the flues ¢ ¢ e~

¢’y connecting the said flues §’ 2% and the de-

flecting-plate 05 located at one end of the fire-
box outlet and partially contracting or
the same, substantially as described. |

5. The combination, in a cook-stove, of the
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around under the oven, the said flue ¢’ com- |

375,630 o 3

oven D, the fire-box C, the broad flue b over
the oven and communicating with the fire-
box, the flues &’ b* on top of the oven and com-
municating with the flue b, the dampers ap-
plied to the said flues ¥’ %, the flues e, ¢, €,
and ¢, leading down at the back and under the
oven and connecting the said flues o' 0%, the
inclined flue H, leading to the common outlet
of the stove and communicating by means of
openings with the base-flue ¢* and the oven D,

substantially as described.

6. The combination, in a cook-stove, of the
oven D, the fire-box located at one corner of

the stove and projecting laterally into the

oven, the broad main flue b over the oven, the

central flue, »°, connecting the flue b with the

space surronnding the reservoir, the reservoir

and casing attached to the stove, the flues 0" 0"

on each side of the said flue §°, the dampers

applied to the flues o’ ¥, the flues ¢, €, ¢*, and

¢!, connecting the flues b"b*and leading down

municating with the space surrounding the

“reservoir and the steam-space of the reservoilr

23

by means of openings ¢’ and %, and the damper
1/, applied to the said openings ¢', substan-

- tially as described.

T The co'mbination, in a cook-stove, of the
oven D, the fire-box C, projecting laterally
into the corner of the said oven, the doors K,

communicating with the oven, the broad flue.

b over the oven and communicating with the
fire-box, the damper 'V, applied to the said flue
b, the deflecting and contracting plate ° ab
one end of the fire-box outlet, the horizontal
flues ' %, communicating with the flue b, the

dampers ¢ ¢, applied to the flues 0’ %, the ver-
tical flues e ¢), communicating, respectively,

with the flues 0’ %%, and also with the space
surrounding the reservoir by means of open-

30
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ings ¢ ¢, the damper applied to opening g,

the reservoir and casing attached to the stove,
and the horizontal base-flues ¢ ¢* under the
oven and connecting the vertical flueseand ¢’
all arranged substantially as described.

In testimony whereof I affix my signaturein
presence of two witnesses. |

RICHARD M. HERMANCE,

Witnesses:
TaEO. L. HERMANCE,
War. D. RiGGs.
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