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To all whom it may concern:

Be it known that I, Wirtiam E: PrALL, a
citizen of the Umted States, and a re51dent of
- Washington, in the Distriet of Columbia, have

5 invented certain new and useful Impr ovements-'

in Cooking Stoves and Ranges, of whlch the

following is a specification. |

‘My invention relates to an improv ement 1n
steam or hot-water cooking ranges.

10 1 bhave found from experiments that in order

- to get the required temperature for roasting

and baking it became necessary to have a very

high pressure, as the temperature and press- .
ure inerease and diminish in corresponding

15 ratios when water or steam is employed as the

medium of tranemlssmn and in view of that
established fact I have endeavored in the con-

struction of this apparatus the accomplish-
ing of the highest results without Incurring
2c danger from overpressure. -
- Figure 1 of the accompanying drawings
shows in perspective one of my improved
ovens. Fig. 2 1s an end view of a serles of

A t
ovens arranged 1n connection with eaeh other

25 and with the necessary supply-pipes. Fig. 3
represents one of the cooking-pans suitable
for such an oven. Fig. 4 1s a lining for an
oven, provided with l'ugs'or_ ways on ‘which to
slide partitions for dividing the ovensinto sec-

3o tions for baking bread, pastry, &e. Fig. bisa

- front elevation of a range ora stove provided
with three baking-ovens and two warming-
ovens and two boiling-tanks, also a grate for
broiling purposes. /

In the practical construction of my inv en
~ tion the ovens are made of wrought-iron pipe

~ of a suitable size, about oneinch in diameter,
formed into a coil of an oblong shape and of
the desired depth. and diameter. The pipes

- 40 may be wound closetogether, soastotouch each
other, or a considerable distance may be left

between them. The lower portion of the cyl-
“inder thus formed may be filled 1n between the
coils with some malerial (B, Ifig. 1) which 18
45 a good conductor of heat, which may consist

~ of separate pleces or solid bands, so as to form

a continuous heating- eurfece, the same as if
it were one solid iron piece, (or, if desired,
‘the filling may extend eround the cylinder or

y

T oven, 8o as to forfm a continuous smooth heat- 50

ing- surface therein. ) The upper part of the
oven thus constructed should be left with the
pipes exposed from the inner side, as in that
condition the largest amount of: heﬂ.tmg -S1T-
face would be exposed to the interior of the 55
oven. The outer surface of the eoil should be
covered with.some material (¢, Fig. 1) known
as a non-conduetor, to prevent the radiation
of heat in that direction. This result may be
accomplished by a covering of mineral wool,

-asbestus, hair-felt, or a plaster of COH]pOb]thH

Asthereare so many kindsof material adapted

for this purpose, I do not confine myself to

any one of them or to the manner of applying
them. It will readily be seen that by con- 65
structing an oven in this manner the greatest
amount of heating-surface will be obtained in
the simplest manner, and that a great press-

ure may be carried w1theut any danger, as
wrought-iron pipes of so small a diameter will

/¢
easily withstand a pressure of several hun-

‘dred pounds to.the square inch, while if the
ovens were constructed of cast-iron eylinders

of the required diameter for an oven and a
pressure approximating that which could be 75
carried with perfect safety in small wrought-
iron tubes were created therein there would
be great danger of their bursting, even if con-
Structed of great weight and thickness; be-

sides there would be gr eat difficulty in making 8c

tight joints between the cylinders ef such a
character,

B, Fig. 3, represents a removable euekmw
pan 'suitable for an oven formed as desellbed
and D, Fig. 4, a lining for an oven prowded 85
with lu gs Or ways on whlch to slide partition-
plates for dividing the ovens into Sectmne for
baking bread, pastry, &c. -

In Fig. 21 have shown an arrangenient of
three ovensmadeashelemdescubed pmmded Qo
with water- eupp]y pipes a, ¢, @, and «’y and
water-return pipes b, &', 6% and b* and in Fig.

4 a range or stove of a form or eonstruetlon
adapted to receive such an arrangement of
ovens. Thelocation of the ovens 18 “shown at 95
F, ¥, and F* and the lower two are provided
with doors ha,vm glags panels /" and f* and
the upper oven, F may aleo be pr ovlded w1th
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a similar door, if necessary. The pipesd’, «’,

and &’ supply the ovens with the necessary |

heating mediam, and the pipes ¥/, »% and b
return the same. The glass doors serve for
the admission of light to the oven, whereby
the contents thereof may be inspected without

~opening the doors, and thus avoid the reduc-
tion of temperature that would result from so

doing,which would arrest the process of cook-
ing for a time and greatly injure some kinds
of food. This range is also provided with

warming-ovens G and G’ (baving doors g and |

9') which are not provided with coils for heat-

1ng or baking, but in which articles of food

may be warmed by radiated beat only; also

~with upright boiler-tanks 2 z, which may be

- be made by first coiling the pipe in the desired
20

supplied with the heating medium from pipe
b’y as shown in dotted lines. These tanks may

form and casting the metal around the coil
thus formed, or by filling in between the coils,
a8 herein stated with reference to the oven
shown in Fig. 1. The pipes which form the

- oven may be made square in cross-section, if

23

desired, and it is evident that many different

forms may be adopted without departing from

the spirit of my invention. | ;
Having thus described my invention, what

I claim, and desire to secure by Letters Pat-

30
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40

ent, is— . -
1. An oven for cooking steves or ranges,
composed of a coil of pipe adapted to the cir-

culation of steam or hot water, the spaces be-

tween the coils being filled in with a heat-con-

ducting material, substantially as shown and

described. o
2. An oven for cooking stoves or ranges,

~composed of pipes, thespacebetween the pipes
~being filled in with a heat-conducting mate-

rial, and in combination with a covering of as-
bestus or equivalent substance, substantially

as shown and deseribed.
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- 3. An oven for cooking stoves or ranges,
composed of steam or hot-water cirenlating .
pipes, the space between the pipesin thelower 15
half of the oven being filled in with heat-con-
ducting material, substantially as shown and
described. .

4. An oven for cooking stoves or ranges,
composed of steam or hot-water circulating
pipes, the space between the pipes in the lower
half of the oven being filled in with heat-con-
ducting material, in combination with a cov-
ering of asbestus or equivalent substance, sub-
stantially as shown and deseribed.

5. An oven for cooking stoves or ranges,
composed of steam or hot-water circulating

50
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pipes, constructed substantially as shown-and

described, in combination with a lining, D,
provided with lugs or ways, substantially as 6c¢
and for the purposes set forth. | -

6. The combination, with a cooking stove
or range, of an oven or ovens consisting of
coils of pipe adapted to circulate steam or hot
water, the space between the coils being filled 65
with heat-conducting material, and the ovens =
surrounded with non-heat-conducting mate-
rial and provided with pipesa and b, substan-
tially as shown and described. B

7. The combination, with the frame of a -g
cooking stove or range, of a series of pipe-
ovens, arranged together asshown, each being

surrounded with non-heat-conducting mate-

rial and opening on or through the face-plate
of a stove or range, warming-ovens, as G and
(', and boiler-tanks X X, substantially as
shown and described. _ '
Signed at the city of New York, in the county

75

- of New York and State of New York, this 5th

day of October, 1887, o
o WM. E. PRAILL.
Witnesses: '
DANIEL E. DELAVAN,
FRANK C. F. KNAAK.
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