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" SPECIFICATION
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To all whom it may concermn:

~ Be it known that I, JoHN A. PRICE, of
Scranton, in the county of Lackawanna and

State of Pennsylvania, have invented certain,

new and useful Improvements in Cooking-

‘Stoves; and I do hereby declare the following-

to be a full, clear, and exact description of

" the same, reference being had to the accom-
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-~ 'This invention

panying. drawings, forming a part-of this
specification, and to the letters of reference
marked thereon. T T
has for its object to provide

~ an improved ventilated-oven cooking-stove in

tain novel details of construction and combi- |
nations and arrangements of parts to be here-

=

consumption of fuel.

~ . _which the circulating air will materially as-
a5

sist in the cooking operation, and at the same
time make the stove an economical one in the

To these ends the invention consistsin cer-

inafter described, and pointed out particu-
larly in the claims at the end of this specifl-
cation. e S

" In the accompanying drawings, Figure 11s
a side elevation, partly in section, of a stove
consiructed in accordance with my invention.

 Fig. 2 is a sectional view through the oven,
lookingtoward the front.  Fig.3 isa se¢tional

B . ‘rear.. Fi |
| " tion of the hollow cross-piece, sShowing the
“discharge-openings. and: top of the ventilat-

view taken down through the fire-pot and ash-
it, looking toward the rear.. Fig. 41s a sec-

ing-flue.  Fig. 5.18 a secfion throungh the air-

© duet. . |

- Similar 'letteifé_iﬁédibate _1iké1:;arts. '_ -
The invention may be applied to cooking-

stoves of any desired design, but is particu-

larly well adapted for application to a stove of

- thetype illustrated in the drawings—:. e.;the
40 ordinary square cook-stove—in which the fire-
" pot Ais located forward of the oven B, and

the flues so arranged as that the produects of

combustion and smoke pass over the oven

" and, if desired, circulate around the same be-

fore passing off up the chimney.
Between the fire-pot and the oven 1l arrange

‘the ventilating-duct, consisting, preferably,
of the lower section opening below the stove,
and formed by bolting or otherwise securing
the hollow section D to the front of the oven-

pl&t@)i'WhiCh latter, when Constructed espe-

~ cially for the purpose, may be recessed, as

"'-1

shown in Fig. 5, to form a substantially-cir-

cular opening, and the upper section consist-
ing of the chamber formed by the section K,

with the thin wall e next the fire pot, and the
opening ¢* next the oven, and the exit for the

air from the chamber to the cross-piece atthe
top. The section E,forming the chamber, as

55

just pointed out, is interposed between the. 6o

sections of fire-brick at the rear end of the

fire-pot, with the thin wall e directly exposed
to the action of the fire.in the fire-pot, as
shown, said wall being thus easily raised to
incandescence by reason of the small thick-
ness of metal, but is prevented from warping

65

by the strong side walls E’ and relatively

small size of the section, as well as the con-
stant circulation of air against the rear sur-
face. o

In order that the chamber may serve to

‘heat the air more effectually, the end of the .

lower section is brought up to about the mid-

‘dle of the chamber, whereby the cold oronly
‘glightly - heated air discharged from said

duct will tend to sink to the bottom of the

75

chamber and become expanded and heated

before being allowed to enter into the oven
through the opening €* located in the side of
the chamber, as before mentioned.

* Above the chamber E and communicating

therewith is a short duet F, passing through
the smoke-flue above the oven and opening
into the cross-piece G at the top. Thiscross-

| pieceishollow,and isprovided with discharge-

openings ¢ at each end opening above the
stove. - |
The opening ¢* in the chamber is directly
opposite the thin wall ¢, next the fire-pot,
whereby the full beneficial effect of the di-
rect radiation from -the thin wall is derived
for cooking purposes.

of the more highly-heated air and the exit of

the cooled and moist air is faecilitated by the

At the same time the
circulation through the oven by the entrance.

30
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air sweeping through the duct without caus- -

ing such a draft and rapid passage of air
through the oven itself as to retard the cook-

ing operation—a common fault in ventilated

ovens as heretofore constructed,and in which
the entire body of air, whether heated or not,

100

was compelled to pass through the oven from - .

™

one side to the other. -
In some instances it is found desirable to

.




1. Ina cooking-stove, the combination, with | and an air-inlet duect discharging at or near

9 418,851
expose more of the duct to the oven, and for | the fire-pot and oven, of an air-duet for the
~this purpose I locate an opening II in the | inlet of the externsl alr, having a portion of
lower section, which, with opening ¢2, permits | its side wall exposed to the direct action of 70
~ of the free natural circulation into and out | the fire in the fire-pot and having an opening
‘5 of the oven at top and bottom. 'I'he civeula-- leading into the oven, and a hollow bridge-
- tion of the air may e, and preferably 1s, | piece open to the external air and in commu-
regulated by foraminous dampers I, (such as | nication with said air-d uct, substantially as
wire-gauze dampers,) which may be moved | deseribed. s
- overone or both of the openings betweenthe | 2. In a cooking-stove, the combination, with -
ro oven and duct or chamber, as shown, and, if | the fire-pot and oven, of an air-duct for the -
~desired, such dampers may be provided with | inlet of external alr, having a portion of its
- solid sections ¢ for entirely cutting off the | side wall exposed to the direct action of the
circulation, in which instance the air passing | fire in the fire-pot and having an opening op- 8o
- - through the duct will serve to prevent the posite said exposed portion leading into the
15 burning out of the thin walls of the duet or | oven, and a hollow bridge-piece open to the
the cross-piece. .~~~ lexternal air and in communication with said
. As before mentioned, the front wall of the air-duet, substantially as described.
heating-chamber is thin and adapted tobe| 3. Ina cooking-stove, the combination, with 8s
- brought to a state of incandescence by the | the fire-pot and oven, of an air-duct for the
20 fire and light up the oven through the open- | inlet of external alr, having a portion of its
- ing in the opposite side of thechamber. Now, |-side wall exposed to the direct action of the
~ for the purpose of enabling the contents of | fire in the fire-pot, with an opening leading
- the oven to Dbe readily inspected, I locate a | into the oven and a discharge-opening above 90
- glass panel in the side of the oven, preferably | the top of thestove, substantially asdeseribed.
25 1n-the door, as shown. “The short duct F,lo- | 4. Ina cooking-stove, the combination, with
~ cated directly in the path of the heated pro- | the fire-pot and oven, of an air-duet forthein-
~ducts passing from the fire-pot, is heated toa | let of external ai r, having a portion of its side
~ highdegree and addsan impulse to the current | wall exposed to the direct action of the fire in 95
ot air passing through the duct, keeping the ‘the fire-pot and having an opening leading
‘30 column of air constantly in motion and serv- | into the oven, a slide or damper for covering |
~ Ing to start the circulation as soon as the fire | the same, and a hollow bridge-piece open to
- 1s lighted. = | the external air and in communication with
. Other forms of ducts may be employed, if -said air-duet, substantially as deseribed. 100
- desired, and I do not wish to be limited to | - 5. Ina cooking-stove, thecombination, with =
35 thespecificform desceribed, although the same -thefire-pot and oven, of an air-duct for the in-
~ has many advantages in case of application i let of externalair, havinga portion of itsside
and slight cost, which render it preferable. | wall exposed tothe direct action of thefirein
It will thus be seen that I have produced | the fire-pot and having an opening leading rog
a stove having an oven well ventilated with- | into the oven, a foraminous slide or damper
40 out forcing any currents of air through the | for covering the same, and a hollow bridge-
same, and 1n which the full effect of the di- piece open to the external air and in commau-
rect radiation of a thin iron plate next the | nication with said air-duct, substantially as
ire is obtained. “deseribed. | - _ 110
By the employment of a duct passing from |° 6. In a cook ing-stove, the combination, with
45 one'side of the stove straight through to the | the fire-pot and oven, of an air-duct for the in-
other and ventilating from this duct all dan- | let of externslair, having a portion of its side
ger of smoke entering the chamberis avoided. | wall exposed tothedirect action of the firein
At the same time the heat of the smoke and | the fire-pot and having an opening leading 115
other gases is utilized to promote the circula- | into the oven a slide or damper covering said
50 tion by heating the air within the duect to g opening having a foraminous and a solid por-
very high degree as it passes out at the top | tion, and a discharge-opening, substantially
of the stove. as deseribed.
In an application filed by me on the 10th 7. Inacooking-stove,the combination, with 120
day of October, 1889, Serial No. 820,551, I have | the fire-pot and oven, of a heating-chamber
55 described and claimed the herein-disclosed forming a portion of the walls of the fire-pot
damper, in combination with a ventilating- | and having an opening into the oven and
flue, the alternate arrangement of fire-brick communicating with the external air, and an
and iron sections with air-flues at the back of | air-inlet duet discharging at or near the mid- 125
the fire-pot, and a flue open to the external | dle of said chamber, substantially as de-
6o air leading into the oven,and a hollow cross- seribed. -
plece,also connecting with the oven, and there- 8. Ina cooking-stove, the combination, with
fore I do not wish to be understood as aban- ! the fire-pot and oven, of a heating-chamber
doning said subject-matter by reason of the forming a portion of the walls of the fire-pot 130
fallure to claim the same herein. and havingan openinginto the oven, a damper '
65 Having thus described my invention, whatI | for covering said opening, a communication
claim as new is-— between said chamber and the exteérnal air,




. tween sald chamber and the external air, and

- 10 an air-inlet duct discharging at or near the

418,851

the mlddle of ‘S&ld ehambel, substantlally as
described.

9. Ina cookm g-stove, the combmahon with

the fire-pot and. oven, of a hea,tln()-cha,mbel
forming a portion of the walls of.- the fire-pot
and havm gan opening into theoven, a damper
for covering said opening, havmﬂ‘ the solid
and foraminous parts, a commumcatlon be-

- middle of said ehambel substantmlly as de-

| ,' - scribed.

- 10. The eombmatlon with the oven havmn'
a transparent panel, of the fire-pot having an

incandescing portion exposed to the interior |

of the oven, substantlally as described.
'11. The combm&twn with the

ire-pot and

- oven, of an an-hea,tlnﬂ* chamber having a

lllll

p01t1011 of its Walls exposed to the fire in the |

| fire- pot and an 0pemnﬂ opposite said exposed
| portion leading into the oven and a trans-

parent panel in the side of the oven, whereby,

when the exposed surface of the au-heatmn |

chamber is heated to incandescence, it Wlll
illuminate the contents of the oven and en-
able the latter to be clearly observed thr 01wh
the transparent panel.

12, In a cooking-stove, the combination
of the oven- -plate, the plate constituting the

‘air-inlet duet bolted thereto, and the plate
exposed to the fire in the ﬁle-pot and consti-

tuting the wall of a heating- eh&mber sub-
stantla,lly as dE‘SGl ibed.

J OHN A. PRIOE

Witnesses:
"MELVILLE CHURCH,
THOMAS DURANT.
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