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JOHN A. PRICE, OF SCRANTON, PENNSYLVANIA.

COOKING-STOVE.

SPECIFICATION forming part of Letters Patent No. 433,093, dated July 29, 1890.
| Application filed October 10, 1889, Serial No. 326,661, (No model.)
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To all whom it may concerm:

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 exactdescription of the
same, reference being had to the accompany-
ing drawings, forming part of this specifica-
tion, and to the letters of reference marked
thereon. | |

The present invention relates to certain im-
provements in cooking-stoves, and particu-
larly to certain features of construetion In
connection with the oven, the object beingto
increase the efficiency of the same and there-
by produce food articles of better quality in
a shorter time and at a lower temperature

than can be done in the old oven; also to re-

duce the shrinkage to the very minimum,

The invention primarily consists 1n cor-
rugating the bottom oven-plate of a stove
having the usual fire-pot and smoke-flue, and
providing ventilating-flues communicating
with said corrugations. | |

It consists, secondly, in providing a venti-
lating-flue for discharging air from the oven
through a hollow bridge or cross-piece into

- the smoke-flue, and in combining therewith
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a vapor-distributer, whereby the discharged
air is moisiened to assist combusiion.

It consists, thirdly, in a novel form of va-
por-generator for the oven. ~

It consists, fourthly, in an air-heating flue
passing in proximity to the fire-pot and dis-
charging into the oven above the bottom, in
combination with a ventilating or air-dis-
charging duet opening into the bottom of the
oven and discharging above the oven, prefer-
ably into the smoke-flue; and, finally, 1t con-
sists in certain novel details of construction
and combinations and arrangements of parts,
to be hereinafter described, and pointed out
particularly in the claims at the end of this
specification. | .

Cooking or baking in fresh air that does
not lower the temperature and thus retard
the process is the sine qua non of food prep-

aration. Thugin the system herein described,
‘and which, for the sake of convenience, I have

denominated the “hypocaust system,” the

fresh air, as in animal and vegetable life,

cannot be detrimental to the preparation of

food if it does not retard the process. Atight
oven in which there is no ventilation and eir-
culation tends to lower the food condition
proper by charring and destructive distilla-
tion, on the principle that all such processes
rely- on the exclusion of the air, as in the
charcoal-kiln, tar-pit, or lamp-black collector.

By the hypocaust system this 1s completely

reversed. The products may be said to be
oxygenated instead of carbonized, and as the

air does all by contact, the greater and more

uniform the contact the more efiectual the
operation, and, further, as oxygen tends to
arrest destructive distillation and prevent
carbonization, it may also combine, in some
measure, with the particles of food in course
of preparation, and thus become a usetul
factor, combining, so to speak, a chemical
with the mechanical action of the air, and
cooking the food without destroying the com-
pound of natural material or the character of
the atoms, the true object of food preparation.

In the course of food preparationmentioned,

in which the object is to break the cells and
tissues, and to soften the fiber, when properly
carried out, renders the food more healthy,
and to this extent the oven may be said to be
sanitary. |

For the purpose of more effectually accom-

plishing the ends pointed out, currents of air

are established, the effectiveness of which are
in proportion to the rapidity of the currents.
A hot current of low temperature will thus
crisp and singe (really break up cellulose tis-
sue) where a stagnant atmosphere will pro-
duce no effect, even at a much higher tem-
perature, which currentsare diffused through-
out every part of the oven by means hereto-
fore specified and to be hereinafter particu-
larly described and claimed. The currents
of air so produced also seem to exert an elec-
trical effect in the oven, which I attribute to
the movement and heated application to the
oven, as there is an intensity of action not
otherwise accounted for, all of which enables
me to produce better food and more of it at
a less cost for fuel than can be obtained oth-
erwise., | |

Referring to the accompanying drawings,

aim is to give all the air it will take, for the | Figure 1 is a horizontal section through an
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 flues in vertical se(‘.,tmn o S
... Similar letters of refeience in all the ﬁﬂ*m es |

EEEE RN ;-mdwate the same parts. X | .
~The letter A mdlcate‘s the ﬁ1 e-a-pot con-
z Strueted in the ordinary manner,
rear mde, where a cast-iron &eetmn a 18 pref-
‘erably inserted, -

e
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oven and stove constructed in accordance | a perforated cover f
- with myinvention. - Fig. 2 is a section on the |
- line z «, Fig. 1, Iookmﬂ' toward the front of:
the stove; I‘w' 3, a sectlon. on the line vy v,
Fig. 1, loolcmﬂ' tgwmd the back of the stove.:
EEEEEEEEERE R 418 a perspectwe view of the back end
o of _the_ oven with the top and portions of the:
- slde walls broken away to show clearly the:
~ construction of the bottom and vapor-pipes..
- Ifig. 6.1s a horizontal section of a stove pro-
;V1ded with double ventilating-flues.
is a transverse section of the
toward the front.

iron and fire-brick may be used. Said sec-
tions of fire-brick prevent all danger of the
Iintermediate sections being burned out. This
construction will be readily understood by
referring to Fig. 7; and it will be understood
that with this particular construction of fire-
pot back it is not essential that the air be
taken into the oven, as herein described; but
the air passing th10uﬂ'h the flues may be atil-
1zed in any ordinary and well-known manner.
In Fig. 1 1t will be seen that two air-pas-
sages m*e'provided, one at each side, while in
Fig. 5 a single air-fiue is shown at the cen-

ter, and between or at each side of these air- |

flues are located flues D, which I term “ven-
tilating-flues.” Said flues D communicate at
the upper ends with a hollow bridge or cross-
piece E, provided at the rear side with open-

ings ¢ into the smoke- flue slightly in rear of

55

. 6o

the fire-pot, and at the lower end open into-

the oven, preferably at the bottom of the
same, through the medium of flues and pas-
sages to be now described. |

The interior of the oven,and more partlcu-
larly the bottom thereof, is ecorrugated or pro-
vided with series of depresmons Or passages
F, which materially increase the superficial

“area or radiating-surface, and thus increase

the heat in the oven. Communicating with
these corrugations or passages are transverse

; flues G,opening into and forming extensions

of the ventﬂatmw flues D, and which are pro-

tionseither at the center,
or at the side, as shown in Fig. 5. |
struction of oven-interior, it Wﬂl beseenata
glance, enables pans or other cooking uten-
;SIIS to be placed in the same in any posﬁmné EEEENS
without in the least interfering with the ven- |
tilation, as the superheated air will pass into
the oven and settle down over and all around .
the articles being cooked, thus greatly faeili-
tating the 1ap1d1ty of the process, as herein- =
before. pointed out,owing to the employment 8o
of 4 circulating b0d§ of: hea,ted air, which will =~ -
‘cook much more perfectly. and 1&p1dly than -
“a stagnant body of air'at the same tempera-
| ture, or will enable the cooking process {o be
carried on when the ovenis ata. temperature 85
t ‘below tha.t Wthh W mﬂd be lequued by the? RERREE
-lattel L

save at the |

- Hig. 6
same, loakmcrg_
Tig. 7 is a section of a
‘modified form of back for the fire-pot. - Figs.
8 and 9 are sectional viewson lines v v and.w:
showing the: .‘ELlI :md ventﬂatmm

‘which  section forms the |
front wall of: the air flue or flues B, the lat-.
‘ter being open to the external air: and dis- |
R eharn*mn* into the oven through an opening or:
oo openings C, prefembly located some distance
.+ -above the the bottom of the oven.
- wall for the fire-pot is preferably formed by |

SRR a relatively thin plate provided with depres- |
. sions,inwhich arelocated sectionsof fire-brick |
g, a.nd having flues a® at the back through:
. -whmh the air may pass in contact with the'

thin sections, or separate alternate sections of -

The rear |

483,003

'Said flues preferably
communicate with the ends of the corruga-
as shown in I‘ln' 1, 7o
__ThISG(f)n-fzzii;éi

75

80

T'he alr-—ﬂue B thmunh W hleh the air en-? IEEE

pass and at the same time be equally dis-

seminated throughout the oven, and solid

sections A’ for shuttmn' oft the air entllely,
when desired. |

In Fig. 2 the openings into the air flue are

neeessamly somewhat widely separated, and .

in this instance the dampers are united at
top and bottom to form a single slide..
Fig.1 but a single damper need be employed,
if defﬂred but a more perfect regulation is
attained by the employment of two openings

| ;tels the oven, is: prefe1 ably of large sectional =
area, with a. cempmmtwely thin. front wall, go
' Fig. 7, adjacent to the fire-pot, thus Onablmcri SENEE
a very large body of air to be heated toa high
~degree ::md discharged into the oven at the
; ftop, and in order to more perfectly regulate
and govern the discharge of air \vlbhout caus- gg
ing the same to pass mto the ovenin a single =~
:st1 eanm or body ‘whereby the tempemture at
~different points would be made to vary, Ipro-
vide dampers I, having foraminous sections =
h, through which a lesser quantity of air can 1

100

105
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and independent upper and lower dampers,

whereby the air may be d1scharfred into the
oven at different heights.

In connection with my present oven I pro-
pose Lo employ a vapor-generator which will

I15

discharge more or less vapor into the oven to

incre&se the density of the air therein and
enable a higher temperature to be maintained,
and also to prevent the undue drying of the
articles being cooked, as well as fo en.ﬂ,ble a,

vapor-laden air to Dbe discharged into the

flame-passage immediately over or in rear of
the fire-pot to assist in complete combustion
of the gases and produects from the fuel; or,
if desued said vapor-generator may be em-
ployed to Stemn some- articles of food.

The vapor-generator in the preferred con-
struction consists, preferably, of pipes or
chambers K, lying adjacent the rear end of
the oven :emd communicating on the outside
with a water supply or reservoir I, with a fill-
ing-orifice at the upper end. The pipes or

vided at the rear end with a section having l ehambers and the reservoir are firmly united

I20
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and mounted in bearings in the side walls of
the oven, thus adapting them to be adjusted
to project the pipes or chambers a greater or
less distance into the oven, as occasion may
require. The upper pipe or chamber 1s per-
forated or provided with an escape orifice or
orifices for the steam, which is generated with-
in the chambers and superheated as it enters
the oven, thereby becoming an invisible vapor
which permeates the atmosphere throughout

the oven, producing somewhat the effect of

perfect stemnmw without carrying it to such
a degree as to render the condition of the air
within the oven such as to unfit it for ordi-
nary cooking processes, but, on the contrary,
producing an effect highly beneficial to such
processes and enabling a much higher degree
of temperature to be secured and mamtaln ed
than is usual 1n the ordinary cooking-stove
now in use.

The ventilation and circulation of the air
throughout every part of the oven prevents
the condensation of the vapor within the oven,
and carries the same through the ventilating-
flue and discharges 1t.in the most advanta-
oeous position to act as an ad junct to the fuel,
as before mentioned.

Having thus deseribed my 1invention, what

I claim as new 15—

1. In a stove, the comblnatlon with the

smoke-flue, of the fire-pot hawnrr the side
formed by alternate sections of relatively
thick fire-brick and thin metal portions in

contact with each other, with air-flues in rear.

of the thin metal portions, substantially as
described. |

2. In a stove, the combination, with {he
smoke-flue, of the fire-pot having the side
formed by the recessed metal plate with fire-
brick in the recesses facing the fire-pot, and
the air-flues between the fire-brick sections
and in rear of the metal plate, subfstan‘rially
as desembed

. In a cooking-stove, the combination, with
the fire-pot, smoke-flue, and oven hm"mﬂ' the
corrugated bottom plate, of ventilating—ﬂues
communicating with said corrugations, sub-
stantially as described.

4. Ina cooking-stove,the combination, with
the fire-pot, smoke-flue, and oven having the
corrugated bottom plate, of ventilating-flues
communicating with the ends of s&id COrru-

- gations, subst:zmtmlly as described.

5. In a cooking-stove,the combination, with
the oven having “the corru oated bottom plate
of the flue connnunicatinﬁ with the ends of

said corrugations and dlsch'mrmw outside of
the oven, and the air- -heating flue passing in
proximity to the fire-pot and diseh&rgin ointo
the oven above the bottom, substantially as
described.

6. Ina cookmn-%tove the combination, with
the fire-pot E_Lﬂd oven ,h;wmcr the corr un*a,ted_

bottom, of the ventilating-fiue comm unicating |

with said corrugations and having the forami-
nous secthion, bubsmlmally 23 deqcrlbed

7. Tn a cooking-stove, the combination, with |

o

the fire-pot, smoke-flue, and oven having the

transverse corrugations, of the longitudinal
ventilating-flue communicating with said cor-
rugations and discharging outside of the oven,

substantially as deserlbed

3. In acooking-stove, the (,0111b111&t1011 with
the oven 11:;1\?11;10* the tmnsvevsely-cou un'med
bottom, of the 1011W1tud1na,1 VeIltllﬂtl]lﬂ- ue
0011111111111(3&131110 Wlth said coruw&tlons, and
the transverse section of flue having the fo-

raminous cover, substantially as described.

9. In a cooking-stove,the combination, with
the oven having the transversely-corrugated
bottom, of the longitudinal ventilating-flue
communicating with said corrugations, and
the transverse section of flue at the rear end
having the foraminous cover, substantially as
descrlbed :

10. In a COOlhlll{T‘StOvG, the comblnatmn
with the fire-pot, smoke-flue, and oven, h&V
ing the transversely-corrugated bottom, of the
longitudinal ventilating-flues at both sides
communicating with the ends of said corru-
10ns, substantmlly as described.

11. In a cooking-stove, the combma,tlon
with the fire-pot, oven, and the flue open to

70

75
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the external air passing in proximity to the .

fire-pot and discharging into the oven, of the

hollow cross-piece and the ventilating-flue
leading from the bottom of the oven into the
cross-piece, substantially as described.

12. In. a cooking-stove, the combination,
with the
the external air passing in proximity to the
fire-pot and discharging into the oven, of the
hollow cross-plece with the 0pen1nn‘s 111t0 the
smoke-flue, and the ventilating-flue leading
from the bottom of the oven 111t0 the cross-
piece, substantially as described.

13. In a cooking-stove, the combination,
with the fire-pot, oven, and the flue open to
the external air passing in proximity to the
fire-pot and discharging into the oven, of the
hollow cross-piece, the vertical flue leading
from the oven into said cross-piece, and the
longitudinal flue within the oven communi-
catmﬁ with said vertical flue, substantmlly
s deseubed

14. In a cooking-stove, the combumtwn
with the fire-pot, the oven having the corru-
oated bottom, and the flue open to the.external
air passing in proximity to the fire-pot and
discharging into the oven, of the hollow cross-
piece, the vertical flues leading from the oven
into said cross-piece, and the longitudinal
flues opening into the vertical flue and com-
municating with said corrugations, substan-
tially as desulbed o

15. In a cooking-stove, the eombumtlon
with the fire-pot ELIld oven, of the vertical cen-
tral flue having the thin wall next the fire-
pot and opening into-the oven at the center,

and the flues opening into the oven at each
side of said central flue and discharging into.
the hollow cross-piece, substantially as de-

seribed.
16. In a COOklIl”‘*&tOVG the combm&tmn,

ire-pot, oven, and the flue open to
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with the fire-pot, the oven having the corru-
gated bottom, and the flue open to the external
alr passing in proximity to the fire-pot and
discharging into the oven, of the hollow cross-
pilece, the vertical flues leading into said cross-
pilece, and the longitudinal flues communi-
cating with said vertical flue and aliso com-
mumca,tmﬂ' with the ends of the corrngations
in the bottom of the oven, :ubgtantmlly as
10 described.

- 17. In a eookm g-stove, the combination,
with the oven, of the air-flue having the open—
ing into the oven and the damper for cover ing
| sa,ld opening havmn* the foraminous and sohd

15 sections, qubsta,ntmlly as described.

18, In a cooking-stove, the combination,
with the oven and ﬁle pot of the flue open to
the external air passing in proximity to the
Mire-pot and discharging into the oven, and

20 the dampersfor said 0peninﬂ* having the solid
and foraminous SPthOl]S c;uostantmlly as de-
seribed.

- 19. In a cooking-stove, the eombmatlon
with the oven and Vel'ltllaJtlllﬂ‘-ﬂue for dls-

25 charging air therefrom, of the air-flue for the
inlet of air having the openings at top and
bottom of the oven,and dampers fm regulat-
ing sald openings, substantially as described.

20 In a cooking-stove, the combination,

3o with the oven and ventilating-flue opening at
the top of the oven for dischar 2ing air there-
{from, of the air-flue for the inlet of air having
theoppmn sattopandbottom of theoven, :;11'1(1
dampers for regulating said openings inde-

35 pendently, subbmntmlly as described.

| 21. In a cooking-stove, the combination

i

|

'3

with the oven, of the adjustable vapor-dis-
charge within the oven, substantially as de-

SCT 1bed

22. In a cooking-stove, the combination,
with the oven h&wnﬂ* Lhe Ventllatmg-ﬂues
therein opening into the smoke- flue, of the va-
por-discharge within the oven, subs.tantlally

as descer 1bed

23. In a cooking-stove, the combination,
with the oven having the ventilating-flues
opening into the smoke-ﬂue, and 1egula,tmn--
dampers, of the adjustable vapor-discharge
within the oven, substantially as deqerlbed

24. In a cookmn*-stove the combination,
with the oven, of the Wa,tel-tank having. the
tube at the_bottom and the perforated tube
at the top, substantially as-described.

25. In a cooking-stove, the combination,
with the oven, of the water-tank outside of
the oven, and the adjustable tubes projecting
into the oven, substantially as described.

26. In a cooking-stove, the combination,
with the oven, of the water-tank outside of
the same h&vmw the tube at the bottom pro-

jecting into the oven, and the perforated tube

at the top also projecting into the oven, sub-
stantially as described.

27. In a cooking-stove, the combination,
with the oven 11,:1,17111# the wentllatmmﬂ ues, 0["

' the water-tank com mumcatmn‘ with the oven,
substantially as deseribed. -

JOHN A. PRICE.

Witnesses:
A. C. FULLER,
J. A. LANSING.
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