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To all whom it may concern:

Be it known that I, CHARLES F. SPAUL-
DING, a citizen of the United States, residing
at Waltham, in the county of Middlesex and
State of Nldsqaehtlsetts haveinvented certain
new and useful Implovements in Gas Cook-
1ng-Stoves; and I do declare the following fo

be a full, clea,r, and exact desecription 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
accompanying drawings,and to the lettersof
reference marked thereon which form a part
of this specification.

My invention relates to gas -consuming
stoves, and has more especial reference to
stoves employed for cooking in which ordi-
nary illuminating-gas is used as fuel.

The primary object of the invention is to
avold the production of disagreeable and nox-
1ous odors and gases which arise from the
combustion of a mixture of gas and air, and
for the accomplishment of this purpose the
gas 18 delivered to the burners in an unmixed
condition, ignition and combustion taking
place as in the ordinary illumination-jet, but
in such position and under such conditions
as will be productive of the maximum heat-
ing effect procurable from the amount of gas
consumed |

- In earrying my invention into practlce I
provide a stove having alarge heating cham-
ber or oven and provided with a top like the
usual cooking-stove top, and just below the
top and a,lonw one. edge thereof is placed a
gas-pipe havmﬂ numerous fine orifices di-
rected latemlly_ael 0ss the upper part of the
chamber substantially parallel with the top
of the stove. Means are provided for sup-
plying sufficient air exteriorly to the pipe to
maintain the proper combustion of the flames,
which both heat Lthe stove-top and also act by
direect radiation of heat upon any article con-
tained in the heating-chamber beneath them,
thus producing a true roasting effect there-
upon, and one or more shelves may be pro-
vided for this purpose. The products of com-
bustion and heated air accompanying the
same are conveyed through a suitable flue
and around an oven,in which articles may be
baked by the more moderate application of

| heat, as dlstmfrumhed flOlIl the roasting ef

fect produced in the main chamber or oven
first referred to, where the articles are ex- .

posed to the dlrect radiation of heat from the 53

flame.
Theaccompanying d1 awings lllllbtl ate what

I consider the best means for cmwmﬂ' my in-
vention into practice.

I‘wure 1 is a front elevation of a gas- stove 60

embod} ing this invention; Fig. 2, an end ele- -
| vation thereof Kig. 3, a plaln view thereof;

and Fig. 4, a V@I‘tl@&l section on line «, Fig. 1
The stove comprises a malin chambel a,

which may be of sheet-iron, and is provided

with a top 0, which may be of cast-iron and

Snbstantmlly such as is used in ordinary

cooking-stoves, being provided with stove-

holes 62 as shown in Fig. 3, to receive the

usual cookmrr ntensils.
near the top 01’ the chamber a thme 18 a gas-

Alonn' one edge and
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pipe ¢, provided with numerous fine nozzlefs |

or-orifices ¢® for the escape of gas, which,
when ignited, produce a series of fine tonn'ueb
of ﬂame, as shown in dotted lines, Figs. 3 a,nd

75

4, said tongues being parallel with one yanother

and extendmg across the upper part of the
chamber substantially p&mllel with the top

“thereof.

A depending lip C* along the fmnt of the
stove-top, extending below the gas-plpe ¢ on
the front side, aﬂfords a well-defined slit or
space for the admission of air in a sheet over
the gas-pipe and above the flame circuitous,
the track taken by the air around the pipe
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directing it upward, so that it will not deflect

the flame from close juxtaposition with the

stove-top, while its even and equal distribu-

tion over the whole length of the pipe is pro-
ductive of a high degree of efficiency 1n com-
bustion. The longitudinal openingabove the

door produces the same general effect below

the flame.

The front of the oven orchamber ¢ is made
as a door a°,shown ashinged atits loweredge
at a%, so as to afford access to the interior of
the oven for the purpose of placing therein
the articles to be cooked, and the end walls
may be provided with ledges A° to support
removable shelves or gratings, which may be
of convenience in supporting the dishes or
articles to be cooked in the oven.,
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A suitable air-space is afforded adjacent | voir—may be placed and will be heated to a
to the gas-pipe ¢, as indicated at e, to permit | moderate degree by the escaping of combus- -
‘sufficient air to come in contact with the | tion. S | o
flame so as to properly support combustion, | The stove-body isrepresented as supported
5 and there is also space above the gas-pipe ¢? | on a suitable stand A, which brings the stove- so
as shown in Fig. 4, so that the air may pass | top and roasting chamber or oven at a con-
‘to the upper as well as to the under surface | venient height. | - -
of the flame, as indicated by the arrows in | This stove is of very simple construction
Kig. 4. The air-space at ¢ is provided by | and inexpensive, is very efficient in opera-
1o making the door a® terminate a short distance tion, and does not produce any objectionable ;3
below the stove-top b, and the gas-pipe c¢ is | gases when in operation. . )
placed a short distance below the top.and at Having thus described my invention, what
the rear of the depending lip at the front of | Iclaim, and desire to secure by Letters Pat-
the stove-top, as shown in Fig. 4, to permit | ent, is— = o | - -
15 air to pass over the top of the flame. The 1. The combination, with a roasting-cham- 6o
heated products of combustion and air may | ber having a stove-top and a depending lip
pass off through any suitable vent, prefer- | C* along the front edge and provided with a
ably at the opposite side of the inlet for air, | door a’, hinged at the bottom and. extending
the stove-top being shown in thisinstance as | a part way up the front, and an oven located -
20 provided with a rearward extension 0% and | at the rear of and above the roasting-cham- 65
there being a corresponding rearward exten- | ber and having its entrance located in direct
sion a’ from the stove-body, forming a flat | line with the gas-pipe, of a gas-pipe extend-
space for the reception of the heated pro- | ing along the front edge of the stove behind
~ duets from the stove-body. _ the lip, having air-spaces above and below
25  'T'he extension 5% of the stove-top is pro- | it and provided with inward-opening nozzles ;=
vided with an opening, as shown in Fig. 4 | or jets to throw the flame across the top of -
and in dotted lines in Fig. 3, for the escape | the chamber, as set forth. . ,
of the heated products, which opening may | 2. A gas-stove consisting of a roasting-
| be merely covered by a grating, if desired, or | chamber, a gas-supply pipe and burners, a
- 30 for the purpose of further utilizing the heat stove-top, a rearward-extending discharge- 73
| the said opening may be provided with an | passage, and an upright flue or passage f, a -
upwardly-extending passage or flue 7, lead- | horizontal drum g, secured upon the flue and
ing to a drum-shaped chamber g, having sup- provided with openings ¢g*in thetop and hav-
ported within it a similar chamber 7, around | ing a grating or platform on top thereof, and
35 which the heated products circulate, escap- | an oven /i within said drum, having an open- 8o
ing finally at perforations near the top of the | ing between it and the dram for the passage
~drum g, as indicated at ¢? Fig. 4. | - | of heat around it, and doors, as described, on
The ends of the chamber oroven 7 are pro- | said roasting-chamber and oven. =
~vided with movable doors or covers 7.2, Figs. In testimony whereof I affix my signaturein
40 1 andf?, 'St? 1];1:1&13 articles may be placed in the | presence of two witnesses. |
oven for baking. | | | _ S Tr T A TTT A
~ The outer chamber or jacket ¢ surround- | OHARLEb. I7, &_‘PAL LDING'
ing the oven is surmounted by platform or Witnesses: | . |
grating 2, upon which anything requiring a - GEORGE W. JOHNSON,

ANDREW J. LATHROP.

45 gentle heat—as, for example, a water-reser- |
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