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To all whom it may concern:
Be it known that I, GILES If, FILLEY, of St.
Louis, Missouri, have made a new and useful

Improvementin Cooking-Stoves, of which the

following is a full, clear, and exact descrip-

~ tion. - S '

- The improvement has for its object the
more equable heating of the oven and other
partsof the stove,and it consistsin the means
whereby the heat, in a single, or sheet flue

stove or range,isconducted more evenly from

the fire-place over the oven, and delivered

more evenly into the bottom flue beneath the
oven, and applied more advantageously to
the oven-bottom, all substantially as is herein-
after set forth and claimed, aided by the an-

- nexed drawings, making part of this specifi-
- callon, and exhihiting what I consider a de-
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sirable mode of carrying out the improve-

ment, and in which—

- Figure 1 is a view in perspective of astove
having the improvement embodied therein,

the near side of the stove being removed to
exhibit its interior, and portions of the rear
wall and bottom of the oven being broken

‘away to expose to view the novel features of

the construction; Fig. 2, a vertical eross-sec-
tion of the stove on the line 2—2 of Fig. 3,
which, in turn, is a horizontal section of the

stove,on theline 3—3 of Fig. 2. In Fig.2, the

rear wall of the oven is broken away, and in
Fig. 3, the oven bottom is broken away; and
Fig. 4 a detail. -
The same lelters of reference denote the
same parts. | N
"The stove, A, or range, as the form of cook-

ing-stove herewith exhibited is usually styled,

is of the customary form saving as it may be
modified or supplemented by the improved
features under consideration. The oven is

- shown at B, the fire-place at C, and D repre-
. Sents the flue leading from the fire-place
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above the oven, E the sheet-flue, F the bottom

flue, or flue beneath the oven, and G the es-
cape. The blind-flue, or cul-de-sac, I, some-

times used to temper the heatof the fire-place |
upon that portion of the oven which. is more |
immediately in the vicinity of the fire-place, |
18 also preferably shown. _-
~ As hitherto made, the sheet-flue, or diving-

flue, K, has extended across the width of the
range, and has been adapted to conduet the

unduly heated. =

—

| heat in the form of a single, or undivided,
current, and to deliver it thus into the filue .
—

beneath the oven, and the last named flue has
usually been tapered immediately from its

-point of connection with the sheet-flue until

opposite the farther portion of the oven, at
which point the flue has been contracted to
one half or one third of its original width, and

from this last named point the bottom flue

has extended,in a right angular direction, to
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the escape. With such a construction this '

difficulty is experienced: The heat-current is

drawn away from the sides of the range more

or less and is applied rather to the central

portion of the stove, and in consequence the

oven is unequally heated, it Dbeing heated

more especially along the central portion of

its top, at the central portion of its farther
end,and along the front portion of its bottom,

and, 1f the fire is increased, to enable ifs oth- - '
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erwise cooler portion to be sufficiently heated,

the central portion or portions of the oven are

Iovercome, or at least largely obviate, the
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described difficulty in the following manner:

By dividing the heat-current at a point inits
course before it reaches, or well enters, the

flue beneath the oven, and deflecting its por-

3o

tions respectively toward the sides of the flue

at the point where the current is divided,
and thereby preventing the current, or hin-
dering its tendency to draw toward the cen-

. ter of the range as it passes over the oven

and descends through the diving flue, and, |

| also, thereby causing the current, in passing
into the bottom flue, to be applied more uni-

formly throughout the width of the bottom
flue: also, by shaping the bottom flue, and
thereby causing a portion of the current, af-
ter it entersthe bottom-flue, to act upon (what
in a range is) the back-portion of the oven

bottom and thereby heat it more uniformly

with that portion of the oven bottom which
is in front of it than hitherto has been prac-
ticable in a sheet-flue range. R |

The most desirable mode of carrving out

the improvement is shown in the drawings.
I represents a deflecting plate inserted in

the diving Aue. It is preferably arranged

therein just above the level of the bottom-

flue, but 1t might be otherwise arranged, for

instance, in the position’ indicated by the
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broken lines I I, Fig. 2. It isalso preferably | form a single current, now pass through the

arranged slightly nearer the front, a, of the
range than the back, a’, thereof, for the pur-
pose of making the portion, e, of the diving-
flue somewhat widerthan the portion ¢’ there-
of. . Said deflector also preferably extends,
in the direction of the length of the range,
from the oven wall, b, to the wall, ¢?, of the
range. The deflector alsois preferably made
with the inclined surfaces, 7, 72, and it is con-
veniently held in place by means of the lugs,
a®, upon the walls, 0, and a?, substantially as
shown. The action of the deflector, I, is sup-

plemented by the flue strip, J, employed to |

shape the bottom-flue, . Said strip, unlike
the construction hitherto employed for an
analogous purpose, does not start from a
point, .f, at the junection of the bottom flue

- with the diving-flue, butat a point, 7/, in the
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bottom flue which-is at some distance from
sald poinft, 7, and which is preferably directly
at the side, g, of the entrance to the escape G,
substantially as shown, and from said start-
ing pointsald strip extends toward the front,
a, and also 1n” the direction of the fire-place
end of the range, terminating, say at a point,
7% which is perhaps slightly nearer the front
than the back of the range, and, in a longi-
tudinal direction, about opposite the side, g’,
of the escape. DBut said flue-strip may be
variously extended, and the principle of this
portion of the improvement carried out, pro-
vided it starts from a point, as described,
which is at some distance 1nto the bottom-
flue from the poinft f-

The operation of the improved construction
is as follows: The heat current passes over

the oven in the ordinary manner and thence |

down the diving-flue until it encounters the
deflector therein; the current is then divided,
its portions passing downward, respectively
at the sides of sdid deflector, and entering the
bottom flue aceordingly; that is, one portion
of the current passes between the deflector
and the front of the range, and the other por-
tion of the current between the deflector and
the back of the range; the first named portion
passes along the front portion of the bottom
flue and heats the front portion of the oven-
bottom, and the last named portion passes
into the bottom flue at the back part thereof,
entering and traversing that portion of the
bottom flue which is between the point / and
the point 7/, and thence past the flue strip to
combine with the first named portion of the
heat-current; the two portions, reunited to

portion, 73, of the bottom-flue, and thence
turned into the portion, /4 of the bottom flue,
and thence into the escape G, substantially
as is indicated by the various arrows shown
in Figs. 2 and 3. Owing to the division of
the heat current, and the deflection of its por-
tions, substantially as described, the heat, in
the first place,is conducted more evenly over
the oven, and the oven is not only thereby
more evenly heated at the top, but the heat
is also thereby better applied to the vessels
upon the range top a* in the second place
the heat is applied more evenly to the oven-
wall b; and in the third place the oven bot-

tom is heated more uniformly, especially

throughout that portion of it which is adja-
cent to the oven wall 0.

The deseribed division of the heat-current,
and deflection of its portions, as deseribed 1s
of valueirrespective of the described arrange-
ment of the bottom-flue strip. DBut the last
named part, when arranged and extended
substantially as described, is of material ad-
vantage in that it enables a portion of the di-
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vided heat-current to be applied to a portion

of the oven bottom which, in the construc-

tions heretofore made, cannot be properly
heated without at the same time unduly heat-
ing the oven elsewhere. 1 desire not to be
restricted to this particular arrangement of
the flue strip J, here shown, nor to any other

arrangement thereof,so long as it is arranged

to enable the two portions of the heat-current
to be applied respectively to the heating of
different portions of the oven-bottom. |

I claim---

In a sheet flue range, substantially as de-
scribed, the combination of the oven with the
flues D and E, the latter having near its lower
end the deflector I, and the bottom flue F,
having therein the flue strip J, extending
from the back side thereof and from a point
between the escape flue and the diving flue
D, toward the front, and in the direction of
the fire place of the range whereby said de-
flector I, and the flue strip J, coact to insure
an equal and regular diffusion of heat beneath
the floor of the oven, substantially as shown
and described.

Witness my hand this 21st day of Novem-
ber, 1891. |

| GILES F. FILLEY.
Witnesses:
C. D. MoobDy,
A. BONVILLE.
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