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GILES F. FILLEY, OF ST. LOUIS, MISSOURL

'RANGE.

- SPECIFICATION forming part of Letters Patent No. 497,271, dated May 9, 1898,
' | Applieatien ﬁled February 8, 1892, Serial No, 420,731, (No model.)
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- To all whom it mcu CONCETTL:

Be it known that I, GiLes ¥, FILLREY, ef St.

Touis, Missouri, have made a new and useful
Implovement in Ranges, of which the follow-
‘ing 18 a full, clear, and exact description.

i have heretofore made an improvement in
cooking ranges, described in a pending ap-

pllcatleu for Letters Patent of the United

States therefor, filed November 28, 1891, Se-

rial No. 413 426 whose object is Lhe more.

equable heatmn of the oven and other parts
of the range, and consisting partly in the
means Whe1eby the heat, in a single or sheet

flue range is conducted more evenly from the

fire plaee over the oven, and delivered more

evenly into the flue beneath the oven, and
partly in a provision for applying the 11eat'

more advantageously to the oven bottom. In

the construetion refelred to no het W.‘:’Ltel res-

ervolr is shown.

In the present construction a reservoir is

employ ed, and the improvement consists
mainly in the means whereby, in a sheet flue
range, the heat is applied more evenly and
effectively to the reservoir, as well as more
evenly to the oven of the range, than hitherto
has been practicable, substantially as is here-

inafter set forth and claimed, aided by the
| annexed drawings, making pa,rt of thlS Speci-
30 fication,in which— .

| I‘lﬂ*u:te 118 a view 1n perspectne of the im-

pr ovod range, the near side wall thereof be-
ing removed and portions of the remainder
of the construction being broken away to ex-
hibit the interior; Fig. 2 aveltleal longitudi-

nal section of the ran ge, on the 1111e 2-—-2 of

IFig. 3 which in turn is a horizontal section
on the line 3—3 of Fig. 2; and Fig 4 a verti-

cal cross section on the 11]16 4-—-—4 of Fig. 2.
In the last two named figures portions of the

- plates are broken away:.

The same letters of 1efe1en(3e denote the_

same parts. |
The improvement under eonsuleratlon is

adaptable to many of the varieties of sheet

flue ranges. The form exhibited is substan-

tially similar to that shown in the applica- |

tion above referred to, and excepting as its

construction is vaued or supplemented by
50 the embediment therein of the present im-

provement the range, A, is of a familiar type.
B represents the oven, C the ﬁre place, D

‘blind flue at the front end of the oven.
| range is extended, at «a, to receive the reser-
voir I.  The end- pla,te, a’, of the range has
an opening, o, in it to enable more or less of
‘the heat Whth enters the sheet flue K to pass

| the reservoir is more readily heeted

the flne _leading from the fire plece above the
oven, K the sheet-flue, F the bottom flue be-
neath the oven, G the escape flue, and H a
The

into the space, J, within the extension a, for
the purpose of heatmn* the reservoir there-
in. Said opening, @2 extende substentlally

| throughout the width of the flue K, and, in a

Vertlcal direction, from a point abeve the
level of the lower end of the reservoir, down-

~ward and preferably well down to the level
“of the oven bottom at which point the shell,
a® of the extension ¢ is Joined to the main

y 79

pmtlon of therange. At or in the vicinit
of the lower edﬂ*e of said opening the de-
flector, K, is ama,no'ed within the sheet flue.
This deﬂeetor serves, so far as the oven is
concerned, the same purpose as in the con-
struction referred to; that is, to divide the
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heatcurrent which deseends threuo'h thesheet

flue and direct its portions 1espeet1ve1y to-
ward the front and the back of the range.

But in the present construction it serves an

additional purpose, namely, to direct the heat
to better advantage against the reservoir.

For if the heat were allowed to pass down-

ward thmufrh the sheet flue in the ordinary

manner it would concentrate more at the cen-

ter of the flue, and in such event the heat is

'apphed if at all to the central portion of the
But when means such as the de-

reservoir.
flector mentioned are employed the heat, in-

| stead of drawing away from the front and

back of the etove into the central portion of

the sheet flue, is applied evenly throughout

the width of the sheet flue and in con sequence
evenly throughout the opening, a? against
the reservoir beyond and resulting from this

The
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deflector also, and irrespective of its a,etmn' ”

to divide the heat curr ent, serves to check the

descending heat-current and to influence a = B

portion ef 1t to pass throuﬂ*h the opening a?

into the space J.

100

In connection with the parts thus far de-

scribed the flue strip, L, extending from one
side of the escape ﬂue and into the flue B,

eurving round toward the front end towerd .
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the fire place end of the stove,is employed in |

substantially the same manner as in the con-
struetion abovereferred to. Thatis it serves
to direct the heat which passes downward
through the opening, k, at the back of the de-
flector to better advantage beneath the oven,

 and substantially as explained in the appli-

IO

cation above named. Thus by combining the
described deflector with the sheet flue, and
in the vicinity of an opening such as de-
seribed leading into the space containing the
reservoir, several desirable results are simul-
taneously accomplished in a sheet flue range:
the heat is applied more evenly in the upper
part of the construction, more evenly to the
oven, and more effectively to a hot water res-
ervoir, than hitherto has been attainable, and
all in a simple and economical manner. In

carrying out this improvement I desire not

20

to be restricted to any special form of exten-
sion, a, or reservoir I, nor to any special rela-
tive arrangement of said reservoir and the

end-plate, a’, of the range, so long as said

end plate is so constructed, and thereservoir
so made and arranged, as to expose the res-

ervoir to the heat descending through the |

sheet flue E, and it is possible to carry out
the improvement when the front wall, ¢, of
the reservoir and the end-plate a’, are sub-
stantially one and the same part.

I claim— | |

In a range the end a’, forming one wall of
the rear flue E, and having an opening a? to
enable the products of combustion to pass
into the space under the water reservoir, the
deflector K, arranged in said flue at the lower
edge of said opening, and the bottom flue I,
having therein the curved flue strip L, for de-
flecting the products of combustion evenly
over the under side of the oven, and the es-
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cape flue G, all in the combination as de-

scribed, whereby the products of combustion

in their eseape from the fire box are led un-

der the reservoir and are distributed evenly
under the oven, and finally pass out of the
escape flue. |
Witness my hand this 23d day of January,
1892. |
GILES F. FILLEY.
Witnesses: |
V. G. FILLEY,
C. D. Moobpy.
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