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To all whom 1t may concern:

Be it known that I, JONATHAN JOHNSON, a
citizen of the United States,residing at Lowell,
in the county of Middlesex and State of Mas-
sachusetts, have invented certain new and

useful Improvements in Gas-Stoves; and T

do hereby declare the following to be a full,
clear, and exact description of theinvention,

- such as will enable others skilled in the art to

which 1t appertains to make and use the same.

This invention relates to an improvement
in gas-stoves, the object being to provide an
improved arrangement of parts whereby the
atmospheric air may be more effectually sup-
plied to aidin the combustion of the gas; and
the invention therefore consists, essentially,
1n the construction, arrangement, and combi-
nation of parts substantlally as will be here-
inafter described and claimed.

In the annexed drawings, illustrating my
invention, Figure 1 is a sectional side eleva-
tion of a gas-stove embodying my present 1m-
provements. Fig.2isa plan view of two par-
allel rows of burners constructed and ar-
ranged in the manner peculiar to my present
invention. FIig. 31sa cross-sectional view on
the line 3 8 of Fig. 2. Fig. 4 is an enlarged
cross-section of one of my burners on the line
4 4 of Fig. 2.

Slmllar letters of reference designate cor-
responding parts throughout all the different
ficures of the drawings.

A designates a gas-stove, the same being
represented here simply as one example of
heating or cooking device to which my im-
provements may be applied, it being under-
stood that the invention is adapted for use
with many different forms of stoves. The
stove A has the upper lid-provided surface

B and suitable gas-supply pipes a, which are

arranged in any desired manner. Directly
beneath the top B are the burners ¢. These
are arranged horizontally in circular rows by
being attached to the circular supply-pipes
C, as shown in IKig. 1, or they may be ar-
1anﬂ*ed in straight TOWS by being attached to

a stralﬂ‘ht pipe C’ as shown in Flg 2, it be-

ing essentlal that there should be a free cen-
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tml space between the converging burners,

which is occupied by the horizontal flames

issuing from said burners and permitsthe pas-

sage of a vertical interior air-current, which |

1

| passes transversely through the flame and as-

sists in promoting combpustion, said current
being produced by the coaction with the burn-
ers of an air-shaft, as will be hereinafter de-
seribed. -

I will now explain the construction of the
improved burner that I employ as the best
form known to me for carrying out my inven-
fion. Ifisshownin detailin Figs. 3 and4 and
may be termed a ‘‘bonneted” or ‘‘hooded”
burner. ¢ denotes the burner, which is
screwed laterally into the gas-supply pipe C
or C', for example. This burner ¢ has at its
outer end the gas-outlet orifice ¢’, at which
ignition takes place, and on one side of this

35

6o

orifice the wall of the burner ¢ is elongated

with an integral projection to form the hOI‘l-
zont&l hood 0*3 which projects over the orifice
¢', and consequently tor a’ certain distance
over the flame 1ssuing at that point, so that
the flame is caused thereby to spread out into
a substantially horizontal sheet, as shown in
Fig. 3. This kind of a burner is particularly
useful in broiling meat, since the juices of
the meat or fat Whlch fall from the brmlmﬂ
meat will not come in contact with the orifice
of the burner, filling the same and obstruct-
Ing the free outﬂow of the gas. 'The orifice
18, as it were, situated in a mbbet on the un-
der side of the burner-wall and is thereby re-

moved and protected from contact with the

drippings from the article which is being
cooked, as just stated. The bonnet ¢® there-
fore serves a very useful puarpose.

In combination with the burners ¢, which
are arranged in a horizontal position and 1In
a circular series, as shown 1n Fig. 1, or in par-
allel rows, as shown in Fig. 2 1 employ a
cylinder or shield D, mhleh surmounts the
burner and is open at top and bottom, so as
to permit a vertical current of air 0 pass
through it and centrally between the burners

| from bottom to top at right. angles to the

spreading flames issuing from the horizon-
tally - arranged burners. This cylinder or
shield prevents disturbance of the flame by

agitation outside of the shield, and it also.

constitutes an air-shaft, by which, in con-

junction with the heat of the flames, a strong

draft of air is drawn through the flames,
which, owing to their flat horizontal arrange-
ment, have the burning products'thoroughly
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exposed to the air, so that a perfect and safe
combustion of the gas is insured as the result
of the thorough commmnhnﬂ' of the oas and
air after 1@111‘[1011 All the carbon will be ef-

fectually consumed, so that the heat obtained

will be without a product of smoke and with-
out any odor. This will likewise provide a
positive system of burning hydrocarbon or

gas, in which system there will be no reac-
tion, or, as it is commonly termed, ‘‘lighting

back,” such as sometimes results in burners
of the Bunsen type,in which the gas and air
are mingled before arriving at the point of
ignition. o

It will be particularly noted that the bon-
nets on the burners serve not only the above-
specified function of preventing drippings
from clogging the burner-orifices, but they
also enhance the spreading of the flame into
a wide, flat, horizontal sheet, so that a large
area of flame is presented for contact with

the vertical current of air passing through .

the air shaft or shield D, and by virtue of
this widely-snread flame the air can become |
more thoroughly and intimately commingled
therewith and combustion thereby promoted.
T'his shield or cylinder D preferably has at
1ts lower edge vertical slots, as shown in IFig.

1, which fit over the burners, the part of the
shield between the slots extending downward
to the bottom or slightly below the bottom of
the burners forthe purpose of protecting each
burner and for strengthening and making
more powerful the llilSIde cm:*rent of air. The
shield or cylinder D may vary considerably

in its precise construction, provided 1t retains

conspicuouslyits primary character of a chan-

nel or shaft for the vertical current of air.
Having thus described my invention, what

I claim asnew, and desire to secure by Letters

t Patent, is—

In a gas-stove, the combination with one or
more horizontally-arranged burners having
hoods or bonnets for causing a horizontally-
spreading flame, of a vertical shield or cylin-
der surmounting the-burner or burners, and
permitting a current of air to pass through
said cylinder atright angles to the flame, sub-
stantially as described.

In testimony whereof I affix my signature
in presence ol two witnesses.

JONATIHAN JOIINSON.

Witnesses:
FREDERICK L.AWTON,
GEO. If. LAWTON.
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