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- struction therein shown, as many minor
changes can be made without departing from-
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Be it known that I, JaAMES R. BURGESS, a
Huron, in the county of St. Clair and State of
Michigan, have invented certain newand use-
ful Improvements in Cook-Stoves; and I do

hereby declare the following to be a full, clear,:

and exact description of the in vention, such
as willenable others skilled in the art to which
1t appertains to make and use the same.
This invention relates to cook-stoves or
ranges, and has for its objects to so construect

the stove that the maximum ecalorific effect

‘may be had from the minimum amount of

fuel consumed, to provide means whereby the
heat produects can be directed to a portion
only or the whole of the upper or cooking
surface, and to generally improve the con-
struction of the stove and arrangement of the
parts. |

With such objects in view the i'ni?entién-

consists in the construction and combination
of parts and the arrangements thereof here-
inafter particularly set forth and.claimed.
I have shown in the accompanying draw-
ings a practical embodiment of the invention,
but do not limit myself to the precise con-

the scope of the invention. = .
In the drawings, Figure 1 is a sectional per-
spective view of a stove embodying my im-
provements, taken to one. side of the center
thereof and showing one of the diving-flues
and side flues of the lower heating-chamber.

Fig. 2 is a similar view taken at the center of

the stove and showing the uptake-flue and cen-
tral flue of the lower heating-chamber. Fig.
3 18 a detail section showing the supporting-
brackets for the grate. |

‘Referring to the drawings, 1 represents an
outer casing. Within this casing and situ-
ated so as toleave aheating-chamber 3 below
and spaces above and to the rear thereof is
an oven 2. 1his oven is made with a metal
top 4 and bottom 5, preferably corrugated or
ribbed in order that relatively thin metal
may be used and still sufficient rigidity se-

cured to maintain the proper shape. One or.
more partitions, as 6, is or are provided to

divide the oven into separate compartments

placed by a new section.

fOP thé reception of different articles to be
. , .¢cooked. | - | |
citizen of the United States, residing at Port |

At the _fi‘_('}ntl of the stove is a fire-pot 7, pro-

‘vided with a bottom or hearth 8, extending
‘beyond the front of the casing 1 and there

provided with an ash-door 8*, The fire-pot is

section 9%, removably secured, in order that
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Separated from the oven by a thin partition
formed of two fixed sections 9 and a central

60

it may be removed when burned out to be re-

In the fire-pot 7 is the gfate 7, prefe}mb_]y .

of the form shown, having the parallel grate-

‘bars connected at their rear ends and ihter--

mediate their ends, but disconnected at their

torward ends. The grate is adapted to be
supported at different heights in the fire-pot

on bearing-lugs 7° on each end wall of the

fire-pot in such manner that it can be tilted

| forward to dump the coals.

The space above the oven 2 and between -

the top thereof and the top of the stove 10,

‘which latter is provided with rows of holes
10*, communicates at its forward end with the

fire-pot and at its rear end with a smolke-hole
10°, with which a smoke-pipe (not shown)

connects.

- In orderthat jth_é heat 'prod-uhcts may becon-

centrated to a part only of the stove-top—as,

for instance, to that part of the space below

| onerow of holes10*—I divide said space above
‘the oven by partitions 11 into two side flues

11* and a central flue 11°, each communicat-
ing at its forward end with the fire-pot. The
partitions 11 are preferably tortuous, so as

Dot to interfere with the holes, and direct the
heat products to the holes or vessels therein.

1This form also furnishes an efficient brace
or support for the stove-top. An additional
central partition and support is shown at 11°.
Dampers 12 and 12* are provided at respec-
tively the front and rear of the side fiues 11,
and at the rear of the central flue 11 is a
damper 13. o I -

In order to carry the heat products to the
heating-chamber below the oven, the space
in the rear of the oven is divided by parti-
tions 14 into diving-flues 15, preferably one
on each side, communicating with flues. 11°
in front of the dampers 12, and an uptalke-

| flue 16 between the same communicating
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with a smoke-flue17. Said partitions at their |

lower ends extend nearly to the forward end
of the heating-chamber below the oven and

divide the latter into flues 15* and 16*, com-
municating with each other at their forward
ends and with the diving and uptake flues
15 and 16 and practically forming continua-
tions thereof.

Where the central flue 16* and uptake-flue
16 communicate, the bottom 1* of the stove
is provided with a depression or well 13, to
near the bottom of which extends a partition
19, which cuts off communication between
the flues 16 and 16*, except in the depression
or well. Thisconstruction enables the great-
est possible effect of the heat products to be
utilized, inasmuch as only the cooled gases
at the bottom of the chamber are drawn oif

" to the smoke-flue.

20

- At the rear the stove is provided with an
upper extension or fantail 20, communicat-

ing with the flues 11* and 11° and provided
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with vessel-holes and with a lower extension
21, forming a heating-shelf 22. This exten-
sion 21 communicates with the flues 15°
through the well 18 and is provided with a
damper 21* to cut it off therefrom.
- 931s a door to permit the removal of ashes.
In operation a direct draft through the flue
11° can be had by closing the dampers 12 and
opening the damper 13, or all the heat prod-
ucts can be directed into one flue 11* under
one row of holes by closing the damper 13
and the damper 12 of the other flue 11%, or
the direct flue can be closed by the damper
13, and dampers 12 being open the heat prod-
nets will divide and pass through the two
flues 11*. To utilize the entire heat for the
oven, the direct-flue damper 13 and the dam-
pers 12 of the flues 11* are closed. In this
case the dampers 12 being open, the heat
products pass into the flues 11°, down the
diving-flues 15 into the flues 15, around the
forward ends of the partitions 14 into the cen-
tral flue 16%, and thence to the uptake-flue 16

-to the ehimney.

50

Having thus deseribed the invention, what
is claimed as new, and desired to be secured
by Letters Patent, 18—

1. In a cook-stove, the combination with
an outer casing, a fire-pot, and an oven lo-

cated in said casing so as to leave a space |

between the top thereof and the top of the
casing, partitions dividing said space into
three separate heat-flues each communicating

at one end with the fire-pot, a smoke-flue with
which each heat-flue communicates at its
rear, and dampers at or near the rear of each
of said heat-flues. _

2. In a cook-stove, the combination with
an outer casing, a fire-pot, a smoke-flue, and
anoven, of separate heat-fluesabove the oven
cach communicating at its front end with the
fire-pot and at its rear end with the smoke-

| flue, a diving-flue communicating with one

of said heat-flues intermediate its ends, a
damper in said heat-flue in rear of said div-
ing-flue, a damper at the front of said heat-
flue, an uptake-fiue communicating with said
diving-f]

ue, and a damper in said other heat-
flue in front of said uptake-flue, and a smoke-

flue communicating with said uptake-flue.

3. In a cook-stove, the combination with
an outer casing, a fire-pot, and an oven lo-
cated in said casing so as to leave a space
above, below and to the rear of said oven,
partitions dividing each of said spaces into
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three separate flues, all of the flues above the

oven communicating with the smoke-flue and
the outside flues above the oven communi-
cating with the outside flues in rear of the
oven, dampers in said outside upper flues In
front of and in rear of said rear flues, a dam-
per in said upper central flue in front of said
central rear flue, fl
municating with each other and with the rear
flues, and a smoke-flue communicating with
the central rear
sceribed.

4, In a stove, the combination with a fire-
pot, and oven, of a heat-chamber below the
oven provided with a depression or well, a
flue from the fire-pot communicating with
said heat-chamber, and an uptake-flue for
the heat products from said chamber com-
municating with the latter through said well
or depression.

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

JAMES R. BURGESS.

Witnesses:
Epw. KESSEL,
JNO. M. GLEASON.

ues below the oven com-

lue, substantially as de-
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