No. 706.589.  Patented Aug. 12, 1902.
AR , W. H. NULL. |

 STOVE.

| | | {Application filed Sept. 4, 1901.)
(No Model.) o | | | 2 Sheets—Sheet |.

16

.r'lﬂ

75
1/ m\{:\mm r -
YA RN = | 38

- L X7 7777
- E-,‘;E _ %3
' S -
N7 _ L
49 %g v/ 8 b= ol /4
e 20 ..s\/.
36 “OE Za

3 %E

Sy

— —— - |
& /

2 .
gl

AR ibnesses

. g /

L4

e e MMEM ~Inventor

- 4

Sttorm 27

THE NORRIS PETERS CO., PHOTO-LITHO. WAZHINGTON, D. C




. No. 706,589.

- : Patented Aug. 12, 1902.
" W..H. NULL. - S

STOVE. |
(Application filed Sept. 4, 1901.)

(No Model.) 2 Sheﬂts——-Sh-éet 2.

%-. Z' . . . -2 | T |

I r - et , "‘“‘-“‘.‘l“““‘“"‘1‘\.‘““‘"-‘I‘.".‘.‘.“-“‘l‘l““‘““““‘l““."\."‘.“.‘.“I"."H";t"‘"‘“““ﬁ“l“t“‘“‘l““‘\“‘.‘l‘:‘zﬁ
f r— - . ‘

e gyl PP — Y L i
T

VS —— -ﬂr.r:r::r.r.rrrr.r.r-r.r.r.rl.r::.r.r:.r::::.rrr..l:r.r:rr:r:J"J:.rfrj:l:f#’.rlfffrftfffflfj FFFFFryrFrFryFrysrrrsy,
. —— e —

— e e — e L L —— T T

Sr o —td

\}““"\h.

T M e T

1IN
1 11E)

Q\'”m .}

TR TEETEEETIFECETLFEEFFES FFFFF N JF 5 b bl

" -
i W ‘.‘."‘-‘i“ ————_—— L R

Frr L .
e ——p——— vy S ———————ry————y g P LT R B L bl et o e P e IR A .

A

pm— ]

b
'
A

J‘m‘.r." 2F S e A W o A R A b B AR

T e
S

!

'|

b
llll“ f
S e

ey il s AR /
ST L/ { /14 L EDH

Pl 0 B

27

zz40 ' —12z

Willicm H.NVidl, Inventor

OWitnesses B a0 , 7= y
_ g2 f 5 .

Wt ETITYG

' ﬁ”w | A2 L4 A » | | | - | : ._.'a.{:tﬂ’ﬂﬂﬁij
7 | | | |

”
o

THE NORR!S PETERS CO., PHOTO-LITHO . WASHINGTON, 0. C.




1% all whem it may concerr

10

I5
20

2.5

UNITED STATES PATENT OFFICE

 WILLIAM H. NULL, OF PHILOAT, WEST VIRGINTA.

STOVE.

SPEGIFICATION formmg pa.rt ef Lettere Patent No 706 589 deted August 12, 1902.
| Applleetmn ﬁled Septemher 4, 1901 Sem.l Hn 74 300 (Ne medel ) |

Beit knewn that 1, WILLIAM H NULL a cm-
zen of the United States re31d1nn* at’ PhIlOELh

in the county of Putnem and State of VVeet
Virginia, have invented a new and useful

Stove, of Wthh the followmg is a epeelﬁee-
tion. |

This 1nve11t10n relates to steves and is par-

ticularly designed to provide an improved |
cooking- etove, wherein the fire-box is located

so as to effectually heat both the cooking-oven
and the warming-oven and also dlsposed SO
as to form a convenient support for a water-
tank, and thereby to leave the top of the stove
unobstructed for cooking vesselsand thelike.

It is furthermore designed to employ a single
damper for contr ellmﬂ' the supply of heat for
the two ovens and te have said ‘damper lo-
cated 1n position for convenient adjustment.

Another object is to provide for conven--
lently supplying fuel to the fire-box without
removing the water-tank therefrom and also
to pmwde an improved -grate-and ash- pan}
arrangement. whereby the grate may be con-
vemently removed whenever desired and is

normally held egamst dlsplacement by the
ash-pan.

With these and other ob,]eets in view the

present invention consists in the combination

and arrangement of parts, as will be 11ere1n-;
atter more fully deserlbed shown in the ac-

- companying drawings,and pertleulm ly point-
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_40

e¢d out in the eppended claims, it being under-
stood that changes in the form, proportion,

size, and minor details may be made within
the scope of the claims without departing from

the spiritor sacrificing any of the advantages |

of the invention.

In the drawings, Figure 1 is a perepeetwe.

view of a stove eenstrueted end arranged in
accordance with the presentinvention.. Fig.
2 18 a longitudinal sectional view thel eof

Fig. 3is a detell sectional view taken longi-

43

tudmelly through the fire-box. - Fig. 4 is an
enlarged detail sectional view ta,ken trans-

versely through the frontof the fire-box. Fig.
518 an enlar cred detail sectional view teken_

through the damper operating mechanism.

Fig, 6 18 a detail elevation of the means for

50 locking the damper.

lee chel eetem of reference. deewneie 001- |

r eSpondmfr parte in a.ll the ﬁﬂ'ures ef the d1 aw-

~1nge |

In earry ing out the present mventwu thele

-is provided a substantlally rectangular stove-
body 1, which has an upper. eookmw-oven 2
and a lower warming-oven 3, said ovens be-
ing separated by a.space or ﬂue for med be-

53

tween the bottom and top of the ovens, there

being a plurality of longitudinal I'le 4 lo-
cated within said space or flue to stiffen and
strengthen the bottom and top plates. The
warming-oven extends from the back to the
front of the stove, while the cooking-oven is
terminated short ef sald front and rear ends
by means of the front and rear plates 5 and 6,

respectively, and the top of the oven is formed

by means of a'top plate 7,located slightly be-

low the top of the stove- tep,whereby a flaeor

‘heat- -passage 18 provided that extends entirely
around the cooking-oven and also between the

two ovens. The cookin g-ovenis provided with

-the’ Oppoelte hinged dome 9 and also with a
removable rack 10, that maybe held on either
of the eerrespondlnn' palroiflanges 10’ ,formed
‘in the front and rear walls of the oven.
‘warming-oven‘is also provided with doors 11,

-one of. whleh has a plurality of draft- open-
‘ings which are-controlled by means of a
_'ddmper-sllde 12, mounted upon the inner
-side of:the door and having a handle 13 pro-
jected outwardly through a longitudinal slot

The

formed in the door. |

The fire-box 14 is supported upon a front;
extension of the bottom or base of the stove
and has its top 15 located substantially in

line with the bottom of the cooking-oven, and

is'also provided with the usual stove- holes.

‘It will here be noted that the fire-box is pro-.
Jected in front of the stove and forms a sup-

port or seat for a water-tank 16, whereby the

top of the stove is unobetructed and the.
"water-tank receives. the full benefnt of. the

fire. A suitable hinged shelf 17 is. prewded:
at one end of the tep of the fire-box, so that

the water-tank may be moved outwaadlyend
partly supported by this shelf should it be
desired to expose a greater portion of the
| top of the fire-box.

Ordinarily the water-
tank will be somewhat shorter than the fire-

-box in order that a portion of the top thereof

may always be exposed for the support of

6o
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such cooking utonsﬂs as ma} reqmre an in- | thomby prevents accidental ondmso move-
~ tense heat.

Within the fire-box there is provided a

-grate which consists of a slotted bottom 18,

having opposite outwardly-directed 1ongitu-

~dinal flanges or ribs 19, that are slidably re-

. IO

“mally closed by a suitable door 21.

.;5

- rest. upon the bottom of the fire-box.

ceived w1th1n oorrospondmg grooves 20,
formed in the front and back of the fire-box,
the grate being insertible through a doorway
prowded at one end of the fire- box and nor-
The
bottom of the grate is also provided at its
four corners with supporting-feet 22, which
The
grate also has the front and rear longitudi-
nal walls or sides 23 and 24, respectively, of
which the front side is provlded with a plu-
rality of openings 25, which register with

- corresponding openings 26, formed in the

20
- the ﬁre

front of the fire-box, so as to supply air to

“open and are normally closed by means of

the opposite ends of the fire-box. The grate

- may be readily shaken by opening the door

21 and applying a hooked poker through the

‘adjacent slat in the bottom of the grate, and

18 also designed to réemove.the grate in an

o 50

| o | endwise direction through the door.

In order that fuel may be supplied to the
grate without removing the water-tank from

the top of the fire-box, an opening 271is formed

" in the front of the ﬁre-box and 1is closed by

35
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means of a door 29, which is located upon the

outer side of the fire-box and hinged at its
lower edge, there being a suitable latech or-

fastening 30, located at the upper edge of the
door, 80 as to normally lock the latter. At
opposite sides of the fuel-opening there is
provided the upright plates 31, which are suit-
ably secured or formed integrally with the
front of the fire-box and having their outer

- edges inclined upwardly and outwardly and

- ribs or flanges 32.
45

provided with inwardly-directed longitudinal
The door 29 fits between
these platesandislimited inits outward move-
ment by means of the flanges 32, so that when
the door is opened it codperates with the op-

' posite plates 31 to form a chute or hopper for

- ~convenience in introducing the fuel to the
5ofﬁro-box )
e Beneath the grate there is located an ash-

pan 33, which “has 1t8 outer end projected
| through an opening 34, formed in the front of

- the fire-box, the outer edge of the pan being
55

provided with a plurality of notches or re-

- cesses 35, which communicate with the inte-

60

rior of the pan. The notched front edge of

the ash-pan is normally projected beyond the

frontof the fire-box, and upon this edge there

is mounted an endmse-slldable damper-plato
36, which is provided at its inner edge with
. a plurahty of notches 37 to register with the
~notches in the pan to promde passages for
~conveying air into the fire-box and beneath
the grate.

When the ash-pan is in place, it

N ﬁts-snugly between the legs of the grate, and

The oppomte ends of the grate are

ment of the latter.

By reference to Fig. 2 of ‘the drawmﬂs it
will be seen that the 1 upper rear edge of the
fire-box is provided with an opening Or pAas-

sage thatcommunicates with the fluesor heat- -

space around the cooking-oven, and this open-
ing is controlled by means of a damper 38,
which 18 mounted to swing vertically, so as to
close either the horizontal passage between
the two ovens or the vertical passage at the
front of the cooking-oven. Byadjusting this

damper to an intermediate position between -

the horizontal and upright flues the produects
of combustion may pass entirely around the

75
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cooking-oven, and by adjusting the damper

to close the llpl‘lﬂ'ht flue all of the heat and
prodticts of combustion may be directed be-
tween the two ovens, so as to apply more heat
to the warming-oven,and by closing the hori-

zontal flue all of the heat and produots of com-

bustion will pass upwardly and over the top
of the cooking-oven and finally out through
the smoke-pipe of the stove without having
any effect upon the warming-oven.

To provide for the convenient adjustment
of the damper, one of the journals thereof is
projected beyond one side of the stove, as in-
dicated at 39, and upon this projected jour-
nal portion a slidable sleeve 40 is mounfted,
sald sleeve being provided at its outer end
with a crank-handle 41 and at its inner end
with a lateral ratchet finger or projection 42
for cooperation with an arcuate rack 43, ap-
plied to the adjacent side of the stove. With-

e
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in the sleeve -there is provided a suitable

spring 44, which bears in opposite directions

against the sleeve and the journal, so as to

yvieldably hold the sleeve at its inward limit
with the finger or projection 42 in yieldable
engagement with the rack, so that by ma-
nipulation of the crank-handle the damper
may be readily adjusted and the ratchet-fin-
ger will work over the rack and finally lock
the damper at the completion of the adjust-
ment thereof; also, the damper may there-
by be held at a plurality of adjustable posi-
tions, 80 as to vary the size of the opening
between the fire-box and the two flues.

What I claim is—

1. In a cooking-stove, the combination of a
lower heating-oven, a cooking-oven located

E above the same and havinga ﬂuo surrounding

the top, bottom and opposite ends of the cook-
ing-oven, the top of the heating-oven and the

‘bottom of the cooking-oven forming the walls
of the flue portion between the two ovens, and

the bottom of the lower oven being formed by

l

the bottom of the stove, afire-box projected in
front of the heating-oven and having its top
located below the main top of the stove and
above the top of the lower oven to form a seat
or support for a water-tank, the back of the
fire-box being terminated substantially at the
top of the lower oven, whereby a direct com-
munication is had between the fire-box and

105
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the flue or space between the two ovens, and a | thereof, and a door at one end, of a grate in-
vertically-swinging damper pivoted substan- | sertible through the door and having draft- -
tially at the intersection of the inner edges of | openings corresponding to the similar open- 20
‘the frontand bottom flue portions and capable | ings in the fire-box, and an ash-pan remov-
5 of swinging vertically toward the fire-box to ably inserted through an opening in the front
- open and close the lower end of the vertical | of the fire-box and having its outer end nor-
flue and the front end of the horizontal flue, | mally projected externally of the fire-box, and
whereby either of these flues may be wholly | a slidable damper mounted upon the project- 23
closed. | S | | | ed portion of the ash-pan. =~ = o
1o 2. In a stove, the combination with a fire- In testimony that I claim the foregoing as
~ box, of an endwise-removable grate having | my own I have hereto affixed my signature in
legs, and an ash-pan inserted through an the presence of two witnesses. -
- opening in the front of the fire-box and lying | ' A T
snugly between the legs to prevent aceciden- : : - WILLIAM .II' NULL.
15 tal displacement of the grate. | - Witnesses: .
- 3. In a stove, the combination with a fire- | JAMES W. JOHNSON,

~ box havingdraft-openings formed in the front | JAMES A. MARTIN.
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