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- UNITED STATES PATENT OFFICE.
o ~ VIRGIL W. BLANCHARD, OF NEW YORK, N. Y.
S . cns-mancE.

- To all whom it may concern:
- & Beit known that I, ViReiL W. BLANCHARD,

State of New York, have invented certain.
~new and useful Improvementsin Gas-Ranges;
and | hereby declare that the following is a
full, clear, and exact description thereof, ref-
~ erence being had to the accompanying draw-

No 834‘,._2'301.. o - R ~ Specification of Letters Patent. ‘Patented Oct. 23,1908,

A.pplica,tioﬁ filed Ja.nua,ry' 22, 1906. Eei'ia,l No. 297,2:80.. -

of New York, in the county of New York and

 ings, which form part of this specification.

ro 1
burning cooking - ranges designed particu-

- larly for use in large hotels and restaurants,
- but also useful in smaller sizes for domestic
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purposes. .

- Its object is to provide a range having
large broiling and baking ovens, a large ex-
‘tension of open-top range-surface, and large
- warming-ovens, thus affording ample con--
veniences for all operations necessary in:
‘cooking; also, to provide means whereby the
“heat may be concentrated upon any particu-
lar part of the range and whereby the con-
- sumption of fuel can be reduced to a mini-
- mum whenever it is not desired to use the en--
25 R o _.

tire range. .
The invention in particular is an improve-

ment upon the apparatus shown and de-
- sceribed 1 my application for gas-burning
‘cooking-ranges, Serial No. 297,277, filed
January. 22, 1906, and will be. fully under-
stood from the following description of the
~.apparatus 1llustrated in the accompanying
. drawings, in which— -~ .~
~ Figure 1 is a side elevation, partly in sec-

tion, of the complete range. Fig. 2 1s a plan
view thereof, and Fig. 3 is a partial horizon-

- tal section of the range. . S
- The range as shown has two stoves or hot
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. gas-generating- devices S and $’, which are
preferably constructed as shown and de-
scribed in my application for gas-burner,
Serial No. 297,246, filed January 22, 1906,
~ and are adapted to produce perfect combus-
- tion of gas and to discharge large quantities
of highly-heated gases into the flues of the

. ovens and range.

- The spacé between the stoves S and &' is

- inclosed, as shown, to form a broiling and
~ baking chamber having a top flue A, into

50 e heatec
- rectly from stove S. This flue extends hori-
- zontally toward stove S’ and then meets a

which the heated gases are discharged di-

descending flue ¢ adjacent the stove &,

‘which connects at bottom with an ascending |

This invention is an improvement in gas- | into chamber 1 and produce intense heat

| flue o', leading upwardly to the superim- ss
posed heating-oven hereinafter referred to.
Below the flue A and between stove S and
the flue @’ is the main baking or broiling
chamber 1, the upper end of which is prefer-
ably closed by a plate 12, which forms the 60
bottom of flue A and is preferably perfo-
rated, so that through the perforation in
‘this plate the hot gases may pass directly .

therein. If plate 1* be made imperforate, 65
the chamber 1 would be heated by th,e_direct -

radiation of heat from said plate. o
‘Within the chamber 1 is an adjustable

shelf 1°, as shown, and the bottom of this =~
chamber may be formed by a plate 1°, which 70 -
extends beyond the oven and forms the bot-
tom of the flues @ a@’. Access to chamber 1
can be had through suitable doors 19, as in-
dicated in the drawings. Below the oven is

a warming-chamber 2, in which is a remov- 55
able shelf 2*.  Access to chamber 2 can be

had through suitable doors 2>. .~ =

- Superimposed above the stove S and cham-
ber 1 is a heating-oven 3, whose exterior
walls 3% are preferably composed of inner and 8o
outer metal linings, the space between which
1s filled with non-heat-conducting packing 3°

of asbestos or other suitable material, which
will prevent loss of heat by exterior radiation
or conduction. Access can be had to the 85
oven 3 through doors 3® at one side thereof.

- Within the oven, but separated from the
outer walls théreof,is a metallic box 3¢, which

18 preferably constructed of a good heat-con-
ducting metal and is of such size as to leave go
flue-spaces 3¢ between its bottom and the
lower wall of the oven, a flue-space 3¢ be-
tween 1ts top and the upper wall of the oven,

and flue-spaces 3! between its ends and the
end walls of the oven. The inner flue 3™ g5
communicates with the ascending flue ¢/, and-
hence the gases rising from flue o pass
through flue 39, up through outer flue 3¢ to

flue 3¢, and down through the inner flue 3™
out into the range extension B, the inner end 1co
of which 1s supported upon stove &’ and its
outer end upon a leg b. Thus the hot gases
generated in stove S will first highly heat
chamber 1 and then circulate around in oven

| 3, heating the same, and finally escape into rosx '

the range portion B and heat the latter.
Thisrange portion Bis preferably constructed
as described in my application for gas cook-
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ing stoves or ranges, Serial No. 297,251, filed
January 22, 1906, with the exceptlon that n
this instance it has a double row of Openings

B’ B?, closed by removable lids, the two rows

of openings being separated by a wall B?,

‘which 1s preferably lined with non-heat-con-

ducting material, as are the walls of the
range, so that the heated oases will be con-
fined as closely as possible under the open-
ings B’ B? and not be wasted by external

radiation or conduction through the sides or

bottom walls of the range.

Above the outlet s’ of stove &' and at op-
posite sides of partition B? are arranged
valves C and (/, which when opened will per-

mit the gases from stove S’ to pass quickly
under the two rows of openings B’ and B?;

~but'if either valve is closed all the gases will

be sent under one row of openings B’ or B2

20 If desired, gases may be sent directly from

30

flue & into the range through openings @,
- closable by slide-valve A®.

When this valve
is open, the heated products from flue A will
not circulate through and around the oven 3,
but will pass dlrectly into the range B. By

the aforesald arrangement of valves it is ob-
vious that the range can be very intensely
heated and either one or the other sides there-

of can be heated more than the other.
The gases after traversing the range B es-
cape through outlets B® at the outer end of

- the range, over which outlets may be placed

35
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a reservoir or water-heating tank T, as shown

1 the drawmgs so that the termmal oases

will be utilized in heating water.
Above the oven 3 may be placed a warm-

“ing-oven.6, of any suitable construction, to

which access can be had through doors 62.
A shelf U may be placed beneath the range
between the stove S’ and leg b. The appa-
ratus thus described forms a very convenient

~and eflicient cooking-range, and a large num-
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ber of different cooking operations can be

performed thereon at the same time, and the
warming-ovens enable quantities of prepm ed
food to be kept in readiness while other food

18 being cooked.

In operation when the stoves S and S’ are
fired large quantities of heated gases are de-
livered therefrom, which traverse the flues of
the stove and theroughly heat the ovens and

glates as described. Tlie gases from stove

quickly raise plate 1* to a very high tem-
perature, so that meats can be broiled in
chamber 1 effectively and expeditiously at

the same time other food can be baked in the

lower part of chamber 1, and the heat pass-
ing around oven 3 enables articles to be
cooked therein at a more moderate tempera-
ture than in chamber 1, the temperature of
the oven 3 being reﬂ‘ulable by adjusting-
valve A3,

~ After traversing the flues of oven 3 the
gases enter the range B and there are rein-

65 forced by the frosh heated gases delhvered

! from the stove V.

of operation.

834,230

. . These heated- gases can
be directed under the openings B’ B?, so as to
heat vessels placed thereon. All of the gases
can be directed under one set of openings,
or more under one than under the other set,
by adjusting the valves C C’. Thus the chef

‘has an appamtus which enables him to per-
form a number of operations requiring difier-

ent temperatures at the same time in the
most satisfactory manner. IFurthermore,
when only baking operations are being per-
formed one of the stoves can be cut out of
operation, or when moderate temperatures
are desired and only a small amount of work
1s to be done one of the stoves can be cut out
For mstance, if it 1s not de-
sired to use oven 3 the gas can all be sent di-
rectly through outlets @/ into the range B,
and thus the broiler and the range can be
heated by the stove S alone. The stove S 1n
some cases will supply enough heated gases
to heat the broﬂmmchambel oven, and the
range and will a,lways suffice to heep the
range at o moderate temperature. The stove
S’ need only be used when 1t 1s desired to
raise the range to a very high temperature
mmultaneously with brmlmn' or baking op-
erations in the chamber and oven. As it is

not, therefore,necessary to run bothstovesat
all times, great economy 1n fuel 18 reahzed.
Having thus described my invention, what

1 therefore claim as new, and desire to secure
by Letters Patent thereon, is—

1. In a range, the combination of a stove;
with a broiling-oven beside said stove having
a flue in its top into which the heated prod-
ucts are discharged from the stove and a
perforated plate forming the bottom of said
flue.

2. The combination of a stove, an oven be-
side the same having a top flue into which the
heated products of combustion are dis-
charged, a perforated plate forming the bot-
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tom of this flue, a warming-oven below the -

broiling-oven and a perforated plate forming
the bottom of the broiling-oven and top of
the warming-oven.

3. In a range, the combination of a gas-
stove, a broiling-oven beside said stove hav-
ing a flue connected with the outlet of the
stove; with a baking-oven above the stove
and broiling-oven into which baking-oven

110
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the heated products pass from the broiling-

oven.

4. The combination of a gas-stove, a broil-
ing-oven beside sald stove having a {lue con-
nected with the outlet of the stove, and a
perforated plate forming the bottom of said
flue; with a baking-oven above the broiling-
oven and into which the heated products
pass from the broiling-oven, said baking-
oven having heat—clrculatmﬂ' flues within its
walls, substantmlly as described.

5. The combination of a pair of adjacent

. gas-stoves, an oven intermediate the stoves

120
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having a flue connected

~ atitsreceivingend, andreceiving the products

of combustion therefrom, said flue being con-
nected to the outlets ot the second stove at
its discharge end. ' |

~ gas-stoves, a broiling-oven intermediate the

10

20

bustion, said flues communicating at their

stoves having a top flue connected with the

first, stove at one inner end, and outlets from

said flue connecting with the outlet of the
second stove, and a 18
the outlet of the second stove and into which
the products of both stoves may be dis-
charged.

7. Thé combination of a pair of adjacent

stoves, a broiling-oven intermediate the
stoves, and a range connected with the out-

let of the second stove and into which the.

products of both stoves may be discharged;
with a cooking-oven above the stove pro-

vided with flues for the products of com-

 inlet end with the discharge from the broil-

25
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 said flues communicating with the discharge
~ from the broiling-oven and with the 1nlet to

4.0

~all the heated

45
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ing-oven, and at their outlet end with the 1n-
let to the range. S

3. The combination of a pair of adjacent
gas-stoves, a broiling-oven intermediate the
stoves having a top flue connected with the
first stove at its inner end and a valved out-
let from said flue to the outlet of the second
stove, and a range connected with the outlet
of the second stove and into which the prod-
ucts of both stoves may be discharged ; with
a cooking-oven above the stoves provided
with flues for the products of combustion,

the range. . . - -

9. In a range, the combination of a gas
cooking-stove, and a range connected there-
to provided with two longitudinal flues each
provided with a series of openings, a parti-
{:on between the flues, and valves by which

through either flue at will. .

10. In a range, the combination of a Tas

cooking-stove, a range connected to the up-
per portion thereof 1nto
oases are discharged, said range being pro-
vided with two longitudinal flues each pro-
vided with a series of openings, lids closing
said openings, a partition between the flues,

~ and valves by which the heated products

S
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may be directed entirely through either flue
or through both. g N
- 11. In a cooking-range, the combination
of a pair of -adjacent gas-burning stoves, &
broiling-oven intermediate said stoves into
which the products of combustion of the first
stove are discharged, a range extension con-
nected with the outlet of the second stove,
and a valved opening for admitting the
products of combustion from the broiling-

‘oven into sald range.”

with the first stove )

range connected with

“a broiling-oven

tension, and a baking-oven

ings separated by a

products may be directed

which the heated

| der or over
range. |

~12. In a cooking-range, the combination
of a pair of adjacent stoves,
intermediate said stoves into

roducts of combustion of the first stove are

1ats | | discharged, a range extension conn'ecting'
6. The combination of a pair of adjacent:

with the outlet of the second stove, and a

| valved opening for admitting the products
into
said range, said range extension having two

series of openings separated by a partition,

of combustion from the broiling-oven

and valves whereby the products of combus-

a broiling-oven
which the

65
70

75

tion can be caused to traverse under either

or both series of openings. -

13. The herein-described range compris- .
a Tange connected

ing two gas-burning stoves,

‘with the outlet of the second stove, a broil-
| ing-oven intermediate the

stoves having &
top flue communicating at

with the outlet of the first stove, and a

ing-oven superimposed upon the broiling-

oven and having flues communicating at

their receiving end with the discharge-flue

from the broiling-oven and at their discharge

end with the range.

14. The herein-de'scribed range, COin]_;)I:'i'S-"

ing two gas-burning stoves, a range extension
connected with the outlet of the second stove,
intermediate the stoves hav-

ing a top

30

its receiving end

bak-

90"

flue communicating at its receiving

end with the outlet of the first stove, a

valved opening whereby the

cases may be
discharged {rom said flue mnto

the range eXx-

upon the

municating at their receiving end with dis-

charge-flues from the broiling-oven and at

their discharge end with. the range.

superimposed
broiling-oven and having flues com-

15. The herein-described range compﬂs—

ing two gas-burning stoves, a range con-
nected with the outlet of the second stove
and having two longitudinal series of open-

broiling-oven intermediate the stoves h&win%

“a top flue communicating at its receiving en

IOS-.

Jongitudinal partition, a -

with the outlet of the first stove, and a

valved opening whereby the

. , gases may be
discharged from said flue mto

1o
the range ex-

tension, a baking-oven superimposed upon o

the broiling-oven having tiues

communicat-
ing at their recelving end with the discharge-
Aues from the broiling-oven and at their dis--

115

charge end with the range and valves above
the outlet of the second stove by which the
products of combustion may be directed un-

In testimony that I claim theii'ortagoing as
my own I affix my signature in presence of
two witnesses. . ' - '

 In presence of—
- James R. MANSFIELD,
- L. E. WitHAM. -

“both series of openings in the

120

" VIRGIL W.BLANCHARD.
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