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REVERTIBLE-DRAFT STOVE.

No. 815,500.

Application filed March 2, 1908,

To all whom 1t may concern:

Be it known that I, i, R. Srascu, citi-

zen of the United States, residing at Corning,
county of Steuben, and State of New York,
have invented certain new and useful Im-
provements 1n Revertible-Draft Stoves, of
which the following 1s a specification, refer-
ence bemg had therein to the accompanying
drawing.

This invention relates to a revertible draft
stove, and particularly to a structure where
the draft may be veversed through the fire
as found convenient or desirable.

The invention has for an object to provide
a stove structure embodying a grate with
draft openings ahove and below the same,
and a f‘%ue disposed at one side of said grate
in communication with a flue plate and
damper adapted to control the draft in either
direction through the fire on the grate.

Other and further objeets nnd advantages
of the mvention will be fully set forth and
the novel features thereof defined by the ap-
pended claims.

In the drawing:—Figure 1 is a perspective
with parts in section showing the down draft
adjustment of the stove, and Fig. 2 15 a stmi-
o view showing the direct or up draft.

Iake numerals refer to like parts m the
several views of the drawing.

The numeral 10 designates a stove or range
which may be of any desired character or
conficuration, and 1s provided with the
orate 11 at one side of which the water hack
12 or other partition may he disposed and 1s
spaced from the oven 13 to provide an in-
divect flue 14 communieating with the usual
draft flue 15 at the top of the oven. [from
the top of the water hack or partition 12 a
flue plate 16 extends parallel with the top 17
of the stove and forms o direct draft flue 18
communicating with the top of the fire hox,
and a parallel flue 19 communicating with
the indirect flue 14.
are controlled by a single damper 20 pivot-
ally mounted at the [ree end of the plate 16,
as shown at 21, and adapted to close either

of the flues when in raised or lowered posi- |
- flue <o as to throw said flue into a parallel

tion. For the purpose of limiting its travel
lugs or projections 22 and 23 may he disposed
upon the oven and top piate respectively, as
REOWI“I.

For the purpose of admitting the neces-
sary air for combustion of the {ire within the
fire box 27, a draft damper 24 of any desired
character may he pr*ovid[;{l, such as the usual
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adjustalble shding plate, as illustiated.  The
ash pit 25 beneath the grate 1s also provided
with a similar draft damper 26 to control the

- 1nlet of air at that pomt.

In the operation of the stove, with the
»arts in the position shown in Fig. 1, the -
%et damper at the top of the fire box 1s open
and that at the ash pit closed, thus producing

| a down draft through the fire u}}{'m the grate

which passes upward through the [lue at the
rear of the water back and out into the chim-
ney flue, as usual. At this time the control-
ling damper for reversing the draft 1s 1 up-
ward position to cloge the diveet flue from the
fire box. Under such operation the body of
fuel will burn for an extended period main-
talning an even heat upon the oven, and hy

' heating both sides of the water back more

quickly raises the water therein to the de-
sived temperature.  This arrangement also
prevents the escape of much beat with the

- products of combustion directly to the elum-

ney and draws downward thesmoke and gases
as well as the odors from the material cook-
ing upon the stove and eflectually burns them
sothat the productsof combustion discharged
are free from smoke and soot thus preventing
to a laree extent the covering of the oven

5 . : = .
plates with a deposit of this character which
- diminishes the heat therein and chokes the
- draft flues requining frequent cleaning there-
- of.

While it 18 deairal:le to maintain a down
draft through the fire box under normal con-

itions, still i starting o fire a direet draft
- may be preferable and also for intense heat,

and this can be effected by closing the upper
inlet damper and opening that at the ash pit,
while the reversing damper 1s swung to close
the indirect lue at the rear of the water back,
thus causing an upward draft through the
fire and divectly froim the flue plate to the
main flue.  This flue plate 1s extended later-
Ally from the water back or partition for a
distance to remove the reversing damper
from the effects of the direet heat from the
fire box and to pernut it 1o codperate with
the top plate of the oven.  The dralt plate
also extends across the top of the mdireet

position to the divect dralt flue and thereby
prevent, interference of one draft with the
other. It will be seen that the mvention
presents a simple, efficient and economically
constructed arrangement of reversing draft
for cooking stoves adapted for apphieation to

| ordin ary stoves of this character.
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Having described my invention and set
[orth 1ts merits, what 1 claim and desire to
cover by Letters Patent is:—-

1. The combination with a stove having an
oventherein, of afire box spaced intermedinte
the oven and stove front to form an indireet
(lue and provided with dralt openings and
closures therefor above and below said hox,
A direct flue from the top of said box, and «
unitary dampetr l'rmunter_[l at the intersection
of sald indirect and direct flues to control
etther thereof.

2. The combinution with a stove having an

oven therein, of a fire box spaced interme-
diate the oven and stove front to form an in-
direct flue and provided with draft openings
and closures therefor above and helow said

box, a direct flue from the top of said box, a |
flue plate extended laterally from the top of

said fire box and separating said indirect and
direct flues, and a damper mounted at the
free end of said plate to control either flue.

3. The combination with a stove having an
oven therein, of a fire box spaced intermediate

of the oven and stove front to form un indi- .5
rect Hue and Frovlded with draft openings

and closures therefor above and helow said
box, a direct flue from the top of said lox,
and a damper for controlling said flues.

4. The combination with a stove having an |

oven therein, of a fire box spaced interme-
diate the oven and stove front to form an in-
divect flue provided with draft openings and
closures therefor ubove and below said hox,
a direct flue from the top of said box, a dam-
ver for controlling said flues, and a water-
L&ck disposed at tie side of said indirect flue
oppostte the oven. _

5. The combination with a stove having an
oven therein, of a fire box having draft open-

INgs with closures therefor above and below

- said box, the box being spaced intermediate

815,600

the oven and stove front to form an indirect
{lue communicating with the hottom of said
fire box, a damper for controlling said flue,
a water back disposed at the side of said flue

- opposite the oven, and a flue plate extended

laterally from said waterback intermediate
the oven and stove top to form parallel flues

at that point.

6. The combination with a stove, of a fire-

- hox provided with a grate and having draft

openings above and below said box provided
with adjustable closures, an oven, a water
back at one side of said box and spaced from

the stove oven to form an indirect flue com-
SInunicating with the hottom of
Mue plate extended laterally from said water

sard box, o

back intermediate the oven top and stove
top to form parallel flues, and a (lamper
pivotally mounted at the free end of said
plate to close either flue. .

7. The combination with a stove, of a fire-
hox provided with a grate havine draft-
openings above and below said lLox pro-
vided with adjustable closures, an oven, a
water back at one side of said box and spaced
from the stove oven to form an indirect {lue
commumcating with the bottom of said box.

- aflue plate extended laterally from said water
- back mtermediate the oven top and stove

top to form parallel flues, a damper pivotally
mounted at the free end of said plate to ¢lose
either flue, and abutments carried by the
under face of the stove top and the top plate
of the oven to be engaged by said pivoted
damper.

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

EMIL R. STASCII.

Witnesses:
K. H. FERRIS,
Lignori Giri..
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