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| UNITED SUATES PATENT ORFICE,

- citizen of the Umited States, residing at
Cleveland, in the county of Cuyahoga and
‘State of Ohio, have invented certain new and
useful Improvements in a Combined Solid-
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To all whom 1t may concern.: o
Be it known that 1, CaiArrLes H. MILLER, &

Fuel and Gas Range for Kitchen and other

- Uses; and do declare that the following is a
- full, clear, and exact description of the inven-

tion, which will enable others skilled in the

art to which it appertains to make and use
“the same. - T

My invention relates to improvements in a

combined solid fuel and gas range for kitchen
and other uses, all substantially as'shownand
described and particularly pointed out 1in the

 claims. - _

- In the accompanying drawings, Figure. 1 is

- a front perspective view of the range com-

plete, with the immediate  front thereof

 mostly broken away to disclose the internal

~ parts and constructions. Fig. 21s a vertical

sectional elevation.of the body of the range, |
and Fig. 3 is a cross section at right angles to.
Fig. 2. Fig. 4is a plan view of the base of
‘the range on a line corresponding to z—=z,

30

Fig. 3. Fig. 5 is a

sectional plan view on
line 5—5, Big. 2. o o

- The range as shown in the drawings com-

prises a body B of any suitable -form and
style and provided with the usual fire pot 2

~at the.front, which may be adapted to burn

- 30

any suitable solid fuel, such as wood or coal,
“but which is also provided with a suitable

oas burner 3, designed to serve as a substi-

_fute for solid fuel when gas may be preferred.

Bither solid fuel or gas may, therefore, be

- - used in the fire pot for heating the range for

40

‘cooking and baking, but for the latter pur-

pose I provide a special gas burner, C, which

may be used alone for baking, or 1n connec--

- tion with either hard fuel or gas in the fire

45

pot when baking 1s done. Furthermore, the

 hard fuel, particularly, may be used-alone
for baking, as with ranges ordinarily which |

 have no gas fitting or equipment connected

450

with the oven. This particular range 1s,

i furthermore, provided with a fresh air chan-
~ nel or space 5 over its entire bottom, and has
suitable inlet openings & through the wall of

the range from the outside, and the air flows
therefrom by openings 6 into the ash-pit ¢

beneath the grate bars, or through the so- 1 C .
case the damper 22 also 1s closed to prevent

called flue strip 7, shown in section Kig. 4,

| fuel ‘1s used. ‘ _
‘bhottom' 15 is withdrawn from the oven and
the cover or lid 14 is closed over the burner
to give a flat bottom surface to the oven.

™o s e

F]‘O})él‘. The oven heating gas burner C is

ocated in the said recess 10, and 1s substan-

tially coextensive therewith, as seen in Kig. 1

hinged plate or cover 14.. However, when

false bottom or grid member 15 15 placed

c¢onduct fresh air from said bottom chamber
5 through secondary platé 8 over said cham-
ber into a transverse depression or recess 10
which extends across the full depth of the
"bottom 12 of the oven from front to rear and
provides a burner chamber of limited area as
compared with the bottom of the oven.

6

65

and located slightly beneath the surface of
| the oven bottom so that. when the said
burner is not being used the sald recess may -
‘be covered over flush with said bottom by the
70
| the said burner C is in use, the said plate or

| cover 14 is open, as seen in Iigs. 1 and 2, and -

the products of combustion from burner C

flow directly into the oven. In this case a -
7D

upon the oven bottom 12 and covers the.

same quite completely, as seen in Figs. 2 and

3, but permits the products.of combustion to

pass into the oven about the edge thereof, .
while the heat from the burner 1s radiated
more or less directly through said bottom-

affords an even.

plate 15 into the oven and
distribution of the heat.
Any s
employed, and the depression orrecess in the
bottom of the oven is preferably rectangular

in cross section but might be circular or of

80_

suitable style of bm*'ne:r.C may be
85

equivalent shape. »It 1s important, how-

ever; that whatever shape this recess may

have it should not materially interfere with-

90

the heating of the bottom 12 of the oven

when gas burner Cis shut off and only solid
In such case, also, the false

To this end the said recess is relatively nar-

row, as compared with the entire width of

bottom 12 and leaves the balance of said
bottom undisturbed or as 1t 1s usually made,

and the said recess is otherwise so narrow
and -completely exposed to the heat beneath
at 1s sides and bottom that 1t does not mate-

rially or unfavorably saffect the distribution.

of heat to the space covered thereb{r. The

| damper or cover 14 also cuts off all.intake
of air into the oven from the bottom when

100

105

the burner C is not being used, and 1n this

55 and side elevation, Kig. 3, and arranged to | escape of the. heat from the oven. But

F1d
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tion with the flue space C is closed and the

products of combustion of the hard fuel can:
and in this event, all
air taken into thé oven through hollow flue-

1:101; enter the owven,,

7 will be heated by radiation from the

. stuf
- walls whmll inclose said ﬂm, spaces over

= space-—>a
Tt will be. espemﬂlly {}bS{?IVEﬁd that thp :
flue strip 7 and air conduit 1s of such length.
that it admits fresh air to approximately the

10

B entire length of the said burner C and thus

- promotes the freest possible combustion in.

15

said burner. The portion of the burner not

* directly exposed to said strip or flue is

abundantly supplied through the trough or

" recess 10 which 1s open to the said flue. " The

i ~over the oven and down through flue spaces

30
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44
- over false top 23.
3 in or over the fire pot may be empl{wed .
- and one or more of such burners may be
. ~used as imay be deemed cesirable.

40

(' at the side and beneath the same and thence

through space d back to the smoke flue or

E}{llﬂllSt pipe 18 at the rear of the range, thus

‘exposing the entire under surface of the

Faca not occupied at the end of the said
flue'strip indicated by d affords a passage for
the products of combustion from the fire pot

oven to the heat with th& same eﬂ&et pl &th— '
- cally as formerly.

The pr-:}duﬁtb of mmbustmn Wlmr:h flow
into the oven from burner C are drawn up and

along the sides -and front of the oven anc

PAsS t}.u'{mﬂ'h the outlet openings 20 in the
- false top 23— of the oven, whence they

pass into flue chamber 21 and out past dam-

er 22 into the discharge flue to the chimney.
a,mper 22 18 prefer ably located and. ar-
ﬂd to serve as a flue strip to check direct

ow of the heat which passes upward at

thE‘ left of the oven, or in other words to pro-
vide an indirect travel of the exhaust heat
Any suitable gas burner

usual direct damper 24 at the top of the
range is shown, and this may be closed when

(mly the oven burner € is being used. Ob- |

“viously, a sliding damper or cover may be

20

used in place of huinged member —14— or one

The

that may be bodily placed in position fmd '

removed through the oven door 16. .
Damper 22 may be substituted by a fixed-

~ flue strip over Talse top 23, as I find 1n actual

55

60

_I kingds of tuel are b&mw used.

use of the stove, as herein dem uhf-d and con- |
p(—'-rfe{:t baking is obtained

structed, that
within the oven even though the outlet fr O
chamber 21 is constantly open and haxd fuel
18 the sole source of the heat. However, an

provides regulation when either or

One advantage 1n. lmatm o oas burner C in

‘the bottom of oven D, is that the burner can-
1ot hemm& clogged. by S{J{]t or bemme mop—

1
]

——

do with

time.

| ?915,‘.9B7 S

pven 1f cla,mpex. cover 14 should remain {}pen ! eratw& when -coal or hard fllﬂl is bem,g,  used,
“when hard fuel is being used, all communica-~

because the waste.products of the hard fuel

must pass out of the range Lhrﬂugh channels

. of their own which are distinct and separate
from the flues and chambers which have to
gas burneér C. The outlet for the
waste products from the oven is preferably
located at the top of the oven in line with

70

the natural dla.ft; ‘therefrom to the end that )

the oven itself is and always will- be free
and clear of the products of combustion .-

75

from the fire pot although both the fire pot -
and oven bumer be pla{:ed in use at the same .

Agam the gas burners —3-

bec:msa of - the construction Sh{]W]l

burners will pass around the oven and con-

tribute to the heating of the same Wlth the
burner C-at the bottom. . -
| ractical purposes, and ' When solid
eing used, the gas burners 3 in the
fire pot are mounted to SWIng
chamber 4 at the left of the range and in
doing this the fire pot wall ' which is piv-

I‘m
fuel 1s

1into the. side

@ted at its bottom, is thrown inward as seen
in dotted Lines,’ Mg 2.

which
“are shown in fire pot 2 are also adapted to be’
used to heat cooking or other vessels or uten- -
sils upon the stove. at the top thereof, and
the
heated products of combustion from said

80

90

This specific. con-
struction is not a part of my invention, but
may be applied to combine with the oven

burner, and flues as arranged and described

herein so that oas may be used either at the

ﬁle pot or at the oven or at both places, or -

oas and solid fuel may be used together, that

100

is, solid fuel m the fire pot and gas within the - '.

oven,the two combining to give their heat to

‘the oven without in any way affecting their

respective independent operations at their

' place of bemng.

What I clanm is:—

1. A combimed 50]1(1 fuel and oas lange
having an oven and heatflues about the oven,

105

and the' oven pr ovided with a trough shapbd -

depression in its bottom from front to rear

across its center, a burner in sald depression

and a combined flue strip and air conduit dis~-

(harﬂmw into said depression and sub-divid- -

ng the heat flue partway at the bottom of the
oven, and an ethmt flue i:men to smd hea,t

f lltae

A range ham_nfr an oven wmh 2 tmuﬂ'h
s]mped dapl ession. across its middle from the

front to the rear of the oven and an air mlet -
space in the bottom: of the range over the

bottom' plate thereof, m combination with
a oas burner in sald deplessmn substantially
hff- full length thereof, a-spreader plate over

adjustable damper 22 having a suitable con- | said burner and raised above the bottom of

tr ﬂlimg handle 247 1s pwfmwd as the same i the oven, and a hollow flue strip extending
bﬂth

lenﬂth"ﬁﬂse witii said cdepression and open

120

120

thm eto along its top and to said air space
in the range at its bettom and subdividing

‘the heat flue at the bﬂttam of the oven part-

Way from rear to front.

130
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- 3 A range hmmg an oven and a heat plesswn and bumer closing the bottom {)f the 10
space beneath the same, the oven bemg ro- | oven. | ‘|
- vided with a depression centrally at its bot- | “In testlmony whereof I sign thls Spemﬁca—
| '-Eom &Ihld 9,1;1 air SI‘:ILI:»pl}cT1 G(;{:mdmt opﬁn from | tmn In the presence of two witnesses. R
“beneath said space and dividing the same | .
~into two flues, E’hereby the he&tegd gases are | . CHARLES H. MILLER
“caused to’ travel forward and back under the ‘Witnesses:
oven, 1n: ‘combination with a gas burner.in{  R. B. MOSER
S&ld depressmn a,nd a plate over sa.ld de—-; o E M. FISHER
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