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WILLIAM H. MITCHELL, OF CHICAGO, ILLINOIS,
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0 all whom &t may concern:

‘Be it known that I, WiLiam H. MircHELL,
a citizen of the United States, residing at
Chicago, in the county of Cook and State
of Tllinois, have invented certain new and
useful Improvements in Stoves, of which the
following is a specification, reference being
had to the accompanying drawings.

This invention relates to certain 1mprove-
ments in stoves and has relation more par-
ticularly to a device of this general charac-
ter especially designed and adapted for use

for cooking purposes and it is an object of

the invention to provide a device of this
general character comprising a plurality of
compartments adapted to be heated direct
from g flame or by steam or the like.

The invention also has for an object to

rovide a device of this general character

aving novel and improved means whereby
a plurality of cooking operations may be
effected at one time with a minimum of labor
and attention. - "

A further object of the invention 1s to pro-
vide a novel and improved device of this
general character including a combustion
chamber together with means for generating

steam by the heat created within the combus-

tion chamber and wherein a plurality of
heating compartments are employed and
which compartments are adapted to be
heated by the steam generated.

The invention consists in the details of

construction and 1n the combination and ar-

rangement of the several parts of my im-
proved stove wherein certain important ad-
vantages are attalned and the device ren-
dered simpler, less expensive and otherwise
more convenient and advantageous for use,
as will be hereinafter more fully set forth.

The novel features of my invention will
hereinafter be definitely claimed.

In order that my invention may be the
better understood I will now proceed to de-

geribe the same with reference to the accom-

- panying drawings wherein:

Figure 1 is a view in front clevation of

" a stove constructed in accordance with a

80
- through the device as herein disclosed ;

95

embodiment of my invention; |
Fig. 2 1s a vertical sectional view taken

Fig. 3 1s a sectional view taken substan-
tially on the line 3—3 of Fig. 2; and

Fig. 4 is a sectional view taken substan-
tially on the line 4—4 of Fig. 2.

As disclosed in the accompanying draw-

Specification of Letters Patent,

base’ B adjacent the top

ings B denotes a hollow base of predeter-
mined configuration and dimensions and
provided in 1ts bottom adjacent its opposite
ends with the openings 1 to permit the in-
gress of air to support combustion within
the base. Suitably supported within the
base are the longitudinally spaced ovens 2,
the entrance to which is through a side wall
of the base through the medium of the doors
3. Arranged within the base B and below
the ovens 2 are the gas burners 4 1n commu-
nication with a feed pipe 5. In communica-
tion with the pipe 5 is a pipe 6 leading
from a suitable source of supply and inter-
posed in saild pipe 6 1s a controlling valve 7.
Co-acting with each of the burners 4 1s a
controlling valve 8 extending exteriorly of
the base B whereby it will be perceived that
the burners 4 may be caused to operate 1n

unison or one be employed independently

of the remainder.

| Patented Mar. 25, 1919.
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Each of the burners 4 preferably com- '

prises a plurality of returned portions 9 ar-
ranged substantially in parallelism and co-

acting with said returned portions 9 1s a
transversely disposed pilot pipe 10 to facili-
tate the lighting of the burners. ' Any suit-

able means may be provided to facilitate the
lighting of the burners 4.
‘Supported by the opposite ends of the

reservoirs or boilers 11 having 1n communi-
cation therewith the feed pipes 12 leading
from g suitable source of water supply
through the medium of the main pipe 14.

Interposed in the pipe 14 1s a controlling

valve 15 and in each of the pipes 12 is in-
terposed a controlling valve 17. The heat
ogenerated within the base B serves to con-
vert into steam the water within the boilers

thereof are the

80
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11 and in communication with and connect-

ing the upper portions or steam chambers
of the boilers 11 is the pipe 17.

One of the boilers 11 is positioned within
the base B while the second boiler 11 1s po-

sitioned exteriorly thereof. Leading from

the upper portion or steam chamber of the
exterior boiler 11 1s the pipe 18 which ex-
tends upwardly a predetermined distance
and is then disposed horizontally as indi-
cated at 19 and is in communication with an
upstanding flue F in communication with
the base B adjacent the end thereof remote
from the exterior boiler 11.

Disposed transversely of the top of the
base

at the opposite ends thereof and ex-

100
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"-tendmﬂ thereabove

‘(7 each of which is provided with the double
- walls 20 and 21. The chamber C is divided

e are the elmmbele C md

into two Vertlcelly disposed compartments
through the medium of the horizontally dis-

~posed spaced partitions 22 and arranged be-

tween the partitiong 22 is the steam pipe 23
leading from the pipe 18 and having inter-

o posed therein the controlling valve 24. The
upper compartment serves as an oven and 1s-

adapted for any preferred use while the

- lower compartment of the chamber C serves

- particularly as a roasting oven and for
which reason I find it of advantage to have
.15
~ the chamber C at the top thereof a burner

25, ini communication, through the medium
o _of the

arranged within the lower compartment of

pipe 26 with the pipe 27 underlying

o the top of the base B and disposed longitu-

920

25

. dmelly thereof. The pipe 27 1s In communi-
~ cation through the medium of the exterior
- extension. 98 with the pipe 5 hereinbefore.
- referred to..
- conttrolling Velve 29. Also underlying the
top of the base B are the burners 30 and

Interposed in the

~ each of said burners 30 is also in communi-

cation as indicated at 81 with the pipe 2T.

. Co-acting with each of the burners 31 is a

30
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~the lower cempa,rtment of the chamber C or
 barbecue oven is substantially open as indi-
~ cated at 86 so that the heat generated with-
‘in’ the hollow base B may enter directly
therethrough, and arranged within the lower
compartment of the chamber C’ at the top -

~ thereof is a_ burner 37 in communication
- with the pipe 27 through the medium of the
conduit 38.

controlling valve 82. The walls 21 of the
chamber C are provided with the openings
- 88 affording communication within the com-

partments above and below the partitions 22

~ so that the heat generated within the hollow
-bese B may enter within sald compartments.
As is clearly illustrated in Fig. 2 the spaces
between: the walls 20 and 21 are in communi-
cation with the hollow base B through the

medium of the openings 84.

- The chamber € is divided 1111:0 two ver-'_ e

tlcally disposed compartmeénts through -the

 medium of the horizontally disposed par-
- tition 35 and the lower compartment of the

eha,mber (C’ serves as a barbecue oven while

the upper compartment of the chamber C’

serves as a warming oven. The bottom of

pipe 38 1s a controllmg valve 39. The walls

- 21 of the compartment C’ are in communi-
cation with the space between the Walls 20

60

and 21 through the medium of the openings
40 for the admission of heat and the space
between the walls 20 and 21 is also in com-

' munication with the hollow base B through

" base B as particularly illustrated in Fig. 1.

~ The side walls of the lower compartment or

berbeeue oven of the chamber C’ are’ pro-

pipe 26 15 a

may require.

‘ 1,298,245 N

1716-[ee1 ..W“lth iﬁwveiclly | d_ilreCted' s"iippel.tinﬁ.; =
‘hooks 42 whereby baskets or the like con-

ment.

taining the meat to be roasted may be read- "
ily ermnged Wlthm the oven or compart-

‘Access 1s had within eech of the eompart-.-__ o
ments of the chambers C and ¢’ through

‘the medium of the door 43 arranged at an
end thereof and each of said doors 43 to-
gether with the doors 3 hereinbefore re-

~ferred to is provided with a thermometer 44

of any ordinary or preferred type whereby
the temperature within an oven or compart-

‘ment may be readlly end convemently de ,
termined.

80

Also supported b}’ the to of the base: Bf. o

and inwardly of the ehembers Cand C"are.
;'f,the percela,tors P of a conventional type and

in. communication with each of the perco-

lators is a pipe 45 in communication with a
vertically disposed pipe 46 leading from the
hollow glass ball 47 interposed in the hori-- -

85

zontal portion 19 ot the pipe 18. Interposed -

interposed in each of the pipes 45 is a drain

‘in the pipe 46 is a controlling valve 48 and
90

cock 49.  Also in communication with the
lower portion of the pipe 46 and the perco-

lators P are the pipes 50. In communica-

tion with the horizontal portmn 19 of the |

percolators P

therein a controllmg V‘LIVE 52:
with each of the

pipe 18 and the upper portion of each of the 95
ig'a pipe 51 having 111te1peeed_- S
~Coacting - =~
pipes 51 1s a pressure gage

- 53, 1t has also been found of advantage to -

interpose in the pipe 18 the pressure: gagg{i_loof"

54, the operatmn of which 1s under control -

ortion. 19 of the

-Iof the valve 55. It has-also been found of
advantage to mterpose in the: horizontal -
pipe 18 intermediate a .-
pipe 51 and the ﬂue F with which: the hori-' |
zontal portion 19 communicates; the control-. - -
ling valve 56. When-the valve 56 is open

105 -

the steam entering within the flue F will -

facilitate the draft in order to create a more °

~effective distribution of the heat within the 110

hollow base and also to permit the discharge .

of excess steam as the occasions of practice
 Steam entering within the

 pereolators P serves to afford the- requisite
heat for the liquid or beverage within the

percolator and the flow of the steam may be
controlled by the valve 48 interposed in the

‘blpe 46, together with the valves 57 inter- - R
Interposed in the conduit or -

posed 1 in the pipes 51. It has been found in* | o

_ 'practlce that when the transparent member_ 20
47 becomes misty or clouded indication is =
~given of the desired operation of the perco-’

" letme P. Water is adapted to be- dGhVGI'Gd_":%_'.'F '
- within each of the perceletors through the'

top thereof by the pipe 58 leading from a

posed therein a controllmg valve 59.

o -guitable source of supply and hevmg mter-f; c
- the openings 41 formed in'the top of the S

Tn communication with the urn of eeeh' Sl

- of the percelatore P and thirough the bottom -
-- therem is a plpe 60 extendmg Toeyend tﬁe °

1111
a
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adjacent end of the device and termunating
in advance of a side wall of the base B. The
extended portion of the pipe 60 1s provided
with the valve controlled discharge cock 61.
By this arrangement it will be at once self
evident that the contents of each of the per-
colators may be readily withdrawn with the
hand free from the extreme heat radiating
from the hollow base B and the cha,mbers C
and C’.

Access is had to the space between the
ovens 2 through the medium of the.doors 62
coacting with a side wall of the base B and
as particularly illustrated in Fig. 1. It is
also to be stated that the ovens 2 are particu-
larly intended for use for baking br ead pies,
or tha like.

From the foregoing descrlptmn, it 18
thought to be obvious that a stove con-
structed 1n accordance with my invention is
particularly well adapted for use by reason
of the convenience and facility with which
it may be assembled and operated and 1t will
also be obvious that my invention: is sus-
ceptible of some change and modification
wﬂ:hout materially departing from the prin-
ciple and spirit thereof and for this reason

3

I do not wish to be understood as lLimiting
myself to the precise arrangement and
formation of the several parts herein shown
In carrying out my invention in practice
except as hereinafter claimed.

I claim:;

A stove comprising a hollow base, the bot-
tom of the base adjacent the opposite ends
being opened for the admission of air within

" the base, heat generating means arranged

within the base, communicating boilers sup-
ported by the base, one of said boilers be-
ing positioned therein, a flue In communi-
cation with the base, a steam pipe leading
from one of the boilers and in communica-
tion with the flue, branch pipes in communi-
cation with the steam pipe, valves inter-
posed in the branches, and a valve inter-

posed 1n the steam pipe for controlling the
ﬂow therethrough into the flue.

In testimony whereof 1 hereunto affix my
signature 1n the presence of two witnesses.

WILLIAM H. MITCHELL.

Witnesses:
Arrrep W. Bavs,
MARGARET Y OUNG.

Copies of this patent may be obtained for five cents each, by addressing the “Commissioner of Patents,
- Washington, D. C.”
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