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UNITED STATES PATENT OFFICE.

ABIRAM SPAULDING,

OF NEW YORK, N. Y.

CONSTRUCTION OF COOKING-RANGES,

Specification of Letters Patent No. 2,354, dated November 12, 1841,

To all whom it may concern:

Be it known that I, Asmam Spaurpiwe, of
the city, county, and State of New York,
have invented a new and useful Improve-
ment in the Kitchen-Range for Cooking
Trood and for Warming Apartments, which
is described as follows, reference being had
to the annexed drawings of the same, mak-
ing part of this specification.

Figure 1 is a front elevation of the range.
Fig. 2 is a vertical longitudinal section of
the range on the dotted line 2, 2 of Fig. 3.
I"ig. 3 is a transverse vertical section of the
range on the dotted line 1, 1, of Fig. 1. Iig.
4 ig a horizontal section of the range on the
dotted line 3, 3, of Fig. 1. Fig. 5, is a top
view of the ovens, dampers, &e. Fig. 6 is
a sectional view showing the hot air tubes.
Ifig. 7 section showing the wheels and ways.

Similar letters refer to corresponding
parts.

This range consists of two cylindrical cast
iron furnaces, A, A, having grates in the
bottom thereof to hold the coal, placed near
the front plate B of the range and raised a
few inches from the floor, being placed
as far apart as to admit between them
the small end of a large irregularly shaped
water boiler C and in contact therewith for
carrying off the heat from said furnaces and
preventing them from burning out rapidly,
which heat is imparted to the boiler. The
ends and sides of the boiler are vertical.
The top is inclined upward from near the
front to the rear at an angle of about 13
degrees, over which the smoke passes to the
rear of a center oven D, placed oveér said
boiler, said upward inclination of the top
of the boiler being for the purpose of form-
ing, with the bottom of the oven, a con-
tracted flue; said inclination also serving to
discharge the soot &c.

The front plate B of the range is verti-
cal—in length equal to the opening of the
brick work, in which the range is placed,
and in height nearly that of said opening in
the brick work, the ends being projected i
front of the jambs and extending back into
the opening half its depth, having a hori-
zontal top made in three sections I Ir? I
Irig. 5 resting on shoulders on the inner side
of the front vertical plate of the range and
on a horizontal projection of the brick work
behind the furnaces—the center section I
being peforated with boiler holes E I? one
over each furnace. Ifach of the side sections

being also perforated with a boiler hole K3
I* for a side boiler to be heated by changing
the direction of the draft by means of verti-
cal oblique plates » ¢, so as to cause the
smolke and heat to circulate around the said
beilers. The front plate B is perforated
with three small square openings G about on
a level with the top of the furnaces through
which openings the furnaces are supplied
with fuel when the boiler holes are occupied,
said feeding openings being opened or
closed at pleasure by sliding register plates.
The front plate B 1s also provided with a
long rectangular door H which closes, when
raised, a similar shaped opening made op-
posite the furnaces, which door 1s sustained
in a horizontal position by quadrant or other
hinges and when in that position it is used
to sustain a tin kitchen and spit or other
cooking utensil for culinary operations.
Under the door in the front plate B is an-
other opening I to admit air to the grates.
An oven D is formed over the boiler C
with sliding doors in front having a flue
behind and one at each side and one over
the top, which flues are closed by horizontal
sliding register plates or dampers L. M N
sliding on the top plate of the upper or hori-
zontal flue—the handles of said dampers
projecting through the front plate of the
upper part of the range. These flues com-

municate with a common funnel O formed

over the said upper flue over the center cven.
The Dbottomr of said oven is raised a few
inches above the inclined top of the main
boiler C to form a contracted flue #° and
cause a quick draft. There are two side
ovens I, , one being formed on either side
of the center oven D—the bottom of which

side ovens being on a level with the center -

oven, between which ovens the aforesaid
vertical or side flues n* pass up and open
into the funnel O having sliding dampers
M N over the cutlet at the funnel. The side
ovens are heated by the heat passing along
under them through the flues #” and up the
side flues »* and by heated air conveyed
into them by pipes T from spaces R R
formed below the ovens by the front plate
B back plates m end plates / and by the bot-
tom plates n—the horizontal plates S being
nearly on a level with the top of the fur-
nace, the heated air being conducted into the
said side ovens by the vertical pipes T which
pass through the horizontal plates S and
through the bottom of the side ovens P Q.
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The spaces n” between said horizontal plates
S and the bottom of the side ovens form in
part winding flues #” Ieading from the fur-
nace in front of the side boilers to the side
flues n* between the ovens—the othex por-
tion of said winding flues n® being formed
by placing an oblique plate p under the
plates F” I and upon the plates S 8, edge-
wise, so-as to fill the space between said
plates T and 8§ and extending from the in-
ner angle of the side oven to the cuter sur-
face of the side boiler and from thence to
the pipe T which turns the draft around the
side of the boiler next the front plate B and
around the pipe T under the side oven P to
the side flue »* and thence to the funnel O.
The arrows in Fig. 4 indicate the direction
of the draft when the damper L clogses the
back flue.

The air in the spaces R is heated by the
escape heat from the furnaces A A and
boiler C. Over the furnaces and under the
chimney breast ig arranged an inclined per-
forated plate V inclining forward and up-
ward over which slides a register, so as to
open or close the perforations therein at
pleasure. These openings lead into the fun-
nel O:. These openings are to admit what-
ever smoke, steam, or dirt may rise from the
front of the range.

By the side of the oven P is placed a ves-
sel W to receive the hot water and steam
from the main boiler C with which it has a
direct communication by means of two hori-
zontal parallel tubes # ¥ one arranged over
the other the lower one y for causing the
hot water to rise to the level of the water in
the main boiler and circulate, and the upper
tube @ for admitting the steam to pass from
the main boiler into said vessel or receiver.
This vessel has also a tube z leading from
its head to apartments to be heated and a
cock @ in front to let off water or steam and
a small horizontal tube b passing from its
side into the side of a water boiler or cis-
tern ¢ standing parallel with the vessel w
open at the upper end and kept nearly filled
with water, having a cock ¢ to draw it off
when wanted, which water will be kept hot
by the waste heat from the main boiler by
means of the before described connection of
tubes for keeping up the circulation. As the
water in the main boiler evaporates it is
supplied from the cistern ¢. A curved tube
f extends from the upper end of the steam
vessel w to the lower end of the open cistern
d to carry off the steam, when ali the cocks
are closed, to prevent explosion.

The foregoing parts form a complete cir-
culating apparatus and when thus combined
with the range enhance its usefulness and
value to a high degree. The oven doors slide
in grooves formed in the front plates of the
same in the usnal manner of such doors or
with wheels or friction rollers, as will be
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hereinatter described. A horizontal plate ¢
is placed in the middle of the upper hori-
zental fiue over the center oven D extending
from the back nearly to the front so as to
cause the heat and smoke to circulate over
the top of the oven from rear to front and
return over said piate to the center of the
funnel o at which it escapes. In Ifig. 3 the
arrows indicate the direction of the draft
when this flue is open and the two side flues
are closed. This horizontal flue is provided
with a scraper % of the usual form.

‘When the air in the chambers R, is to be
raised to a higher degree of heat, the open-
ings I J must be closed, except a small space
at the bottom, to admit a sufficient quantity
of fresh air. When these openings are closed
a large chamber is formed around the fur-
naces, and boiler for containing heated air
which may be used for other purposes, be-
sides, that of heating the side ovens. This
chamber may be divided by vertical trans-
verse plates C*. When this is done, suitable
openings should be made in one or more of
the enclesing plates to admit fresh air.
When. the heated air is not wanted in the
range for cooking purposes, it may be ap-
plied to heat the room in which the range is
placed or any room above, which is effected
as follows. An opening is made through
eacli end of the middle oven, D, communi-
cating into the two side ovens, by short tubes
o through the vertical flues—vhich openings
have sliding registers or dampers, which
dampers are opened or shut by opening the
sliding doors of the respective ovens; and
an opening is also made through the top of
each side oven, having dampers, the handles
of which project through the front plate.
Through these openings, the heated air
passes from the middle and side ovens, into
sheet iron or other pipes ¢ ¢ fitted to said
openings cn the top of the side ovens, which
pipes, rising to a suflicient height turn at
right angles to a horizontal position, and
meeting over the center of the middle oven,
there connecting with a pipe f leading up-
ward, but inclining forward sufficiently to
bring . it through the brick work above,
where it may either open to the same room,
or be continued to any room above. The
passage of the heated air thus conveyed, may
be accelerated greatly by opening the door
at the bottom of the range, and also leaving
a little opening, between the sliding door of
the middle oven.

Ifig. 6 shows the front doors of the ovens;
and behind and above, by dotted lines and
otherwise a sectional representation of the
course of the heated air as it passes from the
oven, and the pipes through which it passes
above. The dotted lines n’” show the course

by which said heated air passes from the end
of the middle oven passing by short tubes as
already stated through the vertical flues n?
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at the place marked @, in the left hand oven,
(the other being hid by the sliding door)
and thence up through the tops of the side
cvens at & and the arrows show its course
through the pipes 7.

To avoid the friction of the sliding doors
of the oven, I add wheels or friction rollers,
w as seen in Figs. 6, 7 w’. For this purpose
T form two parallel grooves, as seen in Fig.
7 1—2 one for the two doors of the middle
oven and the other for the doors of the side
ovens, so that they can pass each other. The
flange or ledge & which form the front side
of the groove for the door of the middle
oven, forms also the track or rail on which
the wheels of the mid-doors run (on the
principle of the rail road) and the back side
or inner ledge m is also the rail or track for
the wheels of the side ovens. The wheels of
the middle oven are on the front side of the
doors, and those of side ovens on the back or
inside, and shown by dotted lines.

What I claim as my invention, and de-
sire to secure by Letters Patent, is—

1. Forming flues n° around the side boil-
ers, by the arrangement of the plate p in
combination with the horizontal flues »’, un-
der the side oven and vertical flues »* be-
tween the center and side ovens, for chang-
ing the draft for heating the side boilers
and side ovens as described.

9. T also claim the form and arrangement
of the main boiler C, as described for the
purpose herein set forth, that is to say, mak-
ing it sloping upward on the top, in order
to contract the flues #° at the rear of the
oven D, and thus form a free draft under

8

the oven, and 1n making said boiler concave
in the two front corners next the furnaces,
so as to make the front of a shape corre-
sponding with the figure of the space be-
tween the two furnaces in which it is placed
with surfaces in contact with the surfaces of
the furnaces, for carrying off the heat of the
water in the boilers and thus prevent the
metal from burning out rapidly.

3. T likewise claim the manner in which
I have combined the air chamber, R with the
side ovens P, Q, furnaces ¥ E* and flue
spaces n” n® below the ovens and arcund the
side boilers, that is to say, I claim forming
a space around the furnaces, communicating
with the air chambers R R, so that when the
door H 1is closed, it shall form a portion of
said chambers, and combining with the
chamber thus arranged, the side ovens ar-
ranged above them, and the flues below said
ovens by means of the tubes T T, which con-
duct the heated air to the said ovens, and by

passing up through the flues M, allow of
the air being further heated by the draft

passing through said flues n.

4. T also claim the methed of uniting the
middle and side ovens go as to form a com-
mon hot air chamber and heating the apart-
ment by the same, by means of the short
tubes ¢ ¢ Fig. 6 in combination with the
tubes b b the same tubes being provided with
ralves and arranged substantially.

ABIRAM SPAULDING.
Witnesses:

Jamms C. AiNs,
SreeHEN R. FRAZIER.
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