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To all whom it may concern:

Be it known that I, DANIEL H. ERDMAN,
of Camden, in the eounty of Camden and State
of New Jersey, have invented certain new and
useful Improvements in Ventilating Kitchen-

Ranges; and I do hereby declare the follow: |

ing to be a full, clear, and exact deseription of
the invention, such as will enable others skilled
in the art to which it pertains to make and use
it, reference being had to the accompanying
drawings, which form part of this specifica-
tion, in which—

Figure 1 is a perspective of a range and
chimney, showing my improvements applied
thereto; and Tig. 2 is a vertical transverse
section of the same,

My invention has for its object to provide
means for ventilating kitchens and carrying
off the odors and heat generated by ranges;
and my improvements have reference to the
provision of means whereby such heat and
odors are carried up the chimney or flue.

Referring to the accompanying drawings,
A indicates a range of the usual or any suit-
able construction, and B a chimney or flue,
such as is ordinarily employed for carryin g off
the products of combustion, such chimney ex-
tending above theroof C of the house or apart-
ment in which the range is located. . -

D is a chamber, located at the base of the
flue B and communicating therewith, and B
is a smoke-pipe, extending from the range A,
through the chamber D and flue B, to a point
above the top of the latter, having a cowl, e,
between its upper end and the top of said flue,
and being also, by preference, surmounted by
another cowl, ¢

I is a swinging hood or awning, designed
to be made of sheet metal, located in front of
the chamber D, constructed and arranged in
such manner that when lowered or opened it
projects over the range, as shown.

d d are openings on the under side of the
chamber Dy and @' d' are other openings on
the front side of said chamber, above the hood
T, all of said openings being provided, as
shown, with swinging doors or dampers, which,
~when closed, are fastened by turn-buttons or
equivalent devices,

The operation is as follows: When cooking

is proceeding on the range the hood F is drawn

down, as shown in Fig. 1, the dampers @ -
opened, and the dampers d” closed. The heat,
odors, &e., arising from the surface of the
range, or from the utensils thereon, meet the
hood TIt,-and are deflected toward the cham-
ber D, entering the same through the open-
ings d d. The draft in the flue B, which is
aceelerated by the heated smoke-pipe E, car-
ries such heat and odors swiftly up and out
above the roof C. :

‘When the cooking or other operation of the
range is completed the dampers or doors of
openings d' are opened, affording exit for the
passage of any heat or odors which may have
escaped from the front of the range, and which
have ascended into the upper part of the kitch-
en, the draft through such openings drawing in
such heat and odors with certainty and celer-
ity. : .

3When it is desired to place dishes on the
shelf G, the hood F may be swung back or up
in front of the chamber D.

This arrangement of devices for ventilating
may also be used in connection with means
for heating an apartment above the Ikitchen
from the range. In such case a second pipe
(shown at H in Fig. 2) will be employed, sur-
rounding the smoke-pipe It and within the flue
B. This pipe, which I denominate the ¢ hot-
air pipe,” receives its supply of air, in the usual
manner, from the cellar or outside source, and
has a blank upper end, %, below the roof C,
and register 2/ in the roont to be heated.  In
this arrangement the produocts of eombustion
pass up the pipe 13, the heated air between
pipes E and H, and the odors, waste heat,
gases, &e., between pipe H and flue B.

The cowl ¢, located below the end of pipe E,
prevents the soot, &e., issning from said pipe
from falling back into flue B.

‘What I claim as my invention is—-

1. The combination, with a range, A, and
flue B, of an internal smoke-pipe, E, extend-
ing from said range through said flue, and to
a point above the latter, said flue having com-
municating openings above the range for the
entrance of waste heat, odors, &e., substan-
tially as shown and described.

2. The combination of range A, flue B,
chamber D, having openings d, and smoke-
pipe E, substantially as shown and described.



3. The combination, with range A, flue B,
and smoke-pipe B, of hood T, located above
said range, and adapted to deflect escaping
heat, odors, &e., into said flue, as set forth.

4. The combination of range A, flue B, cham-
ber D, smoke-pipe E, and hood F, said cham-
ber D having openings d below and other
openings, d', above said hood, and provided
with dampers, as set forth. -

5. The combination of range A, flue B, hav-
ing communicating openings above the range,
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smoke-pipe E, and hot-air pipe H, whereby
separate conduits are provided for the pro-
duets of combustion, heated air, and waste
heat, odors, &c.

In testimony that I claim the foregoing I
have hereunto set my hand this 16th day of

May, 1879.
. DANIEL H. ERDMAN,
Witnesses:
M. D. CONNOLLY,
CHas. I. VAN HORN.



