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UNITED STATES

PaTENT OFFICE.

HEZEKIAH HTOWE, OF CORTLAND, NEW YORK.

HEATING AND VENTILATING RANGE..

SPECIFICATION forming part of Letters Patent No. 419,125, dated Jaauary 7, 1890.

Application filed July 8, 1889,

To all whom it may concern:

Be it known that, IIEZEKIAH HOWE, a c¢iti-
zenof the United States,and aresident of Cort-
land, in the county of Cortland and State of
New York, haveinvented certainnewanduse-
fulImprovements in Heating and Ventilating
Ranges; and I do hereby declare that the fol-
lowing is a full, clear, and exact description of
the invention, which will enable othersskilled
in the art to which it appertains to make and
use the same.

My invention relates to certain new and
useful improvements in combined cooking
and heating ranges; and it consists in the
improved construction and combination of
parts, as hereinafter more fully set forth, and
pointed out in the c¢laims. :

Referring to the drawings forming a part
of the application, Figure 1 is a view in per-
spective of a cooking-range provided with my
improved supplemental heating-oven, and
showing suitable flues for connecting the
same with the baking-oven proper. Fig. 2 is
a longitudinal sectional view taken on linex

x, Fig. 4; Fig. 3, a detail view showing the lon-,

gitudinally-corrugated bottom of the baking-
oven; and Fig. 4 is a horizontal sectional
view taken on line v y, Fig. 2.

Similar letters of reference are used to
designate corresponding parts throughout
the entire specification and several views of
the drawings.

The letter A is used to represent the range
proper, said range being provided with the
usual grate, ash-pan, damper, fire-pot, grid-
dles, and fuel-feed door, all of which parts,
being of ordinary construction, call for no
specific mentioning in detail.

B is the heating-oven, so situated within
the range as to allow of a free heat-circulat-
ing flue to be formed so as to permit of the
radiated heat and products of combustion to
pass around the sides, bottom, and top thereof,
which fiue is represented by the letters N, N’,
N2 and N3

The letter C indicates the usual reservoir
situated at the rear of the range,and which
is also adapted to have a heat-circulating
space surrounding the same.

D represents a swinging damper secured
to the downwardly-extending partition D’, so
as to allow when opened a free passage of

Serial No. 316,788, (No moedel)

the retained heat surrounding the reservoir
into the draft-flue N% and the purpose of
which will be more fully explained herein-
after. ’

To the rear of the range I have shown, se-
cured to the top and extending upward, the
pipe D? for the exit of smoke and the pro-
ducts of combustion, and into which the foul-
air flue running upward from the bottom
rear portion of the range extends. This flue
is indicated Dby the letter E and has its end
extending a little beneath the base of the
range, so as to admit of the escape of the foul
air contained in the room. A short flue ex-

. tending from the heating-oven connects with

the same and is adapted to permit of the es-
capeof the impregnated air contained therein,
as hereinafter described. This flue is repre-
sented by theletter E% Said flue is provided
with a damper E’, adapted, when so desired,
to entirely close the opening of the flue E2,
leading into the heating-oven, and thus pre-
vent the flowing of the heated air contained
in the oven therein. .

Leading from the outside of the room
through the floor and bottom of the range is
the atmospherie air-inlet flue ¥, which flue,
after passing through the bottom of the range,
runs crosswise with the bottom of the baking-
oven within the draft-heating flue N’ until
the oppositeside thereof isreached, whence it
yuns within the flue N perpendicular with the
oven-walluntilit reachesaheight equal nearly
the top thereof, at which point it enters the
oven, and into which it discharges fresh air
passing therethrough.

Within the top of the baking-oven I pro-
vide openings G @, into which fit the verti-
cally-extending flues HLII for carrying off the
heated air from within the oven 3. The out-
ward flow of the heated air is controlled by
means of the dampers ¢ ¢, located within the
flues IT II. The vertically-extending flues
run for any suitable height, and have sup-
ported thereon the supplemental baking-oven
I, into which said flues open, so as to dis-
charge the heated air from the baking-oven
B. Said supplemental oven isprovided with
a suitable door or doors J for permitting ac-
cess to be obtained thereto, and is further
provided at the ends thereof, or any other
suitable portion, with outlets j j jj, for the
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escape of the retained air for distribution
into the room. Tn order to control such out-
flow of the heated air into the room, I provide
the openings with dampers. (Not shown.)

I have shown in the drawings the supple-
mental oven as being provided at its top with
an upwardly-extending flue K for conducting
the heat from said oven into distant rooms.
Of course, if so desired, this feature may be
dispensed with, or a series of flues be-con-
nected with the same, in order to conduct the
heat into different rooms at the same time,
thereby causing general heating of the dwell-
ing. Within the flue K is located a damper &
for controlling the flow of the heat. In order
that connection may be made between the
supplemental oven and the exit-flue for pro-
ducts of combustion, I provide a short flue L
and locate therein damper I; but, if so de-
sired, the exit-pipe for the products of com-
bustion may pass dirvectly through the sup-
plemental oven and counection be made
therewith by means of suitable damper.

The bottom of the heating or baking oven
is corrugated longitudinally with the draft of
the radiated heat, which serves to add greater
suction to the flow of heated air within the
flue N, and at the same time to draw the
circulating heat within or between the de-
pressions formed by the corrugations, and
thusincrease the heating-surface.of the oven-
bottom. In order to gain access to the oven,
I provide the usual door at the side thereof.

Having first caused fire to be built in the
fire pot or chamber M, the circulation of the
products of combustion result in the follow-
ing manner: The damper O, located within
the flue N3, being closed, in order to prevent
the direct suction into the exit-pipe D2 the
heated products generated in the fire-pot will
first arise and pass through the opening at
the top of the back plate M of the fire-pot
into and down the flue N, to and along the
longitudinal flue N’ circulating in its course
between the depressions formed- by the cor-
rugated bottom of the oven-bottom, through
the opening » into the chamber surrounding
the reservoir C, outward through the open
damper O’ into the flue N? and thence up-
ward into flue N? from whence it makes its
escape into the exit-pipe. By closing the
damper O’ the circulation of the products of
combustion is caused to flow directly from
the flue N” into flue N* without passing into
the reservoir-chamber. During the cireula-
tion of the heated air round the heating-oven
fresh air is continually entering through the
inlet-flue F and being discharged into the
heating-oven B, and it is obvious that as
the heated products of combustion surround
this flue during the eirculation thereof said
air when it enters the heating-oven is at a
high degree of temperature. After passing
into the heating-oven the hot air circulates
therethrough and passes out through the ver-
tically-extending flues H I (the dampers g g
having been previously opened) into the sup-

plemental heating-oven I, wherein it circu-
lates, and finally finds an outlet either through
the openings 7777, formed therein, so as to
cause the same to be distributed within the
room, or into the flue I, throagh which it is
conveyed into distant rooms. Of course this
description, it will be understood, only ap-
plies when the range is to be used for heat-
ing purposes. When it is desired that the
oven shall be-utilized for cooking purposes,
the circulation of the heated air is somewhat
changed, so as to finally find its outlet into
the foul-air flue, through which it enters the
exit-pipe for the heated produects; but the
circulation of the heated products of com-
bustion remains the same as previously de-
seribed. When the range is used for the
purpose of baking, it becomes necessary, in-
asmuch as the circulating air contained in the
oven becomes highly impregnated with the
deleterious vapors generated in cooking, that
the heated air be carried off and not allowed to
circulate through the several rooms. There-
fore, instead of allowing this impregnated air
to pass out through the flues H H, the dampers
g g are closed and damper E, affording com-
munication from the oven to the foul-air flue,
is opened, thus causing the heated air, after
circulating through the oven during baking, to
pass through the same into the foul-air flue
and thence into the exit-pipe, where it passes
off with the products of combustion. In case
the cooking is being done in the supplemental
oven and not in the oven proper, the damper
E’, leading to the foal-air flue,is then closed
and dampers ¢ g opened, so as to permit of
the ascending of the heated air through the
flues H H into the supplemental oven. The
exit-openings formed in this oven .and the
damper in the flue K are closed against the

‘exit of the impregnated air and damper ] is

opened; thereby causing the same fo pass
through the flue Linto the foul-air flue,whence
it is carried off,as previously described, with
the products of combustion. In casethe exit-
pipe D?passes through the centerof this sup-
plemental oven it is only necessary that the
dampers affording communication thereto be
opened, so as to allow of the direct passing of
the impregnated air therein.

Having thus fully described my invention,
what I claim as new, and desire to secure by
Letters Patent of the United States is—

1. The combination, with & range provided
with a snitable oven, of a supplemental oven
arranged transversely above the range, said
oven provided with end perforated doors, ver-
tical flues connecting the lower and upper
ovens, dampers located within said flues, a
vertical flue extending from the transverse
oven for condueting the air to upper apart-
ments, an exit-flue passing from. the rear of
the range,a flueextending vertically and then
rearwardly, soas to connect with the exit-flue,
and a damper located within the rearwardly-
extending portion, substantially as set forth,

2. In arange, the combination of an oven
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having an air-space beneath and in front
thereof, said air-space communicating with
the oven at the upper front portion thercof
and provided at its lower rear portion with an
opening, a damper for closing said opening,
a vertically-extending fresh-air pipe passing
throngh the bottom plate of the range and
communicating with the air-space beneath
the oven, a foul-air pipe located to the rearof
the oven, and a short flue connecting the
lower end of said foul-air flue with the open-
ing in the lower rear portion of the oven, sub-
stantially as set forth.

3. The combination, with a range provided
with a suitable oven, of a supplemental oven
arranged transversely above the range, verti-
cal fluesconnecting thelowerand npperovens,
dampers located within said flues, an exit-flue
passing from the rear of the range, a flue
extending vertieally from the supplemental

oven and then rearwardly, so as to connect
with theexit-flue, and adamperlocated within
the rearwardly-extending portion, substan-
tially as set forth.

4. The combination, with a range provided
with a suitable oven, of a supplementaloven
arranged transversely above the range, verti-
cal flues connecting the upper and lower ovens,
dampers located within said flues, a vertical
flue extending from the transverse oven for
condueting the air to upper apartments, and
a damper located within the vertical flue, sub-
stantially as set forth.

In testimony that I claim the for egouw as
my own I have hereunto affixed my signature
in presence of two witnesses.

HEZEKIAH HOWE

TWitnesses: )
Lovurs BAGGER,
Wi F. FoLxks.
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