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To all whom it may concern :

Beit known that I, ABsAL.OM C. WILLIAMS,
of Albany, New York, have invented certain
Improvements in Cooking Stoves or Ranges,
of which the following is a specification :

The main object of my invention is to so
arrange the flues of a cooking stove or range
that the products of combustion shall pass
under all the openings in the top plate,
whether their course be direct to the exit-
flue, or indirect beneath the oven before pass-
ing tovThe exit-flue, thus, in either case, im-
parting a uniform heat to all the culinary
vessels—a further object being to provide an
increased heating-surface for the oven.

These objects I attain in the manner which
I will now proceed to describe, reference be-
ing had to the accompanying drawings, in
which— .

Figure 1 is a plan view of my improved
cooking stove or range; Fig. 2, a sectional
plan on the line 1 2; and Fig. 8, a vertical
section on the line 3 4, Fig. 2.

, Ais the fire-place of the stove or range;
a, the top plate of the same, furnished with
the usual openings (shown by dotted lines
in Fig. 2) for the reception of culinary ves-
sels. Between the top plate a of the stove
or range and the top plate of the oven is a
flue, B, and between the side plate d of the
stove or range and the side plate of the oven
two flues, O and (', separated by a diagonal
partition, K, so arranged that the top of the
flue C, where it communicates with the rear
of the flue B, shall be as long, or nearly 80,
as the latter flue is wide. Between the bot-
tom plate of the oven and the bottom plate
Jof the stove or range are formed two flues,
D and DY, partially separated by a parti-
tion, g, (see dotted lines, Fig. 2,) but com-
municating with each other at the end of
the said partition. The flue D communicates
with the bottom of the flue O, and the flue
D’ with the bottom of the flue (', and the
latter communicates with a flue, E, formed
between the rear plate of the oven and a pro-
Jjecting portion, B, of the rear plate of the
stove or range. The flue E communicates

with a flue, F, formed between the rear plate
of the oven and a projection, F’, on the rear
plate of the stove or range, and this flue com-
municates directly with the exit-pipe G. The
partition K has an opening, to which is
adapted a damper, H, the latter admitting
of being adjusted from the outside of the
stove or range, by a rod, J, to either of the
two positions shown by plain and dotted lines.

When a fire is first started in the stove or
range the damper H should be adjusted to
the position shown by dotted lines in Fig. 3,
in which case the flue C’is enlarged verti-
cally, and made to communicate directly with
the flue B, so that the products of combus-
tion can pass directly from the flue B, through
flue C/, and thence through the flues E and
F to the outlet.

After the fire has become kindled the
damper H should be adjusted against the
partition K, when the products of combustion
will pass along the top flue B, descend through
the flue C, traverse the flues D and D’ be-
neath the oven, ascending the flue O’ to flue
E, and pass thence throngh the flues B and
F to the exit-pipe.

It will be observed that, owing to the in-
clined partition X, the top of the flue G,
when the damper H is closed, is as long, or
nearly so, as the flue B is wide, and, hence,
the products of combustion are thoroughly
disseminated throughout the top flue B in
passing through the same to the flue G, in-
stead of being deflected to one side, so that
all the culinary vessels on the top plate will
be subjected to a uniform heat.

By extending the flues E and F vertically
along the rear wall of the oven to the base of
the flue O/, and compelling the products of
combustion to enter at the bottom of the
same before passing through them to the out-
let, the rear surface of the oven is protected
from the exterior cold air, and a large amount
of additional heat imparted to the same.

I claim as my invention—

1. The combination of the flue B, dampered
opening and damper H, and flue C'.

2. The combination of the flues C and C’







