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To all whom it may concern .' 
Be it known that I, SILAs MoCLUnE, a 

citizen of the United States, residing at 
Beaver Dam, in the county of Dodge, §tate 

5 of Wisconsin, have invented certain new and 
useful Improvements in Combination Coal 
and Gas Ranges ;' and I do hereby declare 
the following to be a full, clear, andexact 
description of the invention, such as will 

10 enable others skilled in the art to which it 
appertains to make and use the same. 
The present invention pertains to cook 

ing ranges, in one part of which gas may be 
used as the fuel, and in another part of 

15 which coal, wood or other solid fuel may be 
used. . 

It is an object of the present invention to 
provide, in the combined stove, a gas heated 
unit that will give as ready, satisfactory ( 

20 and economical service as an ordinary gas 
range of the most advanced standard type, 
and to combine with this a structure or unit 
for the use of coal (or equivalent solid fuel) 
that will compare as favorably with a stand 

25 ard type of coal range. It is a further ob 
ject to so position the several parts that they 
will be convenient for use; to avoid every 
term or" complication in the operation of any 
of the parts; to avoid the inclusion of unes 

30 sential elements; to economize in space in the 
Zlritchen with over-all dimensions for the 
combined range such that it will pass easily 
through standard doorways; to lessen the 
cost of manufacture of combined ranges, 

35 and to provide for the readyreplacement of 
any part that may be damaged byaccident 
or use. 

Broadly considered, my combined range 
may be said to include in a single structure 

40 of compact design a coal-burning range of 
standard construction placed at the side of 
a gas~burning range of standard construc 
tion, but with the cooking plate of the gas 
range superimposed over a part of the cook— 

45 ing top of the coal range to economize in 
cost and in kitchen space. The fines of the 
coal range are of standard dimensions, are 
positioned-in the normal manner, and are 
unobstructed by pipes or adjuncts of the gas 

50 range. Similarly, the oven of the gas range 
is the usual elevated oven with a broiler be 
neath, being lined with thin sheet metal as 
is usual in gas heated ovens, and its burners 
and fines being of the most improved con 

55 struction in gas stove practice. These jad 
vantageous results are attained at the ex 

pens‘e of covering up and thereby rendering 
useless one~half or more of the normal cook 
ing top of the coal range. But I have found 
by testing coal-burning ranges of standard 60 
design ,that the real cooking service is per 
formed on the ?rst twelve inches over the 
lire-box and the stove top back of this well 
used area gives but limited and ine?icient 
cooking power and is used only for slow 
work. There is a rapid falling off in the 
cooking efficiency toward the middle and 
back end of a coal range top. A top over the 
coal ?re-box wider than that herein pro 
vided does not therefore justify the addi 
tional space and expense that would be nec— 
essary in keeping all of it available for use. 
This fact justifies me in so consolidating the 
combination that the coal-using structure or 
unit is in effect telescoped into the gasburn 
ing unit by a distance equal to the length 
of the gas cooking top, the whole structure 
being carried on four legs and'being built 
together as a single combined range. 
The length of the range from right to left 80 

may be under fifty inches, and the depth 
from front to back not exceeding twenty~ 
eight inches, so that the total space occupied 
by the combined range is no greater than 
the smallest form of combined ranges now 
in common use. The length is greater but 
the depth is less, and there are few kitchens 
in which space measured from the wall to the 
center of the room is not of greater value 
than sp ce parallel to the wall.‘ > ‘ 
Other objects and‘ advantages of the in“ 

vention will become clear from the follow 
ing description taken in conjunction with 
the accompanying drawings, wherein— 
Figure 1 is a front elevation of the im 

proved range; ' _ 

Fig. 2 is a top planview; v 
Figs. 3 and 6 are sections on the lines 

8—3 and 6——6, respectively, of Fig. 2; 
Fig. 1i is a section on the line 4—-é of 

Fig. 3; ' p ' ' 

Fig. 5 is an end elevation; and 
Fig. 6 is a section on the line 6——6 of 

Fig. 2. 
Adjacent to the left hand end wall 1 of 

the combined range'is a coal-burning grate 
2 with a combustion chambe 3 above and 
an ash pit 4 beneath. Adjacent to the com» 
bu'stion cham er and ash pit is an oven 5 
of standard construction having an unob 
structed encircling flue as usual, leading to 
a back flue 6. A damper 7 controlled by a 
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crank 8, link 9 and actuating bar 10 con 
trols passage of the products of combustion 
either directlyinto back flue 6 or by the more 
circuitous path around the oven, as is usual 
in coal heated ranges. The range has 011 its 
fronta clean-out door 11,, an oven door 12, 
an ash pit door 13, and a draft door 14, all 
proportioned and positioned as in standard 
coal range practice. The back ?ue 6 has the 
usual collar 15 for receivinga Stovepipe to 
connect with the chimney. In its broader 
aspects, the structure just described may be 
regarded as a complete coal-heated cooking 
range of usual design with all the parts in 
their normal relation and with all fines and 
passages normally positioned and wholly 
unobstructed. The oven Walls may be of 
cast iron and heavy. ' 
Combined with the coal-burning struc 

ture or unit above described is a gas-burning 
‘structure or unit comprising an oven 16, a 
broiler 17, an'd'a storage closet 18, positioned 
one above another, as shown in Fig. 3, so 
that oven 16 and broiler 17 will be in the 
elevated positions recognized as being most 
convenient both by the makers of modern 
gas stoves and by users of those stoves. Be 
low oven 16 is a batlie plate 19 and a gas 
burner 20. The even and broiler have grid 
racks 21, dead air iackets 22, and circulating 
?nes 2-3 and 24, all in conformity with mod 
ern stove practice. A baiile 26 maybe 
positioned in flue 23 between the inlet 25 of 
that ?ue and its outlet 24:. This bafiie plate 
extends about one-half the width of flue 23 
and causes the heated gas to follow a tor 
tuous course from the inlet 25 to the outlet 
24. Oven 16and the two chambers beneath 
are 1 provided respectively with front doors 
27, 28 and 29 (Fig. 1). 

Just above the tire box 3 of the coal range 
is a cooking top 30 with griddles 31. Back 

1 of the cooking surface, thus provided the 

45 

55 

stove top 32 comprises a pair of interlock 
ing sections. These sections are ribbed (Fig. 
3) to form a dead air space beneath the 
superimposed-sheet steel bottom of the gas 
burner box Above the gas burner box 
33 is a grid 3d -forming the cooking top of 
the gas range. Gas burners are provided in 
usual manner beneath grid 8!}, and their 
control vaives as well as that for the oven 
and boiler are positioned as shown in 1 
immediately above the oven door of the coal 
range. At the extreme right hand edge of 
the coal-burning unit there is a clean-out 
opening 35 giving access to the back vertical 
fine, as shown in Fig. 3. ' ‘ 
The combined range as above described is 

adequately fastened together and is sup 
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ported in its entirety on four legs 36. There 
is a sheet steel splash back 37 arranged at‘ 
the rear of the two cooking tops, and above 
this is a shelf 38 carried on end brackets 39 
and surmounted by a mantle back 410. 

‘With the above arrangementthere is pro 
vided a stove or range having means for 
utilizing either solid or gaseous fuel for 
baking or forcooking, usable either alter 
nately or simultaneously, wherein the oven 
of the coal range may be of the muflie type 
in conformity with the'best coal range prac 
tice, and wherein the oven of the gas range 
‘may have open walls in conformity with the 
best gas range practice, and wherein bot-h 
cooking tops, both ovens and the broiler are 
at or, near heights to which stove users have 
become accustomed, all of this having been 
attained vcheaply and effectively ' without 
sacri?ce other than that of covering up and 
rendering unusable that part of the coal 
heated cooking top which normally has but 
little cooking power. 

1 claim :— 
1. in a combined coal and gas range, the 

combination with a coal heated unit having 
an oven and fines of usual proportions and 
arrangement but a restricted cooking top, 
of a gas heated unit having a cooking top, 
an elevated oven and a broiler beneath said 
oven, said gas heated cooking top being po 
sitioned at the side and above the level of 
the restricted coal heated‘oooking top, sub 
stantially as described. i 

'2. In a combined coal and gas range, the 
combination with a coal heated unit having 
a muiiie type oven through which products 
of combustion never pass, said oven having 
?nes of‘usual proportions and arrangement, 
said coal heated unit having a restricted 
cooking top, of‘a gas heated unit having a 
cooking top and an elevated oven, the gas 
heated cooking top being positioned at the 
side and above the level of the restricted 
coalheated cooking top and being insulated 
from the oven fine beneath. 

3.,Tn a combined coal and gas range, the 
combination with a coal heated unit'having 
an oven and fines of usual proportions and 
arrangement but a restricted cooking ‘top, 
of a gas heated unit having a cooking top, 
an elevated oven and a broiler beneath said 
oven, the heated cooking top having its 
burner box positioned at the side of the re 
stricted coal heated cooking top and in 
sulated from the adjacent oven flue by a 
dead air chamber, substantially as described. 
In testimony whereof I aiiix my signature. 
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