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UNITED STATES PATENT OFFICK.

WILLIAM THOMPSON, OF KALAMAZOO, MICHIGAN,

OVEN FOR GAS OR VAPOR BURNING STOVES.

938,914,

Specification of Letters Patent.

Application filed Sé‘ptembef 8, 1908. Serial No. 451,996.

To all whom it may concern.: .

Be it known that I, Wirrram TuoMPSON,
a citizen of the United States, residing in
the city and county of Kalamazoo, State of
Michigan, have invented certain new and
useful Improvements in OVens for Gas or
Vapor Burning Stoves, of which the follow-
ing is a specification.

This invention relates to improvements in
gas or vapor burning stoves.

provide in a gas or vapor burning stove an
improved oven which may - be subjected to
the direct heat from the burners, or to the
radiated heat only, as desired.

Further objects, and objects relating to
structural details, will definitely appear
from the detailed description to follow.

I accomplish the objects of my invention
by the devices and means described in the
following specification. ,'

The invention is clearly defined and
pointed out in the claims.

A structure embodying the features of my
invention is clearly illustrated in the accom-
panying drawing, forming a part of this
specification, in which:

Figure 1 is a detail perspective of a struc-
ture embodying the features of my inven-
tion, portions being broken away to better
show the relation of the parts. Fig. 2 is a
plan view of the oven bottom, a detail sec-
tion of the oven being shown to illustrate
the arrangement of and for the adjusting
link. Fig. 8 is an enlarged detail vertical
section, taken on a line corresponding to
line 3—38 of Fig. 2. Tig. 4 is a vertical sec-

: g = ) )
tion, taken on a line corresponding to line

4—4 of Tig. 2, through the oven bottom.

Fig. 5 is an enlarged detail taken on a line
corresponding to fine 5—35 of Fig. 2, show-
Ing one of the pivots for one of the oven
bottom doors. Fig. 6 is a detail vertieal
section, taken on a line corresponding to
line 6—6 of Fig. &) Fig. T is.a detail plan
corresponding to that of Fig. 2 showing a
modified construction in which the botton of
the oven has corrugations therein to Inerease
the area subjected tothe burner flames. Fig.
8 is an enlarged detail section, taken on a
line corresponding to line 8—8 of Tig. 7.
Fig. 9 is a vertical section through a further
modification of the oven bottom, it being
provided with projections on its under sur.

‘face to increase its heat radiating capacity.

Fig. 10 is an inverted detail
modification shown in Fig. 1.
In the drawings, similar reference char-
acters refer to similar parts throughout the
several views, and the sectional views are
taken looking in the direction of the little
arrows at the ends of the section lines.
Referring to the drawing, my improved

plan of the

' stove has an oven 1, below which is a burner
The main object of this invention is to !

chamber 2, in which the burners 3 are lo-
cated, the burners being indicated by dotted
lines in Fig. 1. The bottom 4 of the oven
1s provided with openings 5, extending prac-
tically across the same, there being two open-
ings in the structure illustrated. These
openings are provided with downwardly and
inwardly projecting flanges 6 and 7 at their
edges adapted to receive the downwardly
projecting flanges 8 and 9 of the doors 10.
The flanges 7 of the openings are preferably
curved, and the flange 9 of the doors 10 are
also curved to seat therein, so that the door
will bear or swing in the flange, as illus-
trated. The doors are also provided with
a pivot 11 at each end, the pivots being in
alinement with the bearing flanges 9. (See
Figs. 5 and 6.) These pivots fest in snitable
bearings 12 provided therefor in the oven
bottom 4. (See Figs.5and 6.) On the pivots
at one end, I arrange arms 18, the arms be-
ing provided with suitable holes to receive
the pivots, the pivots having ribs 14 at one
side which engage suitable notches in the
avms, thereby preventing the turning of the
arms on the pivots. The pivots are also
provided with projections 15 to hold the arms
in place. These arms are located within the
space between the inner and outer walls of
the oven. (See Fig. 1.) The pivots 11 are

‘also preferably provided with lugs 16, which

engage the ends of the bearings 12, thereby
preventing the longitudinal movement of
the doors in their bearings. The arms 13

Patented Nov. 2, 1909,
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are connected by a link 17, and to the for- -

ward aym I connest a notched link 18 which
1s arranged through a slot 19 in the oven
wall, so that, by engaging the notches of the

Jlink iw the slot, the doors may be adjustably

held open. The link 18 is provided with a
suitable hand piece 20, as illustrated. Above
the bottom I preferably arrange a {alse bot-
tom or shelf 21 on which the articles to be
cooked may be placed. This shelf is prefer-

100

105




~placed npon the shelf.

60

ably foraminated, as illustrated, and is ad-
justably supported by the shel? leages 2%,
o that. it cun be adjusted to and from the
bottom of the oven, as desired, the bottom
ledge being spaced sulliciently from the bot-
tom to permit the opening of the doors so
that the heated products passing through
the openings ave delivered to the receptacles
However, if de-
sived, the doors themselves may be used as
vests or supports for receptacles containing
the articles to be cooked or balked, the shelves
or false bottom being removed. By thus ar-
ranging the openings and doors in the bot-
tom, the heat from the burners way he
turned directly into the oven,—that is, with
the doors open, the hot gases pass into the
oven or the doors can be closed and the heat
transmitted fo the oven by radiation throngh
the bottom, and through the inner wall, the
space 23 between the walls being connected
to the chawmber 2 to serve as a flue for the
escape-of the products of combustion, so
that they pass around the oven when “the
doors are closed. :

The main or the oven door proper is not
Nustrated in the accompanying drawing, as
its arrangement will be readily understood.

By providing the openings 5 in the oven
bottom with the fanges 6 and 7, and the
door 10 with the flanges 8 and 9,
closed, = practically tight jeint is formed
around the door. A Turther advantage of

these flanges is ihat the door and the pavts’

of the botiom about the door openings are
made rigid.
likely to warp ov
theveby prevent the proper closing of the
doors. o ) _

. An oven made according to my invention
ean be very quickly heated and brought to
a higher temperature

when :
Lines having downwardly and inwardly pro-

!

therehy =0 that they are not
Lecome distorted and

Cing said doors
than is possible where |

it is heated by rvadiation through the walls

of the oven ouly. It is also adapted for us:

for the heating und cooking of various arti- :

cles which ovens not thuas equipped are not
adapted for.

In the modified construction shown in
Figs. 7 and &, the hottom and portions of
the doors are eorrngated, the object heing
to increase the radiating surface.

Tn the modilied constroction shown in
Tries. 9 and 10; the oven boltom is provided

on its under side with projections 24, whien
add to its heai vadiating capacity. ‘

T preferably provide the bottom 4 with
downwardly  sud  oubwardly
Hany
upw

projecting’
o 96 af il rear and zide edges, and:
ardly and outwardly projecting flanges.

95 at its forwnrd edge for conveniencesin

supporting the same.

Tn the uccompanyice drawing, I have
illustrated and deseribed my improvements
in this application in detail in the form pre-

ferved by me on aerount ol structural sim-

|
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plicity and durability thercof. T am aware,
however, that they ave capable of very great
variations in details of construction without
departing from my invention, and I desire

to be understood as claiming the same spe--

cifically in the form illustrated as well as
broadly.

Having thus described my invention, what
I cliim as new and desire to secure by Let-
ters Patent is:— :

1. In a stove., the combination with the
burners, of an oven arranged above said
burners comprising a bottom having open-
ings locat d above said burners, said open-
ings  hattng downwardly and inwardly
projecting flanges at thewr edges, damper-
like doors for said openings having down-
wardly projecting flanges at themr edges
adapted to fit into the flanges of said open-
ings so that when the doors are closed their
upper faces are substantiaily flush with the
bottom of the oven said doors being adapted

{0 serve as rests when opened, means for ad-

justing said doors, and a foraminated false
Lottom or shelf arranged in a spaced relation

to said bottom to permit the opening of said

doors.
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9. In a stove, the combination with the

burners. of an oven arranged above said
hurners comprising a_ bottow having open-
ings located above said burners, said: open-

jecting flanges at their edges, damper-like
doors for said openings having downwardly
projeciing flanges at their edges adapted to
fit into the flanges of saild openings so that
when the dosrs ave closed their upper faces
are substantially fush with the bottoi of
the oven said doors heing adapted {o serve
ag rests when opened, and means for adjust-

3. Tn n slove, the combination with the
burners, of au oven arranged above said
Brrners comprising a bottom having open-
inos loeated above said harners, said open-
ings having downwardly and inwardly pro-
jecting flanges al their edges, one ot the
flanges of each  opening being
damper-like doors for said openings having
downwardhy projecting flangesat their edges
adapted (o fit into the flanges of ‘said open-
ings so that when the doors ave closed their
upper faces ave substantinlly flush with the
bottom of the oven said dobrs being adapted
to serve as rests when openad, the Hanges on
one edge of said doovs being curved to cor-
respond. to the said curved flanges of said
openings and adapted (o swing therein, and
means for adjnsting said doors.

1. In a stove, the combination with the
burners, of an oven arranged above said
burners comprising a boltom having open-
ings loented above said burners, damper-

U like doors for said openings said doors be-

ing adapted (o serve as vests when open;

curved,
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pivots for said doors; and means tor ud- | burners, of an oven arranged above said
justing and supporting said doors in open , burners comprising a_bottom having open-
position. | ings located above'said bursers, damper-like
5. In u stove. the combiuation with the i doors for said openings; and means for ad-
burners, of an oven arranged above said | justably supporting said doors in an open
burners comprising a bottom having open- | pogition, said doors when open being adapted
ings located above said burners, damper-like | to serve as rests or supports.
doors for said openings said doors being Tn witness whereof, I have hereunto set
acdapted to serve as vests when open; means . mny hand and seal in the. presence of two wit-
for adjusting and supporting said doors in | nesses. :
open position; and a removable foraminated
false hottom or shelf arranged in & spaced
refution fo said bottom to permit the open- Witnesses:
ing of said doors. , W. B. DerwenT,
Tn a stove, the combination with the l Wat. A. Sxowem
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