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UNITED STATES

PaTeENT OFFICE.

LAZARD KAHN, OF HAMILTON, OHIO.

GAS-STOVE.

SPECIFICATION forming part of Letters Patent No. 465,023, dated December 15, 1891,

Application filed August 18, 1888, Serial No, 288,152,

To all whom it may concerm:

Be it known that I, LAZARD KAHN, of ITam-
ilton, Butler county, Ohm, have invented cer-
tain new and useful Improvements in Gas-
Stoves, of which the following is a specifica-
tion.

This invention relates to gas-stovesintend-
ed for cooking purposes, and,incidentally, for
heating, and the improvement will be readily
understood from the following description,
taken in connection with the accompanying
drawings, in which—

Figure 11is a front elevation of gas-stove
embodying myimprovements, a portion of the
top of the stove appearinwin section in plane
of lines % of Fig.5; Fig.2, a rear elevation of
the same; Fig. 3 a 51de ‘elevation of the same,
showing the left-h:md side—that is to say, the
side at the left of Fig. 1; Fig. 4, a side eleva-
tion of the right-hand side; Fig. 5, a' plan of
the stove, showing two of the pot-hole covers
removed and two in place, one of the latter
two being open and one closed; Fig. 6, a plan
of the stove with the entire top plate re-
moved; Fig. 7, a vertical section of the stove
on an enlarged scale, the base and leg-work
being omitted, the left-hand portion of the
section being in the plane of line % of Figs. 3,
4, and 8, while the right-hand portion is in a
plane of line j of Fig. 8; Fig. 8,4 vertical sec-
tion, on same scale as Fig. 7, in the plane of
line g of Figs.1, 2, and 7, the front oven-doors
being omitted; Fig. 9, a horizontal section, on
reduced scale, in plane of line ¢ of Figs.7 and
8; Fig. 10, a similar horizontal section in plane
ot line b; Fig. 11, a similar horizontal scction
in plane of line ¢; Fig.12, a similar horizontal
in plane of line d; Fig. 13, a similarhorizontal
section, the left-hand portion being in the
plane of line e and the right-hand portion in

- the plane of line f; Fig. 14, a perspective view
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of the upper left-hand portion of the stove,
exposing a vertical section in a plane corre-
sponding with the center of one of the top
burner-pipes and exhibiting the manifold
with but one of the top burners connected
thereto; Fig. 15, a perspective view of a por-
tion of the left-hand side of the stove at the
general level of the burners, this view expos-
ing a vertical section in the plane of line 2 of
Figs. 8, 4, and 8; Fig. 16, a plan of a portion
of one of the pot-hole covers shown in open

(No model.)

position; Fig. 17, a side elevation of the same,
part vertical diametrical section; Fig. 18, a
vertical section of the gas-nozzle for one of
the top burners; Fig. 19, a vertical section of
the gas-nozzle for one of the oven-burners,
shown in conjunction with the aperture in
the stove-wall through which it discharges;
Fig. 20, a vertical longitudinal section of one
of the oven-burners; Fig. 21, a face view of
one of the oven-burners; Fig. 22, a central
horizontal section of the same; and Fig. 23 a
perspective view of a drip-pan for use in the
lower oven, the hood appearing in vertical
transverse section.

In the drawings, 1 represents the body of
the stove, which is shown as being generally
of arectangular or box form; 2,the outwardly
and upw mdly projecting cornice thereof; 3,
the top plate, provided with the usual pot—
holes and resting on the top of the cornice;
4, the closed top oven, whose walls are mul-
tiple, to furnish spaces and econduaits; 5, the
closed lower oven, having also multiple walls;
6, the cornice-space, being that space within
the cornice and between the top plate and
the horizontal plate at the foot of the cornice,
this cornice-space containing, as usual, the
top burners; 7, Figs. 6 and 8, a depression at
thie top of the front of the cornice forming
a slot or passage from the outer atmosphere
into the cornice-space at the front of the
stove, the top plate 3 closing down neatly upon
the top of the cornice, except at this depres-
sion; 8, a passage formed by the double floor
of the lower oven; 9, a slot in the upper floor
of the lower oven, placing the lower oven in
communieation with the passage 8; 10, verti-
cal passages formed between the double side
walls of the lower oven, these passages form-
ing vertical prolongations of the passage 8
and extending upwardly to near but not to
the top of the lower oven, the tops of these
vertical passages being closed; 11, holes
through the outer side walls of the lower oven,
placmd the vertical passage 10 in communi-
cation with the outer atmosphere; 12, a doored
opening through the double back wall of the
lower oven; ]5 a drip-pan in the lower oven;
14, a central opening through the drip- pan
over the slot 9 in the oven- ﬁ001 this opening
in the drip- pan having a rim the height of
the general rim of the pan; 15, vertical pas-

@

55

6o

65

70

75

8o

85

[¢]e]

95

100




Xo

15

20

25

30

35

465,023

sages formed between the double side walls
of the top oven, these passages extending
from the lower oven to the passage over the
top oven; 16, apertures in the floor of these
vertical passages, placing the passagesin com-
munication with the lower oven;.17, a pas-
sage over the top oven immediately over the
roof-plate of that oven, this passage being in
free communication with the vertical pas-
sages 15; 18, Figs. 7 and 11, vertical parti-
tion-work in the passage 17, dividing that

passage into a central chamber and two side.

chambers, which latter two e¢hambers com-
municate with each other at the front, and
all of which chambers are in free communi-
cation at the rear of the partitions; 19, a cen-
tral slot through the rootf of passage 17 from
the central chamber thereof; 20, Figs. 7and

10, a second passage immediately over pas-

sage 17 and, like it, extending over the whole
top of the top oven, this passage having also
the vertical partition-work 18, dividing it
into three chambers, the three chambers in
these spaces, however, communicating-with
each other at the front of the par:ition-work,
while the two side chambers communicate
with each other at the rear thereof; 21, a
horizontal plate forming the roof of passage
20 and the floor of the cornice-space; 22, a
spout projecting from plate 21 out through
a hole in the front cornice; 23, a central pas-
sage leading outwardly from passage 20
through the rear cornice and ultimately to
the stove-pipe; 24, a register in the rear cor-
nice,placing the cornice-space in communica-
tion with the same rear passage to which pas-
sage 23 leads, said rear passage leading uiti-

" mately to the stove-pipe; 25, the stove-pipe
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connection at the rear of the cornice commu-
nicating, as hereinafter explained, with the
passage 23 and the register 24; 26, Fig. 12,
passages in the floor which intervene between
the top and bottom ovens; 27, a central por-
tion of this passage, divided from theside por-
tions thereof by vertical partitions, which
reach forwardly from the back wall of the
stove to near the front wall, the three por-

" tions of the passage being in free communi-
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cation at the front of the partitions; 28, ap-
ertures through the back wall of the stove
leading from the outer atmosphere into the
central portion of this passage; 29, apertures
through the back inner wallof the lower oven,
near the top of the oven, leading from the
oven into a wall-passage 72 at the rear there-
of; 30, verticai passages in the side walls of
the lower oven leading from the extreme bot-
tom of the stove npwardly the same height as
passages 10, these passages being formed by
vertical partitions in the passage 10, thus
causing the side spaces to form at each side
of the stove the central passage 30 and the
two passages 10 flanking it; 31, registers at
the foot of the passages 30, placing these pas-
sages in communication with the outer atmos-
phere under the stove; 32, registers near the
foot of passages 30, placing these passages in

communiecation with the lower oven near the
bottom of the lower oven; 33, hollow projec-
tions at the -sides of the stove opening in-
wardly, the lower portions opening into pas-

sages 30, while the upper portions open into

the bottom oven at the foot of passages 15,
the passages 30 thus being continuous from

-the extreme bottom of the oven upwardly to

the oven just below the roof thereof; 34, the
oven-burners disposed in the lower oven just
below the roof thereof at some little distance
inwardly from the sides of the oven, the con-
struction and connection being hereinafter
explained; 35, Fig. 3, a manifold at the left-
hand side of the stove at the foot of the cor-
nice, this manifold being arranged at its top
and bottom for various gas connections, as
hereinafter explained; 36, the gas-nozzle for
the left-hand oven-burners, discharging into
the appropriate one of projections 33 and pro-
vided with a cock; 37, the similar gas-nozzle
for the right-hand-oven burner; 38, the oven-
burner pipe extending across the cornice-
space and down to both oven-burner gas-noz-
zles, this pipe connecting immediately with
the manifold; 39, the gas-supply pipe com-
municating with the manifold through the
medium of the left-hand vertical part of pipe
38, this gas-supply pipe being intended for
proper connection with the source of gas-
supply; 40, a section of the cornice at the
left-hand side of the stove in the exemplifi-
cation attached to the cornice and separa-
ble therefrom and forming a part thereof,
this cornice-section having apertures for the
connection of the burner-pipes, four in num-
ber in the exemplification, and also for the
passage of the horizontal part of pipe 88; 41,
a similar separable cornice -section at the
right-hand side of the stove, having a single
aperture for the passage of the horizontal
portion of pipe 38, the two cornice-sections
40 and 41 and another at the front of the
stove, if desired, being interchangeable in
their connections with the main cornice—that
is to say, the main cornice has gaps, and
eitherof the removable cornice-sections will
fit in either of these gaps; 42, apertures in
the inner back wall of the top oven, near the
top of the oven,leading from the oven intoa
passage 73, extending over the entire back of
that oven; 43, a flange separably secured
against the inner face of the outer wall of
the stove where this wall presents itself in-
wardly near the top of the bottom oven by
reason of the fact that the inner wall of the
passages 10 and 30 does not extend entirely
to the top of that oven, these flanges serving
to receive and support the oven-burners,
and to place these burners in communication
with the upper portion of passages 80, formed
by the inwardly-open cavities 33, and to close
the inner fronts of cavities 33, except in so
far as they communicate with the burners
through the flanges; 44, a flat coil of water-
pipes disposed in the lower oven just below
the roof thereof and centrally between the
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two oven-burners, these pipes extending out
of the back of the stove for proper connec-
tion with the usual kitechen-boiler; 45, a hot-
water reservoir arranged, in the exemplifica-
tion, at the right-hand side of the stove in a
projection therefrom, and arranged to be en-
circled by the hot products of combustion on
their way from passage 23 or register 24, or
both, to the stove-pipe connections; 486, Fig. 9,
a passage leading from passage 2 23 and regis-

ler 24 along bapk of the back cornice, thence

5
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forwardly between the right-hand side of
the stove and the hot-water reservoir, and
thence along the front of the hot-water reser-
voir; 47, a passage parallel with passage 46
and leading from the stove-pipe connection 25
to the right, thence forwardly, thence to the
right to the rear of the hot-water reservoir;
48, a passage along the right of the hot-water
reservoir joining the passages 46 and 47, up
into one continuous passage encircling the
hot-water reservoir in its route; 49, the gen-
eral structure containing the hot-water reser-
voir and the passages surrounding it, this
structure being rectangularin form and form-
ing a projection from the upper right-hand
portion of the stove, the cornice forming in
the exemplification the inner wall of the pas-
sage 46, while these passages generally are
roofed by the top plate 3 of the structure; 50,

~ Fig. 14, gas-nozzles attached to the manifold
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and provided each with a cock and arranged
to deliver gas to the pipes for the top burn-
ers, the nozzles rising vertically from the
manifold and turning thence lhorizontally to
the burner-pipes, the cocks being in the ver-
tical portions of the nozzles, thus permitting
the location of the nozzle-work closely and
neatly up under the corniece, as indicated in
Figs. 1 and 2; 51,2 hot closet arranged in the
structure 49 to the rear of the hot-water res-
ervoir and having its door opening to the
right of the stove, thls hot closet being trav-
er sed to the left and front by the passage 47;

52, a double flue structure containing the 1e(u
portions of passages 46 and 47, this structure

being secured against the I‘Gdl cornice of the
stove, 80 that the rear cornice forms the front
wall of the flue structure, the stove-pipe con-
nection 25 being formed upon the rear por-
tion of this structure at the rear termination
of passage 47; 53, Fig. 14, the mixer for the
top burners, the same bemo the usunal skele-
ton castino secured upon the end of the
burner—pipe just outside the cornice and re-
ceiving the gas-nozzles 50; 54, the top burn-
ers located within the cornice space centrally
beiow the pot-holes, these burners being of
any of the usual forms, but preferably of a
special construction, for which I have filed
separate dpphm‘uon for Letters Patent; 55,
burner-holders consisting each of a ring w1th
a shank, the rings being ea(,h adapted To re-
ceive and support a top burner, while the

shank reaches radially outward into engage- | d
+ zontal position, whereby when open it serves

ment, as by serew or bolt; with the cornice,

special top burner applied at one of the pot-
holes only, this burner consisting of a pair
of tubes facing each other and provided with
gas-ajutages upon their inner faces, so that
the jets of gas shoot toward each other and
form a sheet of flame; 57, Figs. 5, 16, and 17,
the main pot-hole covers ﬁtting the pot-holes ;
58, small removable covers, one at the center
of each of the main pot-hole covers; 59, cir-
cumferentially-arranged groups of perfora-
tions in the main pot-hole covers; 60, a rotary
supercover or register over the outer portion
of the main pot-hole covers and provided
with register-openings, one opening for each
group of perforations inthe main cover; 61, ra-
dial ribs upon the upper surface of the super-
covers;these ribs projecting upwardly beyond
the upper surfaceof thesupercovers; 62, Figs.
8 and 11, apertures centrally arranged in the
upper roof of the top oven at the front thereof
and placing the fop oven in communication
with passage 17, which passage is subject to
chimney-draft, the loeation of the apertures
62 being such that cold air leaking inward at
the door-joints promptly leaves the oven with-
out diffusing therein; 63, the pipes for the
top burners, these pipes being rigidly con-
nected at their inner ends to the burnersand
at their outer ends to the mixers 53; 64, Figs.
8 and 13, apertures in the extreme bottom of
the stove at the rear, admitting atmospheric
air to the passage 72, extending from the back
of the lower oven; 65, Figs. 15 and 22, the
‘pipes of the oven-burners rigidly secured at
their inner ends” to the oven-burners and at
their outer ends to the flanges 43; 66, Figs.

15 and 19 apeltures in the outer Wdlls of pro-
jection 33 to receive the gas-nozzles for the

bores at the ajutages of the gas--nozzles, these
counterbores being formed alternately by
counterboring the nozzle itself, as in Fig. 18,
or by projecting the nozzle baut a portion of
the way through the aperture which receives
it, as in Fig. 19; 68, jet-holes in the upper
front face of the oven-burners; 69, a cup-
shaped depression in the interior surface of
the front wall of the oven-burner in the line
of the axis of the pipe of the burner; 70, cross-
ribs within this depression, the horizontal
ones of which extend along the inner face-
wall of the burner; 71, Figs.7 and 23, a hood
disposed ‘above. the central opening of the
drip-pan, this hood completely roofing said
opening,
opening under the roof; 72, Figs. 8§ and 13,
the passage or space at the back of the lower
oven in communication with apertures 29 and
64; 73,Tig. 8,a much similar passage or spacé
at the back of the top oven,the bottom of this
passage being in free communication with the
passage 26;- 74,a door in the back wall of the
top oven openmo downwardly and inwardly
and limited in its opening by stops to a hori-

as clearly exhibited in Figs. 6 and 8; 56, a-

oven-burners; 67, Figs. 18 and 19, counter-.

but leaving a free outlet from the
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as’'a supporting-shelf within the oven; 75, a
coupling in the horizontal part of pipe 38,and
76 an axial screw at the rear of each nozzle.
The structure 49 and its immediate acces-
sories, containing the hot-water reservoir and
the hot closet, may be looked upon as a re-
finement which may or may not be provided
as an attachment to the stove.  All of the hot
products of combustion pass from the stove
proper through passage 23 and register 24.
They pass thence through passages 46, 48,
and 47; which earry them entirely around the
hot-water reservoir and along two sides of the
hot closet, and they pass thence to the chim-
ney. In the absence of these appliances for
absorbing the wasted heat from the hot pro-
ducts of combustion on their way to the chim-

ney the hot produets will of course escape-

directly from passage 23 and register 24, and
the entire structure containing the water-
reservoir and hot closet will be absent and

- leave the two sides of the stove symmetrical.
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Fresh air enters the front cornice-depres-
sion 7 and ventilates the cornice-space and
supplies the top burners with air for combus-
tion after ignition, and the resulting products
of combustion escape through register 24. If
the pot-hole covers are off, orif all of the draft
of the chimneyconnection is desired for oven
purposes, then this register may be closed.

The top burnersaresupported entirely clear
of plate 21, which forms the floor proper of
the cornice-space, and the.spout 22 permits
discharge of sweepings.

All of the top-burner cocks and nozzles are,
it will be noticed, upon the left-hand side of
the stove, neatly up under the cornice. This
leaves the right-hand side of the stove clear
and permnits the presence of the water-reser-
voir and hot closet, if they are desired, and
in their absence it permits the stove to be set
closely up into the corner of the room, with its
right-hand side against the wall, room enough
only being required to manipulate the oven-
burner cock 37. This arrangement of pip-
age requires, in the exemplification, five pipe-
holes through the left-hand cornice and but
one through the right-hand cornice and none
in front. 1t may be that the given situation
of stove is-such that it is desirable that the
stove set with itsleft-hand side closely against
the wall. In such case the manifold and the
top burner, nozzles, &ec., will need to be lo-
cated upon the right-hand side of the stove.
The change is readily permitted by transpos-
ing the cornice-sections 40 and 41, whereby
the right-hand side of the cornice becomes
provided with the five pipe-holes and the lefi-
hand cornice with the single pipe-hole; or the
pipage may, in similar manhner, be at the
front. The supply-pipe 59 may obviously be
connected upon either side of the stove, either
on pipe 38 or elsewhere, in communication
with the manifold. .

The pot-hole covers are arranged to either

close the entire pot-hole or to close all but a

small central portion directly over a top-

465,028

burner or to close all but the perforations 59.
With the central cover 58 in place and the
register 60 closed the entire pot-hole is closed.
Turning the register opens the perforations
39 only. Closing the register and removing
the central cover 58 opens the center only.
Upon the top of the supercover or register
there are radial ribs 61, projecting above its
upper surface. A kettle placed upon the pot-
hole cover rests upon these ribs, and when the
register is open the currents of heated air
flowing from the perforations 59 pass under
the kettle-bottom and escape readily, the ribs
61 supporting the ketile-bottom above the
surface of the supercover. The supercover
hasa centralinnerrim projecting downwardly
into the main cover, as clearly shown in Fig.
17, the main portion of the supercover rest-
ing upon the top of the main cover; but the
supercover bears directly upon the upper sur-
face of the main cover only at a narrow rim
immediately around that portion of the super-
cover which projects downwardly into the
main cover. This permits the free rotation

-of the supercover and guards against the

sticking or clogging of the supercover by
reason of the presence of drippings upon the
top surface of the main cover. '

The special top burner 56, consisting of two
tubes directing the gas-jets horizontally to-
ward each other, produces a horizontal sheet
flameadapted for special cooking operations—
such, for instance, as broiling—and also pro-
videsaburner of extraordinary heating power
for hurried work. Thisburner should be ap-
plied to but one hole only, as it is for ocea-
sional use. 4

The mixer 53, Fig. 14, is of the ordinary
construetion. The nozzles 50 receive gas from
the manifold into which they are conneected,
and discharge this gas in jet form into the
burner - pipes 63, across .the opening of the
mixer, theinjector-like action of the gas draw-

ing into the mixer a supply of air, whereby

there is forced into the top burners a com-
bustible mixture of air and gas. - A jet-orifice
of the nozzle is always veky small and much
liable to become clogged.and interfere with
the proper action of the burner.
ging is largely due to dirt which gets into the
Jjet holé presenting itself in the face of an un-
obstructed vertical surface; Toguard against
this clogging I provide the counterbore 67 at
the face of the jet-hole, the projecting rim
thus formed furnishing a protection for the
jet-hole. . The counterbore may be formed di-
rectly in the nozzle structure, as in Fig. 18,
or the socket in which the nozzle seats may
be made much deeper than the inner projec-
tion of the nozzle, as in Fig. 19. If the back
wall of the mixer forming such socket is so

thin that the mnozzle projects through the

wall, then the plan shown in Fig. 18 may be

{ followed. If the mixer-wall is sufficiently

thick, then the plan-shown in Fig. 19 may
be followed.” At the oven-burners nozzles
engage the sockets 66, formed in the walls

This clog-
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of projection 33, which are parts of the side
walls of the stove.  Either plan of securing
the counterbore at the nozzle can be fol-
lowed at these sockets—that is to say, the
wall at the socket may be thin and the coun-
terbore formed in the nozzle proper, or the
wall may be thick at the socket, so that the
socket itself forms the counterbore. By re-
screw 76 a cleaning-wire may Dbe
passed rearwardly into the nowle hole.

The oven-burners 34 are long hollow cast-
ings set across the lower oven near its roof.
The faces of these burners are curves pre-
senting a central concavity, and the jet-holes
68 in these faces arve radial to the facial
curves of the burner, and there are no jet-
holes directly at the center of the burner.
The innermost jet-holes, therefore, discharge
radially and commingle their flames, the un-
consumed gases from the inner jet-holes at
one side of theé center crossing and commin-
gling with the gases from the jet-holesat the
other side, thus greatly improving the com-
bustion. The pipe 65, which supplies an
oven-burner, enters its back at the center,
and the absence of jet-holes at the center of
the burner prevents the direct flow of gas
from the pipe outward through jet- holes
which, if present, would be too much favored
in the flow. The jet of gas entering the
burner dashes into the cup 69, and the rib-
work 70 breaks up the stream and preventsa
smooth reflection of the stream. The broken
and disorganized stream thus receives a tumn-
bling motion and becomes thoroughly mixed
and finds its way to the ends of the burner,
which form reservoirs of mixed gas dl&Chd]'O-
ing through the jet-holes.

The oven-burner is rigidly secured. to one
end of the pipe 65,°and the flange 43 is rig-
idly secured to the other end, the burner,
pipe,and flange thus forming one rigid struet-
ure, readily attached to and removed from'its
position in the stove.

The quality of gas varies in loecalities, as
does also the pressure of gas, and the manner
of burning the gas is a matter of selection
with cooks. The general custom in America
is to first mix the air and gas and produce a
combustible mixture, the mixture being ef-

- fected before the ignition, as-is the case with

55
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the top burners above described. In many
cases, however, especially in Europe, it is de-
sired to discharge from the burners a non-
combustible gas-like illuminating-gas which
gets its power of combustion from air which
is received at the point of combustion after
the gas leaves the burner. I provide for
either method of burning gas.

The passages 30, prolonged upwardly by
the cavities 33, form conduits leading from
under. the stove to the burner-flanges 43,
which entirely close the upper ends of these
passages and give them free outlets only to
the oven-burners. The nozzles 36 and 37 jet
the gas across the cavities 33 into the burner-

pipes precisely as the mnozzles of the top.

burners throw their jets across the mixer-
space. If the registers 31 be opened, then the
injector-like action of the oven-burner noz-
zles in jetting gas into the oven-burners will
draw in a supply of fresh air through the
passages 30 and will earry to the oven-burn-
ors a mixture of combustible gases, the regis-
ter 32 being closed. This gas burns in the
lower oven, and thereisliable to be discharged
into this lower oven unconsumed produects of
combustion capable of being thrown into
combustion by proper readmixture. B y clos-
ing registers 31 and opening registers 32 it is
evident that the passages 30 can receive their
supply only from the oven, in which case the
oven-burners become supplied with a mix-
ture of gas from the nozzles and of products
from the oven. The registers 31 and 32 may
all he opened more or less, so as to propor-
tion 1he gas, as desired. If the registers 31
and 32 all be closed, then it is evident that
passages 30 can furnish 1o supply to the
burners, which will then discharge, not a
combustible mixed gas, but the simple gas
from the gas-supply. In such case the air
for combustion is furnished to the gas-jets as
they leave the burner, the air being taken
directly from the oven. The back passage
72 receives fresh air from under the stove
through hole 64, and discharges this air into
the lower oven near its top through holes 29,
the air in its route becoming heated. By
this means air for combustion is supplied to
the oven-burners. In the last-mentioned
plan of the burning of gas this is the only air
of eombustion 1euJ1ved by the oven-burners.
When the first-mentioned plan’ is followed,
the combustion may be more or less imper-
fect, and an added quantity of hot air after
combustion improves it. This inflow of hot
fresh air serves, also, in the ventilation of the
oven. Where the stove is to be used in heat-
ing the room, the back door 12, through the
wall-space 72, may be opened, thus permit-
tmg a flow of air throu(fh the oven, supply-
ing the oven-burners Wlth air of combustion
and carrying the heat ontwardly into the room.
Whentheloweroven is beingused forroasting,
still further means are provided for its venti-
lation byan inflow of heated air tothebottom
oftheoven atits center. Freshairentersaper-
vares 11, goes down passages 10, goes under
the oven through passage 8, and discharges
into the oven through slot9. A dripping-pan
set upon the oven-bottom would close this
slot, and under ordinary circumstanece would
require that the slot be placed elsewhere than
at the center of the oven, where it is mostde-
sirable. Iobviatethisnecessity by construct-
ing the dripping-pan, asclearly shown in Fig.
23, with a central opening 14, up through
which the air from theslot may pass, the hood
71 preventing drippings from reaching the
slot. The roast may belaid directly upon the
dripping-pan; but I always recommend that
the oven be provided with aroasting-spit, as
shown in my Patent No. 871,892, of October
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18, 1887, which supports the roast in mid-air
and permits its ready rotation and inspection.

The hot-waste products of combustion and
the steam, &c., pass from the lower oven
through holes 16 into side passages 15, thence
into top passage 17, thence rearwardly therein,
(see Fig. 11,) thence forwardly into the central
portion of that passage, thence upwardly
through hole 19 (see Fig. 10) into the central
portion of passage 20, thence forwardly there-
in, thence lemwaldly through the side por-
tIOIlb of that passage, and out of the stove
through passage 23. In this manner the hot
matters from the lower oven are drawn away
and in their route impart their heat to the
sides and top of the top oven.

The ventilation of the topovenisasfollows:
Fresh air enters holes 28, (see Fig. 12,) passes
forwardly in chamber 27 in the floor between
the two ovens, thence turns and goes rear-
wardly through passages 26, thence upwardly
through passage 73 (see Fig. 8) at the back of
the oven, and thence discharges into the oven
near its top through holes 42, this air in its
route having become highly heated by the
lower oven-burners located directly under
passages 26. Foul air from the upper oven
leaves it at the top and front through holes
62, and thence reaches the passage 17, and
thence escapes through the same route as was
taken by the gases, &c., from the lower oven,

as heretofore explained. By this means the

“oven-burners are caused to heat the top oven,
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‘nozzles connected with it.

and the top oven is ventilated. The concen-
tration of heat under the center of the top
oven would, under ordinary circumstances,
be much liable to overheat the central lower
part of the top oven and cause scorching.
This is provided against, partly, by admitting
cold air through holes 28 to pass under the
center of the top oven before the airbecomes

highly heated, and partly by the location of
the water- coils 44 under the center of the top
oven, the air thus admitted absorbing much
of the surplus heat and giving it back to the
oven at a later period, and the water in the
coils absorbing much of the surplus heat at
this point and delivering it to the kitchen-
boiler.

It will be noticed that in the exemplifica-
tion the manifold 85 is not bolted or other-
wise rigidly secured to the stove. The noz-
zles 50 engage the sockets of the mixers and
the pipe 38 reaches downwardly to the oven-
nozzles, engaging the sockets 66,and the hori-
zontal part of the pipe 38 passes through the
holes in the stove-cornice. Thus it will be
seen that this pipe system is held in its posi-
tion mostly by the engagement of the gas-
By separating the
coupling 75 this pipe system may be Ieadlly
withdrawn from the stove.

Iclaim as my invention—

1. In a gas-stove, the combination, substan-
tially as set forth, of top plate 3, burners be-
low said top plate, cornice 2 at the top of the
stove provided with inlet-passage 7 immedi-

465,023

ately below the top plate and above the
burners, and outlet-opening 24, leading from
the space within the cornice.

2. In a gas-stove, the combination, substan-
tially as set forth, of plates 3 and 21, cornice
2, having depression 7, and register-opening
24, placing the cornice-space 6 in communi-
cation with a chimney connection.

3. In a gas-stove,the combination, substan-

tially as set forth, of oven 4,and inwardiy and

downwardly opening dvor 74 in the back
thereof.

4. In a gas-stove, the combination, substan-
tially as set forth, of cornice 2, projecting
above the stove-body, plate 21, forming the
floor of the cornice-space, burners disposed
within the cornice-space above plate 21, and
spout 22, leading outwardly from the cornice-
space through the cornice.

5. In a gas-stove, the combination, substan-
tially as set forth, of & cornice p10v1ded with
gaps and inter chan geable cornice-sections se-
cured at said gaps.

6. In a gas-stove, the combmdtlon substan-
tially as set forth, of a top oven,a 1owel oven
provided with a front door, burners in the
lower oven at the top thereof, passages from
the lower oven extending along a portion of
the walls of the top oven, and a door in the
back wall of the lower oven.

7. In a gas-stove, the combination, substan-
tially as set forth, of a cornice provided with
a series of holes for receiving burner-pipes, a
top plate projecting beyond the cornice, a
manifold 385, disposed below said cornice, a
gas-supply pipe connected with said manifold,
burner-pipes engagingsaid openings, and gas-
nozzles provided wuh vertical and horlzontal
portions and with cocks in the vertical por-
tions and secured to said manifold and ar-
ranged to discharge into said burner-pipes.

8. In agas-stove, the combination, substan-
tially as set forth, with the body of the stove
and a chimney-outlet therefrom, of structure
49, disposed against one side of the stove-
body, water-reservoir 45, contained therein
and surrounded by a passage part of whose
walls are formed by the stove-wall, and dou-
ble-flue structure 52 at the back of the stove
in communication with said chimney-outlet
from the stove with said passage and with a
chimney connection.

9. In a gas-stove, the combination, substan-
tially as set forth, with the body of the stove
and a chimney-outlet therefrom, of structure
49, disposed against one side of the stove-
body, hot closet 51, contained therein, and
flues leading from said chimney-outlet to said
structure around a portion of said ecloset and
to a chimney connection.

10. In a gas-stove, the combination, sub-
stantially as set forth, with the stove-body
having a chimney-outlet therefrom, of struct-
ure 49, reservoir 45, and hot closet 51, con-
tained therein, and a passage connected with

‘said chimney-outlet and passing entirely

around the sides of said reservoir and around
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two sides of said closetand thence to a chim- .

ney connection.

11. The combination, sabstantially as set’
forth, of a gas-stove provided with a space 6

below the top plate of the stove, one or more

gas-barners disposed within such space, and !

a burner-holder 55, formed with a ring adapt-
ed to engage and support such burner free
from the floor of said spaceand provided with
a shank adapted for engagement with the side
wall of said space.

12. The combination, substantially as set
forth, of an oven provided with an air-inlet
opening substantially in the center of its floor,
and a drip-pan 13, provided with a central
opening 14. '

13. In a gas-stove, the combination, sub-
stantially as set forth, of a top oven with
double side walls, a lower oven with double
side walls, the outer one of which continues
to the outer wall of the top oven and inner
one of which extends to near but not to the
top of the lower oven, and passages 15, com-
municating with a chimney connection and
having foot-openings 16 leading from the
lower oven.

14. In a gas-stove, the combination, sub-
stantially as set: forth, of an oven formed with
doublesidewallsand doubleroof-walls,double
floor-walls forming a passage under the oven
communicating with the oven and the outer
air, burners disposed below said oven, floor-
passage, passages 15, formed between said
side walls and leading upward from near said
burners, passage 17, formed between said roof-
walls and communicating with a chimney
connection and with said side passages, cor-
nice-space 6 over said oven, and register 24,
placing said cornice-space in communication
with such chimney connection.

15. In a gas-stove, the combination, sub-
stantially as set forth, of an oven with triple
roof-walls forming passages 17 and 20, verti-
cal partitions 18 in said passages, opening 19
throungh the center of one of said roof-walls,
a passage 23 from passage 20 to a chimney
connection, inlets to said passage 17, and one
or more burners below said oven.

16. In a gas-stove, the combination, sub-
stantially as set forth, of an oven 4, an air-
inlet 42 thereto, an outlet 62 therefrom, said
outlet being disposed in the oven-roof con-
tiguous to the oven-door, one or more burners
under the oven, and a passage in the oven-
fAoor between the oven and burner and com-
municating with the outer air and with said
inlet 42.

17. In a gas-stove, the combination, sub-
stantially asset forth, of oven 4, floor-passages
26 27 thereunder, holes 28, leading thereto,
back passage 73, openings 42 from said back
passage to theoven, and one or more burners
below said oven.

18. In a gas-stove, the combination, sub-
stantjally as set forth, of a conduit 30, a
burner 34, communicating with oneend there-

of, a gas-nozzle dischargiug to said burner
across said conduit, and a fresh-air register
31 in the opposite end of said conduit.

19. In a gas-stove, the combination, sub-
stantially as set forth, of an oven with double
walls, a conduit 30, formed between said walls,
a burner 34 and nozzle 36, communicating
with said conduit’at its top, and a fresh-air
opening 31 at the base of said conduit.

20. In a gas-stove, the combination, sub-

30, a burner 34, and gas-nozzle 36, communi-
cating with said conduit at its top, and open-
ing 32, placing the bottom of said eonduit in
communication with the interior of said oven.

21. In a.gas-stove, the combination, sub-
stantially as set forth, of an oven, a conduit
30, a burner 34, and gas-nozzle 36, communi-
cating with said conduit at its top, a fresh-
air opening 31 at the foot of said conduit,
and opening 32, placing said conduit in com-
munication with the interior of gaid oven.

22. In a gas-stove, the combination, sub-
stantially as set forth, of an oven with double
walls, a conduit 30, formed between said walls,
a burner 34, and gas-nozzle 36, in communi-
cation with said conduit at its top, fresh-air
opening 31 at the foot of said conduit, and
opening 32, placing the foot of said conduit
in communication with the interior of said
oven.

23. In a gas-stove, the combination, sub-
stantially as set forth, of an oven with double
walls forming a passage 30, extending to near
the top of the oven and there roofed, an inlet
at the foot of said passage, two openings in
the outer wall, one above the roof of said pas-
sage and leading to the oven and the other
below the roof of the passage and leading to
the passage, a flange 43, secured against the
walls and closing said first opening, a burner
34, connected to such flange, a hollow projec-
tion 33, open inwardly to both said openings,
and a gas connection to said hollow projec-
tion.

24. In a gas-stove, the combination, sub-
stantially as set forth, of a burner, an air-
conduit leading thereto,a gas-nozzle provided
with a jet-hole arranged to discharge to said
burner acrosssaid condnitand projecting par-
tially through the wall of said eonduit.

25. In a gas-stove, the combination, sub-
stantially as set forth, of a closed oven, one
or more oven-burners disposed therein near
the top, an outlet from said oven, and a hot-
air inlet to said oven at the back thereof.

26. In a gas-stove, the combination, sub-
stantially as set forth, of an oven 4, a pair of
opposed burners 34 thereunder, a double
floor to said oven, forming an air-passage 27
across the center of the same, and cold-airin-
let 28 to said passage.

27. In a gas-stove, the combination, sub-
stantially as set forth, of oven 4, having a
l double floor forming passages 26 and 27, a

pair of opposed burners 34, disposed thereun-

stantially as set forth, of an oven, a condnit’
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der, outlet communications with said pas-
sages 27, and a cold-air inlet 28 to said pas-
sage 26.

28. In a gas-stove, the combination, sub-
stantially as set forth, of oven 4, a pairof op-
posed burners 34 thereunder, water-pipes 44
disposed under said oven between said burn-
ers. ' .
29. In a gas-stove, the combination, sub-
ro stantially as set forth, of cornice2, projecting

465,023

above the stove-body, oven-burnetrs 34, noz-
zles 86 and 37, discharging to said burners,
pipe 38, connecting to said nozzles and to a
source of gas-supply and extending horizon-
tally across the cornice-space, and coupling
75'in the horizontal portion of said pipe.’
LAZARD KAHN.
‘Witnesses:
J. W. SEE,
W. A. SEWARD.
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