
G, 3, CHL), 
COMBINED GAS AN WOOD AND COAL RANGE, 

APPCAOR LEO NOW, 11, 199, 

1,396,623. Patented Nov. 8, 1921. 
3 she ETS-SHEET 1. 

2 1, 
202 202 

--------. - - - - - - - 

- - - - - 
a E = --------- 

  

  



G, B, CHILD, 
COY BINED GAS AND WOOD AND COAL RANGE, 

APPLICATION FED NOW, 919, 

1,396,628, Patented Nov. 8, 1921, 
3 SHEETS SEE 

: it st 
r 

  



G, B, C HD, 
COMBINED GAS AND WOOD AND COAL RANGE, 

APPLICATION FED NOW, 11, 1919, 

1,396,623. Patented Nov. 8, 1921. 
3 SHEETS-S HEET 3. 

  



0 

5 

20 

25 

30 

40 

45 

50 

UNITED STATES PATENT OFFICE. 
GUY B. CHILD, OF CHICAGO, ILLINOIS, ASSIGNOR TO AMERICAN sTovE COMPANY, OF 

ST. LOUIS, MISSOURI, A CORPORATION OF NEWJERSEY. y 

COMBINED GAS AND WOOD AND COAL RANGE 

1,396,623. Specification of Letters Patent, I’atented Nov. 8, 1921. 
Application filed November 11, 1919. serial No. 337,218. 

To all whom it may concern: o 
Be it known that I, Guy B. CHILD, a citi 

zen of the United States, residing at Chi 
cago, in the county of Cook and State of 
Illinois, have invented certain new and use: ful Improvements in Combined Gas and 
Wood and Coal Ranges, of which the fol. lowing is a specification, reference being had 
therein to the accompanying drawing. 
This invention relates to improvements in 

combined gas and wood and coal ranges, 
and the primary object is to provide a range 
construction which will enable it to be used 
for top and oven cooking with either gas, 
or solid fuel in the form of wood or coal, or 
the use of both at the same time. 
I am aware that it is not broadly novel to 

provide a range adapted to use gas, or Solid 
fuel, but my invention is for a particular 
and novel way of constructing the range to 
adapt it to the above-mentioned forms of 
fuel. 
A further object of my present inyention 

is to provide a mechanism which will pre 
vent the gas burner being lighted until the 
oven door is opened, whereby accumulation 
of gas in a closed oven before lighting the 
burner is prevented, thereby avoiding a de 
structive explosion within a closed oven by 
lighting the burner when the oven is filled, or 
partially filled, with ignitible gas. 
Another object of my present invention is 

to locate the gas burner in a chamber formed 
by a depressed part of the oven below its 
bottom, and to provide air-supply passages 
below the burner, and an exit flue at the to 
of the oven, the passage and flue being simul 
taneously controlled by connected dampers 
for the passage and flue. 
A further object of my present invention 

is to provide a mechanism operatively con 
nected with the gas valve controlling mem 
ber and dampers for controlling the inlet 
and exit of air to the oven, whereby when 
the gas valve is closed, the dampers are 
closed, and when the gas valve is open, the 
dampers are simultaneously opened, for the 
purpose of affording an air circulation to 
the gas burner and through the oven when 
the gas valve is opened and the burner 
lighted, and to close the said air-circulation 
through the oven when the gas burner is ex 
tinguished by the closing of the gas valve. 

urther objects of my invention will ap 

pear from the following description of the drawings, in which 
Figure 1 is a front elevation of a combined 

gas and solid fuel range embodying my im provements. 
Fig. 2 is a vertical central sectional view taken transversely through my improved 

range. 
Fig. 8 is a side elevation showing the 

mechanism for controlling the inlet and out 
let dampers of the oven through the move 
ment of the gas valve. 

Fig. 4 is a transverse vertical central sec 
tional view of Fig. 3. Fig.5, is a detached top plan of the de 
pressed bottom of the oven, showing the butter and air passages in dotted lines 

Fig. 6 is a vertical sectional view of Fig. 
5, on the line 6-6. m Fig. 7 is an enlarged elevation of the auto 
natic door-operated latch coöperating with 
the operating handle of the gas valve. 

Fig. 8 is a top plan view of Fig. 7. 
Fig. 9 is a sectional view of Fig. 7, on the 

line 9-9 looking in the direction indicated 
by arrow. 
... My improved range has a suitable hous 
ing A, in which is located a fire-pot B, for 
receiving solid fuel of any kind. A baking 
9ven C is located within the housing A, and in the usual relative position to the fire-pot 
B. This housing. A has the usual flue 1, 
extending around the oven C, and the usual 
himney flue 2, at the back of the housing A. The flue1 is provided with the usual damper 

3, at its upper end by means of which when 
it is open the draft from the fire-pot B will 
flow directly into the chimney flue 2, for the 
purpose of increasing the draft, and when 
the damper 3 is closed, the draft is caused 
to circulate around the oven and to enter 
the chimney flue 2, at its lower end in the 
usual and well-known manner. 
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The oven C is provided with a lining 4, 
yhich is provided with the usual supporting 
flanges 5, to receive the usual racks (not 
shown) for supporting cooking utensils con 
taining the food to be cooked. 

In carrying out my improvement, the oven 
has a depressed trough-shaped wall 4', form 
ing a burner chamber 5, below the bottom 6 
of said oven. 
A suitable gas burner 7 is located within 

the chamber 5 and preferably extends there 
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in from the right hand side of the range, as 
clearly shown in Figs. 1 and 2, the burner 
being located below the oven bottom 6, as 
shown. 
In my improved construction, fresh air is 

supplied to the gas burner by providing a 
passage-way 8, extending toward the front 
of the range and performs the function of 
the usual deflector partition provided in 
solid fuel ranges, for directing the hot gases 
that pass down the side of the oven toward 
the front of the stove, and preventing them 
passing directly to the chimney flue outlet. 
This passage 8 has its outer end 9 open and 
controlled by a suitable damper 10. The 
passage 8 extends forward approximately 
at the center of the range and is provided 
with a thimbled opening 11 communicating 
with the burner chamber D. In addition 
the chamber 8 is provided with laterally ex 
tending tubular arms 12, which have their 
ends provided with up-turned thimbles 13, 
which pass through the bottom of the trough 
shaped member 4. By this construction 
fresh air is supplied under and to the burner 
at several points, thus distributing it in a 
way to furnish oxygen for the proper com 
bustion of the gas flowing from the burner. 
The burner 7 is of a form and its gas 

openings are so located, that the greater 
portion of the heat from the flame passes 
directl up the side flues, while a small por 
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tion of it, is spread out under the center of 
the bottom 6 of the oven. As here shown, 
the burner 7 has cross-burner arms 7, at . 
its opposite ends. 
By reference to Fig. 2, it will be observed 

that the oven lining 4 is separated from the 
wall of the oven C, thus constituting open 
flues 14, which communicate at their lower 
ends with the burner chamber D, and at 
their upper ends with the oven. An outlet 
oven flue 15 is located at the front and top 
of the oven C, and this outlet flue is con 
trolled by a suitable damper 16. The lower 
wall 17 of the flue 15 is perforated for the 
purpose of controlling the circulation of 
heated air and the products of combustion 
as they pass through the oven to the outlet 
15 controlled by the damper 16. 
Gas is supplied to the burner 7, through 

a suitable gas supply pipe 17, controlled by 
a valve i8, and a gas supply pipe 19 
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extends to the front of one of the right hand 
ends of the top of the range and is provided 
with a plurality of valves 20, for controlling 
the flow of gas to the open top gas burn 
ers (not shown), located at the top and the 
right hand side of the range, for the purpose 
of gas top cooking. This leaves the center 
and other side of the top of the range for 
top cooking from the solid fuel in the fire 
pot B. 

From.. this description it will be under 
stood that with my improved construction 
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of a combined gas and solid fuel range, thr 
range may be used for separate solid fuel 
or gas cooking, or for the combined solid 
fuel and gas cooking. It will also be under 
stood that with my improved range solid 
fuel may be used for baking, while at the 
same time top cooking may be done with 
the open gas burners. It will also be ob 
served that there are no parts of the range 
to be moved in converting it from a solid 
fuel to a gas fuel cooking range, or vice 
versa. When the range is being used for gas 
cooking alone, the dampers 10 and 16 are 
open, as shown in Fig. 4, to provide a cir 
culation of air therethrough, and when the 
range is being used for solid fuel cooking, 
these dampers will preferably be closed. 
The dampers 10 and 16 are operatively con 
nected with the gas valve 18, so that when 
the gas valve is opened, the dampers are 
open, and when the gas valve is closed, the 
dampers are closed, by a construction and 
for a purpose which will be presently ex 
plained. 
Where solid fuel is used, it takes consid 

erable time to start the fire and get it and 
the oven hot enough to cook. By the con 
struction here disclosed, the solid fuel can 
be started and at the same time the gas 
burner started for the purpose of heating 
up the range for cooking, and while the 
solid fuel in the fire-pot is burning up. This 
enables the range to be quickly heated for 
cooking, as, for instance, in the morning. 
When the solid fuel has obtained sufficient 
heat for cooking, then the gas may be cut 
off and the solid fuel used for the remainder 
of the day. Again, if the solid fuel fire 
has gotten low, and it is desired to quickly 
heat up the stove, this can be done by the 
gas burner and the gas heating will not in 
terfere with the solid fuel heating, and 
vice versa. 

Furthermore, the oven and the food to be 
cooked may be heated to the desired tem 
perature and the gas burner turned off, 
which will close the dampers 10 and 16, thus 
closing the oven with its retained heat to 
continue the cooking without the use of 
further gas. 
The dampers 10 and 16 are simultaneously 

opened and closed when the gas valve 18 is 
opened and closed by the following con 
struction: 
A handle 21 has its inner end 22 inter 

locking with the gas valve 18, and its handle 
carries an extension 23 having at its opposite 
end a crank arm 24. This arm 24 is con 
nected with the damper 10 by means of a 
link 25 and crank arm 26, and is connected 
with the damper 16 by a link 27 and crank 
arm. 28. With the parts in the position 
shown in Fig. 3, the gas valve 18 is open and 
the burner lighted. With the gas valve 
open, the dampers 10 and 16 are open to 
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provide the necessary air circulation to the 
gas burner 7 and through the oven, as before 
described. When the gas valve 18 is closed 
and the gas burner 7 extinguished, the 

5 dampers 10 and 16 are simultaneously closed, 
thus preventing further circulation through 
the oven and retaining the heat within the 
oven for continuing E. cooking if desired, 
without the use of further gas, as before 

l0 described. 
As a means for preventing the gas valve 

18 from being opened and the gas burner 
lighted when the oven door 29 is closed, I 
provide a latch E, which is controlled by the 

15 opening and closing of the oven-door 29, in 
the manner which I will now explain. This 
latch E comprises two members 30 and 31, 
pivoted on a suitable bolt 32. The member 
30 extends toward the hinged edge of the 

20 oven-door 29, and its free end is adapted to be 
engaged and operated by a wedge-shaped lug 
32, projecting from the hinged edge of the 
oven door 29. When the oven door is closed, 
the member 30 is in the elevated position 

25 shown in Figs. 7, 8 and 9. When the oven 
door is opened, the member 30 will fall by 
gravity to the position shown in dotted lines 
Fig. 7, and is supported in its lowest posi 
tion by a suitable stop 33. The pivoted mem 

30 ber 3i extends toward the gas valve operat 
ing handle 21 and has its projecting free end 
34 when in its lowered position in the path 
of travel of a lug 35 carried by the gas valve 
operating handle 21. In this position the 

35 projecting end 34 of the member 31 and the 
lug35, will prevent the gas valve handle 21 
from being turned to open position. As 
clearly shown in Fig. 8, the pivoted ends of 
the members 30 and 31 overlap each other. 

40 As shown in Fig. 7, the pivoted end of the 
member 30 has a shoulder 36 and the piv 
oted end of the member 31, has a projecting 
lug 37 adapted to be engaged by the shoulder 
36. By reason of this construction, when 

45 the oven door 29 is open and the member 30 
falls to dotted position Fig. 7, the shoulder 
36 engages the lug 37 and moves the member 
31 up to the position shown in dotted lines, 
Fig. 7. With the oven door open and the 

50 parts of the latch Ein the position shown in 
dotted lines Fig. 7, the gas valve handle here 
shown in off position can be turned to open 
position, the burner then is lighted and the 
oven door closed. The closing of the oven 

55 door will lift the parts of the latch E to the 
position shown in solid lines Fig. 7, but the 
latch member 31 has an upward movement 
independent of the latch member 30, so that 
the gas valve handle 21 can be turned to 

60 closed position with the oven door closed, 
but it cannot be turned to open position 
when the oven door is closed without lifting 
manually the end 31 of the latch. 
The object of this construction is, first, 

65 to require that the oven door must be open 

before the gas valve can be opened, and, 
secondly, it permits the gas valve to be closed, 
at the same time closing the dampers 10 and 
16, while the oven door is closed, thus re 
taining the heat from the burner within the 
oven, for the purpose before stated. 
Having thus described my invention, what 

I claim and desire to secure by Letters Patent is:- 
1. A cooking range of the character de 

scribed, comprising an oven, a burner cham 
ber below the oven and in communication 
with the oven, an air inlet passage in com 
munication with the burner chamber ex 
tending laterally thereto, the inlet passage 
having longitudinally extending supple 
mental passage connections communicating 
with the ends of the burner chamber, an air 
outlet passage communicating with the 
oven, a chimney flue communicating with 
the said oven outlet passage, a gas burner in 
the burner chamber, a fuel valve for the burner, dampers adapted to open and close 
the air inlet and the oven outlet flue, and 
operative connections between the fuel valve 
and both of said dampers whereby the 
dampers are opened and closed by the open 
ing of the fuel valve, for the purpose de 
scribed. 

2. A combined coal and gas range com prising an oven having a perforated bot 
tom, an oven chamber below and completely 
embracing the entire oven bottom, a gas 
burner in said chamber, an air inlet passage 
to the burner chamber extending laterally 
thereto and provided with Eiy extend 
ing Supplemental passage connections 
communicating with the ends of the burner 
chamber, an air outlet passage communicat 
ing with the oven, a fuel valve for the 
burner, dampers adapted to open and close 
the air inlet and the oven outlet fue, and 
operative connections between the fuel valve 
and both of Said dampers whereby the 
dampers are opened and closed by the open 
ing of the fuel valve, for the purpose de 
scribed. 

8. A cooking range of the character de 
scribed, comprising a housing, an oven with 
in the housing and separated therefrom to 
form a flue passage and a fire-box chamber, 
a fire box in 'communication with the flue 
passage, a perforated bottom for the oven, 
a burner chamber below the oven bottom, a 
burner within the said burner chamber, an air inlet passage communicating with the 
burner chamber and extending laterally 
thereto and communicating with an opening 
in the rear wall of the housing, an air outlet 
flue extending across the top of the oven 
and in communication with a chimney flue 
at the rear of the oven, and dampers ar 
ranged to simultaneously open and close the 
air inlet passage and the oven outlet flue. 

4. A cooking range comprising a housing, 
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an oven therein, a chimney flue, a gas valve 
for the oven, an oven flu outlet. COll 
cating with the chimney flue, a hinged oven 
door, a two part pivoted latch, the parts 
of the latch being in extended parallel re 
lation with overlapping ends, the oven door 
having a cam surface adapted to engage one 
part of the latch, the overlapping ends of 
the two parts of the latch interlocking 
whereby they are moved together by the 
engagement of the oven door with one of 
the ends of the latch parts, and the gas 
valve of the oven having a projecting por 
tion locked by the opposite end of the other 
latch part when the oven door is closed, 
combined for the purpose described. 

5. A cooking range of the character de 
scribed, comprising an oven, a burner cham 
ber below the oven bottom and in communi 
cation with the oven, an air inlet passage 
in communication with the burner chamber, 
extending laterally thereto, the inlet pas sage having longitudinally extending sup 
plemental passage connections communicat 
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ing with the ends of the burner chamber, an 
air outlet passage communicating with the 
oven, and a chimney flue communicating 
with the said oven outlet passage. 

6. A cooking range of the character de 
scribed, comprising a housing, an oven with 
in the housing and separated therefrom to 
form a flue passage, a fire-box in communi 
cation with the flue passage, a chimney flue 
in communication with said flue passage, a 
burner below the bottom of the oven, the 
oven bottom perforated, an air inlet passage 
communicating with the burner chamber 
and extending laterally thereto, supplemen 
tal air inlet passages in communication with 
the burner chamber and the main air inlet passage, a flue outlet passage extending 
across the top of the oven and having com 
munication at its rear end with the chimney 
flue, the parts combined for the purpose 
described. 
In testimony whereof I hereunto affix my signature. 

GUY.B. CHILD. 
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