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To all whom it may concern:

Be it known that T, Eznesr Crarry Coug,
a citizen of the United States, and a resi-
dent of Chicago, in the county of Cook and
State of Illinols, have invented certain new
and useful Improvements in Ranges and
Stoves, of which the following is a specifi-
cation.

This invention is an Improvement In
ranges and stoves and particularly in the
means for ventilating and controlling or
halancing the oven heat; and the invention
consists in certain novel constructions and
cembinations of parts as will be hereinafter
deseribed and claiined.

Tu the drawings Figure 1 is a top plan
view, partly broken away, of a range em-
bedying my invention. Iig. 2 is a front
clevation of the range, partly broken away
and partly in section. Ifig. 3 is a cross sec-
tion on about line 3—3 of Fig. 1. TFig. 4
is a detail perspective view, partly broken
away of the oven shield. Fig. 5 1s a rvear
elevation of the range.

Heretofore it has been the custom of stove
manufacturers to either lay a piece of asbes-
tos over the top oven plate inside of the top
flue; or, in a cast range, to cast vibs, and
plaster in fire clay in order to keep the top
oven heat from being too great, and on the
fire box end of the oven, the custom has been
o have an air space between the oven plate
and the cast iron back walls of the fire box.
This canses the back walls of the fire box
to burn out very quickly.

By my invention, I provide what for con-
venience of reference I term an oven shield
having an inclined wing A, a flat top wing
B and flanges €, D and I, which flanges
tacilitate the connection of the shield to
the various parts of the oven. The inclined
wing A is located directly along the fire
back T from which it is spaced to form
an air duct throngh which air may cireu-
late along one side of the oven G and be-
tween the fire back I and the said wing A,
such aip discharging at its upper end into
the air space above the wing B, which latter
is depressed below the top plate G7 of the
oven, as will be understood from Wigs. 2,
3 and 4 of the drawings.

The shield, which 1s shown in detail in
Tig. 4 and applied in Figs. 1, 2 and 3, is
preferably made of steel, reinforced with
asbestos and extending as it does along the
fire back It and below the top plate of the
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oven, forms a flue, which discharges at its
rear end slightly in advance of the end plate
(2 of the oven G as best shown in Fig. ¢
of the drawings.

At one end A’ of the wing A, the inclined
flue FL is open to receive air from the oven
and at the other end of the shield an up-
right flue 42 ig provided, which receives
air from outside the range through an
epening A%, see Iigs. 2 and 5 of the draw-
ings.

Adjacent to the discharge end of the top
flue H’, above the wing B, I provide an out-
let by means of a number of small holes T*
for ventilation when the oven door is shut
and when the oven deor is on the notch or
partly open, a perfect circulation is created
between the red hot fire back and the too
hot oven plate, circulating the air in the
oven and letting a portion of it out through
openings provided, making an oven that is
much more evenly heated and with a perfect
circulation of air inside. Ordinarily in
ovens as commeonly constructed, the corner
of the oven next to the fire box and back
smolke flue is always very much hotter than
any other point in the oven on account of
the back smoke flue, which carries the heat
up across the back of the oven, while the
front of the oven has only a door which is
exposed to the outer air. In the use of my
construction, the cold air is taken into the
shield from the back of the range next to
the fire back, I, and at the lower portion, the
advantage of this being that it greatly pro-
longs the life of the fire back and also creates
a circulation within the oven even with the
oven cloged, making the heat more even and
improving the baking results.

I claim:

1. The combination, substantially asshown
and described with an oven and a fire-back,
the former of which is provided with inlet
and outlet openings formed through its rear
wall and respectively located adjacent the
lower rear portion of the fire-back, and at
the opposite side of the oven, of a shield
within the oven and comprising an imper-
forate top wing secured in spaced relation
to the oven top plate whereby to form an aiv
circulating space, and open at one end into
the oven adjacent the said air outlet open-
ings, and an imperforate inclined wing se-
cured in spaced relation against the fre-
back and forming an air circulating flue,
the upper end of which is in communication
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with the adjacent end of the top wing flue,
said inclined wing flue being open at one
side to the oven and at its opposite side to
the said air inlet openings.

2. The combination, substantially as shown
and described with an oven and a fire-back,
the former of which is provided with inlet
and outlet openings formed through its rear
wall and respectively located adjacent the
lower rear portion of the fire-back, and at
the opposite side of the oven, of a shield
within the oven and comprising an imper-
forate top wing secured In spaced relation
to the oven top plate whereby to form an
air-circulating space, and open at one end
into the oven adjacent the said air.outlet
openings, and an imperforate inclined wing
secured in gpaced relation against the five-
back and forming an air-circulating flue,
the upper end of which 1s in'communication
with the adjacent end of the top wing flue,
said inclined wing flue being open at one
side to the oven and having a portion at the
other side overlying the said air inlet and
forming a cold air receiving duct which
communicates with said air-circulating flue.

3. The combination, substantially as shown
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and described, with an oven and a fire-back,
the former of which is provided with inlet
and outlet openings formed through its rear
wall and respectively located adjacent the
lower rear portion of the fire-back and at
the opposite side of the oven, of a shield
within the oven and forming air-circulating
flues alongside the fire-back and along the
oven top, which flues open at one end adja-
cent to said air outlet openings, and at their
opposite end to the said inlet openings and
also to the oven and which have otherwise
imperforate walls between their ends.

4. An oven shield comprising a relatively
flat top wing having side closing flanges and
an inclined wing extending from said first
wing and having a closing flange at its lower

end and an angularly bent portion at one

side, the said wings being adapted to form
one wall of communicating flues and said
angularly bent portion of the inclined wing
being adapted to form one wall of an air
duct communicating with said flue.
ERNEST CHAPIN COLE.
Witnesses :
Wirriam JACOBSEN,
Ligerra M. Syt

Copies of this patent may be obtained for five cents each, by addressing the “ Commissioner of Patents,
Washington, D. C.”

35

40

45




