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Serial No, 505,420.

To all whom it may concern:

Be it known that I, Bensamin WiLsox
SwmirH, a citizen of the United States, re-
siding at Lacrosse, in the county of Meck-
lenburg and State of Virginia, have invent-
ed certain new and useful Improvements in
Cooking-Ranges, and do declare the follow-
ing to be a full, clear, and exact description
of the invention, such as will enable others
skilled in the art to which it appertains to
make and use the same.

This invention relates to new and useful
improvements in cooking ranges.

The principal object of the invention is
to provide a range construction in which one
side of the grate is spaced from the adjacent
end of the oven by means of a partition and
a continuous supply of fresh air admitted
between the sides of the grate and the ad-
jacent walls or portions of the range and
oven to equalize to as great an extent as
possible, the temperature existing at all
parts of the range and oven so that the parts
of the oven and stove which are located ad-
jacent the grate, will not become quickly
burned out by reason of intense heat.

A further object of the invention is to pro-
vide means for controlling the course of the
heated air either directly out through the
smoke flue or around the oven before pass-
ing through the flue.

With these and other objects in view, the
invention consists of certain novel features
of construction, combination and arrange-
ments of parts as will be more fully de-
seribed and particularly pointed out in the
appended claim.

In the drawings, Figure 1 is a plan view
of a range embodying my improvements
with the top plates removed to more ad-
vantageously disclose certain features of the
invention; Fig. 2 is & longitudinal sectional
view on line 2—2 of Fig. 1 looking in the
direction indicated by the arrows; I'ig. 3 is
a horizontal section taken on line 3—3 of
TFig. 2; Fig. 4 is a vertical transverse section
taken on line 4—4 of Tig. 2; Fig. 5 is a
similar view taken on line 5—5 of said fig-
ure; and Fig. 6 is a plan view on an enlarged
scale of the grate.

Referring to the drawings for » more par-
ticular description of the invention, the
range or stove comprises the casing 1 which
is of approximately rectangular form and
may be provided with an inner lining 2, of
asbestos or other like material to reduce the

heat radiation. The range also comprises
the usual removable cover plates 3, the
smoke flue 4, which is located at the rear
side of the range, the fire box 5, which is
located at one end of thie range, and the oven
6, which is here shown of rectangular form
and arranged at the opposite end of the cas-
ing opposite the fire grate.

1n carrying out the invention, one end of
the oven as 7 is spaced from the adjacent
side of the grate by means of the vertical
transverse partition 8, which supports the
luner side of the grate and is mounted in po-
sition in any suitable manner. The grate
consists of a bottom comprising the station-
ary side pieces 9 and 10, respectively, which
are mounted upon brackets 10" sccured at
their opposite ends to the front and back
walls of the range, and the intermediate
shaking sections 12 and 13, respectively, the
shaft 14, of one of which is provided with
the squared portion 15, to provide for suit-
able engagement with the shaker in order
that the grate sections may be rocked back
and forth. This construction however, is
well known and forms no part of the present
invention. Ifach of the sides of the grate
is formed by a plurality of sections 16, which
are mounted upon the botton sections 9 and
10, and are provided at their upper ends with
the laterally and outwardly bent portions
17, said outwardly bent portions of the in-
ner side sections fitting on the upper edge of
the partition 8, and said portions of the sec-
tions forming the other side of the grate
fitting against the end wall 11 of the range
or stove. The grate is also provided with
the rear end section 18, As shown, the oven
6 is arranged below the cover plates and in
spaced relation with the partition and end
wall 19, of the range, leaving the horizontal
and vertical hot air passages 20, 21 and 22,
respectively. The bottom of the oven isalso
spaced above the hollow section 23, leaving
the lower hot air passages 24.

The rear side wall 25, of the range is cut
away as ab 26 and 27, to afford communica-
tion between the passages 20 and 24, so that
the heated air may pass directly into the
flue 4, through the opening 26, or into the
flue after passing around the oven and
through the passage 27.

In practice, the fresh air passes into the
range beneath the grate through the draft
regulator 30 and the ash pit door and passes
through longitudinal series of vertical aper-
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tures 31, in the stationary sections 9 and 10,
of the grate base and between the sides of the
grate and the partitions and end wall 11,
and in doing so, is heated by the heat radi-
ated from the sides of the grate and thus
equalizes to a more or less extent the temper-
ature at all portions-of the oven and stove;
thus the portions of the stove and oven lo-
cated adjacent to the grate are not quickly
burned out as would otherwise be the case.
The products of combustion together with
the heated fresh air may be permitted to pass
directly out of the smolke flue 4 through the
opening 26, by opening the damper 32, which
ig pivoted to the rear wall of the stove in po-
sition to close said opening. This damper,
as shown, is formed upon the end of a longi-
tudinal rock shaft 33, the outer end of
which projects beyond the end wall 19 of
the range, and is provided with the crank
arm 34, with which is connected the inner
end of the transversely disposed operating
rod 83, the front end of which is provided
with the handle 36, by means of which it
may be readily manipulated. If desired
Lhowever, the heated air together with the
products of combustion may be caused to
first pass around the oven and then through
the opening 27, into the smoke flue, by clos-
ing the damper 82, thus heating the oven.

A horizontal transversely disposed ‘in-
clined deflector or baffle plate 37, is riveted
to the rear wall of the range between the bot-
tom of the oven and the hollow base member
23, and serves to retard and deflect the heated
air and products of combustion toward the
front before passing out of the opening 27,
into the smoke flue so that the bottom of the
oven will be uniformly heated.

Should the partition become eventually
burned out or become unfit for use, it may
be readily removed and. replaced by a new
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one whereas were my construction not re-
sorted to, the. adjacent. wall of the oven
would be burned out and the entire oven
would have to be replaced.

From the foregoing description, taken in
connection with the accompanying drawings,
the construction and operation of the inven-
tion will be readily understood without re-
quiring a more extended explanation.

Various changes in the form, proportion
and the minor details of construction may be
resorted to without departing from the prin-
ciple or sacrificing any of the advantages of
this invention as defined in the appended
claim.

Having thus described my invention, what
I claim 1s:

In a cooking range of the class described,
a casing, an oven in the casing, a transverse
partition near one end of the oven, support-
ing brackets on the partition and adjacent
end wall of the casing, a fire grate compris-
ing a base having outer stationary sections
mounted on said supporting birackets and re-
movable side and end sections having out-
wardly bent portions at their upper edges to
hook over the partition and portions of the
casing, the stationary sections of the base
having longitudinal series of vertical open-
ings, the sides of the grate being spaced from
the partition and adjacent end wall of the
easing and the outwardly bent portions of
the side sections having recesses formed
therein to provide openings for the passage
of fresh air through and above the fire grate.

In testimony whereof I have hereunto set
niy hand in presence of two subscribing wit-

118S8es.
BENJAMIN WILSON SMITH.
_ Witnesses:
G. A. SauNDERs,
A. E. Trowms.
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