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DUAL RANGE 

Frank H. Schneider, Spring City, Pa., assignor 
to The Floyd-Wells Company, Royersford, Pa., 
a corporation of Pennsylvania 

Application February 21, 1935, Serial No. 7,465 
4. Cains. 

In dual ranges as heretofore manufactured, 
which employ an oven which can be converted 
to operate with either coal or gas, the same oven 
efficiency has not been obtained with the different 

is types of fuels. 
A primary object therefore, of this invention 

is to devise a novel dual range in which sub 
stantially the same oven efficiency is obtained with 
different types of fuel. 

() . The oven can be converted to operate with 
either coal or gas without the use of baffles. Only 
One damper is necessary, which can be operated 
by hand or automatically operated by an attach 
ment from the gas cock. 

5 The oven, when heated with gas, is heated by a 
burner located at the extreme bottom of the 
range, and preferably in a channel around the 
outer edge of the coal flues. This gas burner is 
preferably U shaped and has its side arms burn 
upwardly in a channel built integrally with the 
range and extending across the entire depth of 
the oven and up into the rear of the range. The 
bottom of this channel begins at the bottom of 
the range and ends at the oven bottom level. The 

25 front arm of the gas burner supplies heat to the 
Oven bottom through a series of spaced channels 
preferably running in the same direction as the 
coal flues from the front bottom of the range to 
the rear of the oven at which location they open 

30 into the oven and are concealed by a baffle slop 
ing over the openings to prevent spilloverslodging 
in the channels. The side flue gases combine with 
the front flue gases and pass out a vent opening. 
The oven is insulated at the right hand side, as 

35 suming that the combustion chamber for coal is 
at the left hand side, since the coal flues pass 
along the back and bottom of the oven. The con 
struction is such that when Operating with coal 
the air passing through the bottom oven channels 

40 is heated to a temperature considerably higher 
than ever obtained in ovens when heating with 
coal, and this tends to increase the speed of heat 
ing up of the oven, because hot fresh air is passed 
into the oven, causing a higher bottom oven tem 

45 perature. The oven is, therefore, not only heated 
by radiation but also by convection currents of 
hot fresh air. 

If a broiler burner is employed, its operation is 
50 fool proof since it is alwayS Vented, and there 

is always an entrainment of Secondary air. 
With the foregoing and other objects in view, 

as will hereinafter clearly appear, my invention 
Comprehends a novel dual range. 

55 it further comprehends a novel construction 

(CR. 26-36) 
and arrangement of an oven, heating flues, vent 
Openings, and Sources of heat. 
Other novel features of construction Will here 

inafter appear in the detailed description and the 
appended claims. 

For the purpose of illustrating the invention, 
I have shown in the accompanying drawings a 
typical embodiment of it, which, in practice, will 
give satisfactory and reliable results. It is, how 
ever, to be understood that the various instru 
mentalities of which my invention consists can 
be variously arranged and organized and my in 
vention is not limited to the exact arrangement 
and Organization of these instrumentalities as 
herein set forth. 

Figure 1 is a sectional elevation of a dual range 
embodying my invention, the section being taken 
Substantially on line - of Figure 2. a 

Figure 2 is a section on line 2-2 of Figure 1. 
Figure 3 is a section on line 3-3 of Figure.2. 
Figure 4 is a section online 4-4 of Figure 2. 
Figure 5 is a sectional view on an enlarged scale 

of damper arrangements. 
Figure 6 is a sectional view on an enlarged 

Scale of the Oven venting means. 
Similar numerals indicate corresponding parts. 
Referring to the drawings:- 
The range is provided with a fire pot or com 

bustion chamber for a coal burner or an oil 
burner, and with an oven 2, which is adapted to 
be heated in a novel manner by products of com 
bustion from a coal burner or an oil burner in the 
combustion chamber , or by products of com 

10 

15 

20 

25 

30 

bustion from a novel construction and arrange 
ment of a gas burner 3. The oven 2 has a novel 35 
construction of a removable bottom 4 which has 
cast integrally with it spaced tubes or channels 
5 which depend from the bottom and extend from 
the front of the Oven to the rear Of the Oven at 
which location they are directed upwardly 
through the oven bottom to discharge into the 
oven. The rear upper ends of the tubes slope up 
wardly to form baffles 6 extending over the dis 
charge openings 7 to prevent spillovers lodging in 
the tubes. y 
The gas burner 3 is preferably U shaped and lo 

cated at the extreme bottom of the range, and 
is preferably mounted in a channel 8 built around 
the outer edge of the coal flue 8. The two side 
arms of the burner burn upwardly in channels 
O built integral with the range and extending 

preferably the entire depth of the oven. The bot 
toms of these channels O are at the bottom of 
the range and their upper sides terminate at the 
oven bottom level. The front arm of the burner 
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Supplies heat to the oven bottom preferably in 
the direction of the series of tubes 5 which carry 
the heat across the entire depth of the oven and 
up into the rear of the oven. Where these flue gases 

5 Combine with the side flue gases and pass from 
the oven through oven vents . 
The side openings 2 in the oven bottom are 

concealed by strips 3. to which runners 4 are 
welded for support of oven racks. These runners 

l0 are spaced apart for the escape of hot gases into 
the oven. The open ended tubes 5 preferably run 
from front to back so that they will be in the 
direction of the coal flue. f 5 is a compartment 
to receive the conventional top gas burners and 

15 its wall contributes with the top of the oven to 
form a top coal flue 6 which leads to the rear 
vertical coal flue which leads to the bottom 
coal flue 8 having a baffle 9 around which 
products of combustion pass to the discharge 

20 opening 20 and main discharge flue 2. 
The products of combustion in the coal flue 8 

pass over and along the tubes or channels 5 which 
materially increase the radiating surface of the 
oven bottom 4. 

25 22 is a lighter opening for the burner 3. 23 
are air intakes for the burner 3. 24 is the broiler 
burner which if used is preferably controlled 
by the same gas cock 25 which controls the 
burner 3. The gas cock 25 is a two way valve 

30 and has pipes 26 and 27 leading to the burners 
24 and 3. 
A rod 28 fixed to the gas cock 25 has an arm 29 

having a pin 3 which rocks a lever 30 on its 
fulcrum 32. The lever 30 has a bifurcated end 

8 to engage the stud 33 on the vent slide damper 
34 which has openings 35 and controls the oven 
vent openings ff. The vent openings open 
into an open ended casing 36, open ends of which 
discharge into the room in which the range is 

40 located. The casing 36 has discharge openings 
37 to the main discharge flue 2 and these open 
ings are controlled by a manually actuated 
damper 38. 39 is a manually controlled damper 
controlling the passage of products of combustion 

45 from the coal fire directly to the discharge flue 2. 
The oven is always ventilated when gas is used 

for baking or broiling since when the gas cock 25 
is turned in one direction for baking or in the 
opposite direction for broiling, the oven is vented 

50 to the room. When coal is used to heat the oven 
the vent damper is closed. 
When using coal, condensation or gases which 

occur from baking are relieved through the bot 
tOm gas flues. 

55 The flue relief holes for the broiler burner act 
as a secondary air supply for the oven burner. 
With my present construction the outer side 

walls and the bottom wall of the range can be 
insulated. 

60. In my present invention it is not necessary to 
supply a removable heat deflecting baffle for Oper 
ation with either coal or gas fuel. 
The arrangement of the dampers is such that 

the oven can be vented either directly to the 
65 room or to the main flue of the range. 

The oven damper is adjustable to a position 
for heating the oven from the coal fire, or to a 
position for operating With gas, or With coal and 

70 gas in combination. 
In accordance with this invention. When using 

gas as a fuel, the heat is applied to not less than 
three sides of the oven and its bottom, and when 
using coal as a fuel, the heat is applied to not less 
than five sides of the oven. The top, bottom and 

side walls of the oven are shown as being of 
single thickness. 

It will now be apparent that I have devised a 
new and useful dual range, which embodies the 
features of advantage enumerated as desirable 5 
in the statement of the invention and the above 
description, and while I have, in the present 
instance, shown and described a preferred em 
bodiment thereof which will give in practice satis 
factory and reliable results, it is to be understood I0 
that this embodiment is susceptible of modifica 
tion in various particulars without departing from 
the spirit or scope of the invention or sacrificing 
any of its advantages. 

Having thus described my invention what I lis 
claim as new and desire to secure by Letters Pat 
ent is:- 

i. In a dual range having an exit fle, an oven 
having its top, side, and bottom walls spaced 
from walls of the range to form a heating flue 20 
extending across the top, down the side and 
across the bottom of the oven to the exit flue, a 
Source of heat for said fue, said oven having 
bottom and side openings and a channel, COm 
municating therewith and out of communication 25 
with said heating fue, and a second source of 
heat comprising a gas burner in said channel 
having active side members to pass products of 
combustion to said channel and thereby to said 
side openings to heat opposite sides of the oven, 80 
Said burner having a third active member, and 
said oven bottom having a plurality of spaced 
Open-ended flue means extending across it to 
receive at one end products of combustion from 
only said third active member to heat the oven 85 
bottom and communicating with said bottom 
openings to heat a third wall of the oven. 

2. In a dual range having an exit fue, an oven 
having its top, Side and bottom walls spaced from 
walls of the range to form a heating fue extend- 40 
ing across the top, down the side and across the 
bottom of the oven to the exit flue, a source of 
heat for said fue, said Owen having bottom and 
side openings and a channel communicating 
therewith and out of communication with said 45 
heating flue, a second source of heat comprising 
a gas burner in said channel having active side 
members to pass products of combustion to said 
channel and thereby to said side openings to 
heat opposite sides of the oven, said burner hav- 50 
ing a third active member, said oven bottom hav 
ing a plurality of spaced open-ended flue means 
extending across it to receive at one end products 
of combustion from only said third active mem 
ber to heat the oven bottom and communicating 55 
with said bottom openings to heat a third wall 
of the oven, and means to control the venting of 
the oven to said exit flue to provide for the heat 
ing of the oven independently or simultaneously 
from said source of heat and Said gas hurner. 60 

3. In a dual range having an exit fue, an Owen 
having its top, side, and bottom walls Spaced 
from Walls of , the range to form a heating fue 
extending across the top, down the side and 
across the bottom of the Oven to the exit flue, 65 
a source of heat for said flue, Said oven having 
side openings and a channel communicating 
with said side openings and out of communica 
tion with said heating flue, and a second source 
of heat comprising a gas burner in said channel 70 
having active side members to pass products of 
combustion to said channel and thereby to said 
side openings to heat opposite sides of the oven, 
said burner having a third active member, said 
oven botton having a plurality of spaced open- 75 
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ended flue means extending across it to receive 
at. One end products of combustion from only 
said third active member to heat the oven bot 
tom, and said Owen bottom between the open 
ended flues, and also the walls of the open 
ended flues being directly heated by products 
of combustion from said first source of heat 
passing through the bottom portion of said heat 
ing fue. 4. In a dual range having an exit flue, an oven 
having its top, side, and bottom walls spaced 
from walls of the range to form a heating flue 
extending across the top, down the side and 
across the bottom of the oven to the exit fue, 
a source of heat for said heating fille, said oven 
having side openings and having a channel con 
municating with said side openings and out of 
communication with Said heating fue, a second 

3 

source of heat comprising a gas burner in said 
channel having active side members to pass 
products of combustion to said side openings, 
said burner having a third active member, said 
Oven bottom having open-ended flue means ex 
tending across it, heated by said first source of 
heat and receiving at one end products of com 
oustion from only said third active member to 
heat the Oven bottom, a broiler burner for said 
Owen, said channel having an air inlet, all of 
said burners having a common supply of sec 
ondary air from said channel and air inlet, and 
means to control the venting of the oven to pro 
vide for the heating of the oven independently 
or simultaneously from said first source of heat 
and Said gas burner. 

FRANK H. SCHINEDER. 
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