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To all, whom it may concern. 
Be it known that I, THOMAS E. NININGER, 

of Amsterdam, in the county of Botetourt, 
State of Virginia, have invented certain new 
and useful Improvements in Cooking Stoves 
or Ranges; and I do hereby declare the fol 
lowing to be a full, clear, and exact descrip 
tion of the same, reference being had to the 
accompanying drawings, forming a part of 
this specification, and to the letters of refer 
ence marked thereon. 

This invention relates to improvements in 
cooking stoves or ranges wherein the cooking 
of the articles of food may be done either by 
steam heat or by the heat from the fire, or 
both; and it has for its object to provide such 
a stove which shall be simple in construction 
and easily operated. 
To this end the invention consists in certain 

novel details of construction and combinations 
and arrangements of parts, all as will be now 
described, and the particular features of now 
elty pointed out in the claims. 

Referring to the drawings, Figure 1 is a 
vertical sectional view of a stove constructed 
in accordance with this invention looking from 

Fig. 3 is 
a top plan view. Fig. 4 is a detail perspective 
view of the removable fire box or drawer. 

Similar letters of reference in the several 
figures indicate the same parts. 

In the practical embodiment of my inven 
tion there is provided at substantially the cen 
ter of the body of the stove a chamber or com 
partment A, within which is located the fire 
box. This compartment extends from front 
to rear of the stove-body, and the fire-box, 
preferably in the form of a rectangular box 
or drawer B, as shown in Fig. 4 is slid in this 
chamber, resting on the bottom thereof. The 
fire-box B is in length the same as the depth 
of the chamber A, but is preferably but half 
as high, a door b being employed to close the 
compartment A when the fire-box is in place, 
as will be understood from an inspection of 
Fig. 1. To one side of the central fire-cham 
ber is located a water-tank C, a water-space 
a being left between the rear wall c' of the wa 
ter-tank and central chamber A. Communi 
cation between the water-tank C and water l 

space c is preferably established by having the 
rear wall of the water-tank stop a short dis 
tance from the bottom of the tank, as shown 
in Fig. 1. 

Located above the water-tank C is an oven 
D, having double walls, a steam-space d be 
ing thus formed about the oven, so that steam 
may pass around the outside of the inner wall 
and furnish sufficient heat for cooking. 
As will be seen from Fig. 1, the water 

space cleads directly into the steam-spaced, 
surrounding the oven D, said steam-space d. 
being practically a continuation of the water 
Space c. 

For drawing off the water of condensation 
from the steam-space d and also to allow for 
a continuous circulation of steam through the 
steam-space I provide a cock E, controlling 
communication between the steam-space and 
Water-tank and operated by a suitable handle 
e, extending out in convenient position to be 
manipulated. 
As it is sometimes desirable or necessary to 

cook articles by the direct action of the steam, 
I have provided in the lower wall or base d' 
of the oven Dan opening whereby steam may 
enter the oven D from the steam-spaced, said 
opening being closed when desired by a valve 
d'. I also provide a cock din the bottom of 
the oven D and leading into the water-tank, 
through which water of condensation and 
steam may be drawn off from the interior of 
the oven D, said cock being controlled by a 
suitable handle d'. A cock h is provided for 
drawing hot water when desired. 
At the opposite side of the stove from the 

steam-oven I locate an oven E, having double 
walls, a space e being formed around which 
the heat and products of combustion from the 
fire circulate, passing out through the smoke 
pipe e. 
oven, the heat may be caused to pass directly 
out through the pipe e by means of the dam 
per F, as will be readily understood from Fig. 
1. Articles may also be cooked upon the top 
of the oven E and central chamber A, lidsf 
being provided to close openings therein. 

From the above description it will be seen 
that the water-space c being located immedi 
ately next to the fire-box the water will be 
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readily heated and steam quickly produced, 
thus facilitating the cooking of the articles. 
By locating the fire-chamber centrally of the 
stove no heat is lost in reaching the oven or 
the water, as is the case where the heat is car 
ried through long flues or passages. 
The stove is compact and simple in con 

struction and is adapted to the burning of 
wood, making it especially desirable for use 
in isolated sections where other fuel is not ob 
tainable. 
Having thus described my invention, what 

I claim as new, and desire to secure by Letters 
Patent, is 

1. In a cooking-stove the combination with 
the centrally-located fire-chamber, the water 
tank located within the stove, the water-space 
between the tank and central fire-chamber, 
the oven located above the water-tank, the 
steam-space surrounding said oven and con 
necting with the water-space; substantially 
as described. 

2. In a cooking-stove the combination with 
the centrally-located fire-chamber, the water 
tank, the water-space between the fire-box and 
tank, the oven located above the water-tank 
and next the fire-box, the steam-space sur 
rounding said oven, and communicating with 
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the water-space and a cock leading from the 
steam-space into the water-tank; substantially 
as described. 

3. In a cooking-stove, the combination with 
the centrally-located fire-chamber, the water 
tank located within the stove-body, the water 
space located next the fire-box and communi 
cating with the water-tank, the oven located 
above the water-tank, the steam-space sur 
rounding the oven and communicating with 
the water-space, the cocks leading from the 
water-tank and the steam-space and oven and 
a valve for introducing steam to the interior 
of the oven; substantially as described. 

4. In a cooking-stove, the combination with 
the centrally-located fire-chamber, the water 
tank, the oven located above the water-tank, 
the steam-space surrounding said oven, a sec 
ond oven, a heat space or flue surrounding said 
oven, and communicating with the fire-cham 
ber, a smoke-pipe and a damper for causing 
the products of combustion to pass around 
the second oven or through the smoke-pipe; 
substantially as described. 

THOMAS E. NININGER. 
Witnesses: 

M. C. NININGER, 
S. J. MooMAW. 
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