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1 m . . . 

My invention relates to cooking appliances 
known as “ranges' and more particularly to a vent 
construction for ovens. Most range ovens require 
a vent or chimney and my invention is designed 
to simplify and improve such vent structures. 
One object of my invention is to provide an 

oven vent requiring the addition to a range of 
only a few simple parts. Another object is to 
provide a vent which requires virtually not al 
teration of the general range structure for its in 
stallation. 
A further object is to design a vent which per 

mits normal functioning of the other parts of a 
range, while utilizing some of these other parts, 
such as surface units, oven walls, etc., in the in 
stallation and operation of the vent. 
Other objects are to provide a vent structure 

which is readily removable for inspection, clean 
ing, repair, or replacement, and one in which the 
parts of the vent themselves, as well as their de 
sign, facilitate cleaning. 

Other objects and the details of that which I 
believe to be novel and my invention will be ap 
parent from the following description and claims 
taken with the accompanying drawing in which 
is illustrated one example of a vent for a range 
embodying the present invention. 
In the drawing, Fig. 1 is an elevation of the 

top of a conventional range with my improved 
went structure applied thereto; Fig. 2 is a view on 
a much larger scale showing in elevation and par 
tial cross section the vent structure with asso 
ciated parts of the range; Fig. 3 is a side eleva 
tion of certain parts of Fig. 2, with portions 
broken away for clarity; and Fig. 4 is an exploded 
fragmentary perspective view illustrating details 
of the Supporting structure for the vent. 
The drawings show a range having side walls 

2, a horizontal cooking top surface 3, and a back 
Splasher. 4. It is understood that the usual rear 
wall, legs or other Support, and frame will also 
be provided as needed. - 
Within the range proper is an oven 5 with the 

usual inner Wall 6 and side walls T, with a door 
8 closing the open front. v 
The cooking top extends to one side of the oven 

and above it, and is provided with heating sur 
faces in the form of Surface units 9... I have shown 
the Surface unitS in the form of sheathed tubular 
electrical heating devices mounted on a spider 
or grid which in turn is Supported by a trim 
ring 2. Each of these heating units has open 
ings 3 between the tubular heating elements, 
which are in Communication With a main opening 
4 which extends through the cooking top to a 
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2 
space 5 which is below the cooking top and 
alongside the oven. 
The Supporting ring 2 has an OutWardly ex 

tending flange 6 which engages the top cook 
ing surface around the opening it in order to 
support the heating unit above the opening. The 
heating unit may be elevated or removed by lift 
ing the ring which carries the grid and the tubu 
lar heating element. - 

Below the heating element is a funnel-like re 
flector member 7, designed to catch and direct 
spillage from utensils placed on the Surface unit. 
This funnel-like reflector has an outwardly ex 
tending fiange 8 at its upper edge which rests 
On a flange 9 which extends in Wardly from a 
downwardly extending ring section 2 formed 
from the top Wall. In the center of this reflector 
and at its bottom is a discharge hole 2 for spill 
age. The reflector is removable from its flange 
seat after the heating unit has been removed or 
lifted. 
While the heating units just described, includ 

ing the heating elements and their reflectors, pri 
marily serve as the Surface heating units of the 
range, One of these units also functions as a nec 
eSSary part of the Owen Venting structure in ac 
Cordance With One phase of this invention. For 
this purpose, the right-hand rear surface unit can 
be regarded as a grille, and its funnel-like re 
flector is used to direct vapors from the oven 
vent. Obviously, other forms of heating units 
might be used to serve the purposes of this in 
Vention. 
The rest of the vent structure comprises but 

three separate pieces which I will call a vent 
Stack, a flue tube, and a bottom cup. 
The vent stack is shown in the form of an L 

Shaped member 22 having a vertical tubular riser 
airn 23 and a horizontal inverted channel 
shaped arm 24. This part is preferably die cast. 
One end of the horizontal channel merges into 
the bottom end of the tubular portion as at 25, 
and the other end of the channel is provided with 
an end Wall 26 with a notch or recess 27 which 
partially embraces the horizontal flue tube, as 
Will be later described. 
The vent stack is removably supported under 

the cooking top and within the open space 5 by 
means of structures which permit the easy in 
Sertion and withdrawal of the vent stack. I 
have shown a supporting wall 28 which can be 
called a side oven wall because it constitutes the 
Second Wall in a double-Walled construction for 
the Owen. This is fixed in place within the range 
and has a pair of slots 29 shown as "keyholes' 



2,569,652 
3 

having their larger ends above their Smaller ends. 
This wall is also provided with a hole 30 through 
which the flue tube passes and is partially Sup 
ported. 
At the upper edge of the end wall. On the chan 

nel portion of the flue Stack are a pair of shoul 
dered lugs 3 which are made to cooperate with 
the keyhole slots in the oven Side Wall to hold 
the stack removably in proper position. The 
lower portions of the end wall bear against the 
side Owen wall below the slots further to Support 
the stack when in operative position. 
The horizontal flue tube 32 is made of Suitable 

material, preferably metalic, and is Shouldered 
and flanged as at 33 where it paSSes through 
the hole 34 in the inner oven wall So that it 
may be slipped into place and 'Snapped into fixed 
position. This inner end of the flue tube may 
be split as at 35 to provide added resiliency to 
aid in fixing it in place. 
end 36, of this, tube extends outside of the Owen 
and into the Space under the cooking top in 
mediately below the opening is which is to ice 
used as a went opening. The outer end of the 
flue tube is partly. Surrounded by the notch 2, 
as shown best in Fig. 3. 

It will be noted that: the open top end of the 
tubular portion 23 of the vent stack is: of Smalier 
diameter than the hole 2 in the "reflector. Ee 
cause the stack is centrally disposed within this 
opening, an annular Space 37 is thereby provided 
between the edges of the opening. 2 ... and the 
outer end of the tubular portion 22 of the Stack. 
It will also be noted that the entire. Stack is 
Small enough to paSS easily through the opening 
4.in the cooking top - after the grille and, uh 
nel have been lifted or removed and the Stack 
has been disengaged from the oven't Wall. 
The bottom cup' or pan 38 is 'made preferably 

from resilient sheet metal and has. Side WallS-39 
provided with slots & which cooperate with lugs 
4 on the verit stack to hold the: cup removably 
in place. In order to make this 'cup easy to 
apply to the bottom of the stack, the edges of 
theside walls are flared as at 42 and fitted around 
the bottom of the liveitical tubular rise Section, 
across and below the open channel Section at 
this end. A shorter cross wall 43 below the 
channel section leaves an open passage 46 be 
tween the horizontal channel and the riser sec 
tion of the stack while closing the bottom of the 
riser section and completing the shallow cup. 
A notch 45 is made in this wall of a depth Suf 
ficient to allow the end of the horizontal tube 
to project over the edge of the cup, even when 
the stack is raised to the lug-disengaging posi 
tion. In fact, byproper selection of dimensions, 
this notch is used to give a proper preliminary 
positioning of the stack with relation to the 
free- end of the horizontal tube. "Alignment of 
the lugs and keyhole slots before moving the 
stack toward the oven wall for engagement, is 
made by lifting the notch in the “cup up against 
the lower side of the tube and then 'sliding the 
stack toward the oven wall while keeping the 
tube engaged in the notch. 
The bottom cup snaps. On 'and' can be easily 

pried off because of the resilient side walls. After 
it has been removed, the cup can be cleaned 
easily, and removal of the cup leaves' open and 
exposes the entire channel portion and both ends 
of the tube portion of the stack for cleaning. 
Under the surface units 9 is: the usual drip 

pan 346, -slidably mounted: on suitable Supports 
$7. This drip pain: collects Spillage from the 
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4. 
Surface units and may be removed for cleaning 
through the front opening of the range normally 
closed by the dra Wer front 8. Spillage from 
the Surface unit Which is used as the Went grille 
and opening ordinarily Will flow through the 
annular opening 3 around the vent Stack and 
to the drip pan. Any unusual amount of Spil 
lage from the venting Surface unit which drops 
into the Stack Will be collected in the bottom 
cup 38. 
In Operation of the Owen, vapo's Will discharge 

through the flue tube, flow through the hori 
'ZOntal "channel part of the Went Stack and rise 
through the Wertical tubular part of the Stack. 
At the top of the stack, the vapors are confined 
inside the funnel-like reflectol under the Sur 
face heating unit and paSS through the openings 
in the grille at the top which is formed by the 
heating element and its grid. 
Wapors condense upon the grille if this surface 

unit is not heated during oven operation. How 
ever, the heater element will vaporize or burn 
off any depositS. of moisture: or -grease when the 
Surface unit is heated, thus cleaning the: grille. 
Of course, if the Surface unit is operated at the 
Same time as the oven, vapors cannot condense 
On the hot Surface, but will be vaporized or 
burned before they can deposit. 

It is understood that the surface-units, as well 
as the oven heaters (not shown) will be pro 
vided with any suitable energy controlling means, 
Such as SWitches - 49 of the Switch bank 50. 

Note that an essential part of the range, 
namely, a Surface heating - unit element, func 
tions to conceai completely "the vent structure 
So that it cannot be seen from outside the range. 
Furthermore, because of the location of the sur 
face unit, vapors are kept away from the back 
of the range and therefore cannot stain or dis 
Color a Wall against which the range might be 
mounted. In addition, and with the surface 
unit and reflector panmade removable, this unit 
provides an opening through which the vent stack 
may be removed. 
Another essential part of the range, theside 

oven Wall, is used as a Support,. not only for the 
removable vent stack, but also for...thehorizontal 
fixed flue tube. 

All of the-added functions of the essential. range 
parts noted above are accomplished with no al 
teration of the usual parts...of the range-except 
for the addition of the holes for the flue-tube-and 
the keyhole slots in the-oven wall. Thesesholes 
and slots provide the necessary supports: for:the 
added parts, and these added parts function with 
out interference with the normal operation of the 
range. 

It will also be noted that, with the stack open 
ing inside of the funnel-like. reflector, vapors:can 
not Spread readily to the opens area under the 
cooking top, where such vaporsamight Sgam-up' 
the wires, the bottoms of the reflector.paas, and 
other parts of the surface units or:backsplasher 
equipment which are in or around this: area. in 
stead, the open top of the vent stack; above; the 
botton of the funnels like: member, will encourage 
good and proper draft; in the vent, and prevent 
the undue formation of condensate. 
:Although I have Spoken of the:keyholeslots in 

the Owen Wall: and the shouldered lugs on the 
stack, it is obvious that these parts - could be 
reversed, and slots made in the end-of-the stack 
with lugs' on the oven wall. However, this con 
struction would be more "expensive: and trequire 
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greater alteration of the oven wall than the one 
showia. . . - 

Also, although I have chosen the right-hand 
rear surface unit as the one through which the 
vent will operate, the location of this unit relative 
to the other units is not of importance if the hor 
izontal fue tube is kept as short as possible, and 
preferably straight, for economy's sake. It is 
known that in some ranges the surface units are 
directly above the oven, and in other ranges, 
the surface units are located on both sides of the 
oven on the cooking top. 
As will be evident from the foregoing descrip 

tion, certain aspects of my invention are not 
limited to the particular details of construction 
of the example illustrated, and I contemplate that 
Various and other modifications and applications 
of the invention will suggest themselves to one 
skilled in the art. It is my intention, therefore, 
that the appended claims will cover such modi 
fications and other applications as do not depart 
from the spirit and Scope of my present inven 
tion. 
What I claim as new and desire to Secure by 

Letters Patent of the United States is: 
1. In a range having an oven and a cooking top 

surface at one side of the oven with a space there 
under, said top having a vent opening therein, 
vent structure for said oven comprising a single, 
fixed, Substantially horizontal fue tube ex 
tending from said oven to the Space under Said 
cooking top and terminating in a free and Open 
end under said went opening, a fixed vertical Sup 
porting wall for said flue tube, a removable 
L-shaped vent stack with its vertical arm in the 
form of a tube discharging below the vent Open 
ing and its horizontal arm in the form of an 
inverted channel communicating with the botton 
of the vertical tubular arm at one end of the 
channel, the other end adapted to Coimmunicate 
removably wih the free end of the fixed flue tube, 
a disengageable support for said vent stack in 
dependent of said flue tube and in the form of a 
keyhole slot and shouldered lug connection be 
tween said vertical supporting wall and the Stack, 
and said stack being of such a size as to be re 
moved readily through the vent opening When 
disengaged from the supporting Wall. 

2. In a range having an oven and a cooking 
top surface, said top surface having an opening 
therein for a surface heating unit, a heating unit 
removably covering said opening formed to define 
a grille substantially filling the opening but hav 
ing apertures for the passage of vapors there 
through, and a removable funnel-like member 
supported in said opening below said heating unit, 
said member having a spillage discharge hole in 
its bottom, a vent structure for said oven includ 
ing a vent stack removably mounted under Said 
top surface opening and of such a size as to be 
removable readily through said opening, a vertical 
tubular arm on said stack with an open top end 
substantially smaller in cross Section than the 
discharge hole in said funnel-like member, the 
top end of said arm extending centrally through 
said discharge hole in Spaced relation With said 
funnel-like member and under the heating unit 
grille, a fixed horizontal flue tube extending from 
said oven to a point below said top surface open 
ing, a disengageable Supporting structure remov 
ably holding said stack above and in communica 
tion with and independently of said flue tube, and 
a bottom Cup closing the bottom of the Wertical 
tubular arm of the vent stack. 
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an oven and an exterior cooking top surface, 
said top surface having a vent opening therein, 
vent structure for said oven comprising a sin 
gle, fixed substantially horizontal open-ended 
fiue tube supported by an oven Wall and ex 
tending from said oven directly to an open free 
end below said cooking top surface and under 
said went opening, a vent stack removably 
mounted with respect to said flue tube and in 
dependently thereof and under said top Surface 
and of such a size as to be passed readily through 
said vent opening, a vertical tubular portion on 
said stack with an open top end communicat 
ing with said vent opening, and a lower end con 
municating with the free end of the flue tube, 
the removable mounting for Said Stack includ 
ing a shouldered lug on Said stack, Said Owen 
wall having a keyhole shaped slot for engage 
ment with said lug adjacent the place where 
said wall supports said flue tube. 

4. A vent structure for an oven in a range 
having a cooking top surface above and to one 
Side of the oven, Said went comprising a nOW 
able grille on said cooking top, Said top having 
an opening covered by Said grille when it is in 
one position and uncovered by Said grille When 
it is in another position, a fixed flue extending 
from said oven with a free end projecting into 
the area, below the Said opening in the Said Cook 
ing top, an L-shaped stack removably positioned 
to communicate with the grille and opening at 
one end and with the free end of said flue at 
the other end, Said Stack being of Such size aS 
will pass readily through the opening When the 
grille is moved to uncover the opening, said stack 
comprising a vertical tubular arm and a hori 
zontal inverted channel arm communicating with 
the botton of the tubular arm at One end, a 
wall closing the other end of the channel arm, 
said wall having a notch in its lower edge par 
tially surrounding the free end of the flue when 
the Stack is in Operative position, and disen 
gageable means for removably Supporting Said 
Stack in itS Operative position independently of 
Said flue and under Said opening and in con 
munication with Said fue. 

5. In a range having interior walls including 
a side Wall forming an oven, an exterior cook 
ing top Surface, Said top Surface having an open 
ing therein for a Surface heating unit, a heat 
ing unit removably covering said opening formed 
to define a grille substantially filling the opening 
but having an aperture therethrough, and a re 
movable funnel-like member supported in said 
opening below Said heating unit, Said member 
having a Spillage discharge hole in its bottom, 
a vent structure for said oven including a went 
Stack renovably mounted under said top sur 
face opening and of Such a size as to be passed 
readily through Said opening when said heating 
unit is moved to uncover the opening and said 
funnel-like member is removed, a vertical t 
bular arm. On Said Stack With an open top end 
Substantially Smaller in cross-section than the 
discharge hole in the funnel-like member, the 
top end of Said tubular stack arm extending 
through Said discharge hole in spaced relation 
to Said funnel-like member and therethrough 
under the heating grille when the grille, funnel 
like member, and Stack are in place, a horizon 
tal flue tube fixedly Supported by a side Wall of 
the oven and extending from the oven to a point 
below the top Surface opening, a disengageable 
Support for said stack with cooperating elements 

3. In a range having interior Walls forming 75 on said stack and on said side wall of the oven, 
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said, suppget removably holding said stack.above 
and in cginnuligation with Said flue stube and 
independently thereof and in its proper position 

ith respect to the other parts as aforesaid. 
5. In a range having an oven and a copking 

tops surface with an oven went openi 
weat Stugture within the range f 

misaid ovento a free and open 
end under the vent opening, a removable ver 
tical tubular ventistack with an open top adapted 
to gginianicate with Said vent Qpening and a 
lower:end adapted to communicate with the free 
end of said flue tube, a disengageable support NS 

for said vent stack independent of said flue 
tube, a cupremovably mounted on and closing 
the lower end of the stack, said cup having a 
notch therein-which will clear the free end of 
the due tube-when the stack is engaged upon 
its support, said inptch bearing on the flue tube 
to align the stack with its support when the 
stack is disengaged from the support. 

it. In a range having interior walls including 
asside wall forming an oven, an exterior cook 
ing top surface with an opening therein for a 
surface:heating unit, aheating unit removably 
covering said opening and formed to define a 
grilletacress the opening but having an aperture 
therethrough, and a removable funnel-like re 
flector member supported in said opening below 
Said lait with a spillage discharge hole in its -at-a-Ata. 

gttga, that improvement in vent structure for 
theogen-of-such a range-comprising a substan 
tially clisshaped vent stack removably mounted 
9nsa. Side. Wall of the oven, the vertical arm of 
the stack being in the form of a tube with a 
Qp rend ially smaller in cross section 
than the 'ge. hole in the funnel-like mem 
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8 
ber, said top end extending through said hole 
in spaced relation to said funnel-like member 
and into the funnel under the grille, the hori 
zontal arm of the Stack being in the form of 
an inverted channel which communicates with 
the tubular arm at one end and extends toward 
the side wall of the oven at its other end, a cup 
removably-carried by the elbow of the stack, and 
covering that end of the tubular arm, said as 
sembled stack and cup being of such a size as 
to be passed readily through the, opening in the 
top surface of the range, and a horizontal flue 
tube extending from the side Wall gf the oven 
to an end under the top surface opening, the 
end of said flue tube communicating with the 
inside of the channel arm of said stack when 
said stackis, mouned on the side oven wall, the 
Support of Said stack. On the Side QWen Wall by 
the removable mounting; being independent of 
Said flue. tube. LEO.F. BERG. 
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