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To all whom it may concern: 
Be it known that I, HENRY MITCHELL, of 

the city of Richmond, in the county of 
Wayne, in the State of Indiana, have in 
vented a new aid iii) proved iode of distrib 
uting the heat ''', about the oven ill 
cooking stoves, and of securing an equal de 
gree of temperature in every part of the 
oven, and of distributing the heat equally 
under the top plate, and of econonizing fuel; 
and I do hereby declare that the following is 
a full and exact description thereof, reference 
lueing had to the accouanying drawings, 
and to the letters of reference anarked thereon. 
The plate C, containing the damper B, I 

place at the upper front corner of the oven. 
The plate C and damper B are constructed 
as usual, aid all that I claim as to said plate 
aid damper is the location at the upper front 
corner of the ove. I construct a flute, I, in 
front of the oven and under said oven, also 
back of said oven and over the lup of the 
same, so that when the damper B is closed 
the leat will pass in the direction of the ar 
rows from the tire-box into a tail down flue I 
in front of the oven; the . . . . . . aid alot)g 
fitte J ander the oven; thence into aid 
file K back of the ovel; tilence over the top 
of the oven to the pipe H. The heat is dis 
tributed over the top of the ovii by means 
of the guide-plate A and the pipe II, the 
guide-plate A, by its position, catl sing tie 
heat to pass over the top of the oven in the 
direction of the damper B, and the pipe H, by 
its location on tic side of the stove, draw. 
ing the heat back fron the damper. B to the 
opposite side, where the pipe H is located. 

claim as new, and as invented by ine 
and liot hertofore used or invented by ally 
other person or persons, cutting the fire off 
in front of the oven, turning the same down 
the flue in front of tue oven ; thence into 
the flue J under the oven; thence up the title 
K; thence over the top of the oven. 

i claia as new, and invented by the and not 
heretofore used or invented by any other 
person or persons, the position of the guide 
late A, by means of which the heat is 

thrown in the direction of the lamper 13, and 
the position of the pipe I, by meals of 
which the heat is drawn back from said damper B to the opposite sile, where said 
pipe II is located, and the relative location 
of said guide-plate A and pipe I, by meals 

of which said heat is thus equally distribated 
over said oven and under the top plate of the 
stove, which, without the use of more metal, 
and without greater cost or labor in co 
structing, gives for use six stove-holes in the 
top plate instead of four, the nailber usually 
used, and always used without an extra out. 
lay of inetal, labor, and cost, the olject leing 
to secure an equal degree of heat oil every 
side and through every part of the ovea. 

In other stoves the heat is first taken over 
the top of the oven, down the back of the 
oven, and theia under the botton, and back 
again under the botton, up the back of the 
oven to tie pipe. The heat of the flame di. 
minishes in proportion to the distance it trav. 
els, and the natural tendency of leat is to rise, 
and when taken it is first over the top of the 
oven a greater degree of leat is obtained there 
than can be elsewhere, and the heat against 
the same is brought under the botton of the 
stove is too nuch exhausted to create a de. 
gree corresponding with that at the top, but 
when the leat is first taken down the side 
and under the oveu by the most direct 
route, as I take it, and then over the oveia, 
tle, it tural tendency of heat being to rise, 
a tuiti: iii (r's early equal degree is sectarel 
in every part of the evet, aid the leat, being 
in this unainer unore in aediately aid tirectly 
applied, is better economized, and a less utilt 
tity of fuel is required. 
Wlue it is lot desirable to use the oven, 

the daunper 3 may be opened and the rel 
ative position of the data per and pipe dis 
tribute the leat t inder the two hiddle holes of 
the top plate, thus giving for holes for use 
it cooking, whereas in other stoves the local 
tion of the pipe it the middle of the back part 
draws the flaute and leat lot directly under 
the back holes, but between them. 
What I claim as my invention, and desire 

to secure by Lette's latent, in 
The coulbilatiot aid arraig' intent ft l' 

plate C, containing the stant per 3, at the tip. 
per front corner of the oven, with the Itues, 
J, and K, and the locatio of the guide. 
plate A, and of the pipe II, lay inea is of 
which the lett is taken by the shortest all 
nost direct rotite etirely it rot ind the ovel. 
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