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Tereinafter more fully

UNITED STATES

PATENT OFFICE.

RUDOLPH I SCHONITZER, OF DETROIT, MICHIGAN, ASSIGNKOR OF ONE-THIRD TO J. K.
. WILLTAMS, OF SPRINGFIELD, OHIO.

- FIELD-STOVE.

1,391,415.

To all whom & may concern. . ,
Be it known that I, Ruporem L ScHo-
NITZER, a citizen of the United States, re-
sidine at Detroit, in the county of Wayne
and %tate of Michigan, have invented new
and useful Improvements in Field-Stoves,
of which the following is a specification.
This invention is a field stove, and while
capable of general outdoor use, is particu-
larly designed for army purposes. :
The present invention has been particu-
larly designed to obtain a maximum of heat-
ing and cooking space with a minimum of
stove size and construction. The geveral
parts of the stove are arranged to be tele-
scoped into compact form for storage and
transportation, the parts being
ed and arranged that they may be readily
assembled for use without the necessity of
manipulating any fastening devices, such
for instance as bolts and nuts,” sCrews,
springs, hooks or the like, while at the same

time provision is made for insuring the rigid

maintenance of the parts when they have
been assembled in position for use. '

Tt is a very important object of the inven-
tion to obtain a very large heating area wit
respect to the cubical contents of the cooking
receptacles. o

Turther objects of the invention are to
provide for the offective maintenance of the
fire within the fire-box, irrespective of the
character of the weather, the parts being so
assembled that rainm, snow, sleet and win

do not materially affect the ‘cooking opera--

to the cooks,
to provide a
as. for

tion, other than Inconvenience
and therefore it is unnecessary
covering or protection for the stove,
instance a tent. »

Simple and offective means are provided P

for controlling the draft to the extent of
obtaining substantially perfect, combustion,

thereby obviating the annoyance ordinarily -

occasioned by smoke. _
“With these and other objects in view, the
present invention consists in the combina-
tion and arrangement of parts, as will be
described, shown in
the accompanying drawings, and - particu-
larly set forth in’ the appended. claims, it
being understood that changes in the form,
proportion, size and minor details may be
made, within the scope of the claims, with-
out departing from the spirit or sacrificing
any of the advantages of the invention.

so construct-

Dbeing open. It is

- Specification of Lotters Patent. Patented Sept. 20, 1921.
Application filed Oc':coﬁé!.' 19, 1918, Serial No. 258,847.

In the accompanying drawings,

Figure 1 is a central vertical sectional
view of a field stove, embodying the features
of the present invention and shown in
nested or telescoped condition and contained
in a box, for convenience in transportation
and storage.

Fig. 2 is a side elevation of the stove set
up for boiling purposes. :

Fig. 3 is an enlarged detail
on the line 3—3 of Fig. 2.

Fig. 4 is a view similar to Fig. 2, showing
the top portion only thereof and equipped
with means for roasting and frying meat.

Fig. 5is an enlarged fragmentary vertical
sectional view taken through one side of the
roasting and frying pan.

Fig. 6 is an enlarged fragmentary sec-
tional view on the line 8—6 of Fig. 4.

‘Fig. 7is a plan view of the cover for the
boiling pot or receptacle. :

Fig. 8 is an inverted bottom plan view of
the fire-pot or box. S

Fig. 9 is a side elevation of another em-
bodiment of the invention.

‘Tigs. 10 and 11 are detail views

sectional view

Mustrat-

L ing an adjustable support for the cooking

receptacle shown in Fig. 9.

Fig. 12 is a view similar to Fig. 9, illus-
trating the use of a different form of cook-
ing receptacle. :

In Fig. 2 of the drawings, there has been
illustrated one embodiment of the invention
which includes a firepot or bex 1, cylin-
drical in shape and made of sheet metal of
suitable gage, as is each of the several parts
of the device. In one side of this fire-box
is a suitable fire-door 2 through which fuel
is introduced. Any sort
loyed, such as coal, wood or any solid fuel
that will burn free enough to boil liquid and
bake, roast and fry meats. As best shown
in Fig. 8 of the drawings, it will be seen
that the bottom of the fire-box is provided
with a plurality of small openings 3, there-
by producing . a perforate bottom which
constitutes a grate. This perforate bottom
of the fire-box .is spaced above the ground
or other support by means of legs 4. Each
leg is cylindrical in shape and hollow, the
bottom of the leg being closed and its top
preferred to employ three
sich legs disposed at the apexes of an equi-
lateral triangle in order to obtain a stable
support for the fire-box. The top of the

of fuel may be em-
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fire-box is reinforced by an external metal
band 5 of suitable dimensions disposed flush
with the top of the firepot, which firepot is
entirely open throughout its top.
Externally telescoped upon the top of the
fire-box is a heating chamber or compart-
ment 6 in the form of an open-ended cylin-
drical drum, provided at its bottom with an
external annular reinforcing band or ring
7. A similar reinforcing band or ring 8 is
provided at the top of the drum or chamber,
and another reinforcing ring 9 is disposed
a suitable distance below the upper ring 8,

“for _a purpose as will be hereinafter de-

15

scribed. For the purpose of supporting the

heating chamber or drum 6 on the firepot 1,
there is provided a supporting bracket as
best shown in detail in Fig 3 of the draw-

“ings, three such brackets being provided

20
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35

upon the drum 6 adjacent the lower end
thereof and spaced equidistant therearound.
The support consists of a substantially L-
shaped bracket 10, the upright arm 11 of
which is flattened out and riveted to a re-
inforcing plate 12 which in turn is suitably
secured to the drum 6. The horizontal arm
13 of the bracket-extends inwardly through
an opening ‘14 in the adjacent wall of the
drum 6 and rests upon the top edge of the
fire-box 1. As there are three of these
brackets, it will be seen that the drum 6 will
be properly supported upon the top. of the
fire-box, lateral displacement being prevent-

ed by the telescoping of the parts 1 and 6.

Suitable handles 15. are provided upon the
heating drum 6 for convenience in handling
the same. Iach handle is in the form of a
ring or bail mounted to swing vertically in

. bearings 16, each extremity of the handle

40

being extended at substantially. right angles
thereto, as at 17, best shown in Fig. 1-of the
drawings, to- form a stop: for engagement

- with the adjacent side of the drum 6 when

45

50

the handle.is swung up into a substantially
horizontal position. The drum is provided
with an annular series of openings 18 dis-
posed between the upper rings or bands 8
and . 9, which openings are controlled by
means of a rotatable damper ring 19 em-

bracing the drum and disposed between the

~ bands 8 and 9. This damper ring is pro-
~ vided with openings 20 corresponding to the

55

60

openings 18, whereby the draft through said
openings may be . conveniently - controlled.
A suitable handle 21 is provided upon the
damper ring 19 for adjusting the same.
Depending within the drum 6 is a. cooking
receptacle 22 which is disposed concentri-

~cally within the drum and spaced there-

from... This receptacle 292 tapers down-
wardly to a bottom 23 disposed shightly
above the horizontal arms of the brackets
10. At the top of this cooking receptacle

- there is an external annular horizontal

65

flange 24 which rests upon the top edge of

1,391,415,

the drum 6, so as to support the cooking re--
ceptacle within the drum. It will be noted

that there is an annular passage for the

products of combustion, around the cooking
receptacle 22 and between the same and
the drum 6, which-annular passage is closed
at its top by the flange 24.° Extending cen-
trally through the cooking receptacle 22 is
a tubular pipe or passage 25 which is open
at its bottom and in communication. with the
top of the fire-box, said pipe or passage ex-
tending a suitable distance above the top of

70

75

the drum, and constituting a stack or chim- -

ney for the offtake of the products of com-
bustion.  When the openings 18 and 20 are
in alinement an inlét is provided for admit-
ting atmospheric air into the top portion of
the annular combustion chamber g‘eﬁned by
the drum 12 ‘and the cooking receptacle 22.
At the top of the cooking receptacle 22 there
is a cylindrical extension 26 beaded: or oth-
erwise secured to. the outer edge of the
flange 24 and having a portion extending
below the flange 24
bracing the top of the drum' 6. Diametri-

cally opposite handles, one of which has"

been shown at 27, are provided on the part
26 of the cooking receptacle 22 for conven-
ience in’ lowering the latteér into: the drum
6 and for withdrawing the receptacle from

80

85

and’ telescopically em-

90
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the drum. Of course, each handle is a .
swinging handle capable of’ being folded

downwardly flat against the side of the part
26 so as to permit collapsing of the parts as
will hereinafter appear.: . c .
The open top of the cooking receptacle 22
may be closed by a cover, such as shown in
TFig.. 7 of the drawings. 'This cover is made
up of three parts designated 28, 29 and 39, :
The part 28 1s a central diametric part hav-
Ing a central opening 81 for the reception of
the top end of the pipe 25, said part 28
being long enoiigh to rest upon the flange
24 at the top of the receptacle 22.  The

_parts 29" and 30 are duplicates, and each: is

segmental in shape so as to complete a cir-
cular cover and of dimensions to rest upon
the flange 24. Each of the segmental cover -

100

105

parts is provided with a- suitable handle 32.

As thus far described, it will be seen that
the parts may be very conveniently assem-
bled by telescoping them one upon the other.
It will further be noted that there.are no
separate or movable fastening devices which
require manipulation, and therefore there
are no parts likely to get out of-order.

120

When assembled, afire may be made in the .

fire-box as in any ordinary stove, the prod-

ucts of combustion being carried off through =

the pipe 25 and through any number of ex-’

_tensions thereof, one such extension being
‘shown at 33 in Fig. 2 of the drawings:

Whatever is to be boiled, such for instance
as potatoes, beans or the like, together with
water, is placed in the receptacle 22 through

125 -
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the open top thereof, the three-part cover
being then replaced. It will here be noted
that the middle cover part 28 is held in
place by reason of the pipe 25 extending
through the opening 31 in said part. It will
now be understood that the products of com-
bustion not only contact with the bottom of
the receptacle 22 but also entirely surround
the receptacle in the annular space defined
by the receptacle and the drum 6, thereby
subjecting the upright side walls of the re-
ceptacle to the heated products of com-
bustion in a very simple and eflicient man-
ner. Furthermore, products of combustion
are conducted upwardly through the pipe
25, which pipe constitutes an interior an-
nular wall for the cooking receptacle, and
thus said interior wall is subjected to the
heated products of combustion. By this
arrangement, the heated surface of the cook-
ing receptacle 22 is very large with respect
o the cubical contents of said receptacle,
which is a very important object of the
present invention. :

By reason of the fact that the bottom of
the fire-box 1 is supported in an elevated
position, atmosphereic air will be drawn
inwardly and upwardly through the perfo-
rate or grate bottom of the fire-box. More-
over, air will be supplied to the annular
space between the drum 6 and the receptacle
99 through the annular space between the
bottom portion of the drum 6 and the top
portion of the fire-box 1. The draft can be
brought under control by suitable mantpula-
tion of the damper ring 19.

Provision has been made for roasting and
frying meat at the same time that the recep-
tacle 22 is employed for boiling purposes,
and this feature is carried out as illustrated
in Figs. 4, 5 and 6, wherein has been llus-
trated a roasting and frying pan 34 substan-
tially cylindrical in form with its side walls
tapering downiward to an imperforate bot-
tom 35. Depending from the upper edge of
the pan is a eylindrical drum member 86 re-

inforced at its open bottom with an external

annular ring 37. The drum 36 and the side
walls 84 of the pan definé an annular pas-
sage or chamber for the reception of prod-
ucts of combustion, as will hereinafter ap-
pear. A suitable cover 38 is provided for
the pan, and said pan is also provided with
diametrically opposite handles, one of which
has been shown at 39 in Fig. 4. The drum
36 is provided with an annular series of
openings 40 adjacent the top thereof. With-
in the bottom portion of the drum part 30
there are three supporting brackets, one of
which has been shown in detail in Figs. 5
and 6, and is U-shaped in form, as indicated
at 41, the ends 42 thereof being riveted or

otherwise secured to the part 36. This sup-

porting bracket rests upon the top edge of a
substantially conical pan support 43, the side

8

walls of which taper downwardly to a cen-
tral opening which receives the top of the
tapered pipe 25, whereby the roasting and
frying pan is supported in place, and heat-
ed" products of combustion are directed
against the bottom of the pan in the side
walls 34 thereof. Air is admitted through
a series of openings 44 provided in the pan
support. - Air is also admitted through the
annular space between the top of the pan
support 43 and the drum part 36. When the
roasting and frying pan is employed, the ad-
ditional stack portion 33 shown in Fig. 2 18
omitted, in order that the pan support may
embrace and rest directly upon the top of
the pipe 25. With the exception of the omis-
sion of the pipe estension 33, the invention
as illustrated in Fig. 4 is the same as that
illustrated in Fig. 2, the two figures being
employed in order to illustrate the complete
invention on a relatively large scale.

In Figs. 9 and 10, there is Hlustrated a
slightly modified form of the invention
wherein 45 designates a cylindrical fire-box
substantially the same as that illustrated in
Fig. 2, except that it is of less diameter, so
as to fit within the firepot 1 when the parts
are collapsed and nested, and also of greater
height, so as to provide a combined firepot
and heating drum or chamber, when used
as illustrated in Fig. 9. The legs 46 are the

same as the legs 4 except that they are

slightly smaller so as to telescope therein.
Near the top of .the fire-box there is an an-
nular series of openings 47 corresponding
to the annular series of openings 18 around
the top of the heating chamber or drum 6 of
Figs. 1 and 4. The difference between the
two forms resides in the fact that in each of
Figs. 9 and 10 there is no damper ring, and
the openings are preferably in the form of
slots instead of circular asin Figs. 2 and 4.

In Fig. 9, there has been shown a cooking
receptacle 48 of suitable dimensions and ta-
pered downwardly so as to fit within the
open top of the fire-box. This cooking re-
ceptacle is provided with a central passage
49 in the form of a pipe open at opposite
ends and extending through the cover 50 on
the top of the receptacle. This pipe or pas-
sage 49 constitutes a stack or chimney for
the offtake of products of combustion. ~Any
number of lengths of pipe may be added to
the pipe 49, as will be readily understood,
one such additional section being shown at
51. In order that the receptacle 48 may be
supported within the fire-box, a plurality of
supporting brackets are provided, one of
them being shown in detail in Figs. 11 and
19. Each bracket is substantially T-shaped
and includes a shank member 52 and a head
53, the opposite end portions of which con-
ctitute trunnions mounted in suitable bear-
ings 54 provided upon a reinforcing plate 55
suitably secured to the exterior of the fire-
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box 45. The shank portion 52 works
through a slot or opening 56 formed through

the reinforcing plate 55 and the fire-box 45,

and when in use rests against the stop 57

provided upon the interior of the fire-box::

The bottom of the receptacle 48 rests upon
the shank members 52 of the brackets when
the receptacle is in use. When the several

. parts of the stove are nested, the shanks 52

10

15

20

25

of the brackets are swung upwardly into the
slots or openings 56 so as to enable the tele-
scoping of the several parts.

In Fig. 12 of the drawings, there has been
shown an ordinary pan or receptacle 58 rest-

ing upon the top of the fire-box 45, said pan-

or receptacle being used for cooking pur-
poses or for maintaining heated that which
has  been cooked in any one of the cooking
receptacles 22, 34 and 48, while said recepta-
cles are being used for further cooking pur-
poses. -

It will of course be understood that the
combined fire box and heating drum 45,
shown in Figs. 9 and 12, and in-collapsed
condition in Fig. 1, is a cooking unit inde-
pendent of the unit shown in Fig. 2.

As shown in Fig. 1 of the drawings, the
various parts of the apparatus may be tele-
scoped into a relatively small space for con-
venience in storage and transportation. To
arrange the parts as illustrated, the fire-box

- 1 is inserted downwardly through the open

35

40

45

60

65

top of the drum 6 until it rests upon the
horizontal arms 13 of the several L-shaped
brackets 10. Then the combined firepot and
heating drum 45 is nested inside of the fire-
box 1 with its legs 46 telescoped with the
legs 4 of the fire-box 1. Then the cooking
receptacle 48 is placed inside of the part 45,
and thereafter the cooking receptacle 22 1is
placed inside of the receptacle 48.. Prior to
the insertion of the two cooking receptacles,
the pipe sections 33 and 51 are nested and
placed centrally within the cooking recepta-
cle 48 so as to be received within the nested
pipe sections 25 and 49. The pan support
43 is inverted and placed downwardly upon
the upper end of the pipe section 25, and
then the roasting and frying pan 84-is in-
verted and placed over the pan support 43.
Finally, the cooking receptacle 58 is inverted
and placed downwardly over the top of the
several nested members, the cover 59 of the
cooking receptacle 58 being placed on top of
the inverted receptacle 58. :

It is preferred to have the collapsed or
telescoped members contained in a wooden
box, such as shown at 60, in Fig. 1-of the

drawings, whereby the stove will be housed

and protected when riet in use.
When it is desired to use the apparatus,
the parts are successively removed upwardly

and thereafter assembled in the formsshown .

in the several drawings. ’
It will now be noted that I have dispensed

1,391,415

with the use of fastening devices, and have
arranged the parts so that they may be read-
ily assembled and maintained in assembled
relation without danger of accidental sepa-
ration. The omission of fastening devices
permits of rapid and accurate assemblage of
the parts either in position for use or in
collapsed condition. '

It will also be noted
ucts of combustion are effectually excluded
from the interiors of the cooking recepta-
cles, thereby positively obviating any smoky
taste and odor to the food which may be
cooked on the present stove.

What I claim is: :

1. A field stove comprising a fire box hav- -
ing an open top, a grate bottom, legs to
support the fire box in an elevated position,

a heating drum communicating with and
rising from the open top of the fire box,
sald drum being provided near its top with
an annular series of inlet draft openings
forming a communication between the at-
mosphere and the combustion space within
the drum, a cooking receptacle associated
with the heating drum, and an off-take con-
duit for the products of combustion.

2. A field stove comprising a fire box hav-
ing an open top, a grate bottom, legs to
support the fire box in an elevated position,
a_heating. drum communicating with and

rising from the open top of the fire box,

said drum being provided near its top with

that smoke and prod-

70
75
80 ;
85
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95

an annular series of inlet draft openings

forming a communication between the at-
mosphere and the combustion space within
the drum, and a cooking receptacle asso-
ciated with the heating drum, said cooking
receptacle having a pipe extending there-
through and communicating with the fire
box for the off-take of products of combus-
tion, - , ’ :
3. A field stove comprising a fire box hav-
ing -an open top, -a grate bottom, legs to
support the fire box in an elevated position,
a heating drum communicating with and
rising from the open top of the fire box, a
cooking receptacle associated with the heat-
ing drum, and having a portion within the
drum and spaced from the walls thereof,
said drum being provided near its top with
an annular series of “inlet draft openings
forming a communication between the. at-

‘mosphere and the combustion space be-

tween the drum and the cooking receptacle,
an off-take conduit for the products of com:
bustion. = - ' '

4. A field stove comprising a fire box hav-

ing an open top, a grate bottom, legs to

support the fire box in an elevated position,
a heating drum communicating with and
rising from the open top of the fire box, and
a cooking receptacle associated with the
heating drum, and having a portion within
the drum and spaced from the walls thereof,
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said drum being provided near its top with
an annular series of inlet draft openings
forming a communication between the at-
mosphere and the combustion space between
the cooking receptacle and the drum, said
cooking receptacle having a pipe extending
therethrough and communicating with the
fire box for the cfftake of products of com-
bustion.

5. A field stove comprising a fire box hav-
ing an open top, a grate bottom, legs to
support the fire box in an elevated position,
a heating drum communicating with and
rising from the open top of the fire box,
and a cooking receptacle associated with the
heating drum, said cooking receptacle hav-
ing a pipe extending therethrough and com-
municating with the fire box for the offtake
of products of combustion, the drum being
provided with an annular series of inlet

draft openings adjacent the top of the drum

and forming a communication between the
atmosphere and the combustion space of the
drum, and a movable damper ring for the
control of the draft openings.

6. A field stove comprising a fire box hav-
ing an open top, a grate bottom, legs to
support the fire box in an elevated position,
a heating drum above and communicating
with the open top of the fire box, a remov-
able cooking receptacle supported upon and
within the drum and spaced therefrom, the
drum and cooking receptacle defining an
annular space for products of combustion,
said annular space being closed at its top
and open at its bottom, and a pipe carried
by and extending upwardly through the
cooking receptacle and open at opposite ends
for the offtake of products of combustion,
said drum having a damper controlled inlet
leading from the atmosphere into the space
between the drum and the cooking recep-
tacle.

%. A field stove comprising a fire box hav-
ing an open top, a heating drum above and
in communication with the open top of the
fire box, a cooking receptacle supported
upon and within the heating drum and
spaced therefrom, the walls of the drum and
the cooking receptacle defining an annular
space for products of combustion, said an-
nular space being closed at its top and open
at its bottom, the drum being provided with
an annular series of inlet draft openings
communicating between the atmosphere an
the said annular spaces, and the cooking re-
ceptacle being provided with an open ended
pipe extending therethrough for the offtake
of products of combustion.

8. A field stove comprising a fire box hav-
ing an open top, a grate bottom, legs to
support the fire box in elevated position, a
heating drum in communication with the
open top of the fire box, a boiling receptacle
having a portion within the heating drum

and provided with an open ended pipe. ex-
tending upwardly therethrough for the off-
take of products of combustion, said recepta-

cle and drum being spaced to form an annu- -

lar combustion chamber, and a_frying and
roasting pan supported across the open top
of the pipe and subject to the heat of prod-
ucts of combustion issuing from the pipe,
said annular combustion chamber having a
damper controlled inlet leading inwardly
thereto from the atmosphere. B

9. A field stove comprising a fire box hav-
ing an open top, a grate bottom, legs to
support the fire box in an elevated position,
a heating drum in communication with the

open top of the fire box, a boiling receptacle

having a portion within the heating drum
and provided with an open ended pipe ex-
tending upwardly therethrough for the off-
take of products of combustion, said recepta-
cle and drum being spaced to form an annu-
lar combustion chamber, and a frying and
roasting pan provided with a surrounding
jacket in communication with and supported
upon the open top of the pipe through the
boiling receptacle. ,

10. A field stove comprising a fire box
having an open top, a grate bottom, legs to
support the fire box in an elevated position,
a heating drum communicating with the
open top of the fire box, a boiling receptacle
for the heating drum and provided with an
open ended pipe extending upwardly there-
through for the offtake of products of com-
bustion, a substantially conical pan-support
open at opposite ends and supported upon
and in communication with the top of the
pipe, and a frying and roasting pan pro-
vided with a surrounding jacket supported
upon and in communication with the open
top of the pan support and supported upon
said pan support. ‘

11. A field stove having an open top fire-

box provided with a grate bottom and legs
to support the fire box in an elevated posi-
tion, and a removable heating drum of
greater diameter than and telescopically em-
bracing the top portion of the fire box and
provided with an interior supporting mem-
ber engaging the top of the fire box to sup-
port the drum on the fire box, said fire box
capable of being introduced downwardly
through the open top of the drum and sup-
ported upon the interior supporting mem-

d ber of the drum in the collapsed condition

of the stove. .

12. A field stove having an open top fire
box provided with a grate bottom and legs
to supoprt the fire box in an elevated posi-
tion, and a removable heating drum of
greater diameter than and telescopically em-
bracing the top portion of the fire box and
provided with an interior supporting mem-
ber engaging the top of the fire box to sup-
port the drum on the fire box, said fire box
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capable of being introduced downwardly

- through the open top of the drum and sup-

ported upon the interior supporting member
of the drum in the collapsed condition of
the stove, and a cooking receptacle remov-
ably supported upon the top of the drum
and of dimensions to telescope within the
fire box in the collapsed condition of the

- _stove.

10

15

20

13. In a field stove the combination of an
open top fire box, a removable heating drum
open at opposite ends and telescopically em-
bracing the top of the fire box, said drum
being ‘provided with an internal support
resting upon the top of the fire box, said fire
box capable of being introduced down-
‘wardly through the open top of the heating
drum and supported upon the internal sup-
port of said drum, a cooking receptacle re-
movably suspended within the drum and

‘spaced therefrom to form an annular space

for. products of combustion, said annular

. space also accommodating the fire box in
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collapsed condition, -a pipe extending up-

wardly through the cooking receptacle-and
open at opposite ends for the offtake of
products of combustion, a substantially coni-
cal pan-support removably engaged at its
lower smaller end with the top of the pipe
and capable of being inverted thereon in col-

Japsed condition, and a reasting and frying

pan removably supported upon the pan sup-
port and capable of being inverted to house
the pan support in collapsed condition.
14. A field stove comprising a fire-box
having an open top, a grate bottom, legs
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to support the fire-box in an elevated posi-
tion, a heating drum in communication with
the open top of the fire-box and supported
thereon, a cooking receptacle having a por-
tion within the heating drum and also pro-
vided with an enlarged portion above the
heating drum, said receptacle and drum be-
ing spaced to form an annular combustion
chamber, said -combustion chamber being
closed at its top by the enlarged portion of
the. cooking receptacle, said cooking recep-
tacle having an off-take pipe -extending
therethrongh and communicating ‘at its
lower end with the interior of the drum, said
combustion chamber being provided with a
damper control inlet leading from the at-
mosphere into said chamber.

15. A field stove having an open top fire-
box provided with a grate bottom and legs
to ‘support the fire-box in an elevated posi-
tion, a removable heating drum open at op-
posite ends and having its lower end remov-
ably supported upon the fire-box and in

‘communication therewith, a removable cook- .

ing receptacle having a lower portion within
the drum and spaced therefrom to form an
annular combustion chamber, the top of the
cooking receptacle having an enlarged por-
tion closing the top.of the combustion cham-
ber and removably supported upon the top
of the drum, an off-take pipe extending
through the cooking receptacle and open at
opposite ends, and a damper controlled inlet
Jeading from the-atmosphere into the com-
bustion chamber adjacent the. top thereof.
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