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To all whom it may concern: . 
Be it known that I, CHARLEs A. HAMLIN, 

of the city and county of Albany, and State 
of New York, have invented certain new and 
useful Improvements in Cooking and Heat 
ing Stoves, of which the following is a full 
and exact description, reference being had to 
the accompanying drawing, making a part of 
this specification, in which-- 

Figure 1 is a front elevation of a cooking 
stove; Figs. 2 and 3, longitudinal sections of 
the front end of the same, and Fig. 4 a trans 
verse section at the line av am. 
My invention relates to the construction of 

cooking and heating stoves, more especially 
to their fire-boxes and the parts lying con 
tiguous thereto; and it consists, first, in con 
structing said fire-boxes in such manner that 
the area of the upper portion of the burning 
fuel may be greatly extended beyond the area 
of the horizontal grate-surface, which exten 
sion may be made either permanently, by 
means of stationary plates, or temporarily, by 
means of adjustable plates, so that a greater 
surface of the incandescent fuel will be util 
ized for increasing the radiating capacity of 
the fire when used for the purposes of broil 
ing, heating, or illumination, and the economic 
effect produced by a given quantity of fuel 
greatly enhanced; secondly, in constructing 
the fire-chambers, when used for the purpose 
of broiling, in such manner that the gridiron 
for holding the material to be cooked will be 
held and supported intermediately between 
the surface of the fire and the top plate of the 
stove, thereby dispensing with the necessity 
for removing any portion of the top plates of 
the stove while broiling, leaving it intact for 
carrying on the functions properly pertaining 
thereto; thirdly, in extending the projecting 
portion of the front plate of the stove, so as 
to adapt it for receiving the extension of the 
fire-surface, in the manner herein set forth, 
thereby greatly increasing the capacity of the 
stove at this point for illumination and radia 
tion. 
My invention remedies several well-known 

defects in the operation of stoves, as com 
monly constructed, among which may be 
named the following: Fire-chambers in which 
the surface of the burning fuel is so contracted 
that a large percentage of the radiant heat 
and light is either lost or rendered compara 
tively useless, and the process of combustion 
greatly impeded; where, for the purpose of 
broiling, portions of the top of the stove are 
necessarily removed, the air that is admitted 
through the holes over the fire checks the com 
bustion and cools down the burning fuel, the 
top of the stove is rendered useless for other 
purposes, and the disagreeable smoke and 
odor from the fire and broiling food escapes 
and circulates through the house, and, by 
mingling with the air of the apartments, ren 
ders it noisome. 
As shown in the drawing, which represents 

my improvements as applied to cooking stoves 
and ranges, Ai is the top of the stove, which 
is provided with the boiler-holes commonly 
formed therein; B, the bottom plate; C, the 
front plate, having an enlarged projection, clº, 
extending outward therefrom, the side pieces 
of which are provided with grooves cº, or any 
equivalent device, for receiving and support 
ing a gridiron; it is also provided with a reg 
ister or damper, cº, for regulating the supply 
of air to the fire-chamber. The upper part of 
the projection is cut away, as sluown in the 
drawing, and, as I preferably construct it, so 
formed as to receive the ogee door D in an in 
clined position. The increased size of the pro 
jection c', and the inclined position in which 
the door is placed, admits of it (the door) be 
ing made unusually large, thereby securing á 
corresponding increase in the size of the mica 
windows d. By this means, and by the in 
creased fire - surface, an unusual degree of 
illumination is secured at this point. The 
fire-box is formed by the grate E, back piec? 
el, end pieces eº, and the adjustable front plat? 
F. The back and end pieces may be made of 
fire-brick, or any other substance that will re 
sist the destructive action of the fire. The two 
end pieces are provided with shoulders eº, cor 
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responding with the grooves cº, for the sup 
port of the gridiron, as shown in Fig. 3. The 
adjustable front plate IF is provided at its 
lower edge with trunnions f, one of which 
projects through the side of the stove, where, 
by bei ug provided with the usual appliances 
for the purpose, it serves as a means for turn 
ing the plate on its trunnions. It is also pro 
vided with the barsf”, by which a grated open 
ing is formed for the admission of air to the 
front part of the fire. A portion of these bars 
are cut off at their lower ends, thereby form 
ing an elongated opening for the purpose of re 
moving the clinkers and other impurities from 
the grate E. Above the front plate F of the 
fire-box an opening is left in the front plate C, 
extending across the entire width of the pro 
jection c, and upward as far as the top of the 
opening for the door D. This opening (which 
is closed by tlhe rolling damper G) affords am 
ple space for the introduction of the gridiron, 
and the food placed thereon, to its place over 
the fire. It also affords (when the damper is 
partially raised) greater space for the passage 
of the rays of light and heat to and through 
the mica windows of the door D. The damper 
G is provided with trunnions, upon which it 
turns. One of these trunnions, g, projects 
through the side of the stove, and is formed 
into a handle for operating the damper. The 
projecting ears gº on the damper bear against 
the door D when the damper is raised, and 
serve the purpose of opening the door, and 
retaining it in an open position when the han 
dle of the damper is caught by the catch gº, 
as indicated by the dotted lines in Fig. 3. 
The oven H is made in the usual manner, 

and the fidues around it may be arranged in 
any way most desirable. As my invention 
does not pertain to these parts of the stove, a 
more elaborate description of them is un 
necessary. 

I is the ash-pit, which in Fig. 2 is located 
directly beneath the fire-box, while in Fig. 3 
it is placed directly behind the front plate of 
the stove. J is a warming-closet, arranged 
in Fig. 2 in front of the curved portion of the 
front plate C, aliud beneath the hearth-plate 
K, while in Fig. 3 it is located between the 
front plate of the oven and the back plate of 
the ash-pit. 

Preferably I construct the stove containing 
these improvements in the form shown in Fig. 
2, without the warming-closet J, which, from 
preference, I dispense with, leaving the front 
of the stove beneath the hearth-plate K as 
formed by the curved front plate, and cutting 
off the bottom plate B at the point indicated 
by the dotted line slnown on that plate in Fig. 
2. The changes from this form (shown in the 
drawings) are simply modifications of the gen 
eral arrangement by which my improvements 
can be adapted to stoves of this class; and in 
all changes or modifications from the form 

shown in Fig. 2 I make use of the projection 
cl of the front plate for receiving the adjust 
able plate F, and for this purpose the said 
projection extends beyond the face of the 
front plate C, as determined by its line of 
junction with the top plates of the stove. 
The heartb-plate K is hinged to the front 

plate C at the base of its projection, and in 
such position in relation to the gridiron that 
it serves to hold a dish or platter for catch 
ing the gravy from the broiling food. When 
not required for that purpose it can be turned 
down out of the way, leaving more space 
about the stove. 

In operating my improvements, when the 
stove is only used for baking, boiling, or fry 
ing, the fire-box may be maintained in the 
form shown in Fig. 2, wherein the front plate 
F and damper G are both in an erect posi 
tion, and the burning fuel is confined in a 
close, contracted area. To extend the radi 
ating surface of the fuel, the front plate F is 
turned down, as shown in Fig. 3, which allows 
the burning fuel to fall forward sufficiently 
far into the projection cº to have its rays of 
light and heat to pass without interception 
through the mica windows of the door D, there 
by creating a high degree of illumination and 
radiant heat. When required for broiling, the 
door D is raised and held by the damper G, 
as hereinbefore described. The gridiron Luis 
then slid into the grooves c”, as shown in Fig. 
3, whereby it is held securely, and, from its 
close proximity to the fire, the broiling is ac 
complished in much less time tlhan when the 
operation is performed over the opened boil 
er-holes, and the smoke and odors arising 
therefrom are carried off through the escape 
pipe of the stove, and in this way the broil 
ing is effected in a very expeditious and clean 
ly manner. 
The front plate F can be restored to its ver 

tical position at any time, when the gridiron 
is removed, by the application of a slight 
amount of force to its projecting trunnion. 

It will readily be seen that this improve 
ment in the construction of fire-boxes can be 
easily adapted to use in heating-stoves hav 
ing open fire-places, so as to produce an ex 
tended fire-surface for the radiation of heat 
and light. 
My invention embraces the construction of 

fire-boxes in which the front or rear plates, or 
both of them, are permanently fixed in an in 
clined position to the horizontal grate, for the 
purpose of greatly increasing the area of the 
upper surface of the burning fuel in its rela 
tion to the area of the grate-surface, for the 
purposes herein set forth. 

Il claim as my invention 
l. In a cooking or heating stove provided 

with a permanent projection, c', of the front 
plate O, a fire-box having an adjustable front 
plate, F, for extending the upper surface of 
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the burning fuel into said projection within 5. The damper G and door D, combined and 
the exterior casing of the stove, and beyond | arranged to co-operate in the manner and for 
the area of the grate E, for the purposes of || the purpose herein specified. 
broiling, radiation, or illumination, in the man- 6. The combination, with the projection cli 
ner herein specified. of the front plate C, provided with the means, 

2. The permanent projection c1 of the front | substantially as herein described, for holding 
plat? C, in combination with the inclined front i the gridiron Lu, of the hearth-plate K, arranged 
plate F of the fire-box extending thereinto, as | in relation to the gridiron in the manner and 
and for the purpose herein specified. for the purpose herein specified. 

3. The combination, with the projection cl 
of the front plate C, having the grooves c”, of OEHARLES A. HAMILIN. 
the end pieces eº, having the shoulders eº, as 
and for the purpose herein specified. Witnesses : 

4. The combination of the adjustable front E. J. BENNETT, 
plate F with the damper G, as and for the WILLILAMI EHI. LuOW. 
purpose herein specified. 

  


