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This invention relates to improvements in 

cooking ranges or stoves, and particularly to the 
type wherein a liquid fuel burner is employed 
as the heating medium. 

It is an object of the invention to provide an 
improved combustion chamber Within the range 
which will increase the heating efficiency of the 
burner and insure a more even distribution of 
heat throughout the range Without danger of 
the plates in the immediate vicinity of the fire 
box burning out. 
A further object of the invention resides in pro 

viding a device of the above-mentioned character 
Which is simple and durable in construction, re 
liable and efficient in operation, and inexpensive 
to manufacture. 
Other objects and advantages of the invention 

Will be apparent during the course of the foll 
lowing description. 
In the accompanying drawing forming a part 

of this Specification and in which like numerals 
are employed to designate like parts throughout 
the same, 

Fig. 1 is a perspective view of the range, and 
Fig. 2 is a longitudinal sectional view of the 

range. 
In the drawing, wherein for the purpose of 

illustration. I have shown a preferred embodi 
ment of my invention, the numeral 5 denotes the 
body of the range which includes front and back 
walls 6 and 7, a bottom wall 8, top wall 9 and 
end walls O. A series of oven compartments , 
2, and 3 are arranged within the body of the 
range in Spaced relation and the front wall 6 
is provided with a hinged door 4 for each oven 
compartment. The oven compartments are cen 
trally disposed within the body to provide a heat 
circulating space 5 over the top of the ovens, 
at the ends, and beneath the bottom. A com 
bustion chamber 6 is provided between the oven 
Compartment 3 and end wall 0, and mounted 
On the Outside of the Wall adjacent the 
chamber 6 is an oil burner T which is supported 
by a bracket 8 attached to the end wall. The 
burner nozzle 9 extends through the wall into 
the combustion chamber, and Surrounding the 
burner nozzle is a reflector plate 29 which is ver 
tically curved and lined with a suitable fire re 
sisting material. The oven compartment 3 has 
its vertical wall 2 next to the chamber 6 in a 
line with the burner nozzle, and covering the 
outer face of the wall 2 is a baffle plate 22 con 
structed of fire resisting material. The wall 2 
terminates just above the plane of the burner 
nozzle, and the top Wall 23 of the oven compart 
ment extends from the wall 2 in an upwardly 
inclined plane which serves to direct the hot 
gases from the burner in the direction shown by 
the arrows in Fig. 2. The hot gases travel the 
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full length of the range across the top of the 
oven compartments and then down and back 
across the bottom of the compartments, being 
discharged through the opening 24 which con 
nects with the flue 25. 
With my improved type of range, the reflector 

plate 20 serves to direct the heat generated by 
the burner towards the inclined top Wall 23 of 
the oven compartment 3 which causes the heat 
to be directed into the heat circulating Space. 
Tests have shown this arrangement CauSeS a 
more uniform distribution of heat throughout the 
range and without danger of the parts around 
the combustion chamber being burned out. 

It is to be understood that the form of my 
invention herein shown and described is to be 
taken as a preferred example of the same, and 
that certain changes in the shape, Size and ar 
rangement of the parts may be made Without de 
parting from the Spirit of the invention or Scope 
Of the claim. 

Having thus described my invention, I claim: 
In a cooking range, a body having an outlet 

flue midway its width at its back, Owen compart 
ments in said body disposed in side by side rela 
tion to each other and Surrounded by a space 
for circulation of hot gases, said Space having 
its lower portion communicating With the outlet 
fiue, the oven compartments having side walls 
Spaced from each other to provide ducts between 
upper and lower portions of said space, a com 
bustion chamber located in the body between a 
Side Wall of an end one of the oven compartments 
and an end Wall of the body and at its top com 
municating With a portion of the space over the 
end oven compartment, an oil burner having a 
nozzle paSSing through the end Wall of the body 
into the combustion chamber and projecting in 
Wardly from the end wall toward the confronting 
Side Wall of the end oven compartment, said side 
Wall being of a height disposing its upper edge 
Slightly above the horizontal plane of the nozzle 
of the burner, the end oven compartment hav 
ing its top extending at an upward incline from 
the upper edge of the side wall for the major por 
tion of its Width for directing hot gases from the 
burner at high speed across the oven chamber 
and into the portion of the space above the oven 
chambers, a baffle plate upon the side wall of the 
oven opposite the burner for contact by flame 
from the burner, and a reflector plate in the com 
bustion chamber mounted against the end wall 
of the body and formed with a central opening 
through which the nozzle of the burner passes, 
Said reflector plate being formed of sheet metal 
and above and below the burner being curved 
away from the end wall of the body. 
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