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7o all whom it may concern.!

Be it known that I, Aeram C. Morr, Jr., a
citizen of the United States, residing In
Philadelphia, Pennsylvania, have invented
certain Improvements in Coal and Gas
Range Construction, of which the following
is a specification.

This invention relates to certain improve-
ments in the construction of a combined coal
and gas range for which application. for
patent was filed by Abram C. Mott, Jr., and
Jafew S. Van Buren, on the first day of
May, 1913, under Serial No. 764,949.

The object of the invention is to construct
the range of the type above described so that
a greater portion of the fire pot will be
above the top of the lower oven, forming a
comparatively large combustion chamber at
he rear of the fire pot. AR

The invention also relates to certain de-
tails of construction which will be fully de-
scribed hereinafter. ]

In the accompanying drawings: Figure 1
is a longitudinal sectional view of sulliclent
of a combined coal and gas range to illus-
trate. my invention; Fig. 2 is a transverse
sectional view on the line a—a, Fig. 1; look-
ing in the direction of the fire pot; and Fig.
3 is a longitudinal sectional view illustrat-
ing a modification of the invention.

Referring in the first instance to Figs. 1

“and 2, 1 is the fire pot. 2 is the oven, which

is heated by the products of combustion

passing from the fire pot. In this type of

range, there is either a separate gas burner
for the oven or a gas oven is located above
the top plate of the range. 3 is the top
plate having the usual openings closed by

‘lids. 4 is one of the openings directly above
the fire pot. 5 is one of the openings directly -

above the combustion chamber, and 6, 6 are
the openings above the gas burners 7, shown
by dotted lines, Fig. 1. These gas burners
are inclosed by a casing 8 located under the
top plate 3 and provided with side walls 9
and 10. These walls preferably extend from
the front to the rear of the range. 11 is the
top plate of the oven. 12 is one of the side
plates which separates the oven from ‘the
ash pit 13, and 14 is the side plate which
separates the oven from the down flue 15
which is located between this plate and the
outside plate 16 of the range. The casing 8,
inclosing the gas burners, is located suffi-

55 ciently above the top plate of the oven to

form an uninterrupted top flue 17, which
communicates with the combustion chamber
18. This combustion chamber extends from
the front to the rear of the stove and on one
side is the side plate 9 of the casing 8, and
on the opposite side is the vertical plate 19,
which is preferably on a line with the side
plate 12 of the oven and which forms the
rear support of the fire brick lining 20 of
the. fire pot. This fire brick rests on a
flanged base 21, as shown. On the opposite
side of the fire pot to the fire brick 20 is the
usual water section 22, which rests against
the side plate 23 of the range. A grate 24
of any type is employed. The plate 19 pro-
vides a stubstantial wall above the oven for
the support of the fire brick, and this plate
has a lower flange 25, which is secured to the
top plate of the oven by bolts 26. On the
upper end of the plate is a lug 27 to_ which
ig attached a bracket 28, which extends over

the fire brick 20, as shown, and i preferably

located in a recess in-the fire brick. The
upper arm of thisbracket supports the cen-

‘tral portion of the top plate 3. 29 is the rear

plate of the combustion chamber and in-this
plate is an opening 80 inclosed by a damper
31. This opening communicates with the
main flue 82 of the range leading from the
bottom flue, which is located under the oven
so that by opening the damper 81 the prod-
ucts of combustion can pass from the fire
pot to the combustion-chamber and from the
combustion chamber directly into the main
flue. When the damper is closed, then the

“products of combustion pass into the com-

bustion chamber through the flues 17 and 15
and out through the main flue 32.

Tt will be seen, by the above construction,
that T provide a range having a flat top for
the reception of cooking utensils. One-half
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of the range can be used as a coal range and

the other half can be used as a gas range.
When it is used as a coal range, the plate
8 becomes sufficiently hot to form a heat
radiating surface to keep warm any cooking
vessels which are placed above the gas burn-
ers when the burners are not in use.

The products of combustion first strike
the wall 9 of the plate 8 and are confined by
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the ‘plate 19, after which they pass through

the flue 17, consequently, a_greater propor-
tion of the gases is consumed than where the
flue 17 connects directly with the fire pot -
and where the combustion chamber is ab-
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sent. I find, in practice, that by extending
the flue 17, as well as the combustion cham-
ber 18, uninterruptedly from the front to the
rear of the range that the oven 2 is evenly
heated.

In Fig. 8, T have illustrated a medifica-
tion of the invention, in which a deeper five
pot is used than that shown in Fig. 1. The
supporting plate 21* is below the top plate
11 of the oven and the fire brick 20 rests
directly against the wall 12* of the oven and
partly against the plate 192, This constric-
tion allows more space between the top of the
fire brick and the top plate 8 of the range
and is intended for ranges of a larger size
than that illustrated in Fig. 1.

I claim:

1. The combination in a combined gas and
coal range, of a top plate; a fire pot located
on one side of the range under the top plate
and spaced therefrom; a casing located
under the top plate at the opposite side of the
range; gas burners located in the chamber
formed by the casing, said casing being
spaced from the fire pot so as to form an
intermediate combustion chamber; an oven
having a top plate forming the bottom of
the combustion chamber and extending
under the casing and spaced therefrom to
form a flue; a flanged plate secured to the
top plate of the oven and forming the sup-
port for the fire brick at the inner side of
the fire pot, the fire brick and said plate
being spaced from the top plate so as to
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form a communicating passage between the
fire pot and the combustion chamber.

2. The combination in a combined gas and
coal range, of a top plate; a fire pot located
on one side of the range under the top plate
and spaced therefrom; a casing located
under the top plate at the opposite side of
the range; gas burners located in the cham-
ber formed by the casing, said casing being
spaced from the fire pot so as to form an
intermediate combustion chamber; an oven
having a top plate forming the bottom of
the combustion chamber and extending
under the casing and spaced therefrom to
form a flue; a flanged plate secured to the
top plate of the oven and forming the sup-
port for the fire brick at the inner side of the
fire pot, the fire brick and said plate being
spaced from the top plate so as to form a
communicating passage between the fire pot
and the combustion chamber; and a sup-
port, in the form of a bracket, secured to
the flanged top plate, resting on the fire
brick, and having a portion extending to
and supporting the central portion of the
top plate of the range.

In testimony whereof, I have signed my
name to this specification, in the presence
of two subscribing witnesses.

ABRAM C. MOTT, Jz.
Witnesses:

Wi A. Bagg,
Jos. H. Kupx.

Copies of this patent may be obtained for five cents each, by addressing the “Commissioner of Patents.
Washington, D. C.”
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