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UNITED STATES PATENT OFFICE, 

JOHN H. NEVINS, OF MINNEAPOLIS, MINNESOTA. 

COMBINED SELF-FEEDING COOKING AND HEATING STOVE. 

- SPECIFICATION forming part of Letters Patent No. 334,971, dated January 26, 1886. 
Application filed January 30, 1885. 

To all, uvfoni it ma? conce": 
Beit known that I, JOHN H. NEVINS, a citi 

zen of the United States, and a resident of 
Minneapolis, in the county of Hennepin, in 
the State of Minnesota, have invented certain 
new and useful Improvements in Combined 
Self-Feeding Cooking and Heating Stoves, 
of which the following specification is a full, 
clear, and exact description, reference being 
also had to the accompanying drawings, in 
Which 

Figure 1isa sectional front elevation on the 
linea a of Fig. 2. Fig. 2 is a sectional side 
elevation on the line o u) of Fig. 3. Fig. 3 is 
a cross-sectional view on the line y y of Fig. 2. 
This invention relatesto combined self-feed 

ing cooking and heating stoves; and it consists 
in the construction and arrangement of parts, 
substantially as hereinafter shown and de 
scribed, and specifically defined by the claim. 

In the drawings, A represents the fire-pot, 
A° the shell or casing, Aº the ash-pit or base, 
and A the magazine or cylinder in which 
the stock of coal is placed to supply the fire, 
all these parts being arranged in the ordinary 
manner of a self-feeding heating-stove. 
B is the grate, which is constructed and 

mounted in the ordinary manner, except that 
it is formed with a convexupperside ormade 
º crowning'' ordome-shapedonitsupperside, 
so that when shaken orrevolved theashes and 
cinders will be crowded out toward the outer 
edge and fall down into the ash-pit. 
Formed upon the rear of the casing of the 

stove is an oven, consisting of the usual outer 
shell or casing, C, and innershell oroven prop 
er, Cº, leavingahot-air space, a', surroundingit 
on three sides, and a hot-air chamber, a, be 
tween the oven Cºand the fire-potA, while the 
doors CºC, leadingto its interior,are arranged 
on the two remaining sides. 
On a line level with the top of the fire-pot 

A', and surrounding the shell A, is a flat plate, 
D', having griddles or pot-holesb, the shell Aº 
running down from this plate D'to the bottom 
plate of the base, as shown. 

Dºis another plate parallel with anda short 
distance below the plate D', and forming a 
diaphragm connection between the fire-pot A 

5o and shell A, leaving a space between it and 

the plate D', as shown. 
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The pot-holes b open 
down into the space between the plates D'Dº, 
while on the rear sides this space opens into 
the hot-air space a between the oven Cº and 
the fire-potA. A wall, d', shuts off all com 
munication between the rear of the fire-pot 
A and the hot-air space surrounding the oven, 
except through the space between the plates 
D'Dº, and walls dº dº in a similar manner, by 
connecting the top of the fire-pot with the 
plate D', shut off all communication between 
the space between the plates D' Dº and the 
firepot, except at the front part, e, where the 
wallsdº dºare turned off in opposite directions, 
as shown at di dº. By these arrangements all 
the smoke, gas, &c., must pass over the front 
of the fire-pot through the space e, and thence 
to either side between the plates D' Dº and 
into the hot-air space a°. 

I claim a great advantage in bringing the 
heat to the front before it passes to the sides, 
as Ithereby not only secure all the benefit of 
the radiation, as in an ordinary heating-stove, 
but in addition utilize the heat for cooking, 
&c. It also enables me to burn the fuel more 
slowly, and thereby gain a saving in quantity 

| of fuelburned. 
ggiº are two dampers arranged to close the 

space between the ends of the walls dº dº and 
the shell A* of the stove, so as to turn the 
draft to whichever side it may be required. 
If the dampersare set as shown in Fig. 3, 
then all the Smoke, gas, and their accompany 
ing heat will be turned into and pass beneath 
the plate D' on the left of the fire-pot, so that 
the kettles orother utensils in the pot-holes 
on that side Will receive the benefit of all the 
heat, and by reversing the positions of the 
dampers the heat may be turned in the oppo 
site direction. Then by opening both damp 
ers the heat will be equal on both sides of 
the fire-pot. By this simple arrangement the 
heat may be completely and easily controlled 
and turned entirely beneath either set of pot 
holes desired, or equally beneath both. 

m' mº are two small pipes connecting the 
fire-pot A. with the outside air through the 
lowerside of the shell A, through which a sup 
ply ofair may be fed to the fire, in addition to 
that passingin the ordinarymannerup through 
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the grate. These pipes m' mºwill be provided 
with covers n n, sothat the air canbe shut off 
from them, When desired. 
Under some circumstances it may be desir 

ableto feed the fire with air entirely through 
these tubes and dispense with the usual draft 
openings in the ash-pit doors. By the use of 
these pipes mm, I am enabled to greatly in 
crease the draft without opening the ash-pit 
door. Ordinarily, if additional draft is re 
quired, the ash-pit door must be partially or 
wholly opened, which generally permitsashes 
and dust to, escape, besides imparting to the 
stove an untidy appearance. By the use of 
the pipes mm, however, it is never necessary 
to opentheash-pit door, except to remove the 
ash-pan, &c., which only occurs generally once 
everytwenty-four hours. 
E is the smoke and gas flue, leading from. 

the top. of the oven-casing C' up through a 
I water-reservoir, F. 
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Gisa sliding damper arranged to open and 
close communication between the hot-airspace 
a and the flue E, and Gºis another similar 
damper arranged to open communication be 
tween the hot-air space aº and the hot-air 
space a beneath the oven. These dampers 
Gº Gº are shown made in a “registerº form, 
but may be made in any other suitable man 
ner. If theupper damperbe opened and the 
lower damperbe closed the heat, gas, &c., Will 
pass directly into the flue E and notheat the 
oven, and thenifthe upper damperbe closed 
and the lower one opened the heat, &c., will 
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all passaround and heat the oven before it es- 35 
capes by the flue. I claim a great advantage 
by this arrangement, whereby I am-enabled 
to turn the heat, &c., down beneath the oven 
Cº first, and thence over the top, instead of 
first over the top and thence beneath the bot- 4o 
tom, as in the ordinary cooking-stove, as I 
thereby secure the greatest amount of heat at 
the lower part of the oven, where it is most re 
quired for cooking. 
The spaces h' beneath the plate Dº and the 45 

spaces hº beneath the oven C Cº may be util 
ized, if desired, as chambers in which to keep 
food, dishes, and other articleshot, if desired. 
Having describedmyinvention and setforth 

its merits, what I claim is 
The combination, with the main body of a 

stove provided with an oven having a flue 
space extendingaroundsaid oven and commu 
nicating with the smoke-exit flue, ofa fire-pot, 
plates D' Dº, the fire-pot communicating on 
oneside with the space between plates DDº, 
and saidspace communicating on the opposite 
side of the fire-pot with the flue-space on one 
side of the oven, and dampers located in said 
flue-space above and below this point of con- 6o 
nection, substantially as described. 

In testimonywhereofIhave hereunto set my 
hand in presence of two subscribing witnesses. 

JOHNH.NEVINS. 
VVitnesses: 

LOUISFEESER, Jr., 
H. O. RUTHERFORD. 

  


