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A.D. 1829.—N° 5762, 3
Fraser's Tmprovements in Flues, Cooking Apparatus, &e.

No. 5 is a back view shewing the position of the boilers K, the dotted lines
shewing a passage to the air flue I3, round which the heat and smoke play,
heating the air which it contains and the boilers at the same time.

No. 6 shews a boiling table or hot plate C on one side of the flues, and the

5 boilers K on the other, with the air flue B in the middle; D the damper, on
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one side closed, and the flue A® open to receive the current after it has acted
on the boilers K.

No, 7 shews two fire-places I, and the position of two ovens (, with an oval
air flue B.

No. 8 is a perspective view when the arrangement of the apparatus is
finished, shewing by the dotted lines the ventilation from the boiling table or
hot plate, as seen at No. 3.

No. 9, when joined to the plate No. 10, is supposed to be divided by plates
into three flues,—that for air, when required, being in the centre; there is only

15 one division, as seen at No. 4, when no ventilating flue is required; but on

every occasion the ventilation from the boiling table or hot plate becomes highly
necessary and useful, as it conveys the heat and effluvia upwards.

SECOND SERIES.
AND FURTHER EKNOW YE, that I, the said James Fraser, having above

90 described my new and improved arrangement of a flue or flues as applicable to
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culinary apparatus of a portable description, or, in other words, culinary appa-
ratus made of metal and fixed en masse, in the first series, I, the said James
Fraser, do hereby further declare the nature of my said Invention in a second
series, and proceed to deseribe the structure of such articles as the flue or flues
correspond with in the construetion of culinary apparatus on the most enlarged
and efficient scale, such as for public institutions and the houses of men of
rank and fortune, and thereby saving the consumption of fuel in the ratio of
more than one third.

No. 1, second series, supposes the jamb of a kitchen fire-place displaced in

30 order to shew the peculiar construction of a steam boiler for supplying hot
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water or steam. B is the boiler; I is the fire-place; A is the ash pit; II is
the end view of a boiling table or hot plate; K is the aperture or vent on the
opposite side, through which the heat passes in order to heat the oven; I is
supposed to be the off jamb. The ash pit and fire-place doors are, for greater
convenience, placed in front. The boiler is made so as to form not only the
back of the fire, but also covers it to a considerable extent, so that a boiler
only twelve inches from back to breast has eighteen inches always exposed to
the fire, which is one half more than if the fire were applied to the entire
bottom thereof, The boiler so constructed has also the peculiar advantage of
























