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To all whom 1t may concern.:

Be 1t known that I, Duxcany MacKEenz1E,
of Brooklyn, in the county of Kings and
State of New York, have invented a new and
useful Improvement in the Construction of
Baking-Ovens; and I do hereby declare that
the followmo' is a full, clear, and exact de-
scription theleof reference bemo* had to the
accompanying dmwinws forming a part of
this 5p601ﬁcat10n in which—

Figure 1 represents a transverse vertical
section, taken through the fire-places, ash-
box, and flues of my improved oven, Sh(}WIHO‘
the direction the heated currents take 1n
leaving the fire-places, Fig. 2 is a vertical
lonmtudmal middle section, taken through
the oven and brickwork as indicated by the
red line @, o, of Fig. 1, in which the central

hot air flue 1s shown communicating with |

the main escape pipe with the valves or
dampers in the front and rear part of the
flue passage. This figure further shows in
dotted lines the outline of the grate and
fire-bridge with the escape passages for hot
alr,

Similar letters of reference indicate corre- '

sponding parts in both figures.

To enable those skilled in the art to fully
understand my invention I will proceed to
cdescribe its construction and operation.

This invention belongs to that class of
baker’s ovens in which anthracite coal 1s
used as fuel, where very little 1f any smoke
is the result,

In the drawings, A represents the fire-
place with grate bars B, built up m the
brickwork C. This ﬁre- lace with its orate
bars and ash-pit extends b‘l(ﬂ{ a suitable dis-
tance, represented by the dotted lines, Kig. 2,
where there is a bed I, of brickwork built
up, forming, with the qrch a passage lead-
Ing back to the rear of the oven, thrmw-h
which the fire from the furnace A plays
freely.

D, D are a series of flues which lead off
from the furnace and the space over fire-bed
E, and communicate with the oven G, which
is arranged above the masonry; these short
flues are the only means of escape for the
heat from the furnace, except what little will
be absorbed and given out by radiation from
the brickwork above the arch into the oven,

| to conduct off the heat vely rapldly flom

the furnace, and diffuse 1t through the oven.

I have referred to only one fire-place or
furnace with side flues, but by referring to
the drawings 1t will be seenn that two are

used both mn*unumcatlncr with the oven

above by flues which are duected toward the

sides of the oven, as indicated by red arrows,
Between the two furnaces is a coal

Fig. 1.
receptacle, H, and above this receptacle, and
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e\tenduw from the front to the rear (}f the |

oven 1S a h()llz()Ilt‘ll ﬂue I, which communi-
cates with a vertical ﬂue, I’, extending up
in rear of the oven, as shown by I‘1g

This lower and 110117011#11 flue, I, C011111111H1~
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cates with the m‘*en thr oucrh lmles in the

front, and in the rear of this flue, which are
closed by valves, K, K, Fig. 2, which can be
operated from the front of the oven by
means of damper-rods, ¢, c.

Tt will be observed that the end of the
flue I, where the products of combustion
escape into flue I’, 1s enlarged into a cham-
ber and bent downw‘ud somewhat in the
form of an inverted cone The point of
communication with flue I’, 1s at the
lower part of this chamber.
largement and downward projection of flue

By this en-
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1. the draft of flue I’, acts equally upon the

contents of flue I, dr ‘mecr off the same more

evenly and freely than if the flue I, were

continued horlzontally out and opened di-
rectly into flue I’. If the flue I, were ex-
tended horizontally as stated the draft
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through the damper opening at the back end
of flue I, would be greater than the corre- -

slz)ondmc" opening at the opposite end. But

bv the enlargement and downward exten-

the draft '

sion of the rear end of flue I,
through both damper openings K are ren-
dered uniform, and the baking opemtlon
thus improved and the fuel saved.

In the center of the top of the oven is a

valvular opening L, whlch communicates
with the main
represented by the dr‘twmgs

In the oven G, are arranged a sultable
number of gr axrltatlng pans N which are
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lue I, by a flue 12 as cleally ;. |
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hung from 10ds N, which extend across from

two circular I‘GVOIVIIIU’ plates R, R, which

are turned by a shaft S having its bea,lmgs .

in each side of the oven. The bread pans

and they (the flues) are sufficiently numerous | are placed on these pans or swmcrlng shelves
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- N, and the whole number are rotated at one
time by turning the shaft S, the bread is
~ thus made to receive a umform heat.

bread pans are placed in and removed from'
the oven through door P, Iig. 2.
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opened or

The masonry C, may be covered with a

suitable thickness of metal O“', as represented

1n the drawings.
It will now be readily understood from

the above description that when the fires are

built up in the furnaces and the damper in

the top of the oven opened, a direct ascend-

- ing dmft will take place, and the smoke and
gas will all escape throucrh the flue, 1%, but
when the fires are well lig ohted this damper
should be closed and the front damper, or

the rear one, in the lower central and hOI‘l—
zontal flue, I, or both dampers may be

air, escaping from the flues D, will rise to

_the top of the oven on the sides and then

descend in the center of the oven to the
central flue-space or spaces, and escape up
the main flue I. The heated air will thus
be made to circulate and to rotate in the
oven and diffuse its heat throughout the
entlre oven apartment n a umfmm and

The

partlally opened, when a down-
ward draft will take place and the heated

rapid manner, and instead of usmg heat by
radiation, as in ovens of the present con-

struction, I obtain a direct heat from the

furnace fmd thus economize time and fuel;

besides, with my arrangement of dampers,'

T am enabled to reo'ula,te the draft in firing
up, and to control the heat of the Qven In a
perfect manner.

Having thus described. my mventmn and

_1mpr0vement n bakmg ovens what I claiin
as new and desire to secure by Lettere Pat-

ent, is:—
1 The combmfttlon of the hot air flues D,

escapes K, K, and flue I, with the lower pa,rt

or floor of the oven CV; as and for the pur~

pose herein shown and described.

2. I also claim the enlargement and down—-
ward extension of the rear end of flue I, in
combination with flue I" as a,nd for the pur—
pose herein shown. |

8. I also claim the arrangement in com-
bmatlon with the oven G, of the flues 12, 17,
I, D, and the dampers K K, and L, as and
for the purpose herein shown and described.

- DUNCAN MACKENZIE.

WVltnesses
M. M. LivINGSTON,
WILLIAM TI—IOMPSOY -
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