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OVEN.

' The Schedule referred to in these Letters Patent and malking part of the same.

To all whom it maz Y concern :

 Beit known that I, GorpoxN Y. GRAY, of the city. of'
- Niles, county of Bemen and State of Mmlnga,u, have
“invented. & new and useful Improvement in- Bakers’

Ovens, applicable to the baking of all kinds of bread-

stuffs; and I do hereby decl&re that the following is a

full and exacs description thereof, which will enable | baked béing placed on the apron, or carrier, letter A,

- others skilled in the art to make and use the: same,
reference being had -to the accompanying drawings,

~forming part of this specification, and to the lettels of
- reference marked thereon.

oven.,
o Flgure 2 -is 2 vertwal or trausverse sectlon of the

I'.s&me

~ Figure 3is a Iougltudmal section of said oven
The nature of my-invention consists-—

First, in an elongated chamber, as shown 4n fig. 1;

...'the wa.lls of which are composeéd ot slabs of stone, bmk
“and mortar, or other suitable material, having one or

- more openings at or near its base, as shown by letters

E and E, in fig. 1, for the introduction of wood, coal,

or other- suxtable eombustlble material, for.the purpose |
of heating the same, baving, also, an opening in the |

apper wall or roof, for an escape, or draught-fine, as

~ ney at or near its centle, as shown by letter S, ﬁg ]
a,nd

: Second, the cnnstructmn of an: elongated oven as
"-shown by letters O and O, figs. 2 and 3, composed of 2

- “silicate of magnesia, commonly ealled qo&pstone which |’
~ oven is of the same length as the elongated chamber ‘

Ty eplesented in fig. 1, and which is 80 auspend:eﬂ or sup-
~ported in the chamber above ‘mentioned, with or by
" iron rods, or cther suitable device, as to a,llow a sufli-

cient space between the walls of the oven and the walls-
of the chamber to admit of the free passage of hot air,

for the purpose of heating the oven, as is shown in fig.

'2; B B being the wallsef the cha,mber O O represent- |
mg the walls of the oven, and ¥ F shamnrr the space |-

for the admission of the hea.ted, air between the several
Wa,lls of the chamber and the oven; and

Third, in the construction of an BlldlLSS apron, or car-

rier, compcsed of wire eloth, or other. amtable nOn-Cou1-
bustible mnaterial, ranning apon rollers, or cylinders,
composed of wood metal or other. sultable material,
~arranged at either end of the oven, 80 that 2 revolu-
~ tion-of the rollers will cause the apron, or carrier to

pass contmuous]y through the oven, a8 is shown in ﬁg

- Figure 1 is an exterior view of my lmpwved bakers’

1 3y the letters AA representing tlie apromn, OT CAITier,

and the letters R R, the rollers.

By means of two spaces of the same width as. the |
_carrier, in either end of the oven, the apron, or carrier,

is permltted to pass entirely thruugh the oven and re-
turn, so that crackers, or other articles requiring to be

fig. 1, on the outside of the oven, are carried iuto it by
means of the moving of tlie apron, or carrier, are sub-
jected to the heat of the oven,and are dehvered on the
outside of the oven, at its further end, properly baked.

The rollers are. supported and kept in position, by
braces, as shown in fig. 1, the letters ¢ @ representing
the braces, one end of which s fastened to the-end wall
of the cha,mber, and in the other end of the brace the
axles of the rollers play.

This biwce 1as also aslos, by ‘hich ‘thé rollers ma,y |

| be moved toward or from the over, thus loosening ot
tightening the -apron, or ca,me1, as occaswn may re-

quire.
The rollers may be revolved by a COomINon crauk as

‘represented by the letter K, in fig. 1, or a shaft and‘

pulley may be attached to the axles of eithér roller.
‘The apron, or carrier A A, figs. 2 and 3, being com-

- ;posed of wire cloth, of other open-work mater ial, al-

shown by letter D, in fig. 2, and having, also, a chim- “lows the heat to reach the under side of the Gb_]ect to

| :fbe baked, unobatructedly, &nd it is thus ba,ked on each
| side mhke -

It will be readlly seen the upper a,pertureg in the
ends of the oven can be made adjustable, s6 that ob- -
Jects of any necessary size being on the apron; or car-

riery are -allowed to pass, through the aper ture, into the -

oven, and-also eut of it.
YT am aware thaj patents were issued fur a mecha,n-
ical bakery, to ' W.:R. Nevins and others, prior to oy

‘invention, a,ud therefore, I do not claim the. fea,tures

shown by them, but hamng descl 1bed my IIIIPI oved
bakery L - -
What. I claim, is— . -
A mechanlcal bakery, conslstmg ef an oven, 0 en-
closed within the walls B, with a continuous interven-

ing flue, F, and liaving the endless apron A, arranged
to move throutrh the oven (, substantlally as shown,

and described
-~ GORDON Y. G-RAY., -
Wltnesses* | | R
JAMES H. FAIROHILD,
.M, GRAY a
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