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We, JOSEPH VALE and CHARLES L. VALE, | to extend over one of the Wheels on. each shaft,

- of Chicago, in the county of Cook and State | and they are revolved with the wheels as 1she§r
of Ilhnms have invented a new and useful | are turned by means of the teeth thereon.:
Imprm"ement in Ovens, of which the follow- | One of the shafts I! extends through the wall
ing is a specification, reference being had to | of the oven, and has a crank, J, or pulley on
the accompanying drewmg 1t, by whleh 1t 18 driven.

T torre f g K are shelves suspended on arms L, that

The Object and Nature of the Invention. have bearings in the chains I, on whi ol ey

The first part of the invention relates to the | turn as the chains are carmed around on the

shelves so suspended from endless chains as wheels, so that the shelves remain suspended

to remain the same side up while the endless | the same side up the entire 1*ev01ut1011 through
chains are . carried on wheels, as hereafter | the oven.

fully described. By hanging the shelves K on the chains 1

The object of suspending the baking-shelves | they can operate in an oven only twice the
directly from the chains,and having the chains | width of each shelf, that width giving suffi-
pass over wheels, as deserlbed is to build the | cient space for the shelves to pass each other
oven 1n the least pessmle space, giving it ad- | as they pass over the wheels.

ditional height and less ground-room ; and In making the ovens, however, we ueuallv

also a narrow, tall, or hi gh chamber coeks allow a httle space, so that the heat will pass

more eeouemmall} when the heat 1s admitted | up among the shelves without inter ruption.

at the bottom of it than a wide and low cham- Ir equently in cities it is desirable to build

ber; and our invention also relates to the ar- | ovens for baking on narrow lots of ground,

rangement of the two or more doors in the | and an oven tlnt can be built narrow and hwh
oven, so that 1t can be operated from either | is very desirable; and as the heat has a tend-
floor of the building, or the oven can be fed | ency to rise, a high narrow oven will retain -
from one floor of the building and its baked | the heat better than a low broad one. |
contents removed through the doel on another It will also be observed that the shelves are
Hoor. | | carried through all parts of the oven, so that
| e the baking wﬂl be done evenlv on all the
shelves alike.

Description of the Dreawving.

Kigure 1 represents a front elevation of our O 1s the furnace, extendmg across the oven,
oven; Iig. 2, an end elevation ; Iig. 3, a sec- | with a door, P, for "1(11111tt111n fuel at each end.
tional view *1t the line @ z; Lln 4, a seemoml (Q are the ﬁ1e-nratee me_the doors to the
view at the line v 1. ash-pit bene%th the ¢ rmtea S are flues open-

ing directly into the ¢ oven, end T 18 the smoke

eneral Deseription.
G 1 pipe or fiue.

A represents the wall of the oven, which

we usually make of brick. B are the oven- - Clavm,

doors, with a cord, C, extending over the pul- What we elelm and desire to secure by Let-
leys D to the welnht 14, which balances the | ters Patent, is— -

dloor, so thatit can be easﬂ y opened and closed. The shelves K,chains I, and wheels H, when

- We bulld the oven extending through two or | the shelves are Suspended on the ehd,ms, the
more. stories of the building, and there is a | axis of their suspension being at the periphery
door, B, in each story. This avoids the ne- | of the wheels, and all are constructed and oP-
Cessity of feeding and removing the baked | erating in an oven, substantially as and for the
material from the s oven on the same floor, and | purposes speclﬁed and shown,
then elevating to another floor for packing, as. .

18 usually tlie case. There are two shafts, I7, | | %%SPSP% %ﬁ&gﬁ%
across the interior of the oven, on each of e e e
which there are two wheels, H, with teeth or Witnesses:
cogs on their periphery, as showi. - HEINRICH I'. BRUNS,

I are endless chains, made sufficiently long | .. I.. COBURN.




	Drawings
	Front Page
	Claims
	Specification

