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UNITED STATES
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PATENT OFFICE.

ISAAC H. SHAVER, OF CEDAR RAPIDS, IOWA.

IMPROVEMENT IN OVENS.

Specification forming part of Letters Patent No. 116,762, dated July 4, 1371.

To all whom it may concern:

Be 1t known that I, IsaAac H. SHAVER, of Ce-

~ dar Rapids, county of Linn and State of lowa,

have invented a new and Improved Method 01‘
Constructing Bakery Ovens; and I hereby de-
clare the followmﬂ to be a full and exact deserip-
tion thereof, Ieference being had to the accom-
panying drawi ng, and to the letters and figures
of reterence marked thereon. |

My invention relates to the ‘1111&11“6]]’19111] of
the oven-plates, the compaect form in which I
builld my oven, the equal and uniform distribu-
tion .of heat thrmwhout the oven, and econo-
mizing the fuel reqmled to heat the same; and
in 01'der that others may properly under stﬂnd
my invention and the manner in which my im-
proved apparatus is to be used, I wﬂl proceed
to describe the same in detail.

I build my oven in the form of a rectangular
parallelogram and of any desired dunenqmns,

the walls generally about two feet in thickness;

the one represented in the drawing being about
twenty feet high, twenty-one feet mde and S1X
feet in. depth, with a division-wall in the middle
running from top to bottoin, thereby forming the
oven 111130 two sections or apartments. Tn each of
these sections I place a series of oven-plates of
soap-stone or other material, and of any desired
number, as shown in the dmwllw byabedef,and

arrang ed In a peculiar manner as follows PlaJte a,
in the right-hand section of the drawing, is made

to fit the oven-wall nicely at the left end but leav-
ing an open space of about four inches at the

| rwht end, while the next plate b fits at the right-

hamd leavmo the opening at the left end, and SO
Ol altern“ltely through th(, whole series oi plates,
so that azigzag ﬂue 18 thus formed of the plates,
through which the heat as it rises from the fur
naces A A through the flues K K K must pass,
coming in contact with the whole surface of all
the plates. These plates are supported and held
in position by an iron frame-work in each section,
formed by a succession of cast-iron frames of the
proper size and strength, placed in a horizontal

~ position, extending across and fitting in the oven,
-~ exeept the space at each alternate end, as before

described.  Each frame is supported and kept
in its place by four iron rods, one at each of the
four corners, with a set- screw or cach rod under
each fla.me and on which the frame securely
rests. The said plates are fitted to and laid on

"1
qqqqq

these frames. The plates and frame-work in

each section are connected together by an iron
chain, C, passing over the pulleys P P, each sec-
tion muuly balancing the other, so tha,t they are
easily raised or lowered In the oven at will by
mechanical connection at either pulley ; and, to
prevent iriction and cause them to move heely

“and steadily in the oven, I place in. the middle

of the oven, at each end of each sectlon, a per-
pendicular bar of i iron, H H H H, with a groove
in the same forming a guide or tmck n Wlm,h |
runs a small wheel, «, cbttached to the 1)1 gjecting
ends of the h&mes u b and e f. The whole are
turther arranged in such a manner that plate a
in one section is always i the same horizontal
plane with plate f of the other section when at
the oven-mouth, and the same is true of all the
other COI‘I‘eprIldlllﬂ plates. The result of this
18 that, in operating the oven, when the top plate
of one sectlon is at the mouth of the oven the
bottom plate of the other section will also be at
the mouth, so that both sections are readily op-
erated at the same time. In addition to con-
ducting the heat over the plates, as above de-
bcrlbed and that the same may be carefully
equdllfe(l throughout the whole oven, I build
from the ﬁll‘ll&bb a connected system 01 flues, K
K K, extending around the oven and up thmu h
the lelbIOIl Wdﬂ 1 the center, and up to W1th111
about five feet of the top, with numerous open-
ings from the same into 'the ovel, as shown in
the drawing by s s, and to be more or less nu-
merous as in each case may- be desired, so that
as the plates are being constantly 1 ubed and
lowered each one is receiving an equal amount
of heat over its entire burfa(,e whether it be in
the top or bottom of the oven and at the same
time great economy of heat is obtaaned

The draught is formed by the opening from
each section into the chimney, and may be cloaed -
by the damper.

L 1. are ash-boxes beneath the grating A A.

The oven may be built any desir ed hewht and
a greater number of plates may be U.bbd than
here described. |

What I claim as my invention, ::'Llld desnt'e to
secure by Letters Patent, is— |

1. Theabove-described frame-work of iron run-
ning upon the guides H H, bubstmltlally as and
and for the purpose set for th

2. The system of oven-plates a b ¢ d e f, con-




~ the manner :md for the purpose herein set forth |

: chmm O to bring the plates to the oven- dom s, in |

| rbnd deseribed. 0 o o

4, The combination of the frame- WOlk fmd

- | oven-plates with the system of flues K and open-- -

= mﬂs 8, substantmlhr as ]1616111 descmbed
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