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ROBERT SANDERSON,

OF CLEVELAND, OHIO.

IMPROVEMENT IN BAKERS’ OVENS.

| Speclﬁcatlon forming part of Letters Patent No. 120,901, dated November 14, 1871.

To all whom it may concern:

Be 1t known that I, ROBERT SANDERSON, of
Cleveland, in the county of Cuyahoga and State
~of Oho, have invented a new and Improved
Bakers’ Ow,,n of which the following is a de-
seription, reference being had to the acco-
panying drawing makmg part of this specifica-
tion:

Tigure 11is a side elevatmn of the oven. Fig.
2 18 a plan view. IKigs. 3 and 4 are end eleva-

tions. Iig. 5 1s _aj,plml view with the top re-
moved. Ifig. 6 1s a lono‘itudiual vertical SCC-
t1om. |

Like letters of reference refer to like parts in
the different views.

The nature of this 11went1011 relates to a ba-
- ker’s oven of peculiar construction. The arti-

cles to be baked are placed upon a series of re-
volving plates at one end of the oven, and dis-
char ﬂed when baked at the other, Subst%ntlally
111 thu manner as follows, viz.:

In Fig. 3, A A 1epresent the side walls of the
oven, ot which B 1s the arch or crown. C isthe
furnace or fire- place, whereby the bottom orlow-

r part of the oven is heated. D is also a fur-
‘nace, whereby the upper part of the oven is
he ated. The construction of the furnace is or
may be in the ordinary way for the use of an-
thracite coal. €/ and 1) are grate-bars. With-
in said walls are secured stays I, in each end

of which is journaled a shaft, indicated by the

dotted lines «, Ifigs. 4 and 5. On each end of

the front sh&t’r 1S becmed a plain smooth wheel,

¥, Ifig. 6, whereas on each end of the shaft, %t
the rear end is secured a- sprocket-wheel, G,
f1g. 6, over Whl(}ll wheels runs an endless chmn
bmd chain consists of a series of plates, I, ex-
tending across the oven. The plates are con-
_ mcted to each other by means of lugs b b de-
pending from the under-side edge of Bchh of the
plates, and which are connected to each other
by Immks J. ®daid links and plates form a kind
of endless chain or succession of plates, which
pass around over the wheels If (x, the chain be-
ing carried by the sprocket-wheel Gr 1n the lugs
of w*hmh the links J engage, as shown in Kig.
6. Motion is obtained to the ehain of plates bv

means of the worm and wheel K L, Figs, 1 and

2, which drive the shaft of the sprocket—wheel
G, said worm and wheel being actuated by any
appropriate power. M N, Fl'i'b 5 and 6, are

aprons, the pmpose of which will p1esently be

show.
The practical opera,tmn of the above-described

oven is as follows, viz.: The oven is heated as
atoresaid by the furnaces € D, the lower part
by the furnace C and the upper pmt by the fur-
nace b, The bread, erackers, or other articles
to be baked are 1%1(1 upon the plate I’, the first
horizontal one in the upper range, whwh as the
series of plates revolves, is carried back into the
oven under the apron M. The time required to
move the plate 1’ into and back to the rear end
of the oven is sufficient to bake the articles
therecon. The speed of the plates being made
greater or less, according to the time required
to bake the blead or other article, these, when
baked, slide off from the plate at the 1ear end
as the. plate passes down over the wheel on its
return to the front end of the oven, to be again
loaded with articles to be baked. The purpose
of the guard-plates M N referred to is to pre-
vent too much heat from being thrown upon the
plates and baking articles as they pass the fur-.

naces, but which is thereby distributed more

equally over the oven, so that the crackers or
other articles are less liable to be burned. The

gas, steam, and smoke that may be generated

11 the oveu dunug the process of b‘mkmﬂ es-
oven and may be wnductea 1nto the chimney
and thereby prevented from filling the room.
The advantage of having two furnaces, one
below and the 01:]161 near the top, is that a more

unitorm heat 18 obtained to the oven than can

be done by having but one furnace, and that at
or near the bottom, in the usual way.

- By having a furnace near the top the upper
side of the baking articles receives a more di-
rect heat, 1nstead of a reflected one from the

arch of the oven; hence the articles are more

quickly baked, and with greater uniformity of
color.

What 1 claim as my improvement, ELIlCl desire
to secure by Letters Patent, is— |

1. The arrangement and. combination of the
plates 1, wheels T G, worm and pinion K I
gnard- plates M N, and oven A, substantially i in
the manner described and for the purpose set
forth

2. The two furnaces C D, arranged in rela-
tion to the bottom and s_uie of the oven A in
the manner substantially as described, and for
the purpose specified.

ROBERT SANDERSON.

Witnesses:
J. H. BURRIDGE,
D. L.HUMPHREY.
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