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{No model.)

To all whom it may concern :

Be it known that I, THOMAS HUNTER, of |

the city of Toronto, in the county of Yorl, 1n
the Provinee of Ontario, Canada, builder, have
invented certain new and nseful Improvements
in Bakers’ Ovens, of which the following is a
speclhcatlon
My invention relates to 1mprovements 1n
bakers’ ovens; and it consists of certain details
of cﬂnstluctmn and arrangement of flues, as
hereinafter more fully set forth, and pothd
out in the claims.
Figure 1is a sectional plan through a . Kig.
2 1s cL sectional elevation through ¢ d. Fig. 5
is a front view, partly in SE‘LthI’l
In the drawinnb, like letters indicate corre-
sponding parts in each figure.
A isthe sole of theoven; B, the grate of the
fire-pot or furnace. C 1s the dom of the fur-
nace, placed above the grate B.
1t wﬂl be found prefer able to bevel the brick-

work leading from the furnace-door C to the |

furnace, as the coal will be more readily fed
down the inclined cguide D, besides affording a
clear view of the fire from 'the door.

In addition to the main flue 1L, which 1is situ-
ated as in other ovens, I make a tlue, If, lead-
ing from the back of the oven, below the sole
thereof, to the vertical main ﬂue (. This flue
If1s for tht, purpose of drawing the caloric from
the front of the oven to the rear, thus causing
an even distribution of the heat within the oven.

With the view of earrying away the dust and
light ashes from the furnace, I make a flue, H,
leading from below the grate B to the vertical
flue G. Besides acting as an escape-pipe for
the dust and light ashes falling from the grate

B, this flue I, when 1S dampe}. 1S open, pro- |

duces a downward dr aft, checking the ﬁle, and
at the same time holdmn' down the dust and
light ashes, which might “otherwise be distrib-
uted over the sole of the oven.

In my improved oven the fire is made onthe
grate B, and owing to the arrangement of the
flues E and F the heat 1s evenly distributed
over the oven. The flue I draws the caloric
to the back of the oven down toward the sole,

while the flue E draws a share of the heat to

the side of the oven opposite tothe furnace,and
the natural rising tendency of the caloric heats

fure.

reception of the fire,

When the oven is heated ready for bak-
ing the dough is put in the usual way through

the door I, and the dampers of the flues I, I‘

and H are closed to retain the moisture thrown
off by the bread during the process of baking.
The fire remains on the grate B, and can be
replenished -at any time to prevent the oven
falling below the requisite temperature.

On reference to the drawings it will be no-
ticed that the grate B is the same in construc-
tion as the grate nsed in base-burners, being
arranged so that it can be shaken houzont‘ﬂly
and dlSO tilted to dump the coal and ashes into
the ash-pit. In order to apply i1t to the oven
I set in the brick-work, as shown, a metal ring,
g, having three sockets, 1 2 3, to receive the
ends of the spider /, Whlbh suppm ts and forms
part of the grate B.

It will be noticed that I place underneath
the grate B a grate, K, to catch the cinders and
separate them from the fine ashes. This aux-
iliary or cinder-sifting grate will be found of
oreat advantage as an economizer of fuel.
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I am aware that an oven provided with a 75

recess in one of its interior front walls for the
a part of the products of
combustion from whieh passes under the sole
of the furnace, has heretofore been employed,

| and I therefore lay no claim, broadly, to such

invention, in which the pl,oduet‘s of combustion
pass 1nto the side walls under the sole of the
oven, whereasin my construction a part of the
prod uetfs of combustion pass across the interior
and into the back wall of the oven, and thence
under its sole, thus heating effecmally the rear
of the oven, whlch is not the case in the1 inven-
tion (11‘3(31&11]']6(1

What I claim as my invention 1s—

1. The combination of the oven A, pmwdul
with a recess in one of its front mtel ior walls,

| of a fire-pot occupying sald recess, and a ﬂue

I, having its ingress-opening for 2 part of the
products of combustlon from the fire-pot in the
rear of the oven, said flue extending thence un-
der the sole of the oven, whereby such part of
the produects of combustion passes directly
across the interior of the oven, from front to
rear, and thence under its sole, substantially as

described.
2. The combination, with the oven A, of a

the crown of the oven to the proper tempera- | fire-pot, a flue, F, with its ingress-opening for
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fire-pot, located in the opposite wall of the oven
from the fire-pot, and extending thence under
the sole of the oven, and a flue, K, in the front
wall of the oven, carrying the produets of com-
bustion passing across the front of the interior
of the oven, whereby the products of combus-
tion passing into the interior of the oven are
evenly distributed in their passage from the
fire-pot, substantially as described.

5. The combination, with the oven A, hav-
ing a side recess, as set forth, of a fire-pot lo-
cated in said recess, flues I I, having their
ingress-openings for the products of combus-
tion in the front and rear walls of the oven, and
discharge-flue G, substantially as described,
and for the purpose set forth.

4. The combination, with the oven A, hav-

‘a part of the Ih}rodﬁcts of combustion from the | ing a side recess and a door, I, of a fire-pot lo-
cated in said recess and provided with a door, 20

C, and 1nclined chute D, leading into the fire-
pot, tlues I I, the former having its ingress-
opening for the products of combustion in the
front wall and the latter in the rear wall of the
oven, and the discharge-
as described, and for the purpose set forth.

- 5. In a baker’s oven, a grate, B, set below
the level of the sole A, and provided with a
suitable ash-pit, in combination with the flues

B, ¥, and H, arranged substantially as and for 30'"

thé purpose specified.
Toronto, April 9, 1880.
| THOS. HUNTER.
In presence of—
DowArDp C. Ripovur,
H. H. WARREN.
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