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UNITED STATES PATENT OFFICE.

SAMUEL HALL, OF CHICAGO, ILLINOIS.

BAKER’S OVEN.

SPECIFICATION forming part of Letters Patent No. 232,264, dated September 14, 1880,
Application filed M&}" 10, 1880. (No model.) "

To all whom it may concern:

Be it known that I, SAMUEL IJALL, a resi-
dent of the city of Chicago and county of

Cook, in the State of 1llinois, have invented . i
1 leading direct to the open air, for the escape of

certain new and useful Improvements in Re-
volving Ovens, of which the following 1s a
specification. S

The object of my invention relates to the
construction of the furnace for supplying the
heat to the baking-ehamberin as direct a man-
ner as possible, and at the same time have the
furnace under control by a system of dampers,
so that the products of combustion can be at

any time entirely shut off from the baking-

chamber. My object in this is to obviate the
nuisance of dust, gas, or smoke entering the
baking-chamber when first starting the fire or
at any time when supplying fresh fuel or shak-
ing down the ashes in the furnace, and obvi-
ating the necessity of cleaning the shelves and
keeping the goods clean while in the process
of baking.

Another object is to furnish, in connection
with the furnace, bridge-wall, flues, and damp-
er, a suitable means of supplying the fuel to
the furnace, whereby a sufficient amount will
be in such a position as to be self-feeding, and
of such quantity as will last for a run of ten
hours, more or less.

My invention reiates to that class of ovens
known as ‘revolving” ovens, in which the
baking is done on a moving surface, such as
shown in the drawings, or on a horizontal turn-
ing table located in the interior of the oven or
baking-chamber. 1

In the accompanying drawings, Figure 1 1s
a, vertical section through areel-oven. Kig.2

is a vertical section through the furnace on

linex 2. TFig.3is ahorizontal section through
the furnace on line ¥y v. | |

A is an oven, having side walls, A’ A% and
front and rear walls B B. Journaled 1n the
side walls is the horizontal shait C, carrying
the spider €/, one of which being at each end
of the shaftin the interior of the baking-cham-
ber.

D are the shelves, hung in suspension from
the ends of the arms forming the spider. D’

is the oven-mouth, through which the articles
to be baked are received and
Located in the bottom of the

discharged.

]

!

ber are the furnace IE and fire-pots I&/ 12, hav-

ing the usual furnace-door in front for the re-

ception of fuel or for raking the fire. At the
rear end of the furnaces are two flues, If I,

thefirst products of combustion, such assmoke,

55

dust, or gas, so that the same shall not pass

into the baking-chamber. |
G is the arch over the furnaces, extending
from end to end of the baking-chamber, and

~arched from the bridge-wall forward, and of

sufficient height toallow of a free passage irom
one fuarnace to the other, the fire-pot of the fur-
nace being of just sufficient depth to hold the
fuel. | |

At the rear end of the furnace, and of suffi-
cient height above the fire-pot, there are perfo-
rations a in the bridge-wall H, forming the
support for the arch G. These openings may

extend from one end of the bridge-wall to the
‘other, as the circumstances mayrequire. There

may be two or morerows of such openings, as
may be desired, for the free passage of the
heat out into the baking-chamber.

In the rear of the perforations is a flue, 1,
formed between the walls II and J, into which
the hieat is received beforeits passage through
the flues K K’ into the baking-chamber.

L I/ are upright dampers for controlling the
passage of heat into the baking-chamber, said
dampers being connected by a rod and oper-
ated by the rod I, passing through the wall to
the outside.

M is a self-feeding device for supplying the
fuel to the furnace, placed at such an incline
that the fuel will fall of its own specific grav-
ity, the lower end being of sufficient height
above the gate-bars to allow of the necessary
supply to produce a thorough combustion.
The upper end of said feeder is open for the
reception of fuel, said opening being closed by
a tightly-fitting door to prevent the passage ot
air or gas.

About midway up the feeder, on the top, are
perforations for the escape of gas should any
collect in the feeder. Said gas, after escaping
through the perforations, will come in contact
with the heated air and flames, and be thus

consumed.
The operation of my invention is as follows:

baking-cham- | The fire on being first ignited will emit more
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or less gas and smoke, and to prevent its pas-
sageintothe baking-chamber I close the damp-
ers L I/, which shut off all communication with
the baking-chamber. The smoke and gas will
then pass out through the flues I I into the
open air. r

The dampers should be kept closed until the
fire is in & red glow and has ceased to emit

- smoke and gas, when the dampers are opened,
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and the heat then passes direct into the bak-
ing-chamber. . -

The flues If I may be *’11‘1‘%110(3(1 to enter the
furnace at the sides and pass amund and back
into one central flue, as indicated 1n dotted
lines I? I3,

Instead of having the perforations, the wall

~J may occupy the 1)1&06 of the brldne wall H,

when the heat will pass directly into the oven
through the flues K. K.

The dampers need not ne(,ebsallly beupright,

but may be placed 1n a horizontal position.
O is an opening in the top of the baking-

' chamber, the purpose of which 1s to cool the

oven quickly. I first close the dampers K K/,
and then open the damper o, when the heat
passes out into the flue I, thence into the open
air. I also place in the flue T a damper, f, for
the purpose of preventing any escape of heat
to the air without having first passed into the
baking-chamber.

It 18 obvious that by an oven with furnaces
of my construction, having the self-feeder, a
large amount of time and Iabor will be saved,

and also that by my arrangement of flues and.

dampers the baking-chamber will be thor-
oughly heated, and at the same time the dust,
gas, and smoke prevented from entering.

or more sets of ﬂrate bars,

222, DG4

It will be seen by my form of construction
the twa fires are in a chamber formed by the
wall B, arch G, bridge-wall H, and the hearth,
thus formmﬂ one. large heamw-ohqmber for
the air before its passage into the baking-
chamber.

4.0

My arrangement of flues and dampers may

be used with one or more fires, the drawings

showing but two fires.

My self-feeding device 1s applicable to any
form of furnace now used In revolving ovens,

my arrangement of ﬂues not’ belnn necessary
to 1ts wm"kmﬂ ----- |

Having thua; descrlbed my 111\"61’11}101] what
I wish to clalm 18—

1. In a revolving oven, the furnace L, con-
structed with perforated rear bridge-wall, H,
and arch G, extending from side wall to side
wall, wall B, and hearth, together forming the
LOII]bethIl chamber, 1n whlch are loca,ted two
as shown and de-
scribed.

2. In a revolving oven, the furnace Ii, flue

I, wall J, damper L, and flue K, as Shown and.

debu"lbed

J. In a revolving oven, the furnace L flue
I, wall J. damper L flue K, in combllmtlou
with flue T, as shown and described.

4. The furnace I, provided with self-feeding
device M, arranged as shown and descmbed
in combination with flue I, wall J, damper L,
and flues K and I, substantially as shown and
described. -

SAMUEL HALL.

Witnesses: |
RonT. W. (00DE,
CUHARLES PICKLES.
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