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| o Appheatmn ﬁled Oeteber 19, 1881 (\Te medel)

fTo all whom it may concern :

~ SEN, of Chieago, in the county of Cook and

N State of Illinois, have invented certain new
L . ¢ and useful Improvements in Bakers’ Ovens;
. and I do hereby declare that the following i 13 {

S a full c]ear,aud exach ﬁesenptlon thereot, ref-

'erence being had to the accompanying draw-
ings, and to the letters of reference marked

: T '1'0 ‘thereon, which form a part of this specification.

The object of this invention is to produce an

oven for bakers’ use in which the hearth or

baking-chamber is entirely separated from the
- fire-chamber and heating-fines, and in which

o 15 a continuous operation is combined with an

T and the in-

- vention consists in the constructlon of the

. oven,as heremafter descubed and epeuﬁcelly |

L elam]ed
e

_?_econommel conbumptlou of fuel;

Inthe meempan ym g d rawin rrs, I‘1 gure 1 rep-

oven; Fig. 2, a sectional plan on line % ¥ in
Fig. 1 Fig. 3 a vertical section on line x x in
Fig. 13 ; Hig. 4 a sectional plan on line y y in
Fig. 1, and Flg 5a eectlouel pl:—:m on hne 2 2 in

:-"I’lgl | |
T Tikeletters represent couespendm gparts in
E o all the figures.

= - A A denotes the two ﬁre ehambers, a,, the--

Igra}te bars, and B the ash-pit.

" nicate at the rear end of the oven Wlbh corre-
: spondmg vertlcal flues, d d.

C is the hearth or bakmg chamber, the in-
" lets ¢ leading to which are above the fuel-open-

~ ings of the fire- chambers, and are arranged to
be closed by a trap-doorin any usual manner.

‘I'he ceiling to the hearth is supported on a
seriesof longitudinally-arranged T-bars, e, and
~ intermediate to these,and underneath the ceil-
-~ . ing,are placed a series of iron pipes, f, each of

~ which communicates with one of the vertical
flues d. These pipes f,forming the return-flues
for the gases, each communicate again with

~ a horizontal flue, g, and all these flues g lead

~intoa cha,mber, h, thet commumcates with the
B 'chlmney D. |
S ST - QOpenings 7 are rleft in the front wall, one in
;50 lme with eaeh ﬂue, for cleanmg the ﬂuee of

‘resents a lougitudinal vertical section of the

AR b b are a series of flues that lead from ‘the
. fire-places underneath the hearth, and commu-

aamnily

“devices referred to.

| B seot and ashes, and each of these epeumg‘e i
Be it known that I, EDUARD A C. PETER-" -

is closed by a removable cup-shaped door, j.
The body of the oven is built of common
brick lined with fire-brick, and the flues b, d L
and ¢ are built entirely of fire- brick. I

A baker’s oven constructed in the above- de-— R
secribed manner has very large beating-sur-
faces, and the heat from the gases, absorbed
by the bricks and pipes, is distributed in a = -
manner to insure a uniform radiation of heat 60 L
into the hearth from the bottom and into the

‘baking-chamber from the top, so that bread or '

cakes will be baked thoronghly from all sides,
which is of great importance with such ovens.
The hearth and baking-chamber, not coming 6 5_'_ -
into direct contact with the fire and gases, are.
kept entirely free of coal and ashes,so that the

‘baking can be carried on uOHtlﬂUOHbIV

1 am aware that it is not new to construet

bakers’ ovens m_th several tiers of baking- 7o
‘chambers and heating-flues- passm'n* from the
furnace up to and around said baking-cham-

bers, and such I do not claim; but I am not

‘aware of any device where such 'flues enter and

extend longitudinally through said baking- y g

chambers, whereby thelargest possible amount

of heat is dlreeth» dbsmbed by the said cham-

| bers, instead of being partially absorbed by

the dlvldm g-walls, as would be the case in the
What I claim 1s— BT

- 1. A baker’s oven having heatmg ﬂues b be-

low the hearth and iron return-flues f placed un-

derneath the ceiling of and within the baking-

chamber, both flues' b and f communicating 8z

through vertical flues d, all’ substantldlly as

described and shown.

- 2, Abaker’soven consisting of bakmg eham- |
ber C, fire-chambers A, flues b d g,ironreturn-
flues ﬁ. extending longltudmally through said go
baking-chamber,and chimney D, all eonstruct-
ed and arranged substantially in the manner

'and for the purpose set forth. .
In testimony that I claim the feregomg as .
my invention I affix my mgnature in presence 95

of two witnesses.
I EDUARD A (; PETERSEN
Witnesses:
- F.. 'W. KASEHAGEN
EmrIL H. FRQMMANN.
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