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1o all whom it may concern :

BLe 1t known that I, TIMOTHY HARRINGTON,
of Boston, in the county of Suffolk and St‘mte
of Massqchusetts, have invented certain Im-

5 provements in Bakers’ Ovens, of which the

Id""‘l

15

20

25

30

35

4.0

435

following is a specification.

This invention has for its object to provide
a baker’s oven adapted to utilize to the highest
practicable degree all the heat furnished by
the fuel consumed, and capable of being con-
veniently and economlcally managed.

To these ends my invention consists in the
1mprovements which I will now describe and
claim.

Of the accompanying dlawmn's., forming a
part of this specification, I‘lgure 1 represents
& perspective view of an oven embodying my
improvements. Fig. 2represents atransverse
vertical sectionof the same. Fig, 3 represents
a longitudinal vertical section. Fig. 4 repre-
sents a horizontal section on line X X of Fig.
2. Iig. 5 represents a horizontal section on
limne Y Y, Fig. 3.

The same letters of reference indicate the
same parts in all the figures.

In the drawings, A represents the oven
proper, and B represents a fire-pot under the
same. Theovenis of eylindrical form and has
journaled in its ends a shatt, ¢, having arms to
which are pivoted the swmgm o shelves b.

C represents a flue, which communicates at
one end through a sm'tller flue, ¢, with thefire-
pot B, and extends upwardly therefwm over
the 10‘:’611 A,and downwardly toone or more es-
cape-pipes, d, which are connected to a chim-
ney. (Not shown in the drawings.) The flue
O 18 therefore adapted to conduct the products
of combustion from the fire-pot around nearly
the entire periphery of the oven, so that the
heat will be utilized to the best advantage.

U7 ¢’ represent flues communicating with
the fire-pot through smaller flues ¢’ ¢/, and ex-

tending upwardly at the ends of the oven and

communicating with the upper portion of the
flue C. The products of combustion pass from
the fire-pot through the flues C’, heat the ends

- of the oven, and then enter theﬂue O and pass

5O

to the escape plpeb
- The fire-pot B is provided with a sliding top
or cover, ¢, which is provided with a handle,

| heated air and gases to pass directly upward

from the fire-pot. The oven A is open at its
bottom and communicates with the fire-pot
(when the latter is open at its top) through the
space f, inclosed by the inner walls of the flues
C O/, so that the oven may be directly and
quickly beated trom thefire-pot when thecover
e is withdrawn. This may be done whenever
it 18 desired to strongly increasethe heatinthe
oven; but usually the cover ¢ will remain
closed and the products of combustion will pass
through the flues C €/, I prefer to provide an
opening in the inner wall of the flue C nearest

the escape-pipes and cover said opening with
(See Figs. 2and 4.) By

a damperor slide, ¢. (8
opening the slides ¢ and ¢ the draft will be
made more direct, the productsof combustion
passing irom the fire-pot to the escape-pipes
without passing through the main portion of
the flue C. This will only be done when the
fire is being started.
a casing, 1D, which is heated by radiation from

the fire-pot, and may serve as a secondary
oven, it being provided with doors ¢ 4.

The
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The fire-pot 1s located 1n
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fire-pot is provided with a tilting grate, j, be-

low whichis a sifting-grate, k, on which the con-
tents of the fire-pot may be dropped. The
grate j has a downwardly-projecting lug, o,
whereby it may be tipped. DBelow the grafe
k is an ash-pit, L.

m represents a chute extending from the fire-
pot to the outside of the casing D for the in-
troduction of fuel to the fire-pot. Said chute
1s provided with a cover at its outer end.

The shaft a of the oven A is provided with
a crank, and has rigidly attached to it two
ratchets,  ¥/,one of whichhasits teeth formed
oppositely to the other.

s 8’ represent pawls pivoted to the outer cas-

1 1ing of the oven and adapted to engage re-

spectively with the rdatchets » v/. By thecom-
bined action of the ratchets » # and pawls s ¢’
the shaft « 18 held from rotating in either di-
rection, so that 1t may be held at any desired
point when its shelves are unequally loaded.

I claim—

1. In a baker’s oven, the combination of the
oven A, the fire-pot b under the oven, the flue
C, surrounding the oven and arra,nged to con-
duet the products of ecombustion around the

¢’y 80 that 1t may be drawn back to permit the | oven, as deseribed, and the end flues, ¢’ C/, con-
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nected with the fire-pot and conducting the
produets of combustion upwardly along the
ends of the oven into the flue C, as set fortir.
2. In a baker’s oven, the combination of the
oven A, containing the shelves,and havingthe
lowerextension, 7, with the flue C, surrounding
the oven, the fire-pot, and the slides or damp-

ers ¢ ¢, whereby the products of combustion

may be caused to pass from the fire-pot di-
rectly through the extension f and into the
flue C, without passing into the part of the
oven containing the trays, substantially as de-
scribed.

3. In a baker’s oven, the combination of the
oven A, the fire-pot B under the oven, the flue
C, surrounding the oven and arranged to con-

| duct the products of combastion around the

oven, as described, the end flues, ¢/ (/, con-
nected with the fire-pot and conducting saigl
products of combustion apwardly along the
ends of the oven into the flue, and the slides

20

or dampers ¢ ¢, whereby direct communication

can be had from the fire-pot to the flune C
through the lower extension, f, of the oven,
substantially as described.

Intestimony whereof I have signed my name
to this specification in the presence of two sub-
scribing witnesses.

TIMOTHY HARRINGTON.

Witnesses: |

JOAN O’NEILL,
Hexry W. B. COLTEN.
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