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N. PETERS, Photo-Lithographer, Washingtan, D. C.
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To all whom it may concerr: |

Be 1t known that I, EpvuArp A. C. PETER-
SEN, a citizen of the United States of America,
lBSldl]JU‘ at Chicago, in the county of Cook and
State of Illinois, have invented certain new and
ugeful Impr ovements in Bakers Ovens, of
which the following is a specification, refer-
ence being had therein to the accompanying
drawings. |

This invention relates to the construction of
bakers’ ovens, and is an improvement of the
oven described in Letters Patent of the United
States, No. 252,054, granted to me onJ anuary

- 10, 1882,
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- Section on line 2 2 in Fig. 1; Tig. 3 a sectional

- tional plan on iine 5
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The invention. consists OF the novel devices
and combination of devices, hereinafter de-
scribed and spemﬁcqlly c]fx,lmed

Inthe accompanying drawings, Figurel rep-
resents a Ionrrltudlml vertical SGCth]Zl through
the central ]111e of the oven. Fig. 2is a cross-

plan on line 8 3 in Plg 2; Fig. 4, a sectional
plan on line 4 4 in Fig. 2, a,ml I‘1 b a sec-
b in Fig. 2.

Like letters designate conespondm
in all the figures of the drawings.

A denotes the fire-chamber, a the grate, and
B the ash-pit. b bareasecries of ﬂues, and 1
are return-flues, all of these flues being on the
same plan parallel to each other and ar 1ann*ed
underneath the hearth or baking-chamber, fmd

parts

the flues b and return-flues o’ commumcate in

the rear end through to chambers ¢ ¢. The
return-filues o’ O’ commumcate in the fr out end
with vertical flues d d. |

O 1s the hearth or baking- chﬂmber the ceil-
ing of which may be. Suppmted on iron T-
b&lS as described in my former patent, and

underneath this celling are arranged . longi-

tudinally a series of iron pipes, f and N the
pipes f f communicating with the vertical flues

~d d, and the return- flues ' f’, through rear
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ch‘bmber..%, ¢, communicating with the Tues Js
and throun‘h a front vertical flue, g, with the
lonﬂ*ltudlnal fluesh i, that again,through cham-
bers t,communicate with the return- ﬂues hh,

The flues #' 2" lead into flue j, that forms the

communicating channel with the chimney D.

IFFrom each side of thefire chamber A atrans-
verse flue, £, leads direct to vertical flues d,
and each such flue £ 18 provided with a tmp
valve, [, arranged to be operated by iron crank-
rods m, that are rigid with such valves and

are projeeted thwun'h the front wall of the

oven. Dy opening these valves [ the hot gases
from the fire will follow the more direet course,
and instead of first passing through the flues
b" 0" will be carried at once through flues d d
to pipes 7, which. frequently will be desirable
for certain bakings that require more heat
from above than from below.

By the arrangement of carrying the gasesto
and {rom each %tmtmn of flues the gases are re-
tained longer in the oven before they are al-
lowed to escape through the chimney, to give
up their heat more thor oughl y,and thus econ-

omize in fuel.

T am aware that in ovens of this class flues
aboveand below thebaking-compartmenthave
been used; also, that flues below the baking-
compartment and pipes within such compart-
ments have been used, and also that flues
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closed by valvesand communicating with other

flues situated below the compartment and ex-

tending the enfire length of the same are not

new, and ther efore Ilay no claim to these sev-
eral arrangements; but

What 1 e]'um 1s--

A baker’s oven havmn heatllw flues b b"
below the hearth, iron flues I r p]aced un-
derneath the cellmo of and within the baking-

chamber, and ﬂues h I above the bamnn-'
chamber, each stratum of such flues being ar-

ranged to carry the gases to and 11*0(., and the
seveml series of flues communicating through
transverse and vertical flues, in the manner
substantially as and for the pu rpose set forth.

In testimony whereof I Qﬂl“{ my signature in
presence of two witnesses..

"EDUARD AL C PETERSDN

IVltnessesﬁ

W. J. CLAGETT
LouTs NOLTINGH
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