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UNITED STATES PATENT OFFICE.

EDWARD P. HILCHER,

OF CHICAGO, ILLINOIS. -

BAKER’S OVEN.

SPECIFICATION forming part of Letters Patent No. 436 134, dated September 9, 1890.

Apphcatmn filed March 1, 1890, Serial No, 342,313

(No niodel')

To all whom it may concern:
Be it known that I, EDbwARD P. HILCHER,

a citizen of the United States, residing at Chi-

cago, in the county of Cook and State of Illi-
nois, have invented certain new and useful
Improvements in Bakers’ Ovens, of which the

following is a specification.
- The ob;jeet of my invention is to obtain an

oven in which an even and umfmm heat can
be secured, whereby articles placed in dif-

~ ferent p&ltS of the oven will be baked in ap-
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by 1me4: 4 of Fig. 1.

proximately the same time.

A further obJeet of my invention is to ob-
tain an oven in which the heat required may
be more easily secured and maintained than

“in the ovens heretofore constructed.

I have illustrated my invention by the
drawings accompanying and forming & part
of this speclﬁcatlon in which—

Figure 1 is a front elevation of the oven.
Fig. 2 is a cross—-sectlon of the oven on line 2
2 of Fig. 3. Fig. 3 is a plan view of the oven

on the level mdlcated by line 3 3 of Fig. 1.
Fig. 4 is a plan view on the level mdlcated
Fig. 5 is a plan view
on line 5 5 of Tln 1. I‘w 6 is a section on
line 6 6 of Fig. 3, and k I‘lﬂ* 7 18 a perspective
of the seveml ways and flues mdleated by

the line 7 7 of Fig. 6.
Like letters :refer to like parts throughout

the several views.
X X are the external walls of the baker’s

oven constructed by me.
X’ is a partition-wall extending from the

base upon which the oven is built to the floor

of the baking-chamber A, and from the front
end wall of the oven to the rear end wall
thereof.

X? is a vertical partition-wall also extend-
ing from the front end wall of the oven fo
the rear end wall, and from the roof of the
baking-chamber A to the top of the oven.

Y is an I-shaped rail or girder extending
from one of the external end walls of theoven
to the other thereof and supported thereby.

Y’ are suspension-rods secured at the up-
per ends thereof in strap 7, which extends
around the I-shaped girder Y and at the lower
ends thereof attached to inverted-T rails Y2

“A is the baking-chamber of theoven. a1is

the roof ther eof Roof « consists of t1les or

brick lald upon a,nd supported by the rails
Y? The partition-wall X* is built around the
suspension-rods Y’ upon this roof a. - .

B B are fire-pots, of which I construct two,
one on each side of the partition X’.

B’ is a flue extending from fire-pots B B a

short distance ver tlcally in the partition-wall

X’ to near tne bottom of the baking-chamber
A, thence horizonally to back of the fire-pots

B B and thence underneath the floor of the

bakmn‘-chamber to one of the external side
walls X of the oven, and thence in such side
wall to the chimney. of the bulldmn' in which

the oven is built. |
b is a damper in smoke and heat lue B’

| This flue B/, as will be observed, forms a way

extending duectly from the hLB-pots B B to

the 'chimney when the damper b is open, and

the purpose of this way may be, briefly stated,
to afford a conduit in which the smoke and
heat of the fire contained in the fire-pots
may be taken from the oven without hin-

derance and without imparting much, if any,

heat to the baking-chamber A. This way
afforded by the flue B’ is desirable in the
building of a fire in the fire-pot, as well as
when the baking-chamber A is sufﬁclenbly

heated.
In the practical use of a baker’s oven the
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articles forming a part of the “batch,” so

called, placed in the baking-chamber A are

SO planed therein at the rear end thereof be-

fore the articles are placed in the front end:
thereof, and also the door in the front of the

b&kmg-chamber and through which articles -

are inserted into the bakmw-chamber 1S Ocea-
sionally opened during the progress of bak-

ing, and cold air is thel eby admitted mto the |

front end of the baking-chamber. .

The object of my mventwn is to obtalin an
oven having a baking-chamber in which all
the articles placed therein to be baked will
be uniformly so baked, notwithstanding the
manner and order of placing thearticlesthere-
in, as described, and the occasional opening
of- the door of the baking-chamber; and to
this end I have constructed the tortuous way,
consisting of the several flues C C, extending
horizontally, or nearly so, underneath the floor
of the baking-chamber A to or near to the

rear end wall of the oven, the return-flues C’
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C’ to one side of the ﬂﬁes C C communicat-

ing with the flues C C, and extending from

such point of commumcatmn forward to the

front end wall of the oven, vertical flues D

1) in the front end wall of the oven, such ver-
tical flues communicating at their lower ends
with flues C’ C’ and at their upper ends with
flues E K, flues E E directly above the bak-
1n0‘-0hamber A and extending horizontally,
or nea,rly so, backward to the rear end wall,
and return-flues E” K/ ecommunicating with
flues E and extending therefrom forw&rd to
near the front end wall, flues F ¥ communi-
cating with flues E’ E’ and extending back-
ward above flues E E and B/ B houzontally,
or nearly so, to cross-flues G G and commu-
nicating therewith, vertical flues H I com-
municating with cross-flues G G, respect-

ively, and flues II. Each of the flues I1I

communicates with the chimney, and thus a
way is obtained through the several last
above-described flues from the fire-pot to the
chlmney

h isa damper in vertical flue H. By the
use of damper /it the way or conduit afforded
by the several flues C, ¢/, D, E, E/, F, G, I,
and I may be opened or closed. When the
damper h is open,the smoke and other heated
products of combustion in the fire-pots B I
will extend backward through thatone of the
flues C C adjacent to partition X’ to the rear
end wall of the oven, and in that one of the
flues C adjacent to flue C’ nearly to the
rear end wall, passing from flues C Cthrough
openings C~ and C® into the flues C/ C’, and
then returning to the front end of the oven
through flues 0’ ¢’. From thence suchsmoke
or other heated produets of combustion will
enter the vertical flue D and ascend to the

flues E E E above the baking-oven, and

thence extend horizontally, or mnearly so,
through such flues to the back of the oven.
From flues E such smoke and other heated
products of combustion pass into the return-
flues E/ E’E’ and extend along such flues to
near the front of the oven, from thence pass-
ing to openings e e ¢ into ﬂues FE I, respect-
Nely, and then passing through such flues F
I to near the rear end of the oven, will pass
therefrom into the cross horizontal flue Cx,
and from flue G through vertical flue H into
flue I, extending from the oven to the chim-
ney.

%rt will be observed that I have illustrated

flue B’ as communicating with flue I above

damper B, so that such flue B’ forms a way
for the smoke and other heated products of
combustion from the fire-pot I3 independent

of the damper A, such way so formed by flue

B’ being controlled by damperb. It 'mll also

. be obsewed that the borizontal flues C ad-

jacent to partition-walls X’ extend to the
rear end wall of the oven,at which pointeach
of such flues C adjacenttothe partition-walls
X’ communicates with the other of the flues
C through opening C? while between the

Y

346,134

cent thereto there are placed the openings C°
in addition to the openings C?. This open-
ing C® being nearer the front end of the oven,
smoke or other heated products of combus-
tion extending from the fire-pot B backward
through such flue C is permitted to pass
thelefrom into the next adjacent return-flue
C’ before reaching the rear end of such flue
C. The purpose of this construction of flues

C and C’ is twofold—first, to decrease the

size of such flues from that which would be
required if but one flue C were employed,
thereby enabling a greater number of heat-
units to be abstracted from the mass of smoke
and other heated products of combustion

passing through the flues C by such mass

being brought in closercontact with the walls
of the flues than it would beif there were but

one flue C, and, secondly, to convey and guide

a portion of the smoke and other heated pro-
ducts of combustion produced by the burn-
ing fuel in the fire-pot to the extreme rear

1 end of the oven, while another portion there-

of is permitted to return to the front end of

7C

75

30

Qo

the oven without having been conveyed to-

the extreme rear end ‘rhel eof.

To afford means of escape of steam or other

offensive mattercontained or generated within

the baking-chamber, flue K isconstructed, ex-

tending from such baking-chamber to flue I,

935

communicating therewith above damper 2.

To clear the soot or ofher obstructions
deposited 1n flue C theretfrom, an ordinary
scraper having a long handle attached there-
to may be ingerted in such flues C C at the

rear of the fire-pot B and such obstruetions

drawn forward into the fire-pot.

To clear obstructions from flues C’ C/, ac-
cess is obtained thereto through openings
placed in the front end wall of the oven oppo-
site to the ends of the flues C’ C’, respectively,

such openings being closed, except when the

flues are being cleaned by the removable
cover L. Flues D D may also be cleaned
through these openings over which the cover
L 1s placed
flues K E, openings are made in the front end
wall of the oven opposite such flues, such
openings being closed by removable covers M.
Access to flues E B’ is obtained through the
holes last described, which are closed by the
removable covers M, and through the holes at
the end of such flues K/, which are ordinarily
closed by removable covers m; and, further,
toremovethe obstructionsin flues K, openings
are made in the front end wall of the oven at
the end of such flues and removable covers N
placed thereover.

To remove obstructions from that pm, tion
of flue B’ extending from partition-wall X’ to
the external side wall X, a hole is made in
such external side wall and removable cover
placed thereover.

external side wall thereof away from contact

with the walls of the building in which the

others of the flues C and the flues ¢’ adja- | oven is placed, in order to thus afford access

To remove obstructions from -

In the construction of my
oven I prefer to extend the flue B’ into that

T0O0
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into the flue B’ through the hole last de- |

scribed, which is closed by the removable
COVer.

The operation of my oven is as follows: |

Dampers b and & h are all opened and a fire .
builtinfire-pots BB. A directwayis afforded
to flue B’ for the smoke and other heated
products of combustion to pass from such fire-

pot to the chimney. This way is closed when

the fire is well started by closing damper b, |

whereupon such smoke and other heated
products of combustion extend backward in
flues C toward the rear of the oven, passing
from flues C into flues C’ and extending
through such flues C’ forward to the front end |
of the oven, from thence extending through
flues D upward into flues E E E, from thence
to the rear of the oven and into flues ¥/ E’,
and again forward to near the front of the
oven, thence passing into flues F, 3, H, and
I, as hereinbefore described. When the oven
has attained sufficient heat and it is desired
to maintain such heat without 1ncreasing it,
the damper b6 may be again opened, thus al-
lowing the smoke and other heated produects
of combustion to pass from the fire-pot to the
chimney through flue B’.

In an oven constructed ‘substantially as
herein described a uniform heat throughout
the several parts thereof may be maintained,
and thereby bread orother articles placed in

the rear portion thereof are baked without |

burning when articles in the forward portion
of such oven are sufficiently baked to be re-

moved therefrom. |

Having thus described myinvention, what I
claim, and desire to secure by Letters Patent
of the United States, 15—

1. A baker’s oven having fire-pots therein
placed underneath the baking-chamber there-
of and a flue having a damper therein, such
flue extending from the fire-pots to the exter-
nal side walls of the oven to the chimney of
the building in which the oven is placed, in
combination with horizontal flues forming a
way for the passage of smoke and extending

return-flues adjacent thereto and communi-
cating therewith extending to the front of the

oven, a vertical flue communicating with and

extending from such horizontal refurn-flue
underneath the baking-chamber to and com-
municating with horizontal flues above the
baking-chamber extending from the front to
the rear of such oven, return-flues communi-
cating with the last-named flues and extend-
ing to the front of theoven and there commaut-
nicating with horizontal flues placed there-
overand extending totheback part of the oven
and there communicating with a horizontal
cross-flue, a vertical flue having a damper

| therein, and with the chimney of the building
in which the oven 18 placed substantially as-

described.

2. A baker’s oven having fire-pots therein
placed underneath the baking-chamber there-
of, horizontal flues forming a way for the pas-
sage of smoke and extending from the fire-
pots, respectively, to the back part of the oven,
return-flues adjacent thereto and communi-
cating therewith extending back to the front
of the oven, a vertical flue communicating
with and extending from such horizontal re-
turn-flue underneath the baking-chamber to
and communicating with horizontal flues
above the baking-chamber extending from
the front totherearof such oven, return-fiues

communicating with the last-named flues and

extending to the front of the oven and there
communicating with horizontal flues placed
thereover extending to the back of the oven,a
horizontal cross-fiue communicating with the
last-named flue and with a vertical filuehaving
a damper therein, and a flue extending there-
from to the chimney of the building in which
the oven is placed, in combination mth remov-
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able covers placed in the front wall of the oven -

opposite the end of the horizontal flues extend-
ing tothe front and rear walls thereof, and re-
movable covers placed at the end of the hori-

zontal flues extending nearly tothe front wall
of the oven, wherebyupon removing suchre-

movable covers each and every one of such
flues may be cleared of obstructions, substan-
tially as described.

EDWARD P. HILCHER.

YYitnesses:
CHARLES T. BROWN,
FLORA L. BROWN.
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