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' _To all whom it may concern.:

Be it known that I, GEORGE R. MODN, a cltl-

- zen of the United States, residing at Colum-
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bus, in the county of Franklin éblld State of

Ohio, have invented a certain new and useful
Improvement in Cooking-Qvens, of which the
following is a spemﬁca,tlon -

My invention relates to the improvement
of cooking-ovens, and has particular rela-
tion to the improvement of that form of oven
set forth in my former Letters Patent, No.
415,649, granted under date of November 19,
1389.

The ob;jeets of my present invention are to
simplify the construction of the oven and
thereby reduce the cost of manufacture of the
same, to provide improved means for equal-
izing the distribution or radiation of heat
threucrhout the oven, and to produce other
1mpr0vementﬂ in details of . construction,
which will be more fully pomted out herem-
after.

- These objee‘ts I accomplish in the manner
illustrated in the aceompanymﬂ' drawings, in
which--

Figure 1is a front elevation of my 1mproved
c@()]:x.er'9 showing for the sake of clearness a

portion of the frout wall thereof broken away.

Fig. 2 is a central vertical section of the same
on Jine x % of Fig. 1. Kig. 3 is a detall view |
in perspective of the heat distributer or equal-
izing deflector, and Fig. 4 is a central vertical

| aectlon taken at 11rrht angles with the view
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shown in Hig. 2

Similar letters refer tosimilar parts th rout frh-
out the several views.,

In the construction of my improved oven

I employ the external casing a, of sheet metal

or other similar material, the latter being pro-

vided on its forward sufle with a doorway a’

and door ¢? adapted to close the same,.

b represents an internal casing, which ex-
tends from the back to the front of said ex-
ternal casing and results in forming, as shown
in the drawings, vertical side chambers b/,
which communicate at their upper ends

through the medium of a top chamber % which

RO

is between said internal and external casing,
as shown. 0° represents openings, which
are formed at suitable intervals in the wall
of the internal casing b, and which serve to

vy

prowde means of communication beiween
the interiors of said casings 6 and a.

In the construction of my improved heat- '

equalizer I provide an angular deflector-plate
¢, the wings of which are mranﬂ'ed as shown
in the drawings, to form con301nt1y an obtuse

angle, and the outer edge portions of said
w1110's are formed with uptm ned side flanges
¢’ the latter being hooked into enwawemen‘r
‘as indicated in the drawings at c2 mth the
downturned side hooks or hook- ﬂanﬂes d of
a horizontal top or cover plate d’. The plate
d’ is of greater length than the plate ¢ and
has its upturned ends d supported on oppo-

mtely-located brackets ¢ on the inner sides

of the casing b. The ends of the plate d’ are
removably keld in position on said brackets

by means of spring-strips > the lower ends
of which are secured to the inner walls of the

‘inner casing and the upper end portions of

‘which are sprung outward and adapted to en-
gage, a8 shown, with the upturned edges of
S&ld plate ends.

“For the purpose hereinafter described T
prowde between the plates d’ and ¢ a series
of equalizing-plates connected with and sup-
ported from each other. Thesge equallzmm

plates, which are indicated at g, ¢’, and ¢? re-

spectwely, consist of parallel homzomtally-
arranged plates, which are provided Wl‘&h up-
turned ends, such as are indiecated at ¢3 and
said plates gradually decrease in width from
the uppermost plate downward. The up-
tfurned ends of the equalizer-plate ¢ are se-

cured, as shown in the drawings, to the under

side of the plate d’, whﬂe the corresponding
ends of the plates ¢’ and ¢* are secured, re-
spectively, to the ends of the plates ¢ and g g,
the bodies of said plates being separated, as

‘shown in the drawings.

From the arrangement of the equalizing-
plates which I have described herein it Wlll
readily be seen that the narrower plate ¢® is
brought immediately above the apex or meet-
ing-point of the wings of the deﬂector&plate
AS is ecommon in thls class of ovens, my im-

proved oven is adapted to be supported_ cen-

trally over the burner on a gasoline or other
stove or heating cantrwance, and in order to
support said oven slightly above thestove-top,
and consequently above the burner COVer or
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grating, I provide the under side of my im- |

proved oven with parallel ribs or cleats 4, the
lower edges of which are adapted to rest on
the stove-top.

In utilizing my improved oven the heat
from a stove-burner is imparted most directly
to the apex or ridge of the angular deflector-

- plate ¢ and is spread therefrom up each of
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the inclined wings of said plate to the sides
of theoven. Althoughtheheat thusimparted
to said deflector-plate is greater at its first
point of contact, it will be observed that at
this point the heat will meet with the re-
sistance of all of the equalizing-plates in ad-
dition to the plate d’. Owing to the addition
in width and substantially-pyramid arrange-
ment of the equalizing-plates, it is obvious
that this resistance to the heat is greatly de-
creased as the intensity of the heat is de-

creased by spreading from its first point of.

contact. In this manner it is evident that a
substantially-equal distribution of the heat
over the plate d’ from the burners may be at-
tained, with the result that the oven will be
heated unifor mly, thus insuring superior re-
sults in the use of said oven.

It is obvious that the construction which I
have deseribed is such as fo admit of my im-
proved oven being produced at a reasonable
cost of manufaeture and that the same will
be of great utility.

IIamnﬂ' now tully described my invention,

~what I clalm and desire to secure by Letters

Patent, 15—
In a cookmn‘ oven provided with an open
bottom, the combina,tion with the outer and

inner casings thereof, of a horizontal plate d’

supported in said inner casing, an angular
deflecting plate depending from said horizon-
tal plate,and a series of horizontally arranged
heat equalizing platessupported between said
horizontal plate and the angular deflecting
plate,said heatequalizing p’iates_inereasing in
width from the lower one of the series to the
upper one, and the narrowest plate being im-

mediately over the apex of the anwular de-
flecting plate, substantmlly as aud for the

purpose specified.

GEORGE R. MOON.
In presence of—
C. M. VOORHEES,

C. C. SHEPHOERD.
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