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7’0 all whom z,t MQy CONCErn: o
- Be it known that I, CHARLES BOSEMFR a

“citizen of the United Sta,tes residing at Chl—-
cago, in the county of Cook and Sta,t,e of I1li-
nois, have invented certain new and useful |
_Improvementq in Bakers’ Ovens; and I do-
- herebydeclare thefollowmg tobeafu]l clear,
| ~ and exact description of the mventlon su(,h--
| aswill enable othersskilledin the art to Whlch |
it appertains to makeand use the same, refer-

ence being had to the accompanying draw-

“ings, and to the ficures of reference marked

Lhereon which fmm a, part of thls specifica-

 tion.
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perature of the oven is regulated.

for coohnﬂ' the ba]{lnﬂ‘-eham ber when desired,

the cold-air flues bemg separate and mde-"i

pendent with respect to the hot-air flnes.

Referring to the accompanying drawings,

. in which the invention is illustrated, Flgme._.
25
. avertical cross-section thereof.

1 is a front elevation of the oven. Flﬂ' 2 18
‘Hig. 3is a
vertical longitudinal section.
zontal seetlon on the line 4 4 of Fig. 2. Fw
5 is a half-section on the line 5 5 of Fig. 1.

Referring speclhcall}, to the dra,wmgs the

oven is shown as built donble with two fur-

~ naces, (indicated at 1,) from: each of which
~ the productsof eombustmn travel backwardly

S belng connected at the back by a cross-flue
~ 16." From the front of the flues 17 the heat
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‘to the rear of the oven in an arched flue or

combustion-chamber 15 and thence forwardly

to the front of the ovenina flue 17, said flues

is carried. by uptakes 7.above the oven-cham-
ber, which ‘is indicated- at 29.

8 the heatisagain returned forwardly through

| = - flues 21 above the flues 8, said flues bmnw

-~ connected by upflues 13 at the back. The
L 'forward endsof the flues 21 join cross-flues 22,

- which open into the flues 36, connecting with |
the stack. A damper 23 is placed at each of,

sa,ld openmﬂ's, Operated by rod and handle

This invention relates to bakers’ ovens and
o partlcularly to the means whereby the tem-

) It em-
- braces'a novel and 1mpr0ved constructlon of .
| -hot-a,lr flues and also a-set of cold-air flues

Fig. 413& hori-

From the flues

_. :

_ The uptakes |
- T7join cross-fluaes 20, which deliver the heat
. into a series of lonmtudmal flues 8, which ex-
| tend over the oven-chamber Irom the front |
‘to the back of the structure.

Tt will be seen that the heat passes back and
forward under the baking-chamber and also
back and forward over the baking-chamber,
which efficiently and economleally heats ’rhe
same. -T'he flues 8 and 21 open through the

front wall of the oven, where they are closed

by fiue-stoppers, (mdlcftted at 8* and 212, re-
spectively,) and the fluaes 17 are similarly
closed by stoppers 172. This construction
permits all of said- flues to be easily cleaned.

‘The course from the stoppers is straight to

the dek of the oven, and a (,lea,mnfr-tool will
reach all parts of the filues. I conslder this

1 an improvement over constructions in which
‘the flues cannot be got at without diffienlsy.

~ The walls 10 of the oven are double and

épaeed as indicated at 11, and cold air may
-be admitted to the space ‘between the walls
through stoppered ducts (indicated at 34) at

the fronb of the oven. Immediately nnder
the floor of the oven-chamber are a series of

“cold-air flues 28, which communicate with the
| space 11 in the rear wall, and these flues join
at the front end in ﬂues 35, leading to up-

takes 32, which extend up throufrh the side
walls and above the flues 8 and 21 to con-
nections

Removal of the stoppers

the fire. The oven can thuas be easily and
quickly regulated to the dwree of heat de-
sired.
- To pemut a dlrecb dra,ft fmm the furnaces

'to the stack, vertical flues 37 are formed in

the side walls of the oven. These flnes open
at their lower end into the: flues 17 and are
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(indicated at 32*) leading to the |
smoke-flues 36.
54-allows a blast of cold air to be drawn
‘under the oveh through the flues 28, which
‘has the effect of speedily cooling the oven
and without manipulating the heat-flues or

80

e

controlled by dampers 27, on opening which

By working

26 the heating of the oven-chamber can be

the direct draft passes up said flues to top
flues 372, leading to the stack.

“these dampers in connection with the dampers g5

effectively coumolled particularly in view of

the cold-air c1rculatwn described above

What I claim as new is—

In a baker’s oven, the combmatl'ain' with a
baking-chamber and furnace, of back-and-
forth heat-—ﬂues extending longitudinally un-
derthe baking-chamber, baek and-forth heat-
flues extendmfr lon n*1budmally above the bak-

ICO
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ing-chamber, an uptake connecting the flues | In testiniony whereof I affix my signature
below the chamber with the flues above the | in presence of two witnesses.
chamber, a series of independent cold - air

flues between the baking-chamber and the CHARLES BOSEMER'
§ hot-air fluesthereunder,uptakesleading from Witnesses: '
the cold-air flunes to the stack, and dampers |. NELLIE FELTSKOG,

for all of said flues. 1 WM. J. ROBINSON.
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