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No. 768,7109.

UNITED STATES

Patented August 30, 1904,

PATENT OFFICE.

GEORGE SAMUEL BAKER, OF WILLESDEN. JUNCITON, ENGLAND.

BAKER’S OVEN.

SPECIFICATION forming part of Letters Patent No. 768,719, dated August 30, 1904.

Application filed February 15, 1904 serial No. 193,684,

(No model,)

To all whom it may concern:
Beit knownthat I, GEORGE SAMUEL BAKER,

a subject of the Iunc* of Kngland, residing at |

Willesden Junction, Encrlend heve mvented
certaln new and useful Improvements in
thels’ Ovens, of which the following is a
specification. |

This invention relates to bakers’ ovens heat-

ecdl by Perkins’s tubes: and the object of the

invention 1s to promde means for enabling

such tubes to be heated to a higher tempere—_

ture when a higher temperature 1S required.
The annexed drawme‘s illustrate the inven-

‘tlon as applied to a double-decker dr aw-plate

oven with rear firing, Figure 1 being a verti-
cal section of such an improved oven: Fig. 9.
a cross-section thereof on line 2 2, Fw 1:
Figo. 3. a CTOSS- -sectlon on line 8 3 ef Fw 1;
Figs. eL 5, and 6, horizontal sections on lmes
4 4 e a and 6 6 of Hig. 1, respectively: and
, 2 similar eectlon on line 6 6, Fig. 1,
showmg a modified arrangement of upper
flue.

A is the structure of the oven: B B, the up-
per and lower oven-chambers.

C C'are draw-plates; D D oven-doors.
E K E° E’ are sets of Perkins’s tubes; F F,

combustion-chambers of the furnace.

- E*is a wide vertical flue leading directly

upu ard 1n the rear wall of the oven from the
combustion-chambers F' F to the flue G with
which it has controllable communication
through the damper H. Into this flue E* the

closed ends of the tubes E E' E*E? project to

be heated in the known manner. In the pres-
ent invention a branch flue J leads out at one
or both sides from the lower part of flue E*
to a chamber K, Fig. 4, under the front part
oi the lower oven, a,nd thence a flue Li leads
laterally to the su:]e of the oven, where it as-
eende at L' to the top of the oven, whence 1t
1s carried at I obhquely, Fig. 6, or in a ser-
pentine course, Fig. 7, into the ue (x, before
mentioned, whleh leads to the shaft.

M is a demper in flue (. |

The chamber K heats the tubes E* and E?
immediately above it, and thus brings these
tubes to a higher temperature

1 elaim—

A baker’s oven havmcr 1n combination with

oven-chambers, Perking’s tubes and furnace, a

damper-controlled flue rising directly from
said furnace to the shaft-flue fer heating the
ends of said tubes, a chamber benea,th said
tubes in the base of the oven near the end re-
mote from the furnace, a branch ﬂue ‘rom the
furnace to said chamber, a rising flue from
sald chamber in the 81de ot the oven and a
return-flue from said rising flue to the shaft-
ue for the purpose set forth,
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In witness whereof I havesigned this speci-

fication in the presence of two witnesses.

GEORGE SAMUEL BAKER
Wltnesses

H. D. JAMESON,
A. Nurring.
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