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Scribed and represented in the follow
specification and the accompanying draw-

10
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To all whom it may concern:

citizen of the United States, I‘eSidiIl%"
0

T ——

 UNITED STATES PATENT OFFICE.

- SAMUEL STEWART, OF NEWARK, NEW JERSEY. = .

- PORTABLE REVOLVING BAKER'S GAS-OVEN. .

Pl —

. Specification of Lotters Patent, Patented April 21, 1008,

-

_Be it known that I, SAMUEL STEWART, 2

Sherman avenue, N ewark, county

_ . Essex,
and State of New Jersey, have invented cer-
able Revolving Bakers’ Gas-Ovens, fully de-
and represented in the following

Ings, forming a part of the same.

_ The object of this invention is to furnish a
revolving gas oven for bakers’ use which can
‘be manufactured, s

'Fpe‘d and set up for use

without brickwork, oundation, or any at-

tachment except the application of power to
- Totate thereel. To accomplish these objects ,

20

casing. -~ _ -
- The invention will be understood by refer-
ence to the annexed drawing, in which =~
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- part of the auxiliary burner-frame.  Fig. 6is |

gas 1s used as fuel, and the oven embraces a
casing with a longitudinal opening in the ex-

treme bottom part, a series of burners dis-
posed beneath such opening, a door for.ac-
~cess to the shelves, and ventilating passages
- formed adjacent to the end heads of the .

1 .

~ Figure 1 is a front view of the entire dev_ice
with:the door open; Fig. -2 is a cross section

on line 2, 2, in Fig. 1; and Fig. 3 is'a verti-
‘cal section on line 3, 3, in Fig

shows part of one shelf in plan; and Fig. 5

8 plan of part of one of the baffle-plate

~ frames. Fig. 7 is an elevation of a shelf-
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- to the reel. - shaft A is naed
- through the heads and carries reel-heads 3 |

46 within the heads, having headed pivot-studs

b0

- pivots, the weight of the shelves then hold-
Ing the slots in engagement with the pivots..

ob

hangers I, relf-hangers - .
‘with openings n below the slots m, by which |-

which connect such hangers.
- The casing is shown with sides

hanger with cross section of the angle-bars

of burners e are shown, but not extended

uite to the ends or heads f of the casing.

One of the sides @ has a door ¢ in its upper
part extending the whole length, for access
A reel -shaft / is extended

j projected from their adjacent faces, with
the sgiel'ves- z hung thereon by slotted shelf-
The shelf-hangers are formed

they are introduced over the heads of the

- . The reel-heads 1 are shown of spider form
with arms /, but may be made of solid plates
or with armsalone, as anystructureisequiva-
lent which carries the pivots as shown.

at 151

2. Tig. 4

v a, Wlth to})'
b and with bottom ¢ having a central longi-
tudinal opening d beneath. which two rows | _ _ us

-tric motor or any other agency may be used
to rotate the motor-shaft. - . .

.| ble ' material like

tain new and useful Improvements in Port- |

L

formed by the _
‘smaller than the heads, and secured thereto

~varied to suit the requirements, so-as to

o Thé? sidés'and top of the casing are formed
of two sheets of metal a,a’, and b, b, with' a

layer k of ‘any non-radiating and incombiisti-

_ 1ke asbestos or
tween the same; but the heads f are not pro-
tected from radiation of heat, as each’ of
them is intended to be cooled

Ing the operation of baking. Such flues are

with intermediate ribs.
from the heads sufficien:

? ‘which space them
> he tly
passage of the gases.

~ -The flue-plates are proportioned to '1éja',ve"
nlets 7 and s at the edges
outlet ¢ at the bottom of

and top, and an
the heads. = The

use of flue-plates p somewhat

magnesia be-

_ 80 that it can
be used as part of a downward flue which is
intended for the escape of the gases, which' ;
| gases are chilled and more or I¢ |
as they rise within the casing from the
burners, in contact with the damp bread dur-

85
less condensed

70

for the downward

5

gases enter at the inlets when chilled and

condensed, because the heads not being pro-
tected from radiation are materially colder
than the interior of the casing. The rows of
burners are not extended to the ends of the
opening d, to avoid any upward current of
gas at the ends, and thus permit the escape

~of the chilled gases as they pass from the flue-

outlet through the ends of the opening d.

the heads to rest upon the floor, and support
the burners by means of frame-bars u’. ~ The

leg-frames also furnish a bearing for'a motor--
- shaft v which is shown connected with the

reel-shaft & by gears v/. The motor-shaft is

Iron leg-frames u are shown attached to _

80
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G0

shown provided with fast and loose driving-

pulleys w, w’, but it is obvious that an elec-

“Fig. 1 shows the door open and pans z'set

8o

upon the shelf in front of the door, thus illis-

trating the facility forloading and unloading

the reel. ' B e
- Eight shelves are shown hung upon the
reel, and the length of siuch shelves may be

ire s to make
the oven of any desired capacity. - <

the downward flues next the heads f, and are
thus retained in' the oven until they are
chilled sufficiently to pass downward, where-
that in practical operation eighty 2 1b. loaves

“The waste gasés are discharged through-

105

by great economy of operation is secured, so
| 110

of bread can be baked in fifty minutes with

only 100 feet of gas.



~The whole structure is exceedingly lightin ¢ the tipper ends of the burners so that tic bur-

weight, and is thus readily transported, and

- may be erected upon.any floor of a building,

and instead of. absorbing and radiating an
enormous amount of heat like the casing

~ heated with a coal furnace, it is supplied with

no excess of heat, and retains the gases until |

- they are chilled to a very great extent, and it

10

therefore radiates but a very little propor-
tion of the heat which 1s furnished. |

The burners gre shown of the tubular form

- represented in my prior patent No. 407,134

15

20

dated July 16, 1889, which burners are very
cheap in construction because made wholly
of sheet metal and wire cloth, and as sepa-

rate burners are used with a separate cock to |

supply each with gas, the heat can be per-
fectly regulated and proportioned- to the
quantity and rate of baking to be done.

It has been found advantageous to form
the shelves with numerous perforations to
permit the direct contact of the rising hot

. sases with the bottoms of the pans. This is

- 25

30

. and Fig. 7

35

readily effected by connecting the shelf-
hangers ! by angle tie-bars y with their hori-

zontal flanges disposed toward one another,

and supporting upon such flanges the ends of
oratings z, made in sections, as shown in Kig.
4, so as to fill the space between the heads.
Fig. 4 shows the grating z lying loosely
upon the bottom flanges of the angle-bars v,
shows the side flanges of the bars
projecting slightly above the tops of the grat-
1ngs to form stops for the ends of the baking
}f:)a,n. The flanges of the tie-bars thus per-

form the double function of su(FpQrting the
1

40
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oratings detachably, and of holding the pans

‘In place upon the shelves during their move-

ment. This function of the flanges is indi-
cated by the dotted lines = in Fig. 7, repre-

senting the same pans which are shown in

Fig. 1 secured together by straps ' n groups
or bunches of five to facilitate their removal
from the shelves. - . -

Tt is found in practice that this construc-
tion of oven is quite portable, and is so hght
in weight that it may be placed upon any

floor of a building where there is plenty of

light, air and sunshine, and coolness com-
pared with the temperature of the cellars 1n
which brick baking ovens are commonly
erected. Such hi
oven is secured partly by the use of gas,
which dispenses with-a coal furnace, and
partly, by the use of a metallic casing having

a non-heat-conducting jacket, and secures

far more cleanliness and healthfulness m the

- bread which is baked, by 1p ermitting the oven

60

66 rings u# attached thereto to loosely support |

to be erected in a light place where it can be

roperly inspected and properly cleaned.
¥ ﬁl “pecs of the auxiliary

‘he special arrangement
burner-frame shown in Fig. 5, consists of the
auxiliary frame-bars u? sustained by stand-
ards %* upon the frames %, and each having

flanges perform the

lichtness of weight in a reel

885,702

ners may be readily removed at pleasure.
Baffle-plates 2 are shown in Figs. 3 and 6,
supported over the burners, in the opening ¢
in the bottom of the oven, by frame-bars 3 to
which they are secured and which are sup-
ported at intervals upon the bottom by cross-
bars 4. Such construction makes a unit of
all the baffle-plates and holds them detach-
ably in place so that they may be lifted or re-
moved at any time for access to the tops of

the burners. ~
The bodies of the burners which in practice

are made with thefusual wire gauze at the top,
are made detachable by support upon trans-

verse branches 5 of the gas supply-pipe 6,the .
‘body of each burner being notchecf

‘bottom as shown in Fig. 3, to straddle the

at the

branch-pipe 5, and the bottom of the burner

70

80

being supplied with air by a perforated cup 7 ;

suspended upon the branch-pipe.

The bodies of the burners being held loosely
upon the branch-pipes and loosely m the
rings u* are thus readily removable.

Having thus set forth the nature of the 1n-
vention what is claimed herein 1s:

1. The combination, with the casing con-
taining the baking chamber provided with &
longitudinal opening in the bottom, of a series
of burners situated beneath said chamber and
communicating with said opening, means for
independently regulating said burners, baf-
fle-plates situated above said burners, and a
removable support for said baffle-plates.

9. The combination, with the casing con-
taining a baking chamber provided with a
longitudinal opening in the bottom, of a series
of burners situated beneath said chamber and
communicating with said opening, means for
independently regulating said burners, bai-
ﬂe—p]fates situated above said burners, wheels
rotated within the casing adjacent to the
heads with pivots thereon and shelf-hangers
suspended from the pivots, angle tie-bars
connecting the opposite edges of the shell-
hangers, and gratings supported detachably
upon the angle-bars to form the shelves, with
the vertical flanges of the angle-bars pro-
jected above the grating, whereby such

gouble function of hold-
ing the gratings detachably upon the bars

‘and of maintaining the baking pans in place

when set upon the gratings. .

3. A portable revolving baker’s gas-oven,
comprising a sheet-metal casing having sides
and heads with a shaft extended through the
heads, wheels secured to the shaft near the
heads of the casing with pivots thereon and
shelves suspended from the pivots, a door in
the side of the casing, a longitudinal opening
in the bottom of the casing, a series of gas

‘burners discharging their heated gases into
the casing, and flue-plates attached to the
‘heads of the casing forming a downward ilue

with inlet at the top of each flue for the en-
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10

_ discharging their heated gases into the o en- |
Ing excepting near the ends, and flue-plates

T

1o

-the side of the casing,

888,709

trance of the ¢oniderised gases, and outlet at |
the bottom for discharging such gases. N
- 4. A portable revolving baker’s gas-oven,

comprising & sheet-metal casing having sides

and heads with a shaft extended through the

heads, wheels secured to the shaft near the
heads of the casing with pivots thereon and
shelves suspended from the. pivots, a door in

1n the floor of the casing, a row of gas burners
attached to the heads of the casing forming a

downward flue with inlet at the top and sides
for the entrance of the condensed gases, and

outlet at the bottom for discharging such
gases through the ends

Hoor of the casing. -

5. A _pOrt&ble reVolving baker”s -gas%o?en,_

heat, and _
- mit radiation of heat, a reel having Susgended

a longitudinal opening

of the opening in the

éomprisiﬁg' 8 éasing haﬁx_ig‘ the sides f_ofméd
of double walls of sheet-metal with an inter-

vening layer of incombustible and non-heat

conductin%1 material to resist radiation of
eads formed of metal only to per-

shelves rotated within the casing, a door in

the side of the casing for access to the shelves,
gas burners dischargin

mto the casing, and out

heads.

25

their heated gases
et flues for the con-.
densed -gases contiguous to the metallic

30

In testimony whereof I have h_ereﬁnto set

my hand in the
witnesses. - . ~
- SAMUEL STEWART.
- Witnesses: o -
L. LEE, |
- TrHomMmAs S. CraNE.

presence of two subscribing
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