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g and being secured together.
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To all whom 1t may concern.: -
Be 1t known that we, Joun I. MARSIALL,
a cltizen. of the United States, and IBSIdent

of Chicago, county of Cook, ‘and State of

1ilmois, and Joms Fauwps, a subject of the
Iunmlom of Great Butmn, and resident of
Onk Park, county of Cook, and State of
Ilhnois, h.;W(, mvented certain new and use-

ful Improvements in Bake-Ovens, of which

the tollowing 1s a apwlﬁmtmn, .;md which
are llustrated in the accompanying draw-
imgs, forming a part thereof.

The invention relates to what are com-

~monly known i the art as portable bake

ovens, comprising a separable frame carry-
ing the oven constructed mainly of tiling, a
saitable furnace bemg provided and smoke
flues being formed 1n the tile worlk.

The ob]ect ot the mvention is to simplify
the construction and increase the efficiency
of ovens of this tvpe; and it consists of the
structure hereinafter described and which
is illustrated in the accompanying drawvings,
111 which—

Ifigure 1 1s a perspective of the oven, por-
tions being broken away to show the in-
ternal conaﬁuctmn Fig. 2 13 a detail trans-
verse section thr mwh the oven proper; and
1o, 8 1s a detail Ionmtuduml section.

The structure rests upon floor plates
10 and 11, which ecarry the firame, these
plates bemg united by means of angle clips
102, 11 arranged m panrs, one leaf of each
of these plates being secured to one of the
floor plates and the “other leaves thereof ly-

The floor

1)1&16‘% are 5trennthened by means of angle

bars 10%, 10¢, one at each edge of each p_La.t-e._

hase formed
11 there rise cor-

Trom the outer corners of the b
of the Hoor plates 10 and
ner posts 12, 13, preferabl
bars and secured to the outer binding or
angle - bars 10¢ by means of corner brack-
ets 14.

(xircders 15, 16, unite adjacent corner poate
being attached thereto intermediate of their
ends by means of bracket plates 17. These
girders may be T-bars, or prefembly, as
shown, a pair of angle- bms one flange of
each of which p:t:'OJL,cts 11’1wardly the other
flanges projecting upwardly and down-
Wudlv respectively. Tie-beams 18, 19,
unite the upper ends of the corner posts,
being attached thereto by the brackets 20.

v formed of angle

o

corrugated plates, as shown at 21, 22, are
secured to the frame thus formed.

The oven, formed mainly of tiling, is car-
1ied by an 111110,1" irame comprising Sultable
standards or columns, sills and cross- beams
The standards or columns 93 of this 1mner

frame are preferably I-beams, their height

being, 1 the structure 1illu istrated in the
drm*m% approximately one half that of
the outer casing. These columns rest upon
the floor platus 10 and are secured thereto
by means of angle-bars 24, and are secured
to the girders 16 by similar bracl

tets 25.
1hese columns are as many in number as
may be necessary for strength, and to their
upper ends are secured a pair of 011"'(1@1" 20,
27, preferably having the form of Z bus
one flange resting upon the tops of the col-
umns, the web portmn bearing against the
inner faces thereof and the other ﬂ.:mﬂe Pro-
Jecting mmwardly. A plurality of  cross-

beams 28, preferably of I-beams, rest upon
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the 1mner ﬂanﬂu of the sillg 26, '?a’... and are

secured thereto by angle brackets 29, the
bolts securing the latter to the sills also pass-
ng through the fla mges of the columns 23.

The floor of the bakmﬂ chamber 1s formed
of tile 30 resting upon the cross-heams 8.
The side walls of this chamber are formed of
tile 31, also resting upon these cross-beams,
and held 1n place bv angle-bars 32, sus mbh?
secured at the ends of the cross-De: ams, one of
their flanges rising to form a bearing for the
ounter Tace of the tile. Cross-beams 33, as
many as may be necessary, rest upon the
tops of the tile 31 forming the sides of the
balking chamber,
pr efembhr bemcr formed of a plate 84 stand-
g on edge, this plate bemo widest at its
center and. mlﬂermn toward each end, there
being a pair of angle-bars 35, 36, upon each
side of and bolted fo the p]atg a4
bracket 37 is secured to each of the ends of
cach of the cross-beams 33, one of its leaves
projecting downwardly and forming a
binder for a side of the tiling wall. U:}on
the lateral flanges of the cross- beams 33 1"est
heavy tiling 88

The roof of the baking chamber is formed
of thin tiling 39, carried by flat bars 40, sup-
ported by means of rods 41 pendent fr om the
beams 83, this roof forming the floor of a
flue space of which the tﬂmo 38 1s the root,
which extends over the entire balking cham-

Outer walls of metal, preferably formed of | ber.

cach of these cross-beams

29

An angle
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A heat storage chamber is located below
the baking chamber and incloses the fur-
nace, the front of which is shown at 42. The
side walls of the heat storage chamber are
formed of tile 43 carried by angle-bars 44,
secured to the columns 23. The roof of this
heat storage chamber is formed of file 45,
supported by the cross-beams 28, and prefer-
ably having grooved edges for engaging the
lower flanges thereof. The bottom of the
heat storage chamber may be a mass of sand
46 filling the oven casing to the bottoms of
the tile 43.

The smoke of the furnace 1s discharged di-
rectly into the heat storage chamber, and 1s
Jed therefrom through Aues 47, opemng
through the corner tile of the roof of the
heat Storaﬂe chamber and extending through
the corner tile of the side wall of the bak-
g chamber to the flue space above the lat-
ter, and making their exit to the stack at 48.
The oven door 1s shown at 49, and may be
of any preferred form, as shown its casing 50
being secured to the outer shell of the oven
and extending inwardly through the front
wall of the baking chamber, as i1s usual. As
neither the furnace nor the oven door con-
tain novel features which are herein claimed,
they are not shown in detail. The space be-
tween the outer shell 22 and the walls of the
baking chamber and heat storage chamber 1s
filled with sand, and the roof of the upper
flue 1s also pref rably covered with sand.
By giving the girders 26, 27, the Z-bar form,
provision 1s made for securely closing the
space between the top of the side wall of the
heat-storage chamber and the bottom of the
side wall of the baking chamber, thereby pre-
venting the sand ﬁlhnﬂ of the side walls of
the structure as a whole from finding 1ts way
into the heat-storage chamber. This form
of construction entir ely obviates the neces-
sity for a tile filling between the beams car-
rying the baking chamber floor, a form of
ﬁlhno which 1t 1s practically 1mpessﬂole to
insert in such manner as to exclude the dry
sand.

In ovens of the type herein shown and de-
scribed, wherein the furnace 1s external to
the beking chamber, there has been diffi-
culty in securing a proper balancing of the

1
t
|
'
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[

!
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temperature of the floor and roof of the
baking chamber. Usually the floor:has been
heated more than the rooi One of the fea-
tures of the oven forming the subject of this
specification 1s in the floor and roof con-
struction. The greatest heat 1s, of course,
present in the heat storage chamber within
which the furnace is located, and which is
below the baking chamber. To prevent the
floor of the behmo chamber from being too
highly heated, it is separated from the 100f
of the heat Storatre chamber by a dead aiwr
space. As usually constructed the two cham-
bers are ten inches apart, the two sets of til-
ing each being three inches thick and being
spaced apart four inches.

The roof of the baking chamber is formed
of thin tiling. It has been found that tiling
one-half inch thick 1s suitable with the size
of furnace that has been employed. This
roof being oi tiling, prevents sudden varia-
tions in temperature, and yet being thin per-
mits the heat to pass readily from the upper
flue space into the baking chamber. The up-
per arch or roof of the upper flue space be-
ing of heavy tiling and covered with sand,
conserves the heat and maintains the roof of
the baking chamber at a uniform tempera-
ture.

We claim as our invention—

1. In a bake-oven, 1n combination, sup-
porting columns, Z-bars suspended from the
tops of the columns by one of their flanges,
cross-beams resting on the lower flanges of
the bars, and a floor for the baking chamber
resting on the cross-beams.

2. In a bake-oven, in combination, a
frame comprising columns and cross-beams,
a baking chamber floor resting on the cross-
beams, side walls of masonry for the baking
chamber, cross-beams resting on the walls
and tvmo them together, a roof of masont Y
carried by the last-named cross- -beams, and
a roof of masonry for the baking chamber
suspended from such beams.

JOHN FAU LDS.

Witnesses:

Lous K. GiLLsox,
K. M. KraTcHER.
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