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UNITED STATES PATENT OFFICE.

ALBERT W, WHITNEY, OF BERKELEY, CALIFORNIA.

OVEN.

1,033,0%5.

To all whom it may concern: o

Be it known that I, Auserr W. WaitNEY,
a citizen of the United States, residing at
Berkeley, in the county .of Alameda and
State of California, have invented a new
and useful Improvement in Ovens; and I
do hereby declare the following, when taken

- 1n connection with the accompanying draw-

i0

ings and the letters of reference marked
thereon, to be a full, clear, and exact de-
seription of the same, and which said draw-
ings constitute part of this application, and

_represent, in—
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‘seribed and

Figure 1 a front view of an oven con-
structed in accordance with my invention.
Tig. 2 a horizontal sectional view. Fig. 8 a
vertical section on the line a—b of Tig, 2.
Fig. 4 a sectional view on the line c—d of
Fig. 2. Fig. 5 a sectional view on the line
e—f of Fig. 2. A A

This invention relates to an improvement
in- ovens, and particalarly to ovens for
domestic cocking.’

The object of the invention is to provide
an oven which may be heated with gas or
other heat’ producing means, and in such a
way that when the oven has been heated to
the desired extent the source of heat may be
removed and the oven closed so as to become
n effect a fireless cooker; and the invention
consists in the construction hereinafter de-
particularly recited in  the
claims. ‘

In carrying out my invention I employ
an outer casing 2 and an inner casing 3, the
Inner casing corresponding in shape but of

smaller size than the ‘outer casing so as to.

form a space 4 between them which may be
filled with asbestos or other non-conductor
of heat. Within the inner casing is a drum
or oven proper 5. This drum is closed at

its upper end and rests upon and is secured

to a heating-plate 6 of heavy cast-metal
which has flanges 7 at the front and back,
and secured to these flanges is a bottom 34
of thin sheet metal so as to form a combus-
tion chamber, and this bottom has a burner
opening 35. - 'The under face of the plate 7
may be corrugated or ribbed so as to more
perfectly distribute -heat.” This dram or

- oven is narrower than the width of the cas-

ing so as to provide narrow passages 8 at
each side leading from' the chamber below
the plate and does not extend to the rear

Specification of Letters Patent, - Patented J uly 18, 1912,
Application filed July 31, 1911." Serial No. 641,584).

wall of the casing lea.ving room for the

introduction of a flue 9 which opens through

the top of the casing through a flue opening

10. The top 11 of the drum does not reach
the top of the inner casing and so leaves a
space Into. which heat may pass from the
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passages 8." The front of the casing will be -

provided with a door 12 which opens into’

the oven drum and which door will make a
tight joint with the casing. In the bottom
of the casing and registering with the open-
Ing 35 is a 'port or burner opening 13
through which a burner 14 may extend.
This burner, if gas is employed, will be of
the Bunsen type. Preferably and as herein
shown, this burner will be connected with
the outer end of a tubular arm 15 which is
swiveled at its inner end to a supply pipe
16.- The dther side of the burner will be
connected by a.link 17 with a bracket 18
secured to the underside of the casing. The
length of the link 17 and tubular arm 15
will be such as'to permit the burner to enter
the port 18 and then when turned. down-

ward and forward will present the burner.

below and in front of the
be conveniently lighted. The burner may
be conveniently moved by a handle 19 and
the source of supply will be controlled by a
stop cock 20, and to prevent this valve being
operated when the ‘burner is in the oven a
guard plate 21 will be secured to the under-
side of the casing and so as to extend down-
ward. Preferably and as herein shown the
burner will be surrounded by ashield 29,
In order to close the burner opening 13
and the vent 10, I pivot- a burner opening
shutter 23 at the inner end of an arm 24

oven where it may

which is provided at its outer end with a -

weight 25, and mount this arm upon a ‘pin
or.rock shaft 26 on which is also mounted a
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bell- crank lever 27. One-arm of this lever .

is connected by a link 28 with the link 17,
and the other arm is connected by a link 29
with a vent-shutter arm 30 pivoted to a
bracket 31 secured near the top of the cas-
ing, and.on the arm 30 is a vent shutter 39,
At the top of the shutter is a weight 33. - As
herein shown the shutters are pivotally con-
nected with. their arms so that they will

“accominodate, themselves to any irregulari-

ties in the surfaces of the casing.

To operate the ovgn.the burner is lighted
and -then turned rearward and upward so
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as to project through the port 13, and this
inward movement of the hurner turns the
shutters away from the port and the vent.
The burner heats the plate 6 and the gases
or heat pass out from below the plate at
opposite sides upward through the passages 8
over the top of the drum, thence downward
on.opposite sides of the flue 9, and then up-
ward through the flue and out_of the flue
opening 10.  Ordinarily the combustion will
be so perfect that there will be no smoke
issuing from the flue opening 10 but pref-
erably the oven will have connection with
a chimney.  When the température in the

5 oven has reached the desired point the

burner is withdrawn and extinguished, and
the withdrawal of the burner mpves the
shutters to their closed position and so that
the burner opening 13 and flue opening 10
are tightly closed.” The oven then becomes
a fireless cooker and the heat in the oven

_will be maintained for a long period so
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that food in the oven will continue to cook
long after the burner is extinguished. The
cinployment of a heavy or thick heating
plate tends to distribute the heat evenly
throughout the oven so that it will cook
equally well in all parts. The heat “is
largely abstracted at it first contact with
the metal plate; but whatever heat is not
taken up in this way is taken up while the
gases are passing around the oven. As the
leat generated in the oven is not allowed to
pass off into the room in which the oven is
placed or into the chimney, it is all retained
which not only increases the efficiency of
the oven in cooking but avoids raising the
temperature of the room in which the oven

is placed. ‘As the stop ecock cannot be

cpened except when the burner is removed
from the over, it follows that the operator
may always be certain that the burner is
lighted before the burner is turned into po-
sition beldw the oven. - As the heat is ap-
plicd directly to the heating-plate the other
parts of the oven will not be injured thereby
but the casing is constrncted from sheet
metal and the parts are so joined together
that they may be separated if necessary. '
I claim:— = : ‘
1. An oven comprising a casing; a drum
within the casing, the casing formed with a
burner opening below said drum and with a
flue opening at the top, a burner adapted to
be turned into line with the burner opening,
a shutter for the burner opening, and con-
nection Dbetiveen the shutter and burner
whereby when the burner is removed from

1,083,075 -

the casing the shutter will be turned to close
the burner opening. ' ‘

9. An oven 'comprising a casing formed
with a burner opening at the bottom and a
flue opening at the top, a drum within the
casing and smaller than the casing whereby
a passage s formed between them from the
burner opening to the flue opening, a burner
adapted to be turned into line with the

‘burner opening, a shutter for the burner
opening, a shutter for the flue opening, and

connections * between said shutters and
burner whereby when the burner is removed
from the casing the shutters will be closed.
3. An oven comprising a casing formed
with a burner opening at the bottom and a
flue opening at the top, a drum within the
casing, said drum smaller than the casing so
as to provide passages between them from
the burner opening to the flue opening, a
heating plate at the bottom of the drun and
above the bottom of the casing forming a
combustion chamber, a burner, a link con-
necting the burner with the casing whereby
said burner is adapted to be turned into_the-
burner opening, a shutter arm pivoted at
the bottom of the casing and carrying a
shutter adapted.to close the said burner
opening, a flue shutter arm pivotally con-
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nected with the upper part of the casing, a

flue shutter carried by said flue shutter arm

‘and adapted to close said flue opening, a bell

erank lever at the bottom ef the casing con-
nected swith the burner opening ' shutter
arm, a link connecting gaid bell ¢rank lever
with the burnerlink and with the flue shut-
ter arm whereby when the burner is moved
away from the burner opening the shutters’
will be brought into position to closc the

‘burner opening and the flue opening.

4. An oven comprising a casing formed
with a burner opening at the bottom and a
flue opening at the top, & drum within said
casing, said. drum smaller than the casing
so as to provide passages between them, a
heating plate at the bottom of the drum and
above ihe bottom of the casing forming a
combustion chamber, a burner adapted to
enter the burner opening, and shutters for
the burner opening and flue opening.

Tn testimony whereof, I.have signed this
specificatien in the presence of two subserib-
ing witnesses. » o

~ ALBERT W. WHITNEY.
Witnesses: : Lo

- Fruprric C. EArLE,
Cr.ana L. WeED. -

Copies of this patent may be obtained for

five cents each,’by addréssing the * Commissioner of Patents,

Washington, D. C.” -

90

100

105

110



