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UNITED STATES PATENT OFFICE. 
SYDNEY JACOBSON, OF CHICAGO, ILLINOIS. 

CONNICUS BAKING-OVEN. 

93.4000. 
Application filed January 27, 1905. 

Specification of Letters Patent. 

To all choir, it may concern: 
Be it known that I, SYDNEY JACOBSON, a 

citizen of the United States, residing at Chi 
cago, county of Cook, and State of Illinois, 
have invented a new and useful Continuous 
Baking-Oven, of which the following is a 
specification. 

Aiy invention relates to ovens through 
which the material to be baked is continually 
imoving, and the objects of my improvements 
are, first, to provide heating fues below and 
above the baking chamber and means for 
forming communication between the baking 
chamber and a fire place; Second, to arrange 
the files so that the heat in the different parts 
of the baking chamber can be regulated: 
third, to have the material carrier travel in 
and out of the baking chamber in a horizon 
tal plaine; fourth, to Secure the pans, upon 
which the material to be baked is placed, to 
an endless chain in such mannel' as to facili 
tate their travel through the baking cham 
ber, and other objects to become apparent 
from the description to follow. 

Different classes of bakery goods require 
to be baked different lengths of time, and to 
accomplish this properly the heat in the bak 
ing chamber must be regulated quite accu 
rately. r 

This invention provides for the regulation 
of heat in all parts of the baking chamber 
and insures proper baking. 

have illustrated my invention on the ac 
companying four sheets of drawings foim 
ing a part of this specification, in which :- 

Figure 1 is a side elevation foreshortened of 
an oven embodying my invention: Fig. 2, is 
a longitudinal section through the same: Fig. 
3, is a cross section. On 3-3 of Fig. 1: Fig. 4, 
is a cross section. On 4 –4 of Fig. 1: Fig. 5, is 
a plan section on 5-5 of Fig. 2; Fig. 6, is a st V 

plan section on 6-6 of Fig. 2: Fig. 7, is a 
plan section on 7-7 of Fig. 2: Fig. 7, is an 
enlarged perspective view showing the man 
her of attaching the pans to the chain: Fig. S 
is a side elevation foreshortened showing a 
modified form of my invention: Fig. 9, is a 
vertical longitudiinal section through the 
same: Fig. 10, is a Cross section on 10-10 of 
Fig. 9; Fig. 11, is a cross section on 11–11 
of Fig. 9; Fig. 12, is a plan section. On 12-12 
of Fig. 8: Fig. 13, is a plan section on 13–13 
of Fig. S; and Fig. 14, is a plan section on 
14-14 of Fig. S. 

Similar reference character's refer to simi 
lar parts throughout the Several views. 

Paterate (Oct. 2, 1909. 
Serial No. 242,946. 

The complete structure is built of brick or 
any suitable material preferably faced with 
tile or fire brick wherever exposed to ex 
treme heat. 

I will first describe the preferred construc 
tion as illustrated in Figs. 1 to 7. The balk 
ing chamber 15 is in the form of two flues 
open to the exteriol at the front side of the 
structure and connected by the short flue 16 
in the rear end of the structure. The flues 15 
are separated by the center wall 17. The 
structure in so far as the heat flues below 
and above the baking chamber 15 are con 
cerned may be considered as front and rear 
halves which are arranged alike. Below the 
baking chamber 15 close to either end of the 
structure is a fire place 18 provided with the 
ordinary grate 19. Extending from the fire 
places 1S toward the center of the structure 
and immediately below the baking chamber 
15 are the four filles 20 which communicate 
With the files 21 near the center of the struc 
ture; the filles 21 extend upward in the walls 
beside the baking chamber 15 and communi 
cate with the filles 22 which are located in 
mediately above the baking chamber 15. The 
fues 22 extend from a point near the center 
of the structure toward either end near which 
they communicate, by means of the flues 23, 
With the chimney flue 24. The dampers 25 
are provided in the four ?lues 23 for regulat 
ing the flow of hot gases therethrough. The 
hot gases formed by combustion of fuel in 
the fire places 18 will pass through the flues 
20 and heat the bottom of the baking cham 
ber 15, thence they will pass upward through 
the flues 21 into and through the ?lues 22 
and heat the top of the baking chamber 15, 
after which they will pass out through the 
fues 23. 
To assist in heating the baking chamber 

15 and to be able to conduct some lot fumes 
or gases directly, into the baking chamber 
15, a central fire place 26 is provided below 
the baking chamber 15. One fille 27 leads 
from the fire place 26 forward to a vertical 
flute 28 which communicates with the chim 
ney flue 24; and one flue 29 formed in the 
wall 17 leads from the fire place 26 toward 
the rear into the baking chamber 15. The 
flue2S is provided with a damper 30, and the 
flue 29 is provided with a damper 31. When 
the damper 30 is open and the damper 31 is 
closed the gases from the fire place 26 will . 
pass out through the chimney flue 24, and 
when the damper 31 is open and the damper 
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30 is closed the gases from the fire place 26 
will pass into the baking chamber 15. To 
permit any Surplus gases or heat to escape 
from the baking chamber, the flue 32 is pro 
vided in one of the walls forming com 
munication between the oven 15 and one of 

with a damper 33. 
The material to be baked is fed into one of 

the baking chamber flues 15 and out of the 
other by an endless chain carrier, which con 
sists of the endless chain 34 passing over the 
sprocket wheels 35 and 36, and having the 
plurality of pans 37 attached to the chain 
34 to travel therewith. The wheel 35 is 
located centrally in the rear end of the bak 
ing chamber about equidistant from the 
three outer walls and is secured to the ver 
tical shaft 38 journaled at the top and bot 
tom ends and having a gear 39 secured there 
to which is preferably driven by a worm 40. 
The wheel 36 is located some distance in 
front of the structure centrally of the two 
baking chamber flues 15 and is secured to the 
vertical shaft 41 which is journaled at its 
upper and lower ends in the adjustable bear 
ing blocks 42. The chain 34 travels in a 
horizontal plane and the pans 37 are prefer 
ably detachably secured to the chain 34 to 
travel in a horizontal plane. One edge of 
each pan is supported by the chain 34 and 
the remaining edge is supported by and 
slides upon an endless rail 43 arranged in a 
loop extending in the flues 15 and 16 and en 
circling the wheels 35 and 36. The pans 37 
may be made of sheet metal either perfor 
ated or not or of wire and secured to the 
chain in any desirable manner. I have 
shown them secured to the chain in Fig. 6, 
by two pins 44 provided on each pan which 
extend down into perforations provided 
therefor in the strap 45 which is rigidly se 
cured to a link of the chain 34. To assist in 
supporting the pans 37 a plurality of metal 
straps are provided under each pan Secured 
to the links of the chain 34, and the ends of 
some of the straps remote from the chain 
extend beyond the rail 43 so as to slide on 
said rail when the chain is in motion. Since 
the strain caused by the chain while pulling 
the pans around the circuit through the 
baking chamber is on the forward strap 45 
and the chain is flexible the pans tend to 
twist so as to bring their edges out of alline 
ment with the line of travel and thus contact 
with the walls of the oven. To retain the 
pans in perfect alinement and avoid any 
possible damage a stop 46 is provided above 
the chain 34 near the rear edge of each pan, 
which may be formed by bending up the 
end of one of the Supporting straps. 
In operation fires are constantly kept up 

in the fire places 18 and 26, the dampers 
are regulated as desired and power is applied 
to rotate the worm 40 thus causing the chain 
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34 with the pans 37 to travel in the direction 
indicated by the arrows in Fig. 6. The ma 
terial to be baked is placed upon the pans 
37 just before they pass into the entrance 
door 47 leading to the baking chamber flue 
15, thence it is carried through the baking 

the flues 22; and said flue 32 is provided : chamber and out therefrom through the 
exit door 48, after which it is removed from 
the pans by an attendant or it may be au 
tomatically removed by securing an ejector 
arm 49 to the structure in such manner that 
only the empty pans can pass under the 
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same and all material resting on the pans , , 
will be pushed from the same as the pans 
travel under the ejector. 

In Figs. 8, to 14, is shown a modified 
construction of my invention, which has 
the baking chamber flues 15 and 16, chain 
34, wheels 35 and 36 and their connections, 
pans 37, ejector 49 and rail 43 all arranged 
as described in connection with FigS. 1 to 
7. The pans 37 are secured to the chain 34 
by two pins 50 extending up from the chain 
and through perforations provided therefor 
in the pan. The pins 50 extending through 
each pan, are placed such a distance apart 
that they will serve to retain each pan in 
its proper position relative to the line of 
travel. One of the perforations in each pan 
37 is elongated so that the pin 50 can freely 
move therein to compensate for the travel 
of the pans over the wheels 35 and 36. 
The fire places 51, 52 and 53 are pro 
vided to heat the baking chamber. The 
fire place 51 is located in the frontend of 
the structure and communicates with the 
flue 54 above the baking chamber flues 15 
by means of the vertical flue 55 provided in 
the side wall of the structure. The fire 
place 52 is adjacent the fire place 51 in the 
front end of the structure, and communi 
cates with the flues 56 arranged below the 
baking chamber 15. The end of the flue 54 
remote from the flue 55 communicates with 
the chimney flue 57 by means of the short 
vertical flue 5S which is provided with the 
damper 59. The ends of the flues 56 re 
mote from the fire place 52 communicate 
with the chimney flue 60 by means of the 
vertical flues 61 in either side walls of the 
structure which are provided with the dam 
pers 62. Two flues lead from the fire place 
53 the one 63 leading to the interior of the 
baking chamber 15 and the other 64 leading 
to the chimney flue 57. The damper 65 is 
provided in the flue 63, and the damper 66 
is provided in the flue 64. The chain 34 
is caused to travel through the baking 
chamber 15 in the direction indicated in 
Fig. 13, by passing over the sprocket wheels 
35 and 36 and has attached thereto the pans 
37. The sprockets 35 and 36 have the same 
connections as previously described in con 
nection with the construction shown in Figs. 
1 to 7. The pans 37 however are secured to 
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the chain 34 by being provided with two plane within said baking chamber, a Second 
perforations through which the pins 50 ex 
tend as previously referred to. 
In place of the stationary ejecting board 

49 I may prefer to place a stationary brush 
or it may be a revolving brush conveniently 
driven by the shaft, 41. in place of the 
ejector shown and described there may be 
some means provided for tilting the pans 
up on one side after leaving the baking 
chamber and thus dumping the balked ma 
terial off of the saine. 

i desire to be Indel'stood as limiting my 
self to the exact interpretation of the ap 
pended claims only so far as is necessary 
when considering the prior state of the art 
to which this invention pertains. 

Having thus fully described my invention 
what I claim as new and desire to secure by 
Letters Patent of the United States is:- 

1. In an oven, a baking chamber having a 
central dividing wall extending from one 
end to within a short distance of the other 
end and an endless goods carrier traveling 
through said U shaped chamber. 

2. In an oven, a long horizontal baking 
chamber provided with a vertical central 
dividing wall, heating flues above and below 
said baking chamber to heat the same and a 
heating file in said central wall to heat said 
baking chamber and communicating with 
said baking chamber. 

3. In an oven, a long horizontal baking 
chamber provided with a vertical central 
dividing waii, a series of independently 
heated fues below and above the front end 
of said chamber and a series of independ 
ently heated flues below and above the rear 
end of said chamber. 

4. In an oven, a long horizontal, baking 
chamber provided with a vertical central di 
viding wall, a Series of independently heated 
flutes below and above the front end of said 
chaniber, a series of independently heated 
flues below and above the rear end of said 
chamber and an independently heated fue 
in said central division wall. 

5. In an oven, a long baking chaimber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated files below 
and above the rear end of said channber, a 
central division wall in said chaimber and an 
independently heated fille in said division 
wall, means for forming communication be 
tween said last named flue and said baking 
chamber and means for forming connmuni 
cation between said baking chamber and the 
xterior atmosphere. 
6. In an oveil, a long baking chamber pro 

vided with a central wall, heating filles above 
and below said balking chamber to heat the 
same and a heating flute in said central wall 
to heat said baking chamber, a sprocket 

sprocket wheel mounted to rotate in a hori 
zontal plane on the exterior of said baking 
chamber, an endless chain connecting said 
two sprocket wheels and means whereby said 
second named sprocket wheel is driven by 
said first named sprocket wheel. 

7. in an oven, a long baking chambel' pro 
vided with a central Wall, heating flues above 
aid below said baking chamber to heat the 
same and a heating ?lue in said central wall 
to heat said baking chamber, a sprocket 
wheel within said chamber rigidly mounted 
On a vertical shaft having one end extending 
to the exteriol of said baking chamber, a 
second sprocket wheel on the exterior of said 
baking chamber, an endless chain connecting 
said two sprocket wheels and means con 
inected to the exposed end of said vertical 
shaft to rotate the same. 

S. In an oven, a long baking chamber pro 
vided with a central wall, heating ?lues above 
and below said baking chamber to heat the 
same and a heating flue in said central wall 
to heat said balking chamber, a vertical shaft 
within said baking chamber, a vertical shaft 
on the exterior of said baking chamber, a 
sprocket wheel mounted on said first named 
shaft, a sprocket wheel mounted on said Sec 
Ond named shaft, an endless chain connect 
ing said two splocket wheels, means whereby 
said second named shaft is rotated by said 
first named shaft and means for adjusting 
said second named shaft laterally toward 
and away from said first named shaft. 

9. In an oven, a long baking chamber pro 
vided with a central wall, heating flues 
above and below said baking chamber to 
heat the same and a heating flue in Said cen 
tral Wall to heat said baking chamber, a 
Sprocket wheel mounted to rotate in a hori 
Zontal plane within Said chamber, a sprocket 
wheel mounted to rotate in a horizontal 
plane on the exterior of said chamber, an 
endless chain connecting said two sprocket 
wheels and means for constantly rotating 
said two sprocket wheels. 

10. In an Ove!), a long baking chamber 
provided with a central wall, heating flues 
above and below said baking chamber to 
heat the same and a heating flute in said cen 
tral wall to heat said balking chamber, a 
Spocket wheel mointed to rotate in a hori 
Zontal plane within said chamber, a spirocket 
Wheel mounted to 'Otate in a horizontal 
plane on the exterior of said balking cham 
ber, an endless chain connecting said two , 

sprocket Wheels, means whereby said second 
named sprocket wheel is driven by said first 
named sprocket wheel and means for moving 
said second named sprocket wheel toward 
and away from said first named sprocket 
wheel. 

11. In an oven, a long horizontal baking 
wheel mounted to rotate in a horizontal chamber provided with a vertical central di 
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viding wall, heating ?lues above and below 
said baking chamber to heat the same, a 
heating flue, in said central Wall communi 
cating with said baking chamber, and an 
endless goods carrier continuously traveling 
through said baking chamber. 

12. In an oven, a long baking chaimber, a 
series of independently heated flues below 
and above the front end of said chamber and 
a series of independently heated flues below 
and above the rear end of said chamber, a 
sprocket wheel mounted to rotate in a hori 
Zontal plane within said baking chamber, a 
second sprocket wheel mounted to rotate in 
a horizontal plane on the exterior of said 
baking chamber, an endless chain connecting 
said two sprocket wheels and means whereby 
said second named sprocket wheel is driven 
by said first named sprocket wheel. 

13. In an oven, a long baking chamber, a 
series of independently heated flutes below 
and above the front end of said chamber 
and a series of independently heated ?lues 
below and above the real end of said cham 
ber, a sprocket wheel within said chamber 
rigidly mounted on a vertical shaft having 
one end extending to the exterior of said 
baking chamber, a second sprocket wheel 
on the exterior of said baking chamber, an 
endless chain connecting said two sprocket 
wheels and means connected to the exposed 
end of said vertical shaft to rotate the same. 

14. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber and 
a series of independently heated flues below 
and above the rear end of said chamber, a 
vertical shaft within said baking chamber, a 
vertical shaft on the exterior of said baking 
chamber, a sprocket wheel mounted on said 
first named shaft, a sprocket wheel mounted 
on said second named shaft, an endless chain 
connecting said two sprocket wheels, meals 
whereby said second named shaft is rotated 
by said first named shaft and means for 
adjusting said second named shaft laterally 
toward and away from said first named 
shaft. 

15. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber 
and a series of independently heated flues 
below and above the rear end of Said cham 
ber, a sprocket wheel mounted to rotate in 
a horizontal plane Within said chamber, a 
sprocket wheel mounted to rotate in a hori 
zontal plane on the exterior of said chamber, 
an endless chain connecting said two 
sprocket wheels and means for constantly 
rotating said two sprocket wheels. 

16. In an oven, a long baking chamber, a 
series of independently heated ?lues below 
and above the front end of Said chamber and 
a series of independently heated ?lues below 
and above the rear end of Said chamber, a 
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sprocket wheel mounted to rotate in a hori 
Zontal plane within said chamber, a sprocket 
Wheel mounted to rotate in a horizontal 
plane on the exterior of said baking cham 
ber, an endless chain connecting said two 
sprocket wheels, means whereby said second 
named sprocket wheel is driven by said first 
named sprocket wheel and means for mov 
ing said second named sprocket wheel to 
Ward and away from said first named 
sprocket wheel. 

17. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
and above the rear end of said chamber, a 
central division wall in said chamber and 
an independently heated flue in said division 
wall, a sprocket wheel mounted to rotate in 
a horizontal plane within said baking cham 
ber, a second sprocket wheel mounted to 
rotate in a horizontal plane on the exterior 
of said baking chamber, an endless chain 
connecting said two sprocket wheels and 
means whereby said second named sprocket 
wheel is driven by said first named sprocket 
wheel. 

18. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
and above the rear end of said chamber, a 
central division wall in said chamber and 
an independently heated flue in said divi 
sion wall, a sprocket wheel within said 
chamber rigidly mounted on a vertical shaft 
having one end extending to the exterior of 
said baking chamber, a second Sprocket 
wheel on the exterior of said baking cham 
ber, an endless chain connecting said two 
sprocket wheels and means connected to the 
exposed end of said vertical shaft to rotate 
the same. 

19. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
and above the rear end of said chamber, a 
central division Wall in said chamber and 
an independently heated flue in said divi 
sion wall, a vertical shaft within said baking 
chamber, a vertical shaft on the exterior of 
said baking chamber, a sprocket wheel 
mounted on said first named shaft, a sprocket 
wheel mounted on said second named shaft, 
an endless chain connecting said two 
sprocket wheels, means whereby said second 
named shaft is rotated by said first named 
shaft and means for adjusting Said second 
named shaft laterally toward and away 
from said first named shaft. 

20. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
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and above the real end of said chamber, a 
central division wall in said chamber and 
an independently heated flue in said divi 
sion wall, a sprocket wheel mounted to 
rotate in a horizontal plane within said 
chamber, a Sprocket wheel mounted to rotate 
in a horizontal plane on the exterior of said 
chamber, an endless chain connecting said 
two spi'Ocket wheels and means for con 
stantly rotating said two sprocket wheels. 

21. In all Oveil, a long baking chamber, a 
Series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
and above the rear end of said chambel', a 
Central division wall in Said chambel and an 
independently heated file in said division 
Wall, a sprocket wheel mounted to rotate in 
a horizontal plane within said chamber, a 
Sprocket wheel mounted to rotate in a hori 
Zontal plane on the exterior of said baking 
chamber, an endless chain connecting said 
two sprocket wheels, means whereby said 
Second named sprocket wheel is driven by 
Said first named Sprocket wheel and means 
for Oving Said Second named sprocket 
wheel toward and away from said first 
named sprocket wheel. 

22. in all Oven, a long horizontal baking 
chamber, a series of independently heated 
filles below and above the front end of said 
chamber, a Series of independently heated 
flues below and above the rear end of said 
chamber, a vertical central division wall in 
Said chamber provided with an independ 
ently heated file communicating with said 
chamber and all endless goods carrier con 
tinuously traveling through said baking 
channber. 

23. In an oven, a long baking chamber, a 
series of independently heated files below 
and above the front end of said chamber, a 
Series of independently heated flues below 
and above the rear end of said chamber, a 
central division wall in Said chamber and an 
independently heated flue in said division 
Wall, means for forming communication be 
tween said last named file and said baking 
chamber and means for forming communica 
tion between said baking chamber and the 
exterior atmosphere, a spirocket wheel 
mounted to rotate in a horizontal plane 
within said baking chamber, a second 
sprocket wheel mounted to rotate in a hori 
Zontal plane on the exterior of said baking 
chamber, an endless chain connecting said 
two sprocket wheels and means whereby said 
second named sprocket wheel is driven by 
said first named sprocket wheel. 

24. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 

independently heated flue in said division 
Wall, means for forming communication be 
tween said last named file and said baking 
chamber and means for forming communica 
tion between said balking chamber and the 
exterior atmosphere, a sprocket wheel with 
in Said chamber rigidly alounted on a verti 
cal shaft having one end extending to the 
exterior of Said baking chainbei', a second 
sprocket wheel on the exterior of said baking 
chamber, an endless chain connecting said 
two sprocket wheels and means connected to 
the exposed end of said vertical shaft to ro 
tate the same. 

25. In an oven, a long baking chamber, a 
Seities of independently heated ?lues below 
and above the firont end of Said chanaber, a 
series of independently heated ?lues below 
and above the rear end of said chamber, a 
central division wall in said chamber and an 
independently heated flue in said division. 
wall, means for forming communication 
between said last named flue and said baking 
chamber and means for forming communica 
tion between said baking chamber and the 
exterior atmosphere, a vertical shaft within 
said baking chaimber, a vertical shaft on the 
exterior of said baking chamber, a sprocket 
wheel mounted on said first named shaft, a 
sprocket. Wheel mounted on said second 
named shaft, an endless chain connecting 
said two sprocket wheels, means whereby 
Said Second named shaft is rotated by said 
first named shaft, and means for adjusting 
said second named shaft laterally toward 
and away from Said first named shaft. 

26. In an Oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated flues below 
and above the real end of said chamber, a 
central division Wall in said channber and 
an independently heated flue in said division 
Wall, means for forming communication be 
tween said last named file and Said baking 
chamber and means fol' forming communica 
tion between said baking chainbei and the ex 
terior atmosphere, a sprocket wheel mounted 
to rotate in a horizontal plane within said 
chamber, a sprocket wheel mounted to rotate 
in a horizontal plane on the exterior of said 
chamber, an endless chain connecting said 
two sprocket wheels and means for coln 
stantly rotating said two sprocket wheels. 

27. In an oven, a long baking chamber, a 
series of independently heated filles below 
and above the front end of Said chamber, a 
series of independently heated flues below 
and above the lear end of said chamber, a 
central division Wall in said chamber and an 
independently heated flue in said division. 
wall, means for forming communication be 

series of independently heated flues below tween said last named flue and said baking 
and above the rear end of said chamber, a chamber and means four forming communica 
central division wall in said chamber and an tion between said baking chamber and the ex 
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terior atmosphere, a sprocket wheel mounted 
to rotate in a horizontal plane within said 
chamber, a sprocket wheel mounted to rotate 
in a horizontal plane on the exterior of said 
baking chamber, an endless chain connecting 
said two sprocket wheels, means whereby 
said second named sprocket wheel is driven 
by said first named sprocket wheel and 
means for moving said second named 
sprocket wheel toward and away from said 
first named sprocket wheel. 

28. In an oven, a long baking chamber, a 
series of independently heated flues below 
and above the front end of said chamber, a 
series of independently heated ?lues below 
and above the rear end of said chamber, a 
central division in said chamber and an in 
dependently heated flue in said division wall, 
means for forming communication between 
said last named flue and said baking cham 
ber and means for forming communication 
between said baking chamber and the exterior 
atmosphere, and an endless goods carrier ar 
ranged to continuously travel in a loop ly 
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ing in a horizontal plane within said baking 
chamber. 

29. In an oven a long baking chamber, a se 
ries of independently heated flues below and 

2 5 

above the front end of said chamber, a series 
of independently heated flues below and 
above the rear énd of said chamber, a central 
division Wall in said chamber and an inde 
pendently heated flue in said division wall, 
means for forming communication between 
said last named flue and said baking cham 
ber and means for forming communication 
between said baking chamber and the exterior 
atmosphere, and an endless goods carrier 
continuously traveling through said baking 
chamber. 

In testimony whereof I have signed my 
name to this specification in presence of two 
Subscribing witnesses this 21st day of Janu 
ary, 1905 at Chicago, Illinois. 

SYDNEY JACOBSON. 
Witnesses: 

R. J. JACKER, 
FRED. J. ScHoD, Jr. 
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