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(57) An oven for pizza and other baked goods includes auxiliary heating means positioned 1n the baking chamber. By

designing the auxiliary heater to simulate a burning log viewable through the baking cham
ambience of a wood burning oven 1s presented to customers. By control of activation of the au

ber access door, the
x1liary heater, faster

responsiveness and improved control of baking chamber heating 1s achieved, resulting in improved quality control of
baked goods and significantly faster baking times for increased efficiency. By provision of a front central exhaust vent,

the need for an oven door 1s avoided.

I*I Industrie Canada  Industry Canada



R 2088190 J&L08

auxil iar heati t
y g positioned in the baking chamber.
L]
v
ambience of a wood burnin i t
g oven is presented to customers.
By control of activation of the auxiliary heat fast
4
responsiveness and improved control of baking chamber
heating is achieved, resulting in improved qualit t
of baked goods and significantly faster baking times for
increa.sed effici B 1si
lciency. By provision of a front central
exhaust vent the need f or d ) i
P an oven aoor 1s avolded.
4
4
i
A
w‘.ﬂ--’\-:a.‘ . " '-. ‘.t,-.,.. ;.-‘ . : « ., ‘. :."s.‘ ) Y N ige o " R a.c..‘ - s . v s
. ) . ’ . ww ‘e "oa . . we Fidia.. e & e e . o ;e ¢
Lo . : R ) . e T [ 1,* .t i_.'\..r\ S I A v-i-. ~.'. .\‘4“,‘2 . . '_ ; -‘.‘:’.‘_‘ ,‘"._': ‘.'. L e -
‘R g .J o LR X ML . 1--"'?". ‘“ 4o .-’1 -1 PLEEWE Vi w*e ' " a0 kI
Lot e M. 10'1 'y 2P . e -4 FE 3 I B N . . LA .1. 4- ;N *
‘. 4 .. ‘;-‘ . '.‘, (:_ .'5.- s ~-g" ..-,.:,a, ._.:,’| ;‘ e . I.. yat ' ' L A
ser olews i w oy e":‘! /';"‘t; . L ';1 : t';‘?"""”: e "2 LNt o N, At ‘8
e R N R P A
. = I LA IR Y B B ISRELT R PR - T -’ .:"-b:v'-n e "| :
EPE VIO L LN L S BT L I AR LN s ymTa o P I I "‘ 1« I '
..J'.' 4 {03;‘?6.&«'-‘.'\:’- - _af."” “ "q:ai eoren TgT e LI SN .1-.'¢‘ Y.< o * L "
'.‘:" ;' :- i.':"J."""' ":"“ ""\'.;'-. ‘-';‘; ~ .I-.‘: ""1.' :.s.! 'o‘.s ot P '..D :‘-lf iy ‘. . ' 4
’.l'".‘{ ﬂ-‘.'. ."-".’-.f.‘:,-..‘ :S\'..-I:J l...‘ .. .‘-':." “I‘II "-'a‘ « N ;l’\1:-‘..: "-""‘-“" .l.‘ Ly
. N ;|.,.),',”‘|':'-.-" .-| ),‘wa.'.,.". PR b‘,aa)' ‘,'( -,’:: __.:'_‘ ;‘I\\ v .u"'i a'f' .‘0'.\:.4 “\:n." . vy LI
CE - . 4 pewr Ty 4k [T b B T ’\' i ra oy pioe ) -v. L d ", . - A \’ d [ P o -" A
et m b _ g i@ ", . ot 1" % . Tiea tedgimean d fa = ke sk Y m RN Lt h e L e o PRI S | ™ ae PR - .
1 a. Lst & '_" & e o b b vt e s o Par 4 - oG- - P LR Y. P4 . J‘t "‘. T | "’ ". " - ..'.‘ ‘1. - " '
mt o, e Y Ta- . ! . N L JIJ--.\ “a”d - AT, e, - "-", + 0“' -~ 44wyt - R L I r"- “ . L \,' o '
4“.14-ﬂ ghialy fl: "t . - ::. 4 ol 'l': '| . -.v'\\|.l.f';"...'/:’-.-' t-. -..t:g.... ."-:: ..’l-:’v"'.'.‘ o 3 |" -.‘." H ' “'l“ - #
LIRS ¥ I b avanltd . R RN S SR WAL AU B VAP L SRS T L A
T . o g iat S e 7] . e ' N - . < ar 2
;:4; ﬁ-.\ . . 4 :o P | .‘h' .-_: " d e » ’iq_!'..c H )’v‘g.'~:"‘ R "'_d ’3‘.?40‘&;!" “5' - "{':_“ s -2‘\1'... '.’.fl a* ,.“ ,‘.,. . ?
IR A e PP B e le = .,, as @ v, .* 4 i P R B R - - . a -
- \. \4 . 4 . ‘- l-' as ¢ = W L.y _.ﬂ}.'(ﬁ‘-‘ .‘ tees ¢ =T " - . R 'H.l. H " . ,‘ .i '.'.
,":‘: N ':.’j .-: . :‘i:" N Tl 'q. ."‘" e :‘ ‘; ."""“V e "'\‘J.’o. ‘:l: J 00". a‘-' ’ .“
“? l-.w,)‘-“.-"» - .l‘ ' e By AT "J”.‘ ‘-.:I ' S R O o 55
’;'.-:"i.\ii d‘ 3 A . .:‘ -:.!..~ b-‘v. v;.-"-". . ;.oi ‘\.'. "-‘.‘.- i :-." k ‘-. - .: o
K. a'sp nav.é ‘. * 2 = PSP T Syt .
e O T B DR B e B ‘o T - e
"*'_J’. 4.0.. - - . - i a8 "-"- ‘,,-.l'- " . 1 4 - ‘. .' i ..' * ‘. " b
B P B ¥ -4 ol o IR N ICH FCFTPE P R PR “ 5. . -l - ' '-‘“. .
re?y % 4 » . N R ."\‘!_) f_,.,,.'s e, " 3 & veatie [ T .-‘9."..' .
i !'..‘-:.. Py ‘e LIEE R SR e oo .v? t v o ' R i JER i € * - oot +
:.l..'a' ‘,"-\J-‘..o‘. ': -r :. l'-_:l‘:‘: s ..-:..;,.'!"':\"A 1." ‘.‘ e PR " , - L “::-l‘:"' s \b-,' ' \’:. . .: - . .J“_ ‘~1
P:f’ﬁ,"‘_:‘t}c .'(-c i e . e ‘.‘.0':'-.-:-‘;' "'.:‘-,“_-'1',:‘1.:“"<. . .. L .."-';..J:.‘\'l.:'d‘ e \E:; . . .-r.:‘*‘,-’ﬁ'..'\"; I :-:'v'..\‘ .
' vl LY. . r s IR P T et ‘athe o FS=als S R AT Teilh @ . LR TGP S .
4 fc_. \[:,.a ad T ‘% ‘ '.;_,':::: v e .:(‘.. t"}-tg" {+ - 5‘1041‘.’:&'- \.L:r Y a s f“l.)..'v‘, PR L t-.n‘.- '
"I BE Y . - @ L A L e PR R i U PP -y v e . .o . LI e P T Y .
- * vy = - ' CEEE S M ' -~ mwel S .y 13,7 ' ot . . . . . . . = . tl.f - L . -
3 . s‘c e 21 . . e 1t - 0,'t' ‘;: 1.4 B # & L I . '.*‘ 3'/"_‘1‘4‘.|? vl e . ) . a e . ,.J’Q X A~..‘4.'1.. e _". :0 .'.
- “a v . . T+ 8 I .o, ,I'- LTI S TR T JIL TV S S >, p-Lf b, 4 e Tlee . R S O Y L ' ' .
LI e . - .~ ’. ~ « + 1 4 . . s b - - . o4l - L. ’ - Y, 8. o x " . ._'
e . A - s ' ta v TR LT LTS TR ' -l - e s
l- . - - v . . .-.-.'- « 1 “'.‘ . . -“0 . “ . . . ey, - e
.:‘ ‘ f!d - ' . " ‘_ - > }, . ..'- '.' ' L™ . . ..l * * . { l.! . X ‘e -.l
. . . vy - rfor o4 Qi‘ - 4 v " - ' . . - > 5 - - " . - v ,’ -
- I" « ' . . -. . s ! "' O . . i . -. ; . . ) 4.
. - . - - LN L ."o PO [ Py =~ .« . .- ‘: by "
M . - . 4.‘. : ’ ‘ ‘v .p * ' ' ’ . ' . S v ' e
v . . ’ . + ge . . -, = - - - . .’ - "9 & . TR .
-g‘.: . . .\‘ ‘.. ) ! :c.~ 1 . r 4' 4'-‘ ‘;1' .. .’ . . .‘- ', r‘ . .! i . ‘- \\ - i ' - " ‘:.".. .
. - . . . . .. N ‘e - ] LN v v, - - ) . - . - ., N -. ’ - - .. t - o -
- * L ! - ,. ‘ ’ 5:‘ . ’ . L - .- 4 . ' ' ' N ' 'r ' . . .- . N -
. .- - - . " - L R ’ . O - r o - .
- ) - ) p - - . ‘: ‘e L4 * LI B ' " ., - N r |-
. * L s 4 o - . 1 ‘! c ave « Uywa', - . .'\',‘. \ v, . ‘ . *"..' ' ‘-.‘ ‘. ; o o .
. . * ® 43 s wrmd » L . - LY . L B ] $ . . . - L
. 4 2 rr ¥ “~e 3 - ' A - . > . F I 4 '
'] Y uF e e a > I T . ) - - -~ v . .
w ol N ! e * ¥ ‘.T .". *'n ’ * ! W v - L . ' " ‘-
[T .. . T L e ' ﬂ.i' L v o, . * Lo AL R - . PR P . - ,.. .", 3 .._ - .
. - .’ - . - 2N a4 - s - . ' A I . YR . * .-
- . ’ . 4 ' 0 - p - . F PERY oty 4. 7 v\, t - r -
< 4 - n ¢ .. v . . . l‘ Yoaran ' . I A . - oo v vl . ’ , br a4t ) 4o s
. . . 1 . . I . L -r - Poe T . ’ - .."s - . , L S v ' -
e I o L L L A S T . RN SR
* ’ o = ' N “ LI N - ~ . & _;{ - ,‘:J‘ l'. ’ . da . . . ,.f'\.‘z\ od . 4.:..
- t‘ (] L | ‘.1 L o r T e . ' . et LS o Lo ."‘ RS . " . s
1..‘. ~ Y .. L I . . - . ')" . - LI 4 . “ '|‘: q " . o2 " ' ° - N . . . . . L .1. I‘ . . - -
R EE ‘-'. LI ¢ . ' . ' "q, Vaa e T e, . ' ' . . -¢"I - i . o
' + q . ’ . ar . - -t ., ] . . - ’ -+ L] '
T e . ., . ., - L . . o rrem - P . « 4} 1 N .
-, e et , e h _ N .- s T (R} . L ) Lo ' . > ? . ‘e
: LN N B SN . bowo .. " ."“’n,c'b. y . - . | .



ey
-

10

15

20

2088130

292008

IMPROVED PIZZA OVEN

BACKGROUND OF THE INVENTION
This invention relates to ovens and particularly
to baking ovens suitable for preparing pizza and other baked
goods.
Establishments engaged in the retail preparation
and sale of pizza and other baked goods commonly utilize
gas-fired ovens including a baking chamber heated from a

lower combustion chamber. These ovens may be the principal

fixtures in the customer service area of the establishment
and are typically arranged so that the baking chamber 1is
accessed by opening a front oven door to provide visual
observation of the baking chamber interior by both the cook
and the customer.

With this arrangement and usage, the customer is
able to view the pizza baking in the utilitarian looking
setting of the baking chamber, which is basically a plain-
looking box-like enclosure above a baking surface. In
addition, with the baking surface and baking chamber heating
provided from the lower combustion chamber, a period of time

1s required for initial heating of the baking chamber for
heating and browning of the upper surface of the pizza.

Also, as the door is opened and additional uncooked pizza is

introduced any heat loss 1in the baking chamber may entail a

-] -
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time delay as heat is replenished by burners in the
combustion chamber below the baking chamber. As a result of
the reliance upon heat transfer from the lower chamber, it
may be necessary to extend the overall cooking time so that
the baking of the lower surface portion of a pizza does not

proceed faster than the heating and browning of the upper

surface of the pizza. Thus, the cooking time and efficiency
of long-established types of pizza ovens may be limited by
the relative separation of the combustion chamber from the

baking chamber. In addition, observance of a pizza, while

baking, has been made unpleasant by the flow of heat out of
the baking chamber of some prior ovens when the oven door 1is

opened.

It is therefore an object of the present invention
to provide new and improved baking ovens for pizza and
similar products and, more particularly, to provide such
ovens enabling faster baking with better quality control,
more attractive customer presentation by simulation of
burning wood or coals in the baking chamber, or both.

It is a further object to provide baking ovens
enabling faster baking with better quality control by
provision in the baking chamber of an auxiliary heat source
which may be controlled separately or in conjunction with a
primary heat source to provide faster heat-up and more
accurate temperature control of the baking chamber.

It is an additional object to provide baking ovens
with improved air flow effective to limit heat emanating

from the front opening of the baking chamber and to thereby
_.2._.
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enable practical operation with an open baking chamber.
SUMMARY OF THE INVENTION

In accordance with the invention, a baking oven,
including a viewable auxiliary heat source simulating
burning wood or coals, has a baking chamber with a baking
surface, side and rear wall sections, and a front opening.
The oven includes primary heating means, positioned below
the baking surface, for providing primary heating and
viewable auxiliary heating means, positioned in the baking
chamber and viewable through the front opening, for
providing auxiliary heating of the baking chamber. The
auxiliary heating means includes a radiating member arranged
to radiate heat while simulating wood or coals burning in
the baking chamber. Control means, coupled to the primary
and auxiliary heating means, are provided for controlling
operation of each of the primary and auxiliary heating means
to provide desired activation of the auxiliary heating means
for viewing purposes while maintaining the temperature in
the baking chamber within a predetermined temperature range.
Air flow means, including openings in sections of the baking
chamber, are arranged for channeling air into a combustion
chamber below the baking chamber, through portions of the
baking chamber, and out through an exhaust vent, while
limiting the flow of air out of the front opening. The oven
may also have a door positionable in the front opening and

including a viewing portion or window for enabling viewing
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of the auxiliary heating means when the door is positioned
in the front opening. An exhaust vent in the upper, front
central portion of the baking chamber may be included to

provide an exhaust air flow which controls heat emanating
from the baking chamber so as to enable practical operation
without any baking chamber door.

For a better understanding of the invention,
together with other and further objects, reference is made
to the following description, taken in conjunction with the
accompanying drawings, and its scope will be pointed out in
the appended claims.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1 is a sectional front view of a pizza oven
in accordance with the invention;

Fig. 2 is a sectional side view of the Fig. 1 oven
additionally including gas control means shown
schematically;

Fig. 3 is a front view of an oven door including a
viewing window;

Fig. 4 is a sectional side view of a second pizza
oven in accordance with the invention; and

Fig. 5 is a sectional front view of the Fig. 4
oven.

DESCRIPTION OF THE INVENTION
Fig. 1 illustrates the basic elements of a baking

oven 10 suitable for preparing pizza or other baked goods,

LSt bt Pt b v A VAL FINAN PO ML 5 S0 U0 Vb AR MO P AN S b SIS0 36 LM AP A LS MMEI AR IE LM | CXM R LAt o e bt FU40r 4= WD A oy SRS DAL B 0030 0h A A A A TR o AT M 48 A A i = Feslet e o T
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which is constructed in accordance with the invention. This
oven includes a baking chamber 12 and combustion chamber 14
positioned below a baking surface 16. The arrows, such as
indicated at 18, are included to provide a basic indication
of air flow through the oven. The Fig. 2 side view of the
oven includes baking chamber door 20 and combustion chamber
door 22, each shown in closed position. Auxiliary heating
unit 24 will be addressed in greater detailil below.

As shown in Figs. 1 and 2, baking oven 10 1includes
baking chamber 12 having a baking surface 16 (shown as the
upper surface of baking deck 26), side and rear wall
sections 28, 30 and 32, respectively, and front opening 34.
As shown, rear wall section 32 is a portion of the rear wall
36 of oven 10 and side walls 28 and 30 are sheet metal type
inner walls which have holes, such as indicated at 38, to
permit air passage. Baking deck 26 may be supported within
the oven 10 in suitable manner at the position shown, as by
the end-supported structural members 40, and may comprise
cooperating sections of hard ceramic tile suitable for this
purpose.

The oven of Figs. 1 and 2 also includes primary
heating means positioned in the combustion chamber 14 below
the baking surface and viewable auxiliary heating means
positioned in the baking chamber 12 so as to be viewable
through the front opening 34 of the baking chamber. As

shown, the primary heating means comprise two parallel main
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gas burner sections 42, mounted in the lower portion of
combustion chamber 14, for providing primary heating of the
baking chamber 12 both by heating of the lower surface of
baking deck 26 and by flow of heated air into the baking
chamber 12 through the holes in side walls 28 and 30. At 44
are shown flame diverter sections of sheet metal type
construction and positioned to control and disperse direct
heating of baking deck 26.

The viewable auxiliary heating means, as
illustrated, includes an auxiliary gas burner 24 and an
associated stainless steel grid element 46 mounted
relatively close to the burner 24. As shown, the auxiliary
heating means comprising burner 24 and grid 46 is mounted 1in
the baking chamber 12, at the rear, so as to be viewable by
looking into the baking chamber 12 from the front. Grid 46,
which may be constructed using metallic grid, screen, wire
mesh or other suitable material, is positioned so as to be
readily heated to a glowing condition by auxiliary heater 24
and to thereby at least partially obscure visibility of
heater 24 and gas flames emanating from burner 24. By
appropriate design, the combination of the auxiliary burner
24 and grid 46 are constructed so as to sulitably resemble
burning wood or coals when activated, heated and viewed from
a position a distance in front of the front opening 34 of
the baking chamber. The design of gas burning elements so

as to simulate burning wood (i.e., a log or logs) or coals
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(i.e., glowing portions of logs or coals) 1s well
established. Many forms and designs of log-simulating gas

burner arrangements are known in the prior art and in
different applications of the invention may comprise only a

suitably formed burner, or a burner plus a metal screen or
other element, or some other appropriate construction to
provide a general appearance of a small fire or burning wood
or pile of coals. It will be appreciated that to be
effective for the intended purpose, a representation of
exact physical resemblance is not required and a rough
simulation accommodating the viewer’s imagination will
generally be adequate.

The auxiliary heating means is viewably positioned
in the baking chamber and enabled to perform dual functions
in this embodiment. Thus, the auxiliary heating element 24
is arranged to radiate heat into the baking chamber to
provide faster and more responsive heating in the baking
chamber, while at the same time enhancing the attractiveness
of the customer service area of the baking establishment by
providing the appearance of pizza or other goods being
prepared in a wood or coal burning oven.

The baking oven of Figs. 1 and 2 also includes
control means, illustrated as control unit 48, gas valve
units 50 and 52, and thermostat 54, shown schematically.

The control means are arranged to control operation of each

of the primary and auxiliary heating means (i.e., burners 42
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and 24) to provide desired activation of such heating means
both for the purpose of enabling viewing of the auxiliary
heating means and for the purpose of maintaining the

temperature in the baking chamber within a predetermined
temperature range. More particularly, it is a typical

objective to approximate a desired constant temperature
within a range between room temperature and a maximum
temperature.

In accordance with the invention, it will be
apparent to skilled persons that by suitable arrangement of
one or more temperature sensors or thermostats (as shown at
54, for example), with control unit 48 and gas valves 50 and
52, a variety of operating arrangements can be provided.
Thus, an objective may be to keep the auxiliary heating
means activated as continuously as possible, consistent with
desired control of baking chamber temperature. Also, it may
be desired to heat the baking chamber to baking temperature
as quickly as possible whenever such temperature falls, as
from introduction of a cold pizza. These objectives can be
addressed by arranging unit 48 to maintain a low flow of gas
to burner 24 at all times (unless the baking chamber is
overheated) and to increase such flow of gas to burner 24
and activate burners 42 to increased operation whenever a
temperature sensor in the baking chamber indicates a lower
than desired temperature. Alternatively, the primary and

auxiliary burners may simply be activated in unison whenever

B e T T T L R B e T A e e T R S LR T P '
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heat is required, while dispensing with or giving reduced
significance to the simulation of burning wood or coals.

Additional sensors may also be employed (for example, to

provide information to control unit 48 regarding the

temperature of baking surface 16) to enable control unit 48

to address other objectives in the operation of the oven.
Thus, a sensor indicating the position of door 20 would
permit control unit 48 to operate to ensure that the
auxiliary burner was activated during all periods when the
door was open, subject to possible overheating conditions.
With the current availability of computer based control
circuitry, control means such as unit 48 may be arranged to
provide a wide variety of independent and dual controlled
heater programs to meet desired operating objectives and may
comprise a single unit or dual sections controlling the
separate burners. On a simpler basis, control means such as
gas valves 50 and 52 may be directly controlled by signals
from one or more suitably mounted temperature sensors oOr
thermostats, so that the control means would not include any
control unit 48, as such.

In the oven of Figs. 1 and 2, air flow means are
incorporated in the form of suitable openings for channeling
air into the combustion chamber 14, through portions of the
baking chamber 12 (i.e., via the holes in wall sections 28
and 30), and out through an exhaust port 56. As shown, the

air flow means also comprise an air intake 58, feeding a
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lower duct 60 having holes through which air reaches the
burners 42 and an upper duct 62 through which air from the

baking chamber is channeled to exhaust vent 56. An
additional air passage 61, shown in Fig. 2 rising above air
intake 58 within rear wall 36, provides combustion air to
auxiliary burner 24 via holes behind burner 24 which
resemble holes 38, but are not visible in the Fig. 1 view.
As shown at the left of Fig. 1, a vertical duct 64 pernits
ambient air to mix with the hot exhaust air so to reduce the
temperature of the exhaust air coming out of vent 56. With
this arrangement, the primary burners are able to heat both

the baking deck 26 and the baking chamber 12 1in a manner
similar to prior art ovens. At the same time, the
combination including burner 24 enables several aspects of
improved operation in accordance with the invention. As a

result of the air flow channels and openings and the effects

of convection of heated air, air flow through the baking
oven 10 is effective to cause exhaust air to primarily be
removed from the oven via exhaust vent 56, while limiting
the flow of air out of front opening 34 even when door 20 1s
in an open position.

As shown in Fig. 3, door 20a may be provided with
a central opening 66 which is left open or fitted with a

glass window. Lower door 22 provides access to the
combustion chamber 14 and is normally left in its closed

position. Each door has a suitable handle 68 and, as shown,

—10_
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may be designed to be held in elither the open or closed
position as its center of gravity is moved to either side of
axis 70.

Referring now to Figs. 4 and 5 there are shown
sectional side and front views of a second form of baking
oven 1n accordance with the invention. Many of the elements
of this second oven are as shown in the oven of Figs. 1 and
2 and bear corresponding reference numerals. A
distinguishing feature of the oven shown in Figs. 4 and 5 is
the provision of a rectangular exhaust vent 72 centered at
the front of the top of the baking chamber 12. As
illustrated, vent 72 provides access to an exhaust duct
portion 74 which transitions from the rectangular shape of
vent 72 to a circular shape permitting coupling to draft
hood 76, directly or via one or more sections of standard
metal exhaust pipe of circular cross-section. Draft hood 76

may be a sulitable form of existing device whereby ambient

room-temperature alir 1is permitted to enter via a conical-
shaped portion to mix with the hot exhaust air so as to
reduce the temperature of the exhaust air.

As shown in Fig. 4, this oven 1s particularly
suited for operation without the need for a door
positionable in front opening 34 of the baking chamber 12.
As will be appreciated, in the absence of any door to the

baking chamber, the visibility and effect of the simulated

wood or coal fire are enhanced. In this configuration, the

-] -
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ailr flow assoclated with hot exhaust air flowing up and out
of the baking chamber via exhaust vent 72 reduces the amount
of heat which would otherwise emanate from the oven via
front opening 34 (arrows 18 indicate basic air flow).
Applicants have found that, in operation, the flow of air at
the front of the baking chamber into the vent 72 is
effective to significantly reduce the level of heat coming
out of the front of the oven.

Other differences between the oven of Figs. 4 and
5 and the oven of Figs. 1 and 2 include the followling. As
shown in Fig. 4, the open-front oven configuration is
particularly suited to being faced with tile positioned

around a cilrcular or rectangular metal lip 78 framing the
front opening and additional ceramic tile portions may be
positioned on metal sill plate 80 to provide a non-heated
extension of the baking deck 16 for both visual and food
handling benefits. In Figs. 4 and 5 the upper duct 62 of
the oven of Figs. 1 and 2 may be provided as closed upper
duct 62a, which reduces heating of the upper oven surface
while permitting exhaust air to flow below closed duct 62a
to exhaust vent 72. Also, in Fig. 4, since vertical duct
64a at the left of the oven i1s not used for exhaust air
flow, 1t may be utilized to enclose control elements and
supply lines associated with the oven. With respect to air
flow in an oven, it should be noted that in either

embodiment of the oven as illustrated, side wall sections 28
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and 30 may each comprise two contiguous sections of sheet
metal, one fixed and the other movable, having similarly
positioned holes 38. With this arrangement, alir flow can be
controlled by effectively closing off the holes in the fixed
section to a desired degree by manually sliding the movable
portion so that the holes in the two sections are in
registration to a greater or lesser degree.

While there have been described the basic elements
of the oven 10, many details of construction and operation
and variations thereof will be apparent to persons skilled
in the art. For example, while convection activated air
flow has been described, one or more fans may be provided

for forced air flow and may be activated, based on oven
temperature, by control unit 48 or directly by one or more
thermostat devices. Also, use of a single auxiliary heating
element has been shown and described, however, 1in some
arrangements it may be desirable to include two or more
auxiliary heating elements in the baking chamber. Details
on suitable choices as to dimensions and materials (such as
metal,ceramic or heat resistant oven components, desired
insulation and suitable design and heating capacity of gas
burners) can be determined in view of particular oven
applications. For example, while oven outer wall
construction using inner and outer metal sheets is shown
with fiberglass insulation material between the sheets,

other materials and types of construction may be

-13-
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substituted. While the invention has been described in the
particular embodiment of a gas oven, other heat sources,
such as electric heating elements, may be used. In
applications in which a gas or electric auxiliary heating
element 1s intended to simulate burning wood or logs, the
objective will normally be to design the element to achieve
such simulation to some acceptable degree when the heating
element is activated or hot, while the degree of such
simulation by the element when cold or not activated will be
of less significance.

In operation of ovens constructed and operated in
accordance with the invention, results include:

(a) better quality consistency of the final
product (i.e., better quality control through more
responsive auxiliary heating of the baking chamber) ;

(b) faster production of high quality baked goods
(1.e., in baking pizza with ovens using the invention, actual
experience establishes that a product of equal or better
quality can be produced in a total baking time of 5 to 6
minutes, as compared to about 8 minutes in similar ovens not
incorporating the invention);

(c) 1mproved ambience in the customer service
area of a retail pizza establishment (i.e., the appearance
of pizza being baked in a wood-fired oven provides a
pleasing, satisfying and more inviting atmosphere for the

customer); and

-14-
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(d) improved cooking and observing conditions
(i.e., heat flow experienced by a cook or observer 1is
reduced as a result of exhaust air flow at the baking

chamber front opening).

5 The presently preferred embodiments of the

invention have been described, however, those skilled in the

art will recognize that other and further modifications and

variations may be made without departing from the invention

and it is intended to claim all such modifications and

10 variations as fall within the full scope of the invention.

-15w
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1. A baking oven, including a viewable auxililiary heat

source simulating burning wood or coals, comprising:

a baking chamber including a baking surface, side
and rear wall sections, and a front opening;

primary heating means, poslitioned below said
baking surface within a comlustion chamber, for providing
primary heating to said baking chamber;

viewable auxiliary heating means, positioned 1n
sald baking chamber and viewable through said front opening,
for providing auxiliary heating to said baking chamber, said
auxiliary heating means 1ncluding a radiating member
arranged to radiate heat while simulating wood or coals
burning 1n said baking chamber;

control means, coupied to said primary and
auxiliary heating means, for controlling operation of both
of said primary and auxiliary heating means to provide
desired activation of said auxiliary heating means for
viewling purposes while malintalining the temperature in said
baking chamber within a predetermined temperature range; and

air flow means for channeling air into said
combustion chamber below said baking chamber, through said

baking chamber, and out of said baking oven.

2. A baking oven as 1n claim 1, additionally

B
-

comprising a door positionable in said front opening and
including a viewling portion for enabling viewing of said

auxiliary heating means when said door 1s positioned in said

- 16 -
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front opening. 2 0 8 8 1 9 0

3. A baking oven as 1in claim 2, wherein said viewing

portion comprises a plece of glass.

4 . A baking oven as 1n claim 2, whereiln said viewing

portion comprises an opening in a door constructed of metal.

5. A baking oven as 1n claim 1, wherein said
radliating member comprises a gas burner element extending at
least partially across saild rear wall section of said baking

chamber.

6. A baking oven as 1n claim 1, whereln said
radliating member comprises a stainless steel grid and a gas
burner element extending at least partially across said rear

wall section of said baking chamber.

7. A baking oven as 1in claim 6, wherein said control
means controls operation of said auxiliary heating means to
cause sald stainless steel grid'to radiate heat for extended

periods during operation of said baking oven.

8. A baking oven as 1in claim 1, wherein said control

means controls operation of said auxiliary heating means td

ey

cause saild auxiliary heating means to be activated for *

extended periods during operation of said baking oven, while

baking chamber heating 1s achieved principally by control of

- 17 -
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activation of saild primary heating means by said control

mears.

9. A baking over as in claim 8, wherein said
control means causes sald auxiliary heating means to be
activated at different temperature levels during operating

of said baking oven.

10. A baking oven as in claim 8, wherein said
control means includes thermostatically controlled gas

valves arranged to independently control the flow of gas to

sald primary and auxililiary heating means.

11. A baking oven, adapted for baking pizza or

similar baked goods, comprising:

a baking chamber including a baking surface,
side and rear wall sections, and a front opening;

primary heating means, positioned below said
baking surface, for providing primary heating to said
baking chamber;

auxllliary heating means, positioned in said
baking chamber, for providing faster start-up heating and

improved control of operating heating to said baking

chamber:

control means, coupled to said primary and
auxlliary heating means and including means responsive to

the temperature in said baking chamber, for controlling

- 18 -
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operation of each of said primary and auxiliary heating
means to maintalin the temperature 1n.said baking chamber

within a predetermined temperature range;

a combustion chamber enclosing sald primary
heating means below said baking chamber; and

alr flow means, 1ncluding an exhaust vent near
the front of the top of oven, for channeling air into said
combustion chamber, through said baking chamber, and out of
the oven, while limiting the flow of said air out of said

front opening.

12. A baking oven as in claim 11, wherein. said
auxiliary heating means is positioned 1n said baking
chamber for viewling through said front opening and is

designed to simulate burning wood or coals when activated.

13. A baking oven as in claim 12, wherein said
auxiliary heating means cowprises a gas burner element and

an associlated stalnless steel grid.

14. A baking oven as in claim 12, additionally
comprising a door positionable in said front opening.
|
15. A baking oven as 1in claim 11, wherein said control
means controls operation of said auxiliary heating means at
least partially independently of the operation of said
primary heating means to.‘cause said auxiliary heating means

to be activated for extended periods during operation of

- 19 -
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sald baking oven, while baking chamber temperature control
1s achleved principally by control of activation of said

primary heating means by said control means.

16. A baking oven as in claim 11, wherein said control

means includes thermostatically controlled gas valves -

. i

arranged to independently control the flow of gas to said

¥

- &

primary and auxiliary heating means.
——— )y
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17. A baking oven, adapted for viewable baking of pizza

L

or similar baked goods, comprising:

a baking chamber i1ncluding a baking surface, a

top, a back, a front and a front opening providing access

to said baking chamber

primary heating means, positioned below said
baking surface, for providing primary heating to said
baking chamber;

auxiliary heating means, positioned 1in said
baking chamber, for providing faster start-up heating and

improved control of operating heating to said baking

chamber :

control means, coupled to said primary and

auxiliary heating means and including means responsive to
the temperature in said baking chamber, for controlling
operation of each of said primary and auxiliary heating
means to maintain the temperature 1n said baking chamber
within a.predetermined temperature range; and

alrflow means, 1i1ncluding an exhaust vent near the
front of the top of said baking chamber, for exhausting air
from the front of said baking chamber so as to reduce the
amount of heat which leaves said baking chamber via said
front opening.

18. A baking oven as a claim 17, wherein said

auxiliary heating means comprises a gas burner element

Y
&

extending at least partially across the back of said baking

L
R

chamber and configured to simulate wood or coals burning in

said baking chamber.

- 20 -
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19. A baking oven as in claim 18, wherein said control
means controls operation of said auxiliary heating means at

least partially independently of the operation of said

primary heating means to cause said auxiliary heating means
to be activated for extended periods during operation of
sald baking oven, while baking chamber heating is achieved

principally by control of activation of said primary heating

means by said control means.
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