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UNITED STATES

PaTeENT OFFICE.

BAPTISTE YCRE, OF NEW YORK, N. Y.

BAKER’S OVEN.

SPECIFICATION forming part of Letters Patent I\T 0. 591, 224, dated October 5, 189%.
Application filed May 17, 1897, Serial No, 636 838, (No model )

To all whom it may concern:
Be it known that I, BAPTISTE YCRE, a citi-

zen of the Republic of France, r e51d1n0* inthe

city, county, ‘and State of New York have
invented certain new and useful Implove-
mentsin Bakers’ Ovens, of which the follow-
ing i a specification.

Tlns invention relates to certain improve-
ments in bakers’ ovens by which the cham-

ber can be charged with great facility along-

its entire front, so that two men can work at
the same time in charging the chamber and
removing the finished artlcle from the same,
and in Whlch all the various parts of the oven

can be readily inspected and cleaned and a
uniform heat distributed around the baking-
chamber,

The invention consists of a bakers oven
which comprises a baking-chamber having a
main opening extending across the full w1dth
of the chamber and having shiftable closing-
blocks in said main opening and a gate for
closing the main opening.

The invention consists, further, of details
of construction hereinafter desembed and de-
fined in the claims.

The baking-chamber ig provided atits front
part throdghout its whole width with a ver:
tically-guided door, behind which are charg-
ing-openings, one at each end, which are
closeéd by smaller auxiliary doors. Between
the charging-openings are arranged a num-
ber of shiftable closing-blocks that are ar-
ranged closely to each other and servein con-
nection with the auxiliary doors for closing
the main opening of the baking-chamber.

By shifting the blocks any portion of the main

opening can be opened so as to charge and
discharge the baking-chamber. The closing-
blocks are guided by rollers in-a bottom
guide-groove in the frame of the main open-
ing ‘of the baking-chamber and preferably
operated by means of a toothed segmental
lever which engages rack-teeth in the casing
of the closing-blocks, so as to permit the easy
shifting of the same.

In the accompanying drawings, Figure 1
represents a front elevation of my improved
baker’s oven with the front door raised so

as to show the closing-blocks of the baking--

chamber. Fig, 2 is a vertical transverse sec-
tion of the same. Figs. 3 and 4 are vertical

longitudinal sections on lines 3 3and4 4, Fig.
1. Fig. 5'is a horizontal section on line 5 3,
Fig. 1. Figs. 6 and 6* are details of the
toothed lever by which the closing-blocks of
the baking-chamber are shifted. = Figs. 7.and
8 are re'@pec‘mvely a sectional front elevation
and a horizontal section of the closing-blocks
of the main opening of the bakmmch&mbel
showing the means forshifting the same, said
figures being drawn on a larger scale. - IFigs.
9 and 10 are respectively a vertical longitudi-
nal and atransverse section of -one of the
antifriction-rollers arranged in the bottom of
the closing-blocks for faclhtatm g the shifting
of the same. ‘
Similar letters of reference indicate corre-

/| sponding parts. .

Referring to the drawings, A represents
the baking-chamber of my improved oven,
which baking-chamber is preferably provided
with a flat and slightly-inclined bottom or
sole and an arched top, and which is sur-
rounded at the bottom, sides, and top by bot-
tom, side, and top flues through which the
products of combustion are passed on their
way to the chimney,so as toheat up the walls
of the baking-chamber. A fireplace is ar-
ranged in the front wall of the oven, one at
each side of the baking-chamber, said fur-
naces being closed by irod front walls pro-
vided with doors, respectively, for.charging
the grate and removing the ashes. The prod-
ucts of combustion are drawn alongside bot-
tom and top flues b, b%, and b° to the vertical
rear flues b’ and horizontal top flues b® to ver-
tical flues 5% ‘in the front wall, which latter
are provided with sliding dampers d, 50 as to
regulate the draft.
connected with the chimney in any smnitable
manner relatively to the baking in the oven.
The horizontal bottom and top flues b 1% con-
nect with the fireplaces, so that the products
of combustion are. drawn through the same
and conducted through the flues b’ b? b to
the chimney. A uniform distribution of the
products of combustion on the bottom, side
and top walls of the baking-chamber thereby
takes place, so that a umform heatmv is im-
parted to the same.

In the front part of the sole of the baking-
chamber are arranged openings 0% that com-
municate with the ﬁreplaces and are closed

The vertical flues b® are.
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by refractory plates b7, which are set into re-
cesses of the sole of the baking-chamber so
as tobe flush with the sole. These plates are
removed when the fire is started on the grates
of the furnaces, the produects of eombustion
being then drawn through the baking-cham-
ber and through the vertical rear flue 0’,
horizontal top flue 07 and vertical front flue
0® to the chimney. The bottom, side, and
top flues of the baking-chamber are provided
with cleaning-openings e through the front
wall of the oven,which are closed by suitable
plugs, so that any ashes deposited in the flues
can be readily removed and thereby the lat-
ter kept elean.

The front opening of the baking-chamber
A extends across the entire width of the same
and is closed by means of an exterior drop-
gate E, which is suspended from suitable
chains and balanced by a counterweight, so
as to be easily opened and closed. The drop-
gate E is guided in suitable ways formed by
rails €', that are attached to the front wall of

"the oven at each end of the front opening of

the baking-chamber, as shown in Fig. 1.
Back of the drop-gate K are arranged, near
the corners of the baking-chamber, two aux-
iliary doors E', which are likewise balanced
by suitable chains, pulleys, and counter-
weights, so as to be opened and closed inde-
pendently of the front gate E, for giving ac-
cess to the baking-chamber.

‘When the drop-gate E and the auxiliary
doors E' are opened, two openings are pro-

‘vided for the baking-chamber. Betweenthese

openings a number of closing-blocks E? are

arranged, of which six are shownin the draw- .

ings, which closing-blocks are composed of a
metallic casing filled with suitable fire-brick
or other refractory material, said casing be-
ing open at the rear, asshownin Fig. 8. The
bottom of the closing-blucks E? is provided
with antifriction-rollers €%, that are guided in
alongitudinal groove e!, arranged in the bot-
tom of the main opening of the baking-cham-
ber, so that the closing-blocks can be easily
shifted along said groove, so as to provide
openings in the front of the baking-chamber
through which the same can be charged and

discharged. Theshifting of the closing-blocks .

E? may be produced in any suitable manner,
preferably by means of a lever L, which is
provided at its outer end with a toothed seg-
ment L' and a pin /; concentric with said seg-
ment, said pin being inserted into openings
', arranged in the bottom of the main open-
ing of the baking-chamber in front of the
closing-blocks, by which holes the pin /serves
as a fulerum for the lever L and permits the
engagement of the toothed segment with
rack-teeth %, arranged at the lower part of
the closing-blocks, as shown in Figs. 1,7, and
8. 'When the closing-blocks are to be shifted,
the pin of the lever L. is inserted into the hole
in front of the same and the same turned in
either direction, according to the direction in

591,224

which the blocks are to be shifted, so that the
same assumes the position shown in dotted
lines in Figs. 7 and 8, when the lever will
have been turned completely from one posi-
tion into the opposite position, as shown in
dotted lines in Fig. 8. When it is desired to
charge the baking-chamber, tie same is done
through the openings at the ends of the gate
by raising the auxiliary doors. When the
sections of the baking-chamber correspond-
ing to these openings are charged, the adja-
cent blocks E? are shifted by means of a shift-
ing-lever L, so as to close the end openings
and form a corresponding opening adjacent
to the shifted blocks. The longitudinal see-
tions of the baking-chamber are then charged
through these openings. Then the next block
is shifted into theinitial position of the blocks
before moved, so that the adjacent longitudi-
nal sections of the baking-chambers can be
supplied with bread or other articles to be
baked. When themiddle blocks are shifted,
a large middle opening is obtained through
which the middle section of the baking-cham-
ber is charged. After the chargingis accom-
plished the blocks are returned to their nor-
mal position, as shown in Fig. 1, the auxiliary
doors and the drop-gate E are closed, after
which the charge in the baking-chamber is
subjected for the required length of time to
the baking operation. A section of the bot-
tom of the main opening at one end thereof
is made removable, so as to permit the re-
moval of the closing-blocks when it is desired
to obtain access to the baking-chamber.

The vapors formed by the articles which
are baked are drawn off by the flues that
connect the rear part of the baking-chamber
with the chimney; the baking operation being
observed through peep-openings f, having
closing covers arranged in the drop-gate after
opening the auxiliary gates. When the bak-
ing is completed, the drop and auxiliary gates
are opened and the articles in the baking-
chamber discharged either by starting at op-
posite corners or by shifting the blocks and
beginning at any other part of the baking-
chamber according to the different articlesin
the same.

The advantages of my improved baker’s
oven are that two men can work at the same
time in charging and discharging the baking-
chamber; secondly, that the chamber can be
charged through the entire width of the main
opening, so that the entire sole space of the
baking-chamber is utilized for baking, which
is not the case in the present oven, in which
the front corners can only with difficulty be
charged; third, that by the arrangement of
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two furnaces at the front corners of the oven .

a uniform heat can be imparted to the bak-
ing-chamber, and, finally, that the entire
baking-chamber can be easily cleaned and,
if need be, repaired by removing the closing-
blocks,the removal being accomplished by the
removable bottom panels in the main open-
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ing, through which all the closing-blocks are
successively moved, so that access is given to
the whole width of the baking-chamber.

Having thus described my . invention, I
claim as new and desire to secure by Letters
Patent—

1. In a baker’s oven, the combination with
a baking-chamber havmﬂ a main opening
leading into said chamber, of shiftable clos-
1110-b10cks in said opening, and a gate for
closmo the main opemng, substantially as set
forth.

2. In-a baker’s oven, the combination with
a-baking-chamber hzwmo’ a main opening ex-
tending across the full Width of the chamber,
of shiftable closing-blocks guided in said
main opening, means whereby said blocks
may be shifted singly or simultaneously, and
a gate for closing the main opening, substan-
tially as set forth.

3. The combination, in a baker’s oven, of a
baking-chamber having a main opening ex-
tending across the full width of the chamber,
of shiftable closing-blocks in said main open-
ing, sliding auxiliary gates at the corners for
opening and closing the end portions of the
main opening, and : a vertically-guided drop-
gate for closing the entire main opening and
the intermediate closing-blocks, substantially
as set forth.

4. In a baker’s oven, the combination of a
baking-chamber having a main opening ex-
tending across its full width, of shiftable clos-
ing-blocks guided in ways of the bottom of
the main opening, said blocks being composed
of a metallic easing and refractory filling, ver-
tically-sliding doors for elosing the end por-
tions-of the main opening, and a vertically-
guided drop-gate extendmo” over the closing-
blooks and end doors, substantlally as set
forth.

5. The combination, in a baker’s oven of a
main opening extending across the entire
width of the chamber, provided with a casing
having a removable panel at one end of the
same, lonoqtudmally shiftable closing-blocks
orulded in ways of the bottom of said casing
a,nd adapted to be removed on removing sald
panel, vertically-sliding doors for closm" the
end portions of the main opening, and a ver-
tically-guided drop-gate extending over said
closmw-bloeks and end doors, substantlally
as setb fo1th

In testimony that I claim the foregoing as
my invention I have signed my namein pres-
ence of two subseribing witnesses.

BAPTISTE YCRE.

Witnesses:
PAUL GOEPEL,
WiLniaM B. ROBERTS.
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