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UNITED STATES

1,706,264
PATENT OFFICE.

STEPHEN S. THOMAS, OF "LEBANON, QHIO.

STOVE AND THE LIKE.

Applieation filed October 3, 1927. Serial No. 223,674,

This invention has to do with improve-
ments in stoves and the like. More particu-
larly the invention has‘to do with improve-
ments in ovens for cooking and similar op-
erations.

Generally speaking, the oven construction
herein disclosed is so arranged that,it can be
closed and sealed in a substantially steam
tight manner during the cooking operations,
Furthermore, ovens embodying the features
of the present invention may be heated in
such a uniform manner that greatly improved
cooking conditions are established within the
cven chamber. These improved conditions
are such that it is possible to simultaneously
carry on various kinds of cooking operations
in the same oven, and cocking operations in-
volving various kinds and flavors of foods,
substantially without any cross transfer of
flavors and the like from one article to an-
other, '

The ovens herein disclosed ave also heat in-
sulated so that the necessary cooking opera-
tionsmay be carried forward with a minimum
consumption of fuel or heating energy and
with 2 minimum amount of heat Tadiation
to smrrounding ohjects.

Cne of the features of the invention relates
to an improved construction of oven involv-
ing the nse of a pan-shaped oven shell which
ipped info place and properly sup-
¢ at the correct spacing from the sur-
aing heat insulating walls so0 as to es-

r ceriain of the passages for the heating
ases or heating element. This shell is con.
ucted as a self-contained unit which may

slipped into place and then fastened in
permanent manner, these operations being
he last operations in the aszembly of
the structure. Conversely this shell may be
readily remeved from the remaining structure
without the necessity of completely disassem-
bling the oven. This will make it possible to
either veplace or repair the oven shell from
time to time without having to undertake very
extensive operations on the remaining struc-
ture. :

A further featuve of the invention relates
to-the provision of an improved door con-
struction for sealing the openings, particular-
1y that leading into the oven chamber. This
i ted witha heat insulating space

o

g i ’ e . 0 .
which is ordinarily filled with suitable mate-
vial;and within the door structure there is
provided a supporting and reinforcing frame

to which the shell sections themselves are at-
tached and by which they are reinforced.
This frame is itself of suflicient mechanical
rigidity and strength to withstand the severe
stress to which the door is subjected in ordi-
nary service, so that the relatively thin sheet
metal shells ave properly reinforced and stiff-
ened. '

The door frame already referred to also
serves as a convenient and desirable arrange-
ment to which the hinges and latches neces-
sary may be connected so as to distribute the
stresses thereof and avoid danger of screws
pulling through the relatively thin sheets of
the shell itself. ’

A further feature of the door construction
is to provide an arrangement such that when
the door is forced shut'it makes effective con-
tact with the projecting edge portion of the
inner shéll of the oven preper. ‘In this way a
satisfactory and tight joint is established di-
rectly between the door and the edge of the
oven shell. This will insure a maximum of
seal effect in the simplest manner.

A further feature of the invention relates
to the provision of an improved construction
of blvw-out door for relieving internal pres-
sure in case of necessity, arising, for example,
from an explosion of gases in the combustion
chamber and passages surrounding the oven
itself. "This blow-out door is provided with
an improved form of latch which will ef-
fectively retain the door in closed position
under all normal conditiens, but will allow

saic door to almost instantly blow open to

establish a full opening in case ot necessity.

A further feature of the invention relates
to the provision of an improved form of educ-
tion flue for withdrawing the burned and
spent gases from around the upper portion
oi the oven shell and for delivering them to
the vent flue or connection. This passage. is
so constructed that it is a self-contained unit,
and also it'is so arranged that it will natu-
rally. tend to urge the heating gases to dis-
tribute themselves . uniformly and evenly
around all portions of the oven .shell so as to
heat the same in a uniform manner. The use
of this flue will accomplish the foregoing re-
sult without the necessity of other.and com-
plicated arrangements of passages.

A further feature of the invention relates
to the provision of an improved damper ar-
angement for controlling the delivery end
of the flue aforesaid.and also for controlling
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“the lines
the directions of the arrows;

44— of Fig.

‘the connection thereof with the delivery flue.

This damper arrangement includes a novel
box structure or chamber within which the
damper is pivotally mounted, said chamber
itself being made up largely of sheet metal
elements pressed into simple form which can
be readily slid together. These parts when
<o assembled serve also to establish the piv-
otal mounting for the damper itself.

A further feature of the invention relates
to the provision of an improved form of
interlocking between said damper and the
gas valve which controls the supply of gas
%o the burner. This interlock arrangement
is such that the gas valve cannot be turned
on without first opening the damper; and
conversely, the damper cannot be closed with-
out first shutting off the gas valve.

Another feature of the invention relates
to the provision of an improved construction
for supporting the lower portion of the oven
shell when in place; and also relates to an
improved construction of false bottom be-
neath the oven shell for preventing the crea-
tion of excessively hot spots on the floor of
the oven shell. ,

_ Another feature of the invention relates to
the provision of an improved form of latch
for locking the door in closed and sealed po-
sition. ,

Other objects and uses of the invention
will appear from a detailed description of
the same which consists in the features of con-
struction and combinations of parts herein-
after described and claimed.

In the drawings: '

Fig. 1 shows a front elevation of an im-

proved stove embodying the features of the

present invention;
Fig. 2 shows a back

ing to Fig. 1; _
TFig. 8 shows a vertical section taken on

33 of Figs. 1, 2 and 4 looking in

elevation correspond-

Fig. 4 shows a vertical section on the line
3 looking in the direction of the
ArroOWs; : :
Fig. 5.shows g horizontal section on the
lines 5—3 of Figh 3 and 4 looking in the di-
rection of the arrows; :

“Fig. 6 shows a perspective view of the gas
distribution flue which is located immediately
above the oven shell, the flue being shown

‘up-side-down;
. Fig. 7 shows a

horizontal section taken on
the lines 7-—T7 of Figs. 8 and 4 looking in the
Jirection of the arrows; . , :

Fig. 8 shows a detail section on the line
8—8 of Fig. 1 looking in the direction of the
arrows but on enlarged scale;

Fig. 9 shows a detail section on the line
9—9 of Fig. 1 looking in the direction of the
arrows but on enlarged scale; ,

Tig. 10 shows a front face view of the door
frame removed from the door;

understood manner.

1,706,264

Fig. 11 shows a vertical cross section on the
line 11—11 of Fig. 10 looking in the direction
oi thearrows;

‘Fig. 12 shows a fragmentary horizontal
section on the line 12—12 of Fig. 1 looking in
the direction of the arrows but on enlarged
scale, being practically full sized;

Fig. 13 shows a vertical cross section
through the upper damper box unit removed
from the rest of the oven structure, with the
damper closed, being a view substantially on
the Line 13—13 of Fig. 2 looking in the direc-
tion of the arrows but on enlarged scale;

Fig. 14 shows a plan view corresponding to
Fig. 13 looking down in the direction of the
arvows 14—14 of Figl 135 o

Fig. 15 shows a front face view correspond-
ing to Fig. 18 being a view substantially on
the line 15—15 of Fig. 18 looking in the di-
rection of the arrows; and

Fig. 16 is a fragmentary side elevation on
the line 1616 of Fig. 2 looking in the direc-
tion of the arrows. '

Tn certain of the figures, notably Figs. 1,
2, 3 and 4, I have shown the features of the
present invention as being incorporated in an
oven structure which is a portion of a stove
which stove is also equipped with a series of
open burners-located above the oven itself.
These are the burners 20 illustrated in said
figures. Said burners are controlled by the
usual gas cocks 21 supplied irom the gas
main 22. This upper structure is also pro-
vided with the customary shelving 23 for
support of dishes and utensils in the well
All of these features

o

50

90

are shown in the present application merely

by way of illustration and these structures

may or may not be used in conjunction with

‘oven embodying the features of the present

invention. ,

The oven structure proper which consti-
tutes the subject matter of the present inven-
tion is preferably heat insulated in its side
walls 24 and 25, as well as in its back wall 26,
voof 27, and bottom 28. These parts, with
the exception of the bottom 28, are therefore
made false or of double thickness so that the
intervening space nay be filled with suitable
material such as mineral wool, asbestos or
other suitable material. ,

The structure is conveniently built up from
an inner shell comprising the side plates-29
and 30 together with the top plate 31, and
a back plate 82. The rear edges of the side
plates 29 and 30 are flanged inwardly as
shown particularly in Figs. 5 and 7 and arve
seated within forwardly projecting fianges
on the sides of the back sheet 32. These
corners are then connected together in any
convenient manner as by means of bolts.
The parts 29, 30 and 32 may be made as a
single sheet. B

The top sheet 31 has its side edges flanged

- downwardly and embracing the upper edges
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'ﬂns bottom sheet 34

of the side sheots 29 and 30 as cl early shown
in Fig. 4; and the rear edge of the top sheet

vwardly over the upper
1 the exception of
presently to be ex-

edge of the ba
the position of
phuned

The pqr‘:mular oven illustrated includes o
single large door leading duectlv into the
""exl proper, together with a re tlvclv small-
er door located at a lower lev ] and leaamo
into the burner compar Lmem ‘these door
R“Lma” will be explained mnore in detail
H1re Lly At the position of the main door,
tlm side sheets 29 and 80 have their front
edges beveled out twardly as shown paltlclﬂa“—
Iy in the detail of ¥ig. 12 at the point 33.
Below the position of this door seat ﬂ‘e "“,?14';
edges of the si de sheets 29 and 30 are flang

outwardly as shown in IFig. 7. There is a

_},Oxtom aLeeb 34 upon whic h the lower edges
of the side shswts 29 and 80 and back sh
9 e

3 and 4:.
15 carrvied sldetns be-
yvond the positions of ths mcm sheets 29 and
30 and rearwar dly beyond t l)osmon of the
back sheet 82, and is "also ca ried AO“\m ~dly
beyond the ﬂanaed forward edges of the side
sheets 29 %rd 30 s0 as to establish the neces-
sary spaces for accommodation of the heat
insulat ting material.

The sides of the \,utﬂde of the oven are es-
tubhshed by a pair of side sheets 85 and 86
:-M ced from the Csmn"‘won m:‘el
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oven is established by
is spaced 1‘ea’"\.a“u]7 from th
zuieady referred to; and
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3 anfl 4. The side
back sheet 37 ave
nough to embrace the
4 een them as clearly
os. 3 ‘md 4 so that in this case the
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41 and 42 ate placed around the lower edges
just veferred to 80 us to reinforce the same.
and also to esta hfh Qoud parts through

which may be passed the tie bolts for ¢ drawing
the sheets solidly together. Thﬂse rin gs also
serve to establish a mm support, to which
muy be attached the 1¢><>“ 43, 44, 45 and 46 so
tha‘c- the entire structure will be given ade-
scant &IL;)‘)OI‘.,.
it (ieNLLe(I the Lou-om piate 34 may be heat
i xée:{ ag :1 ST *:‘L 08 in ad 4, in

, e LW " mate-
vial may b: 7 con-
nected to tl 1 suit-
abie throug]
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F

the present

i x main door 48 an ¢
uuhler door 49 {(see Figs. 1 and 8). There

se mst the front edges
of Lbe 51(7 35 also ay ‘JH\SL
LLe fr t sheet 40 and bot-

s t sheet 50 Is flanged
te 1e side s Mlcets 35 and
85 as shown at 51 and 52: and 1s bolted or
otherwise secured to the u‘ont edge of the
top sheet 40 as bhO\\ 1 in Fig. 3.

The front sheet 50 is provided with door
ope size corresponding to the
doors 48 ¢ ) uelo\\ the position of the
opening for the door 48 there are the channel
bars 53 and 54 which reach dewn to the posi-
sion of the bottom sheet 39:‘ and said channel
bars serve also to define the top of the open-
ing for the door 49. Another sheet 58 is
placed Lehind the fr ‘ont Oneet 50 dnd between
the two door openi

ay L tne lower edge

o1 the sheet 3 ithin the hr) rizontal
channel 55 as sho 19, 3. This sheet 5§
is for the purp ing a space for
heat n intermediate be-

shaped m'wkefgs or

3 ¢ ‘ iH\ back sheet 32

of companion L shiped c‘lp@ or

braclkeis ::f/‘ :‘md 60 secured to the front sheet
56 already referred to. Tho\‘ clips are lo-
ated u)c same herizontal ﬂ"’.o The
ciips 57 and 59 support a h'nm ninl T bar
vracket 61 and elips 58 and 60 support
umnhe- herizontal T Dar Dracket 62, Kx-
amination of zhe ‘g 7 will show that the
clips are ’10%110& receive the NGbs of the
T bars. swvei tly when Sml i bars are
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in LG place uth their webs p: -omm-
through th tches they are effect voly
locheu in s)idCL ahd cannot .suda out side-
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gerve to support the remov-
bich T will new deseribe in

1 shell comprises a 1
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tangular box
de walls 63
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‘erably a con-
v be made up
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from tubing or else may be made of a sheeb
folded sround and then welded together.

A Dback plate 67 is set into the shell thus
estabiished, said back plate having its edges
flanged as best shown in Fig. 3 and set into
the shell proper.

The front edges of the shell are flared out
and rounded into the form of lips 68 (best
chown in Figs. 3 and 12). These lips are
adapted to set back against the deor casing
presently to be described when the same is
set into place. Consequently it is possible
to glip the oven sheil back into place anc
thus hring the lips 68 into engagewent with
the doeor casing so as to seal at that point.

The hottom 66 of the oven sholl rests di-
fectly upon the T bars 62 and 61 by which it
is supported. .Inasmuch as these T bars
are rigidly supported by the main portion of
the oven structure then it follows that there
is ample support for the shell, together with

~the various foods which are cooking within

30

[
-Gt

65

“together

the oven.

On the inside faces of the shell side walls
63 and 64 there ave placed sheets 69 and 70
which ave provided with horizontal ridges
or lips to receive the wire trays 71 and 72.
These trays can be slipped into place at se-
lected elevations in accordance with well va-
derstood practice.

The oven shell is made of such size as 10
establish verbical passages at the sides and
rear of the oven shell. Preferably also the
oven shell is afforded lateral support by
means of suitable side brackeis or spacers;
and these side spacers when provided may
also be used to divide the side-spaces into in-
dividual pasages. Thus, for example, I have
shown the vertical Z bars 78 and T4 which
are secured to the side sheets 29 and 30 re-
spectively and project inwardly {ar enough
to contact the oven shell when the Iatter 1s
slipped into place. These Z bars extend ver-
tically substantially the height of the oven
choll s indicated 1n Wig. 4. Thoey are also
preferably set somewhat rearwardly of the
center part of the oven shells and they estab-
lish the vertical passages 76 and 76 along the
front portions of the sides of
with other L shaped vertical pas-
saces T7 and 78, at the vear portions ot the
sides of the shell and reaching around to its
back face. - These passages 77 and 78 com-

municate and in effect constitute a ¢ gle U
shaped passage ab the back of the &

embracing the rear portions of its sic

heating of the oven shell 1
vever manner is selected : and the pres-
ype of constrnction is well adapted for
heating either by the use of gas burners or
by the use of clectric heating elements. In
oitlier case the heating effect substantially
embraces the entire shell and may be uni-
formly distributed around the same so that
the heating effect is very uniform.

]

“that the

the oven sheil .

1,706,264

In the particular construction illustrated
in the prezent application I huve shown a gas
burner for heating the oven, together with

suitable control dampers, ete.; and in a co-

T ott

pending application for Lctters Patent of the 7

{Tnited States on improvements in ovens and
the like I have also shown and described a
similar construction, but with a provision
made for heating the same by means of an
electric heating unit.

Tn the present case I have illustrated a

gpaced

series of hug
he T bavs 61

79 and a series of
§ urner has a series of
barner openings 83 throughout its length so
faise bottom . is uniformly heated:
Turthermore theve is a common gas supply
inlet connection 84 at the front side of the
Durner, said connection being adapted to 1e-

f oas from a mixer 85 which

brackets 82.

ceive its supply ol gas <
extends through that portion of the front of
the oven lying intermediate between the two
doors. This mixer 85 receives is gas from the
supply pipe 86 which in turn is supplied with
gas from the 22 un
cock 87. _

The foregoing #alse bettom construetion is
such that the T bars 61 and 62, together with
the false hottom and burner, may be lifted
away from the brackets 57, 58, 59 and 80 after
the oven shell has been removed.

There is an air inlet port 88 in the central
portion of the back wall of the structure, pret-
erably at a level somewhat lower than the
burner. 'This port 88 is established by chan-
nel cections together with other plates extend-
ing between the sheets 32 and 37 as cleariy il-
Tustrated in Figs. 8,4 and 7. The flanges of
these channels and plates ave secured to the
sheets 82 and 87 by means of screws 89 (see
Fie. 4). ;

A damper 90 is provided for controlling the
air inlet port 88, Said damper comprises
cheot 91 which is lined on i3 front face with
ashestos or other sniteble material 92 so that
when the damper is turned up into t
tieal position illustrated in Figs. 2, 3 and T,
this Iining 92 will mak

pipe

) fivm contact arcund
the entive periphery of the port and thus
)

effectively seal the same. The sheet 91 is
mounted upon a rock shaft 93 which is jour-

naled in suitable bearing blocks 94 and 95
on the back cheet 87 as best shown in Figs.
3 and 7.

There is a waste gas flue 96 placed above the
central portion of the oven shell to collect all
of the waste gases and deliver them outside
of the structure. This flue 96 is best illus-
trated in Fig. 6 (as well as in Figs. 3,4 and
5). It is formed of a single sheet folded

Tor control of a gas
ler control of a gas
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nto o rather shallow and broad strue-
cdges being folded together as shown
- Fig. 6. The vertical thickness of
this flue is such that it occupies the space
between the top 65 of the oven shell and the
sheet 31 alveady veferred to. This is clearly
shown in Figs. 3 and 4. The tength of this
flue is such that i+ reaches from the forward
portion of the top of the oven shell through
a port In the rear porticn of the structure and
projects slightly beyond said rear portion as
ciearly shown 1 Fig, 5. Furthermore, the
top ot the flue 96 is provided with a forwardly
projecting lip 98 (Fig. 6 showing the flue up-
side down), said Hp 98 being riveted or
screwed to the sheet 91 already referred to.
The sides of the flue 95 are provided with a
series of ports 99 and 100 which are graduated
in s ing somewhat smaller in the rear
rtion of the flue structure, than in its front
portion. These ports therefore allow for an
mmduction of the burner gases into the flue
throughout its length, but owing to the
graduated sizes of these ports there is a tend-
ency to compel more of the spent gases to
enter the front portion of the flue than would
otherwise be the case. In this connection it
must be kept in mind that the general direc-
tion of gas travel is upwardly and back-
werdly in a diagonal direction towards the
upper portion of the back of the structure ;

)&
o

and by making the ports at the rear portion ot
the flue 96 somewhat smaller than those in its
front portion there is created a crowding of
gases passing through said rear ports such
as to compel a greater percentage of said
gases to pass into the front ports.

There is provided a damper for the rear
end of the flue 96, which damper T will now
explain in defail.

Said damper is shown in detail in Figs. 13,
14 and 15 and is also well illustrated in I igs.
2.3 and 5. It includes a housing 161 which
housing is formed from a plate 102 bent to
establish a front face 103 (see Fig. 15), a top
face 104 (see Fig. 14), and a bottom face 105
(see Fig. 18). Thereis alzo a curved sheet 106
the upper and lower edges 107 and 108 of
which are erimped to receive the edges of the
top and bottom sheets 104 and 105 already
referred to. This sheet 106 is suitably shaped
so that it can be slid into place with respect
to the sheet 102 and when this is done e box
like Liousing is established. The sheot 106
15 also provided with a pair of ears 109 and
110 swhich are adapted to malke flat contact
with the back sheef 87 already referred to as

shown in Fig. 2. These ears may be then
screwed in place to such back sheet and will
hold the housing sccurely in place thereon.

‘The front face 103 established as already
explained, is suitably formed 4o provide an
inwardly projecting socket 111 which re-
ceives the outer end of the flue 96 as is best
evideiicad from fig. 5. Suitable asbestos or

1

r
3
J

¢

the like may be placed within the socket 111
at the time the housing 101 is set up against
the end of the flue so as to establish a gas tight
connection.

A box 112 Is stamped out from the top 102
of the housing 101, said box being perforated
to establish a large delivery port as is evi-
dent from Fig. 14. A flue 115 may be sct
down over this box 0 as to receive the spent
gases delivered from the flue 96.

There is a damper located in the housing
101. The same includes a plate 116 the front
face of which is lined with an asbestos or
other plug 117 (see Figs. 13 and 15 in particu-
lar) and said asbestos block is held onto the
plate 116 by a series of ears 118.

The lower ecge of the plate 116 is secured
to a horizontal rock shaft 1195 and said rock
shaft passes through notches 120 formed in
the cdges of the plate 106 below the position
of theears 109 and 110. There are other ears
121 formed in the front wall 103 of the plate
102; said ears 121 proj ecting rearwardly to a
suitable position to act as stops for the roclk
shaft 119 and thus hold the same properly po-
sitioned in the notches 120 without reating
unnecessary friction. Thus when the housing
is assembled with the rock shaft and damper
in place there are simultaneously estab-
lished suitable bearings for the rock shatt.

The rock shaftis so journaled that when the
damper is turned into the vertical position it
comes against the projecting portion 111
of the front face 103, and thus effectively
closes the rear end of the flue 96.

The two damper rock shatfs 98 and 119 are
so connected together that they may be simul-
taneously operated. For this purpose these
shafts are provided with the crank arms 122
and 123 respectively, said crank arms Leing
joined together by a vertical link 124, A
bell erank 125 is pivoted to a braclket 126 se-
cured to the back sheet 37, the pivotal point
127 thereof being in line with the two shafts
93 and 119. One arm of the bell crank 125
is connected to the link 124 by a pivotal con-
nection 128; and this arm of the hell crank
as well as the crank arms 122 and 123 are
parallel to each other so that as the bell
crank is rocked both of the shafts 93 and 119
are simultanenously rocked.

There is an operating rod 129 which reaches
along the side of the oven from a point adju-
cent to the gus cock 87 to the rear of the ovetl.
The rear end of said rod 129 is bent over
as shown at 130 in Figs. 2 and 7. and this
portion 130 is then connected directly to
the vertical arm of the bell crank 125, A
spring 131 tends to move the bell crank to
the damper closing position.

The front end of the rod 129 is provided
with & knob 132 of substantial size, which
knob is in close proximity to the handle of
the gas cock 87. When the spring 131 draws

the dampers and connected parts to the closed
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position, the button 132 stands in the path
of the handle of the gas cock so that the gas
cannot be turned on.  When the button 1321s
drawn forward the gas cock handle can be
turned to the open position where it will
stand behind the button 182. Thus the damp-
ers will be held in the open position against
the force of the spring 131. As soon as the
gas is turned off the dampers may be closed ;
and conversely, if the button 182 sheuld be

~forced back fo close the dampers the gas:

cock will be simultanenously closed.
The door 49 which controls the opening
into the burner space beneath the oven proper

is preferably hinged at its lower edge to the
Dase ring 42 by the hinges 133 and 134, A

suitable handle 135 is provided on this door.
There is a bracket 136 secured to the front

sheet 50 at a position above the central por-

tion of the burner opening. This bracket
136 has a pair of forwardly projecting ears

137 and 138 which are of spring material, and

the front ends of said ears are rounded as
chown in detail at Fig. 9. Another bracket
139 is fastened to the door 49 and has an
upwardly projecting finger 140 which is of
diamond shape as best shown in Fig. 9. The
arrangement is such that when the door 49
is closed said finger will force its way be-
tween the lugs 137 and 188; whereas when
the door is pulled open said fingers will
again force themselves .between said lugs.
Normally when the door stands in the closed
position the effect of the legs is sufficient to
retain the door closed against all ordinary
forces tending to open it; but in case of cre-
ation of an excessive internal pressure with-
in the oven the door will blow open without
damage to any parts. o :
Around the door opening for the main
door 48 there is placed a jamb plate which
is of beveled shape and is designated by 141in
Fig. 12. This plate has at its front edge a
flange 149 which rests against the back face

of the front plate 50, and extends backwardly

along the flanged edges 33 of the shell plates.
The rear edge of the jamb plate 141 is flanged
inwardly as shown at 143 on a curve which
corregponds to the flanged edge 68 of the
oven shell proper.
the part against which the flaved edge of the
oven shell proper seats when the oven shell
ig set into place.

The front edge of the flanged portion 83
is bent outwardly at vight angles as shown
at 144 and rests directly against the flanged
portion 142 of the door jamb. This portion
144 is provided with upset portions 145 at
the position of the screws 146, said portions
145 having sufficient resiliency to insure said

‘locking of the parts together under the in-

fluence of said screws and without the use of
lock nuts.
. Preferably there are brackets -or Z bars

147 placed intermediate between the shell of

This flanged edge 143 is

"1,706,264

the oven proper and the side plates 29 and
30, at positions close to the front edge of the

“ghell of the oven so as to space the same i1-

respective of the flanges 143. These Z bars
or brackets also serve as convenient parts to
which the oven shell may be connected by
means of screws as shown 1n Fig. 10.

The construction of the main door 48 is
best shown in detail in Figs. 10, 11 and 12.
Tt includes pan 148 the edge portions 149
of which are flanged on a bevel correspond-
ing generally to the door jamb 141. This
pan 148 is also provided with a rounded
groove portion 150 which takes against the

front portion edge of the cven shell when

the door is closed.

The door also includes a frout plate 151
which overlies the extreme front.edge por
tion of the pan 148, which extreme front
edge portion is flattened out as shown at 152
in Fig. 12.  The edge of the plate 151 is then
folded backwardly over the portion 152 a
shown at Fig. 12 so as to leck the sheet
to the pan without the-use of screws, rivets
or other parts. :

Within the peripheral portion of the pan
there is located a reinforcing frame the de-
tails of which are shown in Figs. 10 and 11
This frame includes a pair of companion U
shaped sections of angle material 153 and
154, The flat surfaces of these sections are
joined together by bars 155 and 156 so that a
vectangular frame is established.

" The flanges 157 of this frame are formed
on an angle conforming to the beveled por-
tion 149 of the pan, so that the frame will be
set back into the pan before the front sheet
151 is set onto the pan. The parts are so
proportioned that when the sheet 151 is sot
into place the frame will occupy & position
immediately behind said pan as shown n

~Fig. 12.

“There is a supplemental cover sheet 158
which sets over the central portion of the
£ront sheet 151; and the sheet 151 is prefer-
ably recessed slightly as shown in Fig. 12 to
accommodate the sheet 158, “Serews 159 may
be passed through the different sheets and
into the frame so as to lock them direcily to
the frame itself. S

The bars 155 and 156 which join the flat
sections together are preferably welded to
said sections. ’

One side of the door is hinged by a pair
of hinges 160 and 161,  The screws for these
hinges pass into the door frame at that side
co that the weight and: forces imposed by the
door ave communicated to these hinges
through the instrumentality of said frame.

At the other side of the structure there are
provided a pair of locks 162 and 163 for lock-
ing the door in closed position. Iach of
these includes a plate 164 which is secured
to. the door frame by screws; and a handle
member has a tongue 166 which reaches side-
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combination of a heat 1n51ﬂ ated Cll“l ey of
heat insulated co ns‘cructlon theve being a

rectangular oven opﬂmn.’ in the front wall of
said cha amber, the edges of said opening b
beveled inwa mlv together with a Awm sur-
rounding Jle inner ed e of snid o')m
eachmﬂ into the opening and est
an oven shell abutment, said ﬁu‘ g
curved on a cylindrical surface having its
concave surface facing towards the interior
of the structure, a removable oven ghell of
proper size to be set backwardly through the
oven opening and past tl e ﬂmoe afos eﬁ‘ud
said oven shell being of smaller size than ihe
heat insulated chamber ‘wforosa d, to thereby
establish vertical passages between the sides
and back of the oven shell and the heat in NS
lated ch'lmbﬂr an outwardly ext onhvo Iip
arotind the fr oni open edge oi said oven shell
concave v zu'w ]y and ad ‘1])' ed to seal
against the flange aforesaid, m ans for se
curing the oven ‘shell in said position. pairs
of bracket clips secured to the inside of the
heat insulated si uctu*'o below the position of
the oven shell and including inwar uI" reach-
ing horizontal arms, rails sm)poucd by said
chps immediately below the position of the
oven shel’ and supporting said shell and a
deor for the oven opening h aving its edae
portion beveled and achotcd to wedge into
the oven openlna and info contact with the
ﬂanﬁe on the edge of the oven shell, substan-
mly as deccrmgd

3. In a device of the class deseribed the
combinﬂ,tion of a heat insulated chamber of
heat insulating construction, rhm'e being a
rectangular oven opening in the front wall
of said ch amber, the edges of said opening

“U

being beveled inw arul\', together with a
flange surrcunding the inner edge of szid

open'm; and reaching into the opening a-‘d
esta lh%hlnv an oven shell abutmen t snid
ﬁ ange bemo curved on a cylindrieal surfuce
aving its coneave surface hcmo towards the
n teuor of the structure, a remov 11)19 oven
shell of proper size to be set backwardly
hrough the oven opening and past the flange
ator )suld. said oven shell bww of smaller size
than the heat insulated chamber aforesaid,
tothereby establish ver tlcal passages bet m een
sides and back of the oven shell and the
t insulated chamber, an outwardly e\fend-
2 lip avound the froat open edge of said
oven sneﬂ concave rearwardly and adapted
to seat against the flange ‘1*“01‘%3.1(1, means
for securing the oven shell in said position
and a door for the oven opening having its
Cdoe portion beveled and fl(hpted to wedge
into the oven opening and into contact with
the flange on the edge of the oven shell, sub-
QLallt;a]ly as desm ibed.

65

-1

=t

90

100

110



8

4. Tn a device of the class described the

- combination of a heat insulated chamber of

i

heat insulating construction, there being a
rectangular oven opening in the front wall of
said chamber, the edges of said opening being
beveled inwardly, together with a flange sur-
rounding the inner edge of said opening and
reaching into the opening and establishing
an oven shell abutment, said flange being
curved:on a cylindrical surface having its
concave surface facing towards the interior

-of the structure, a removable oven shell of

proper size to be set backwardly through the
Proy] ) A

"“oven opening and past the flange aforesaid,

20

~into contact with the flange on the edge

an outwardly extending lip arvound the front
open edge of said oven shell concave rear-
wardly and adapted to seat against the flange
aforesaid, means for securing the oven shell
in said position and a door for the oven open-
ing having its edge portion beveled and
adapted to wedge into the oven opening and

of

~ the oven shell, substantially as described.
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5. In a device. of the class described the-

combination of a heat insulated chamber of
heat insulating construction, there being a
rectangular oven opening in the front.wall of
said chamber, together with a flange sur-
rounding the inner edge of said opening and

reaching into the opening and establishing’

an oven shell abutment, said flange being

curved-on a cylindrical surface having it
concave surface facing towards the interi

of the structure, a removable oven shell of

roper size to be set backwardly through the
Ey . &

~oven opening and past the flange aforesaid,

an outwardly extending lip around the front
open edge of said oven shell concave rear-
wardly and adapted to seat against the flange
aforesaid, means for securing the oven shell
in said position and a door for the oven open-
ing having its edge porticn adapted to wedge
into the oven opening and into contact with
the flange on the edge of the-oven shell, sub-
stantially as described.

8. In a device of the class described the
combination of a heat insulated chamber of
heat insulating comstruction, there being a
rectangular oven opening in the frontwall of
said chamber, pairs of bracket clips secured

~ to the inside of the heat insulated structure

below the position ofthe oven opening and in-
cluding inwardly reaching horizontal arms,
raily supported by said clips immediately be-
low thie position of the oven opening, a flange

surrounding the inner edge of said oven open-

ing and reaching into the opening and estab-
lishing an oven shell abutment, a removable
oven shell of proper size to be set backwardly
through the oven opening and past the flange
aforesaid, said oven shell being of smaller

gize than the heat insulated chamber afore-

said to thereby establish vertical passages be-
tween the sides and back of the oven shell and
the heat insulated chamber, an outwardly

£~

A
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tending lip around the front open edge of the
said oven shell adapted to set against the
flange atoresaid, and means for securing the
oven shell in said position, substantially as
described.

7. In 2 device of the class described the
combination of a heat insulated chamber of
heat insulating construction, there being a

-rectangular oven opening in the front wall of

g
said chamber, a removable oven shell of prop-
er size to be set baclowardly through the oven
opening, said oven shell being of smaller size
than the heat insulated chamber aforesaid to
thereby establish vertical passages between

the gides and back of the oven shell and the ¢

heat insulated chamber, means for securing
the oven shell in sald position, a suitable burn-
er beneath the oven shell, there being an air
inlet opening in the lower portion of the heat
insulated chamber for the admission of air fo
said burner, a fiue located in the space between
the top of the oven shell and the top of the
heat insulated chamber, said flue being rela-
tively thin and broad and extending from
iront to back of said space, and occupying the

gl

Tull height of said space, a waste gas delivery
connectlon in conjunction with the rear end of
said flue, a damper therefor, and there being
a series of openings in the sides of the fiue,
sald openings being of graduated size from
front to back and Iarger 1n the frount portion
of the flue than in the back portion thereof,
substantially as deseribed. :

8. Tu a device of the class described the
combination of a heat insulated chamber of
heat insulating comstruction there being a
ectangular oven copening in the front wall
of said chamber, an oven shell of proper size

el o]

5

uitable burner beneath the oven shell, there
r an air inlet opening into the lower por-
£ the heat insulated chamber for the ad-

o33
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missi
the gpace between the top of the oven shell
and the top of the heat insulated chamber,

-
[y

said flue being velatively thin and broad anc

extending from f to back of said spaces,
and occupying the full height of said spaces,
a waste gas delivery connection in eonjunction
vith the rear end of said fdue. a damper theve-
for, and there being 2 sevies of openings in the
sides of the flue, said openings being of grad-
unted size from front to back and larger in
the front portion of the flus than in the back
portion thereot, substantially as described.

9. Inadeviceofthe class described the com-
bination of 2 heat insnlated chamber of heat
insulating construction there being a
guiar oven opening in the front wall of said
chamber, an oven shell of proper size lscated
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within the chamber and having its front open
side registering with the oven opening, said
oven shell being of smaller size than the heat
insulated chamber to thereby establish verti-
cal passages between the sides and back of the
oven shell and the chamber, a suitable burner
beneath the oven shell, there being an air in-
let opening into the lower portion of the
heat insulated chamber for the admission of
alr to said burner, a flue located in the space
between the top of the oven shell and the top
of the heat insulated chamber, said flue being
relatively thin and broad and extending from
front to back of said spaces, and cccupying
the full height of said spaces, a waste gas de-
livery connection in conjunction with the rear
end of said flue, a damper therefor, and there
being a series of openings in the sides of the
flue, substantially as described. '

10. In a device of the class described the
combination of a heat insulated chamber of
heat insulating construction, having an oven
opening in one of its walls, the edge portion
ot sald opening being beveled from its outer
to its inner portion, together with a closure
for said opening, said closure comprising a
sheet metal pan having its peripheral portion
beveled to correspond with the bevel of the
door opening, the outer edge of said pan being
flanged outwardly, a rectangular frame of sn.
gle bar construction seated into the pan ad-
jacent to its flanged edge portion and of prop-
er size to engage the pan around said portion,
a cover sheet for the pan seated against said
irame, the marginal portion of said cover
sheet being folded over the flange of the pan
and thereby attached thereto, a reinforcing
plate on the front face of the cover sheet and
overlying the frame aforesaid, means for con-
necting the reinforcing plate to the frame
through the cover sheet, and a filling of heat

9

insulating material within the pan and be-
neath the cover sheet, substantially as de-
scribed.

11. As a new article of manufacture a door
closure for the opening of a heat insulated
structure said closure comprising a sheet
metal pan having its peripheral portion bev-
eled to correspond with the bevel of the door
opening, the outer edge of said pan being
flanged outwardly, a rectangular relatively
rigid frame seated into the pan adjacent to its
flanged edge portion and of proper size to
engage the pan around said portion, a cover
sheet for the pan seated against said frame,
the marginal portion of said cover sheet being

folded over the flange of the pan and thereby

attached thereto, a reinforcing plate on the
front face of the cover sheet and overlying
the frame aforesaid, means for connecting the
reinforcing plate to the frame through the
cover sheet, and a filling of heat insulating
material within the pan and beneath the cover
sheet substantially as described.

12. Asanew article of manufacture a door
closure for the opening of a heat insulated
structure, said closure comprising a sheet
metal pan having its peripheral portion bev-
eled to correspond with the bevel of the door
opening, the outer edge of said pan being
flanged outwardly, a rectangular relatively
rigid frame seated into the pan adjacent to
its flanged edge portion and of proper size
to engage the pan around said portion, a cover
sheet for the pan seated against said frame,
the marginal portion of said cover sheet being
folded over the edge of the flange of the pan
and thereby attached thereto, and a filling of
heat insulating material within the pan and
beneath the cover sheet, substantially as de-

seribed.
STEPHEN S. THOMAS.
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