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To all whom it may concern:

Be it known that I, Frrepricm KocwH, a
citizen of the United States, residing at
Parsons, in the county of Labette and State
of Kansas, have invented a new and useful
Improvement in Bakers’ Ovens, of which
the following is a specification.

This invention relates to certain new and
useful improvements in bakers’ ovens, the
object being to provide an oven which is so
constructed that the baking chamber is suz-
rounded by flues, whereby the oven can be
heated and maintained at an even temper-
ature with a very small amount of fuel.

Another object of my invention is to pro-
vide an oven having a dead air space ar-
ranged under the same provided with door
closed openings at its ends, whereby cold air
can be admitted into the chamber in order
to allow the oven to be cooled when desired.

A still further object of my invention is to
provide an oven in which the flues are so
arranged that the gases from the furnace
enter the flues from the front and rear por-
tion of the furnace and pass around the oven
chamber several times before escaping
through the chimney.

A still further object of my invention is to
provide a baker’s oven which is exceedingly
simple and cheap in construction and one
which is very effective in use. o

With these objects in view, the invention
consists in the novel features of construc-
tion, combination and arrangements, of
parts hereinafter fully described and point-
ed out in the claims.

In the drawing forming a part of this
specification :—Figure 1 is a front elevation
of my improved baker’s oven. Fig. 2 is a
section taken on line 2—2 of Fig. 8. Fig. 8
Is a section taken on line 3—8 of Fig. 2.
Fig. 4 is a section taken on line 4—4 of Fig.
5. Fig. 5 is a section taken on line 5—5 of
Fig. 3. Fig. 6 is a longitudinal vertical sec-
tion. Fig. 7 is a horizontal section taken on
line 7—7 of Fig. 8, and Fig. 8 is a section
taken on line 8—8 of Fig. 8.

In the drawing A indicates the oven struc-
ture which is preferably formed of brick
work or fire clay reinforced by steel or iron
bars,and is provided with a furnace B having
the usual doors B’ and an oven chamber C
which is provided with a door C” as clearly
shown, said oven chamber being spaced from
the flues as will be later described, and the
furnace by a dead air space E which is pro-
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vided with a sliding door E’ at its front end
and a sliding door E? at its rear end. By
forming the dead air space the bottom of the
oven will be heated by hot air within the
dead air space in such a manner that all dan-
ger of anything burning within the oven is
prevented. The dead air space also forms
means for cooling the bottom of the oven
chamber, as by opening the doors cold air
can be admitted.

Extending longitudinally under the dead
air space to each side of the furnace are
flues F, G, H and I, the flues G and H hav-
Ing openings G’ H’ extending into the fur-
nace, and through which the gases from the

front end of the furnace are adapted to

pass. The flues F' and I communicate with
the furnace at their rear ends as clearly
shown at F” I’ through which the gases
from the furnace pass and are carried for-
wardly and pass upwardly through vertical
flues J from which a part of the gases pass
into the side flues K which communicate
with a transverse flue L at the rear end of
the furnace chamber. The gases from the
flues G and H pass upwardly through ver-
tical flues M which communicate with a

horizontal flue M’, and from this flue the.

gases pass into a horizontal flue M2 and are
led into a chimney A’ formed on a furnace
structure A. The gases from the transverse
flue L pass upwardly into horizontal flues

N and are carried forwardly into a cham-
ber O which has a flue O’ leading to the .

chimney A’. A portion of the gases from
the flues ' and G which enter the flues J
pass upwardly into the return flue P which
extends rearwardly, inwardly and back-
wardly and communicates with the cham-
ber O as clearly shown in order to allow the
gases to pass out through the chimney in
the ordinary manner.

It will be seen that from the above de-
scription that I have provided a baker’s
oven in which the baking chamber is sur-
rounded upon its top and side by flues
through which the gases from the furnace
pass in order to heat the same. It will also
be seen that the bottom of the oven is heated
by hot air in order to prevent anything
placed therein from burning, and it is so
constructed that the temperature of the
dead air space can be regulated.

From a. foregoing description it will be
seen that I have provided a baker’s oven in
which the gases pass through flues of such a
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length that all of the heat from the gases
will be utilized and the oven heated and
maintained at an even temperature.

What T claim is:— ‘

1. A baker’s oven comprising a combus-
tion chamber, an oven, a dead air space ar-
ranged between the oven and the combus-
tion chamber and having a width equal to
that of the oven, and opening outwardly at
opposite ends of the oven structure, flues ar-
ranged beneath said dead air space upon
each side of the combustion chamber, two
of said flues being arranged upon each side,
one flue on each side having communication
with the combustion chamber at its forward
end, and the other flue on each side having
communication with said chamber at its
rear end, and a chimney, each of said side
flues having communication- at their for-
ward ends with the chimney.

2. An oven structure having a baking
chamber arranged centrally therein, a com-
bustion chamber arranged beneath the bak-
ing chamber and of less width, two parallel
flues being arranged upon said side of the
combustion chamber, a dead air space ar-
ranged between the baking and the combus-
tion chambers, said dead air space extend-
ing over both sets of side flues, the said
flues of each set communicating respectively
with the combustion chamber at the for-
ward and rear ends of the structure, and
having communication with a suitable
chimney, of flues arranged at the sides of
the baking chamber, said last mentioned
flues communicating with a transverse flue
arranged at the rear of the baking chamber

1,017,264

and communicating centrally with the rear
end of the combustion chamber, and a plu-
rality of flues arranged above the baking
chamber, a portion of said last mentioned
flues receiving products of combustion from
the rear transverse flue, and the remainder
of them receiving products of combustion
from the first mentioned flues having com-
munication with the rear of the combustion
chamber, all of said upper flues having
communication with a suitable chamber.

3. A baker’s oven comprising a structure
having an oven chamber and provided with
a chimney, a furnace arranged under said
chamber, a dead air space arranged be-
tween said furnace, and oven chamber flues
arranged over and to each side of sald oven
chamber communicating with said chimney,
and flues arranged under said dead air
space communicating with the first men-
tioned flues. _

4. A baker’s oven comprising a furnace
structure having a central furnace, a dead
air space arranged over said furnace, the
dead air space opening to the outer air at
each end, doors adapted to close said open-
ing, an oven arranged over said dead air

space, flues arranged over said oven, flues 3

arranged to each side of said furnace under
said dead air space, said flues communicat-
ing respectively with the front and rear
ends of said furnace and with the flues sur-

rounding said oven.
FRED. KOCH.
Witnesses :
0. C. SNoDGRraSS,
A. M. ECKELBERRY.

Copies of this patent may be obtained for five cents each, by addressing the “ Gommissioner of Patents,
Washington, P. C.”
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