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UNITED STATES 

SOLAR OVEN 

To all whom it may concern: 
Be it known that I, MILTON. M. BAKER, a 

subject of the Queen of Great Britain, resid 
ing at San Francisco, in the county of San 

5 Francisco and State of California, have in 
vented certain new and useful Improvements 
in Solar Ovens and Cookers, of which the fol lowing is a specification. 
My invention relates to improvements in 

10 solar ovens and cookers, the object of my in 
vention being to provide a device by means 
for furnishing the heat necessary for baking 
or cooking. . . . 
Myinvention therefore resides in the novel 

construction, combination, and arrangement 
of parts for the above ends hereinafter fully 
specified, and particularly pointed out in the 
claims. . . . c 
In the accompanying drawings, Figure 1 is a 

perspective view of an oven and cooker and 
: means for directing heat thereto. Fig. 18, is 
a vertical section of one of the mirrors. Fig. 
2 is an end elevation of the oven. Fig. 3 is a 
cross-section thereof. Fig. 4 is a longitudinal 
section thereof. Fig. 5 is a perspective of a 
modified form of the device, showing the same 
adjustable for the varying positions of the 
Sun. Fig. 6 is a longitudinal central vertical 

3o section of the cooker proper in this modifica 
tion, Fig. 7 is a cross-section on the line BB 
of Fig. 6, and Fig. 8 is a cross-section on the 
line C C of Fig. 6. 

Referring to the drawings, represents an 
oven supported on pedestals 2, and 3 repre 
sents mirrors arranged opposite to the rear 
side of said oven. Said pedestals and mir 
rors are mounted on a platform 50 on rollers 
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be shifted to face the sun according to the 
time of day at which it is desired to do cook 
ing or baking. Each mirror, 3 is pivotally 
mounted on a standard 4, jointed at its lower 
end, as at 5, upon the platform 50 to swing to 
or from the oven and having a brace 6 hooked 
into one of a series of eyes 7 to adjustably 
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The mirrors are pivotally mounted on the 
standards as axis by means of staples 8, which 

50 fit snugly around said standards and enable 
the mirrors to be set at any angle thereon to 
direct the solar rays to the oven. 

of which the rays of the sun may be utilized 

51. This permits the cooker and mirrors to 

support the standardin any desired position. 
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The baking-chamber 9 is rectangular in 
form, having its sides arranged obliquely to 
the horizon, and the shelves 10 of said cham 
ber are therefore arranged obliquely to said 
sides, as clearly shown in Fig. 4. Around 
the baking-chamber is an air-space ll, ex 
tending between the wall 12 of said baking 
chamber, and the wall 13 extending outside 
of and parallel to said wall 12. Around the 
wall 13 is a packing 14, of a non-conductor of 
heat, such as a padding of felted wool or dry 
seaweed, said space being closed by a wall 15. 
Around said wall 15 is a packing 16 of any 
cheap non-conducting material, such as saw. 
dust, ashes, or charcoal, ashes being preferred 
on account of the cheapness. 
packing is an outer wall 17. 
The above is the construction of the whole 

of three of the six sides of the oven and also 
of part of each of the other three sides. Two 
of these latter, the side facing the mirrors 
and the other upper side, are arranged to per 
mit the rays of the sun indirect and direct to 
pass therethrough to heat the oven, and for 
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Around said 
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this purpose there is provided on each of said 
sides a frame 18, having secured therein two 
sheets of glass 1920 with an air-space 21 
there between. Between the inner sheet 20 
and the oven is a space forming part of the 
general air-space around the oven; but in 
said space in front of the oven, but separated 
from said oven and sheet by an air-space, is 
a baffle-plate 22, of metal, which protects the 
wall of the oven from the rays of the sun. 
The door of the ovenishinged at one of its 

lower edges, as shown at 25, and is closed by 
a latch 26 at one of its upper sides. Said door 
is constructed with three sheets of metal 32 
33.35, having therebetween an inner packing 
34 offelted wool or the like and an outer pack 
ing of ashes 36 or the like in the same man 
ner as the remainder of the oven. The edges 
of the door and of the opening into which it 
shuts are lined with felt 27, so as to form a . 
tight-fitting joint to prevent the escape of air. 
The door is provided with a pyrometer, the 
disk of which is shown at 28. \, : 
For the purpose of frying or broiling there 

is provided a plate 40, extending over the top 
most ridge 41 of the oven horizontally, The 
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space between said plate and the oven proper. 
| is closed by walls 46, which also serve to sup 

  

  



port the plate. Said plate is connected with 
the interior of the oven by two cond tuits 42, 
which at their lower ends communicate with 
the air-chamber 11. The under side of said 

5 plate 40 is thereby brought to a very high 
temperature. 
trate the heat at one end of the plate 40, the 
other end can be cut off from the heat by 
means of a shutter 44, operated by a handle 
45, there being one such shutter for each of 
the conduits 42. . . . . 

In the modification of the invention shown 
in Figs. 5, 6, 7, and 8 the cooker proper may 
be adjusted for the varying altitude of the 
sun, and for this purpose the oven proper is 
constructed with a semicylindrical rear por 
tion and has formed on its rear portion cir 
cular ribs 52, which move in the circular 
guides or bearings 53 of pedestals 54. 
gives a ready means of tilting the oven at dif 

O 

(5 

ferent, angles, so that... the transparent side 
thereof may be placed exaetly at right angles 
to the direction of the solar rays, The inte 
rior of the oven as regards the arrangement 

25 for retaining the heat is of the same general 
construction, as in the form of invention al 
ready shown; but in order to prevent the tilt 
ing of the oven to different angles and yet at 
the same time maintain the shelves of the 3o overthorizontally the baking-chamber proper, 
9, is made cylindrical inform and is revolu 

stays 57 within the wall 12, the space between 
said casing:56 and wall 12, being an air-cham 

35 ber. The baffle-plate 22 in this construction is 
now made of a curved form to conform to the general shape of the baking-chamber proper, 
The frying-plate 40 is now no longer support 
edupon the top of the oven, but is arranged 

4o at the end thereof opposite to the door, being 
supported at: one end by a standard 60 and 
at the other end having a tubular extension 
61, which fits snugly within a sleeve 62 and 
extending to the air-chamber 11 of the oven. 

45 Air is admitted from said air - chamber 
through the extension or pipe 61 to the cham 
ber 63 below the frying-plate 40, said cham 
ber 63 being packed on all sides, except the 
frying-plate, in a manner similar to the oven 

5o proper. A shutter 64, movable by a handle 
65, serves to close or open the pipe 61 when 
desired. The end of the pipe 61 within the 
ovenis secured to the baking-chamber proper 
by nieans of straps 66, and since the frying 

55 plate and its chamber are held securely fixed 
in the pedestal 60 the result is that the bak 
ing-chamber proper will be retained in the 
same. position notwithstanding any adjust 
ment or tilting of the exterior portion of the 

6o oven, and thus the shelves of the oven will 
always be maintained horizontal. 

I claim 
1. A solar cooker having a confined air 

space, means for preventing the conduction 
65 of heat from said air-space, said air-space be 

ing open on one side to the solar rays, a sec 
ond confined air-space, a longitudinal plate 

When it is desired to concen 

This 
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for broiling or frying forming one side of the 
inclosure of said latter space, a conduit from 
the first space to the second, and a movable 
shutter for closing said conduit, substantially 
as described. 

2. A solar cooker having a cooking-cham 
ber, a confined air-space arouri said cooking 
chamber, said air-space bei 3 open on One 
side to the solar rays, a second confined air 
space, alongitudinal plate for broiling or fry 
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ing forming one side of the inclosure of said 
latter space, a conduit from the first air-space 
to the second, and a movable shutter for clos 
ing said conduit, substantially as described. 

3. A solar oven having its rear portion 
formed in an are of a circle and having a circu 
lar bearing in which said rear portion is mov 
ably mounted, a cylindrical cooking-chamber 
removably mounted in said oven, and a con 
fined air-space around said cooking-chataber, 
said air-space being open on one side to the 
solar rays, substantially as described 

4. A solar oven having its rear portion 
formed in an arc of a circle and having a cir 
cular bearing in which said rear. portion is 
movably mounted, a cylindrical casing-in said: 
oven, a cylindrical cooking-chamber remov 
ably mounted in said casing, and a confined 
air-space around said casing, said air-space 
being open on one side to the solar rays, stib 
stantially as described. ble in a cylindrical casing. 56, supported by 5. In a device of the character described, 
the combination of a cooker having a cooking 
chamber, a confined air-space around said 
chamber, said air-space on one side being ex 
posed to the solar rays, a standard in which 
said cooker is revolubly mouthted, and a sec 
ond chamber connected with the first cham 
berin the line of the axis of revolution of said 
first chamber, and means for closing the con 
nection between the two chambers when de 
sired, substantially as described. 

6. The combination of a cooker having a 
baking-chamber, an air-space around said 
chamber, a suitable packing around said air 
space of non-conducting material, said air 
space on one side being exposed to the solar 
rays and provided on said side with a sheet 
of glass to prevent the escape of the heated 
air, a standard or pedestal on which said 
cooker is revolubly mounted, a second cham 
ber arranged at the end of the first chamber 
and having a conduit connected therewithin 
line with the axis of the revolution of the 
cooker, and suitable means for connecting 
said conduit with said baking-chambér, to 
maintain the latterstationary during the revo 
lution of the cooker, substantially as de 
scribed. 
In witness whereof I have hereunto set my 

hand in the presence of two subscribing wit 
eSSS. 

M. M. BAKER. 
Witnesses: 

FRANCIS M, WRIGHT, 
K. LOCKWOOD NEWINS. 
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