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To all whom it may concern’ o

Be it known that I, Jasxses J. Rem, a citi-
zen of the United States, residing at the
city and county of San Francisco and State
of ‘California, have invented new and useful
Improvements in Bakers’ Ovens, of which
the following is. a specification.

The invention relates to a baker’s oven,
and particularly pertains to a portable oven
of unitary construction.

It is the principal object of the present
invention to provide a baker’s oven which
is neat and efficient in its design and opera-
tion and which will require a minimum
amount of space, at the same time Insuring
that the products placed within the oven
may be economically cooked by uniformly
distributed heat, and, furthermore, the pan
trays may be rotated by a simple and etfec-
tive mechanism. Another object of the pres-
ent invention is to provide an oven struc-
ture which may be built up from -a plural-
ity of units superimposed one upon the other
and operated by a single driving mechanism.

The present invention contemplates the
use of vertically disposed oven sections

" which may be mounted one upon the other
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if large capacity is desired and which are
fitted with a. plurality of reticulated sup-
porting trays adjustably arranged on a cen-
tral supporting shaft; the oven being fur-
ther provided with means for insuring a
uniform distribution of heat throughout the
oven. o
The invention is illustrated by way of ex-
ample in the accompanying drawings, in
which =— R 7
Tigure 1 is a view in vertical section and
elevation, showing a two-unit oven and more
particularly disclosing the drive for th

tray-supporting shelves: ‘

Tig. 2 is a view in horizontal section
through the oven, showing its composite
wall structure. :

Fig. 3 is a fragmentary view in vertical
section, showing a modified form of the in-
vention, in which the burner is rotated.

In the drawings, 10 indicates a base struc-
ture. This structure comprises a cireular
base plate 11 supported upon a plurality of
legs 12; the base plate is fitted with an an-
nular upwardly extending flange 18 which
combines with the side-wall sections 14 to
gecurely seal the bottom of the oven. The

Specification of Letters Patent.

: Patented July 12, 1921.
1919, Serial No. 306,599,

side-wall is. formed of a plurality of these
sections 14, as more clearly shown in Fig. 2.
Thesg—: sections may be hollow, having outer
and inner wall portions 15 and 16, between
which a packing of mineral weol or cther
heat insulating material 17 is positioned.
It will be also evident that the arcuate sec-
tions may be made of concrete, if desired;
and will be held together by clamping rings
18. The upper end of an oven unit is adapt-
ed to be closed by an annular plate 19 which
1s-formed with a down-turn lip 20, register-
ing with a recess at the top of the sections
and = thus completing the formation of
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the single oven unit.  The plates 11 and 19 .

are formed with central openings, through
which a shaft 21 extends. . This shaft is
vertically disposed and it carries a plarality
of shelves 22, these shelves are circular and
are preferably formed with a frame-work
supporting “a body: portion of foraminous
material so that a complete circulation of
heat will be insured. In order that the ca-
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pacity of the oven may be entirely utilized, . .

the shelves are mounted upon hubs 23, which
are adjustably set upon the shaft 21 by
medns of set screws 24. '
In ‘the form of the invention shown in
Figs. 1 and 2, the shaft 21 with.its shelves.

22 are adapted to be rotated and thus to in-

sure that the pans upon the shelves will be
thoroughly subjected to the heat of a burner
25.  The rotation of the shaft 21.is prefer-
ably produced by the action of a weight
26; this. weight 18 hung from 'a cable 27
which ig led over a pulley 28 secured upon
a bracket 29 at the top of thé oven structure.
Thé cable extends downwardly and'is wound
around a drum 30, which is fixed upon a

'shaft 81 beneath the base plate 11 of the

oven. This shaft is carried by bearings 32

and 83. The opposite end of the shaft 31 is.

fitted with a bevel gear 34 in mesh with a

80

85

90

95

similar gear 35 which is secured upon the -

lower end of the vertical shaft 21, a suitable
governor - or escapement mechanism is- in-
closed within the case 36, through which the
shaft 81 passes and thus controls the down-

ward movement of the weight 26 and main--

tains the rotation of the shaft 31 at a con-
stant speed. ’ ‘ :

The weight 26 is adapted to strike a lever
87 which is mounted upon the stem of a fuel
valve 38, This lever, as shown in Fig. 1, is

100

- 105




10

20

35

40

55

60
‘anism 36. The burner is then lighted and
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in the path of travel of the weight and will
act to open or close the fuel valve to admit
fuael from a pipe 39 to the burner 25.

The lower end of the shaft 21 is fitted with
a collar 40 which supports it and permits
the entire weight of the shaft and its shelves
to rest upon the base plate 11. In the event
that other. units are provided, a coupling
collar or sleeve 41 is mounted upon the up-
perend of the shaft 21 and is adapted to re-
ceive the lower end of the additional shaft
sections, insuring that they will rotate in
unison and be. driven by the action of the
welght:26. ~- -

Fresh air is admitted to the lower sections
of the ovens through an enlarged opening
42 and the heated air is allowed to civculate
through and around the-shelves 22, there-
after- passing into the superimposed umits
through a passageway 43 in the fop plate 19.
Access is cobtained to the various units by
means of doors 45 which are carried by one
of the sections of the wall, as indicated at

16." These doors are hinged to swing hori-.

zontally and are clearly shown in the upper
section of Fig, 1. = , .
Reference being had to Fig. 8, it will be
seen that the-shaft 21 is not rotated and thus
causes the various shelves 22 to stand. sta-
tionary at all times. Provision is made,
however, for the movement of a burner 46;
this burner is mounted in the bottom of the
unit and above the base-plate 11. Radial
arms extend outwardly to form the burner

-and. are -in communication with a central

vertical pipe 47. This pipe extends down-
wardly through a hanging bearing 48 be-
neath the base and there connects by means
of-a suitable joint 49 with the gas-pipe 89.
A sleeve 50 is secured around the pipe 47

and is fitted with the gear 35 which is in

mesh with the driving gear 84. This gear
is driven by the shaft 31 and-in a mechanism
such, for instance, as that shown in Fig. 1.
In operation of the present: invention, it
will be asstmed primarily that a single unit
is used. When this is done the shelves 22
may be spaced as desired in relation to each
other and when pie pans or thin pans of any

sort are being used, the shelves may be

closely spaced.” Ifitis desired to bake bread,

the shelves must be farther separated and
may be removed from the spindle 21, if de-
sived. Adfter the shelves have been properly
set, the oven may be charged by opening the

_ doors'45 and placing the pans on the shelves.

When it has been determined what articles
are to be baked the weight 26 may be raised
corresponding to the time required for bak-
ing and as controlled by the governor mech-

the baking operation begun. This opera-

tion will continue as long as the weight 26

38 above the trip lever 37. 'When the weight
reaches this lever it will cut off the fuel
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supply and will settle to the floor in a short
period of time thereafter. This action will
insure that the proper baking time has been
used and that” the-fuel has been automati-
cally discontinued without danger of dam-
aging the articles being baked.

Attention is further directed to the fact
that due to the use of horizontally moving
trays instead of the common reels used in
most ovens, there is slight possibility of
shaking or disturbing the articles being
baked and a chance to bake pies on the
lowermost trays as the pies often run over
and cannot be baked when trays are mount-
ed upon the usual reels. The lack of vibra-
tion will also insure that cakes may be baked
without falling and by the use of the weight
driving mechanism a very continuous and
smooth driving action will be produced.
When it is desired to increase the capacity
of the oven, additional units may be super-
imposed upon the base unit, as shown in
Fig. 1, these units being preferably fitted
with separate burners so that a uniform heat
will be provided throughout the height of
the baking structure. T

In the form of the invention shown in
Fig. 8,the baking operation will be identical
with that previously described save for the
fact that the trays or pans will be stationary
and a circulation of heat produced by move-
ment of the burner 46, the trays being man-
ually rotatable while charging. :

It will thus be seen that the present device
provides a very simple, economical and com-
pact oven structure which may be built and

‘shipped in “knock-down” fashion and may

be. readily set up to form a single unit or a
plurality ~of units occupying a minimum

.amount of space. It will further be evident

that very desirable results may be obtained
by the use of the horizontally moving shelves
and by the automatic cut-off provided for
the fuel and the driving mechanism.

While T have shown the preferred form of
my invention, as now known to me, it will be
understood that various changes in the com-
bination, construction and arrangement of
parts may be made by those skilled in the
art, without departing from' the spirit of

‘the invention as claimed.

Having thus described my invention, what
I claim and desire to secure by Letters Pat-
ent is— ' , -

1. In a baking oven, a baking chamber,
shelves therein, valve controlled heating
means. for the chamber and means to effect
relative rotation between the shelves and

heating means including a weight actuated

drive the weight of which is arranged to
engage and close the valve of the heating
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means upon downward movement of the

weight. o 7
2. In a baking oven, a baking chamber,
shelves therein, heating' means for the cham-
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ber, means to effect relative rotation between
the shelves and heating means, and means
to automatically cut off the heat supply
after a predetermined interval of use.

3. A baking oven comprising an upright
bmkmo chamber, heating means therebe-
neaLh, a vertical rotamble shaft extending
through the center of said chamber, a p1u~

ahty of adjustable shelves secured along
said shaft and adapted to rotate therewith,
means for driving the shaft, means for auto-
matically cuttmo« off the supply of fuel and
means for dlscontmumo the rotation of said
driving means.

4 A baking oven comprising a plurality

of super nﬂposed baking compartments, ver-
tical shafts, one of which is in each com-
partment and adapted to be connected, a
plurality of reticulated shelves secured in
superimposed relation to each other along
said shaft, burner means for said compart-
ment, and means for insuring a complete
distribution and circulation of heat through-

8

out the oven structure, and means to auto-
matically cut off said heat supply after a
predetermined interval of use.

5. A baking oven eomprising a plurality
of supellmposed baking compartments, ver-
tical shafts, one of which is in each com-
partment and adapted to be connected, a
plumhty of reticulated “shelves secured in
superimposed relation to each other along
said shaft, burner means for said compart-
ment, means for insuring a complete distri-
bution and circulation of heat throughout
the oven structure, means for insuring a pre-
determined period -of rotation for the shaft
and means for. effecting a predetermined
interval of operation of the burner.

In testimony whereof I have hereunto set
my hand in the presence of two subscribing

witnesses.
JAMES J. REID.
‘Witnesses:
W. W. Heargy,
M. E. Ervixe.
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