Sheet 1,

2 Sheets

A. MARTIN,
BAKER'S OVEN.,

No. 111,759,

Patented Feb. 14, 1871,

S -

Fig:1

A

~ L

[

Wy o

Jnventor

(o { Tparlers

~

Witnesses.

0., WASHI!

THE NORRIS PETERS




2 Sheets—Sheet 2,

A. MARTIN,
BAKER'S OVEN.

No. 111,758, Patented Feb. 14, 1871,

\\\\\\\\\\\ .

JANEVATRRLRVARANAY

o

N
S

NAANVAT ANRARN RXY

N
-~
-
-
o,
=]
)
ey
~
-~
S
N

WA\Y \\\\\\\\\\\\\\\\\\\\}\

[~

R S
=y
o3

FL__ [ o 7
| F B B 77 B P73 B i 673
A

[} Cl o ]l »
| P73 L R 7Y s
(4

I/_Ilof‘f—'l 7

21 [ VA R B




Wnited States

latent Office.

ALEXANDER MARTIN, OF ALLEGHENY, PENNSYLVANIA.

‘

Letters Patent No. 111,759, dated February 14, 1871.

,

IMPROVEMENT IN BAKERS’ OVENS.

The Schedule referred to in these Letters Patent and making part of the same.

To all whom it may concern:

Be it known that I, ALEXANDER MARTIN, of the
city and eounty of Allegheny and State of Pennsyl-
vania, have invented a new and useful Improvement
in Bakers’ Oven; and I do hereby declare that the
following is a full, clear, and exact deseription thereof,
reference being had to the accompanying drawing and
to the letters of reference marked thereou.

_ The nature of iy invention consists in the arrange-
- ment of fire-chambers, - heat-chambers, air or heat-
. spaces, ﬂuea, and dampers, Liereinatter described.

Tigure 1 is a perspective view of my improvement
in bal\cl% oven.

Yigure 2 is a nausverb« beulon of the same wuen
cub thlou‘fh at line y” of fig. 1

I‘xgule 3 is a vertical and longlmduml section of
the oven when cut through at line y of fig. 2.

Figure 4 is a transverse and vertical sectlon of the
oven when cut through at line ¥’ of fig. 2.

Figure 5 is 4 tlausvelse section of the oven when
eut tlnouyh at line g of fig. 2.

In the accompanying dlawiug—- .

A represents the outer walls, and

A’ represents the inner walls of the oven.

B represents the oven-doors, which move in grooves

C represents the fire-doors; and’

D, the doors of the ash-pits.

R represents the chimney or stack of the oven.

S and U represent damper-rodb for manipulating
the dampers arranged in the chambers K and P be-
tween the two ovens. .

I vepresents the fire-ghambers, the top of the
grates m of which are on a line with the plane of the
Tottom'of the lower chambers e, which are used for

_distributing heat through the chambers 2, from whieh

it passes mto the ovens through openings n.

In the chambers e ave piers f and g, the piers f being
used for supporting the walls A’ and the outer edges
of the bottom nv, aud the piers g are used for support-
ing the central portion of the bottom '

. The chambers ¢ are used as a reservoir for the ac-
camulation of the heat, from which it passes up into
the spaces 2 between-the walls A and A’, and from

said spaces through openings # and #’, in the inner
walls A, into the ovens. )

The fire-chambers % are so constructed that the
top surface of their grates m are on a line with the
pl:mc of the bottom of the heat-chambers e,

- By this arrangement the heat passes into the cham-
hers ¢, K, and ¢, through openings 3, at points which
are above the mc, thelebv ‘more equally distributing

~ the heat and utilizing it.

This arrangement of the fire-chambers b aud grates .

- with relation to the%penings 3 and heat-cha.mbers
e ¢, K, and P, combined with the dampers and chim-

ney or flue R, greatly facilitates the separation of
sulphurous gas from the heated air. The heated
airy being lighter than the gas, passes into the eham-
bma ce tlnou«rh openings 3 and rises up into eham-
ber K, and hom these chambers passes into the ovens
through openings » and #’ in the walls A’ If the
openings 3 and fire-grates are arranged closely to- .
gether, which is the ordinary- pmctlce or mode of
construction, the oven will be found to be filled with
heated air and sulphurous gas, which are always a
source of annoyance and t-rouble to the baker. ‘But,
by this mrrangement, he ean, when he finds an undue
amount of gas in the chambers ¢ ¢ and K, open the
dampers and allow it to pass off thxough the ﬂue or
chimney Ii.

The ovens are pwwded with a series of fixed bot-
toms, O, which are constiucted of tile, of soap-stone,
or ﬁ:'e-clay, and supported on iron bars, and are ar-

ranged at suitable distances apart and above the bot-
’mm n,
The chamber K is provided thlmpwotad damper,

-4, which extends the whole length of said chamber,

and the chamber P, at its front end, is provided with
a sliding damper for closing the opening which com-
municates with the chamber K.

By means of the dampers in the chambers K and
P the temperature of the ovens may be regulated to
auy desired degree of heat.

By supporting the lower bottoms m on piers, as
described, instead of supporting thém by arching, as
is now practiced, all lateral strain -caused by expan-
sion of the hottoms by heat is avoided. This lateral
expansion of the bottoms is a difficulty which all
balkers experience, and is a great source of annoyance,
for it soon de:tl oy the ef’ﬁcwn('y of the oven for bak-
ing.

As the coustructwn and arrangement of my im-
provement in ovens will be readily understood from
the foregoing description and by reference to the ac-
companying drawing, I will therefore proceed to de-
scribe its operation, which is as follows :

Iire is made in the usual manaer in the fire-chatu-
ber . The heat passes from the chambers & through
opening 3 into chambers ¢, K, and ¢, and from cham-
bers e it passes up into the spaces 2 between the walls
A and A, and through openings » in the walls A’ into
the ovens, and the heat from chamber K passes from .
it throngh openings " into the ovens, When too
much heat or gas aceumulates in the ovens, the damper
4 is turned, and communication between the chambers
K and P is opened by pushing the damper-rod S i,
which will move the damper .counected to it. The
surplus heat and gas will pass-into chamber I, and
from it into chamber P, and pass along and out thr ouf'lx
the chimney R.

~The opelamon of charging the ovens with unba.ked




bread, cakes, crackers, &c., and discharging the same
wheh baked, will be readily wnderstood by the skillful
baker, to whose judgment I leave these little details,
and who will readily understand that Ly having ovens
with a series of bottoms, as hereinbefore described, a
continuolis process. of baking can be carried on with
ovens which require but a small amount of room.

Having thus described the nature, construction ,and
operation of my improvement,

‘What I claim as of my inventiomn is—

The arrangement of the fire-chambers f, grates 1,

111,759

openings 3, heat-chambers ¢ e, K, and P, spaces 2,
openings # %’ in walls A’ and oven-bottoms O w', com-
bined with the dampers and flue or chimney R, con-
structed, arranged, and operating with relation to each
other, substantially as herein deseribed, and for the
purpose set forth, -

ALEXANDER MARTIN.

Witnesses :
A. C. JonnsTox,
JAMES J. JOANSTON.




