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This invention relates to improvements in ovens, and,
in particular, relates to an improved electrically heated
oven provided with forced air circulation such as disclosed

in my pending application Serial No. 222,283, filed Sep-
tember 10, 1962, now Patent MNo. 3,127,499, granted

March 31, 1964, for Electrically
culation Oven,

One object of the invention is to provide an electric
oven wherein the heating elements are concealed within
the walls, and having improved means for maintaining
uniform air flow and uniform temperature throughout the
oven,

Another object of the invention is to provide an im-
proved electric oven having improved means for sealing
the doors and thereby ensuring utniformity of heat and
minimum heat loss.

Another object of the invention is to provide an oven
which is economical to use and which produces uniform-
ity of baking, roasting and the like.

In accordance with a preferred embodiment of the in-
vention, the oven comprises a casing having a peripheral
wall and end walls, one of the end walls having doors for
access. Electric heating means are provided within the
peripheral wall of the oven, which transmits the resuliing
heat into the inferior space of the oven. A baffle plate
is mounted in the casing in relatively closely spaced paral-
lel relation to the end wall opposite the wall having the
doors. The peripheral edge of the baffie plate is rela-
tively closely spaced from the peripheral wall. The baffle
plate has a ceniral opening. A high speed convector or
fan is positioned and operative to draw air through the
central opening of the bafile plate toward the adiacent end
wall and then in a counterflow between {he baffe plats
and the end wall and back around the peripheral edge of
the baffle plate. The baffle plate has additional openings
which are sized and positioned for fow through them to-
ward the end wall of air drawn by the air flow between the
baffle plate and the adjacent end wall. The result is to
provide a uniform flow of air through the center of the
casing rearwardly and through the baffle plate, with the
counterflow being set up around the periphery of the
casing.

In accordance with the invention, means are provided
in the oven for receiving horizontal racks in parallel re-
lation, for support of food to be cocked, The size of
the fan opening is such that in order to ensure maximum
use of the oven, with racks at available levels for cooking
a maximum amount of food, at least one rack must bs
positioned opposite the fan opening. The considerable
size of the fan opening could then cause an undue
current of air to be drawn over the rack and through the
fan opening. Therefore, in accordance with the inven-
tion, disrupter elements are placed across the fan opening
in such relationship to the opening and to the rack op-
posite the opening as to break up the air flow over such
rack and prevent undue cooling of the food on the rack
opposite the fan cpening. )

As another important feature of the invention, an im-
proved door gasket assembly is provided for the face
frame of the oven so as to ensure adequate sealing of the
door. Further, the gasket element is designed and as-
sembled so that it may be readily replaced when it wears
from the heat of the oven, This reduces the need for
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skilled servicing of the oven and reduces the amount of
service time of the oven.

Other objects and advantages of the invention will be-
come apparent from the following description, in con-
junction with the annexed drawing, in which a preferred
embodiment of the invention is disclosed.

In the drawing,

FIG. 1is a perspective view of the oven in accordance
with the invention, the oven deoors being shown open;

FIG. 2 is a vertical longitudinal section of the oven, on
line 2—2 of FIG. 1.

1G. 3 is a section on line 3—3 of FI1G. 2.

FIG. 4 is a section on line 4—4 of FIG. 2, the doors
being shown closed.

FIG. 5 is a fragmentary section on line 5—5 of FIG, 4,

FiG.61isa fragmentary section on line 6—6 of FIG. 4.

FIG. 7isa fragmentary section on line 7—% of FIG. 2.

FiG. 8is a fragmentary front elevation, broken away
and to eniarged scale, of the face frame of the door open-
ing of the oven.

FiG. 9is a fragmentary exploded sectin on line 9—9
of FIG. 8.

FIG. 10 is a fragmentary perspective view of a tray
for insertion in the oven.

The oven casing

Upon particular reference to FIGS, 1,2, 4,6 and 7 of
the drawing, it will be noted that they show an oven 18
open at the front and having rear wall 12 and a peripheral
wall structure consisting of top wall 13, side walls i4 and
146 and bottom wall 15, "Top door 37 and bottom door
18 are normally received within oven front opening 16
against face frame 95. The doors have a coplanar, verti-
cal closing position in which their adjacent edges are
sealed by gasket assembly 92 (FIG, 4) and in which the
edges of the doors are sealed against furiher gasket as-
semblies 99 mounted upon the face frame 95 of door
opening 16 (FIG. 7). Said doors 17 and 18 are laterally
pivoted respectively at their top and bottom to the side
walls 14 and 149, so as to permit them to be pivoted be-
iween their opening and closing positions. Handie 19 is
fized to the outside of door 17 for use in opening and
closing the door.

Glass windows 29 and 21
and glass windows 22 and 23 are provided in door 1§.-
Windows 21 and 23 are in vertical alignment in the door
closed position. Windows 28 and 22 are also in vertical
alignment, with the windows 29 and 22 being located re-
spectively on the opposite side of the vertical center iine
of doors 17 and 18 from the windows 21 and 22. Win-
dow 28 is located above the level of window 21, although
with the lower edge of window %9 extending below the
upper edge of window 21, Window 22 is located above
the level of window 23, although with the lower edge of
window 22 extending below the upper edge of window
23. These windows are optionally rectangular, and the
result is to permit viewing of the intericr of oven i9
substantially at every vertical level, while at the same time
providing a minimum of glass area with resultant dis-
sipation of heat,

Rear wall 12 has a rear wall panel 124, front wall
panel 12b and intermediate wall panel 12c. Wall i3
has upper wall panel 134, lower wall panel 135 and inter-
mediate wall panel 13¢. Wall 14 has outer wall panel
14, inner wall panel 145 and onter and inner intermediate
wall panels 14c and 147, Wall 15 has lower wall panel
154, inner wall panel 154 and intermediate wall panel 15,
Wall 146 has outer wall panel 140q, inner wall panel 1405
and outer and inner intermediate wall panels 148¢ and
149j. These wall panels are generally rectangular, an
the panels of each wall are parallel to each other, Cor-
responding panels of adjacent walls are interconnected to

are provided in door 17,
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form infier oven chamber 2, heating compartment 24a sur-
rounding oven chamber 2, insulation compartment 25a
surrounding heating compartment £48h and outer com-
partment 94 holding moving parts and providing a dead
air space. )

Inner oven chamber 2 has rear wall 125, top wall 135,
bottom wall 356 and side walls 14h and 149b, and is
substantially square. The front edges of the top, bot-
tom and side walls are coplanar., Wall 12 extends above
wall 13b, below wall 154 and outwardly of walls 3484 anc
14b respectively, Wall 13d extends upwardly frem wall
13b near the front thereof. Wall 15d extends down-
wardly from wall 15b near the front thereof. Walls 146/
and 14k respectively extend outwardly from walls 1485
and 14b. The walls 134, 148%, 15d and 147 are coplanar
and join with each other to form the front wall of the
heating compartment 24a. ~ Wall 13c extends between the
upper edge of wall 134 and the upper edge of wall 12b.
Wall 15¢ extends between the lower edge of wall 154 and

the lower edge of wall 12h. Wall 14j extends between :

the outer side edge of wall 14/ and the side edge of wall
12b.  Wall 148j extends between the outer side edge of
wall 148} and the side edge of wall 2b. The walls 13c,
149¢, 15¢ and Idc meet each other to complete the wall
of compartment 24a. )

A plurality of electric heating elements 24 are located
within the compartment Z4a, each of these elements 24
being generally U-shaped with longitudinal legs and a
front connection portion 245, Bracket 24c connects each
pair of legs of each heating element to the outer wall of
compartment 24a. Optionally, there are three such heat-
ing elements in each-side of compartment 24a, one in the
top and two in the bottoni, as best shown in FIG. 4.
The legs-of the heating elements 24 extend through wall
12b (FIG. 7) and are there connected in.any suitable elec-
tric-circuit (not shown). :

The face frame 95 includes wall 13e which extends
upwardly from the front edge of wall 13h and wail 15¢
which extends downwardly from the froat edge of wall
15p. Face frame 95 further comprises side wall 14d
which extends outwardly from the front edge of 145 and
side wall 14084 which extéends outwardly from the front
edge of wall 1485. Walls 13e, 13, 14d and 1484 are
coplanar. Insulation compartment 25a includes the afore-
said walls of face frame 95. Insulation compartment 25¢
also includes side walls 14c and 14§c respectively con-
nected to the outer side edges of walls 14d and 148d.
Further, insulation compariment 25¢ includes top wall

"134 which extends rearwardly from the top edge of wall
“13e, and bottom wall 15¢ which extends rearwardly from
the boitom edge of wall 38¢.  Wall 12c serves as the
rear wall of compartment 25q and extends between walls
13a and 15a near the rear ends thereof. It will be ap-
‘parent, without extended showing, that wall 12¢ similarly
extends to walls 14c and 148c to complete the enclosure
of compartment 25q. Compariment 25z is filled with
any. suitable insulation 25, which, by way of example,
may be conventional fiberglass insulation. Walls 184 and
13a extend rearwardly of wall 12¢ and are connected by
rear-wall 12a, which serves as-the rear wall of air insula-
tion compartment 94. Alihough not shown, it will be
readily apparent that wall 12a also connects side walls
144 and 140q of compartment 94. - To complete compart-
ment 94, wall 14r extends forwardly and perpendicularly
from wall 144 intermediate the side edges thereof. Wall
1407 extends forwardly and vertically from wall 148d
intermediate the side edges thereof, (The face frame 95
includes the portions of walls 145-and 1464 inwardly. of
walls 147 and 140r.)

with the inner edge of wall 13g. ‘Wall 148 connects with
the inner edge of extension 13h. Front wall 14e con-
nects with. the front edges of extension 13g and wall 14+
Front wall 140e connects with the front edges of extension
'13h and wall 140r. Walls 148e and 14e rtespectively

Wall 13 has side front extensions -
13¢ and 134, as shown in FIG. 1. Wall 14r connects
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extend outwardly of walls 148c and 3dc. Wall 14¢q ex-
tends between the outer side edge of 14%e and a side edge
of wall 124. Wall 144 extends between the side edge of
wall. 14e and the other side edge of wall 12q¢. Wall 140
extends between walls 134 and 152, Wall ida also ex-
tends between walls 134 and 15q.  Although not shown,
it will be apparent that wall 15 has extensions correspond-
ing to extensions 13g and 13k extending to walls 14e
and 340e respectively and between walls 14r and -i4ae on
the one hand and 140r and 148a on the other hand.

Any suitable base §9 underlies and supports bottom
wall 15 and in turn rests upon any suitable horizontal
support.

1t will be understood that the panels can be formed
and connected by any suitable means, for example, in
some instances by bending of sheet metal and in other
instances by welding or other securing of sheet metal.

The door consiruction

As shown in FIGS. 1, 2 and 4, each door 17 and
18 is of hollow core, rectangular metal construction.
The interior space of each door is filled with insulation
30 of fberglass and the like. Handle 19 is in the form
of a laterally extending bar connected by studs £8a adja-
cent the respective ends thereof to the fronmt panel of
upper door 17. Lateral pivets 31 extend out of the sides
of the respective doors 17 and 18, adjacent the remote
Iateral edges thereof. As shown in detail in FIG. 6 for
the upper door, the construction being similar for the
lower door, the pivot pins 31 extend through suitable
openings in walls 14y and 1407 raspectively, and extend
through bsaring ‘blocks 32 respectively mounted upon
fhe front faces of walls 14d and 148d respectively. Pins
31 further extend outwardly of panel 14c and 148c re-
spectively, One of the pins 3% of lower door 18 extends
into the space between panels i4e -and i4c, where one
end of arm 34 is mounted on said pins 31 (FIG. 4).
When door 18 is opened, the free end of arm 34 strikes
block 33 mounted beiween panels 14a and ide as shown
in FIG. 6. : ‘

On the other side, the respective pins 31, which extend
iaterally outwardly of panel 148c, are coupled for move-
ment in unison by means best shown in FIGS. 4 and 6.
Sprocket wheel 48 is fixedly mounted upon upper pin
21, outwardly of partition panel 140c, by means of hub

‘43, Sprocket wheel 42 is mounted upon the correspond-

ing lower pin 31, by means of hub 4%s. Said sprocket
wheels 45 and 42 are in general vertical alignment.
Upper sprocket chain 43 extends around the top of upper
sprocket wheel 48. Bottom sprocket chain 44 extends
arcund the bottom of bottom sprocket wheel 42. Metal
tape 45 is connectéd at one end thereof to one end of
chain 43. Metal tape 46 is connected at one end thereoi
to the other end of upper sprocket chain 43. Turn-
buckles 47 and 48 respectively connect the other ends

_of the tapes 45 and 46 to the respective ends of chains

44 in cross-over relation. As a result, if the upper door
77 is moved by means of handle 139 from its closed posi-
tion, toward its open position, sprocket 49 is moved in
counterclockwise direction, the sprocket 42 is correspond-
ingly moved in clockwise direction, so that the lower
door 18 is alsc opened. Conversely, closing of door
17 causes closing of door 18. Arm 34 extends generally
rearwardly when the doors are closed. Opening of door
18 moves arm 34 until it extends generally upwardly and
strikes stop 33, stopping further opening movement. At
this point, optionally, door 18 is horizontal.

An important feature of this construction is that it is
possible to have different sprocket and chain ratios, so
that selected movement of the lower door requires a
different movement of the upper door. Specifically, the
teeth of the sprockets may bear such ratios, with corre-
sponding ratios of the chain openings, that movement
of the upper door more than 90 degress is required to

produce the optional 90 degree opening movement of
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the bottom door, as shown in FIG. 3. Thus, the ratios
may be selected so that the upper door moves about 1035
degrees in order to bring the lower door to its final 50
degree movement. This can be accomplished because
there is not a continuous chain, the chains instead being
connected by the tapes and turnbuckles. The tapes can
be secured to the chain ends and turnbuckles by any
suitable pivot means which need not be described in de-
tail. The turnbuckles 47 and 48 are conventional and
need not be described in detail, Generally speaking, any
suitable turnbuckle may be employed, but by way of
example, the turnbuckie 48 may have a central collar 49
into which screws 59 extend, these screws 50 being re-
spectively connected to the chain end and tape end. As
a result, by appropriate turning of collar 49, the tension
may be adjusted. : :

Forced draft fan and baffle construction

Generally planar, generally square baffle plate 59 is
mounted in the interior of oven 19 in relatively closely
spaced parallel relation to the rear vertical end wall panel
125. As best shown in FIG. 7, headed studs 52 are fixed
to plate 58 adjacent the corners thereof, by any suitable
means, and extend rearwardly thereof. A spacer collar
51 is mounted on each stud 52 and spaces the baffle plate
56 from wall i2h. Stud 52 extends through any suitable
opening in wall 125, and retaining nut 53 is screwed upon
the threaded rear end of stud 52 against wail 125,

Panel 59 has a central circular operning 54. Longi-
tudinally extending drive shafi 55 is aligned axially with
the center of hole 54 and extends through a sleeve bear-
ing 5§ which extends through and is mounted in an open-
ing of wall 12¢. Sleeve bearing 56 is secured at its front
end to wall 125. Shaft 55 cxtends through an appro-
priately located opening of wall 126 and forwardly there-
of. Shaft 55 also extends rearwardly of wall 12¢ into
the space between walils 1Zc and %24, where pulley 57
is mounted upon shaft §5. Fan belt 58 on pulley 57
extends downwardly through a bottom opening of wall
15 and hence below wall 15. Electric motor M, which
may be connected to any suitable source of electric power
(not shown) is mounted by a bracket 584 on the bottom
of wall 5. Motor M has an output shaft 585, and
pulley 58¢ is mounted upon shaft 58b. Belt 58 also ex-
tends around pulley 88c, so that the motor M drives
shaft 55.

Squirrel cage fan or pump 61, which has a diameter
slightly greaier than that of opening 34, is mounted upon
shaft 55 between bafis plate 58 and wall 12b and may
have any suitable peripheral wall 63 with slots 64 and
fins 64a so as to suck in air through the front opening
and through opening 54, and to exhausi said air between
the fins outwardly of the periphery of the fan.

The bottom peripheral edge portion of baffle flange
59 may optionally be bent forwardly slightly at 654, The
free edges of bafile plate 58 are relatively closely spaced
from the respective panels 14b, 148D, 135 and 155, which
may together be considered as the peripheral wall of the
inner chamber 2 of oven 19,

The effect of the above-described arrangement is to
cause the air movement means (the fan) to draw air
through the central opening 54 towards the end wall vanel
12D and then in a counterflow between baffle plate 54 and
end wall panel 125 and back arcund the peripheral edge
of a baffle plate 56. Baffle plate 59 has additional open-
ings 65 sized and positioned for flow through said addi-
tional openings 65 toward said end wall panel 125 of air
drawn by the air flow bstween bafile plate 50 and end
end wall panel 125, Put in other terms, these openings 66,
located radially outwardly of opening 54, result in a suc-
tion being produced through said openings by the above-
mentioned counterfliow of the air, thereby drawing air
rearwardly through the openings 6. This diffuses the air
movement rearwardly through the baffle plate and pre-
vents it from being concentrated centrally. The effect is
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to produce a more uniform air movement, both the main
movement rearwardly through the main portion of the
oven and the counterflow around the periphery thereof.

Preferably, the openings 66 are arranged in concentric
rings A and B. The openings of each ring are substan-
tially equally spaced circumferentialiy. In the embodi-
ment illustrated, ring A has eight openings respectively
located at 12:00, 1:30, 3:00, 4:30, 6:00, 7:30, 5:00
and 10:30. Ring B has twelve openings, including four
respectively at 12:00 o'clock, 3:00, 6:00 and 9:00 o'clock
and eight cther openings located so that the twelve open-
ings are equally spaced circumferentially, as clearly shown
in FIG. 3. Openings 66 of ring A are located slightly out-
wardly of opening 54. Openings 66 of ring B are located
adjacent the outer periphery of baffle plate 50. At the four
corners of baffle plate 50, at which the openings of ring B
are more spaced from the periphery, additional openings
66a and 66 are provided, These openings are circular, the
openings 66a at two diagonally opposed corners being
smaller than the intermediate corner openings §65. This
is because an optional electrical lamp 66c¢ is mounted in a
socket in wall 120 and extends forwardly thereof in line
with opening 660, as shown in FIGS. 3 and 2. The elec-
trical connections of the lamp socket are omitted.

Reference is made to FIG. 3, which is substantially to
scale of a working model, to show the particular arrange-
ment of the holes in baffle plate 59,

In order to disrupt the air flow, and further improve
the uniformity of air flow, horizontal bars 76 are mounted
upon the front face of baffle 50, extending across opening
54.  Said bars are secured to the bafie plate by any
suitable means. Each said bar 79 is substantially T-shaped
in vertical cross section and has a front laterally co-
extensive 1ib 784 to produce the T-shape. As shown in
FIG. 3, the bars 78 extend chordally with respect to
opening 54, and are approximately equidistant from the
center of the opening.

On each side of opening 54, plate 58 has vertically
spaced and aligned, apertured lngs 201 struck forwardly
therefrom. A vertical rod 280 passes through the aper-
tures of each set of lugs on the respective sides of opening
54, the Ings being suitably aligned to permit this con-
siruction. Any suitable retaining nuts 280 may be
threaded upon the correspondingly threaded upper ends
of rods 209, above and below the upper lug 286¢, in each
instance, to retain the rods in place.

The racks

As shown in FIG. 10, rack 88 is defined by a peripheral,
generally rectangular {ubing frame 81.. A series of longi-
tudinally extending rods 82 are laid over the front and
rear sides of the tubing frame 81 and secured thereto
by any suitable means. The side legs 81a of frame 81 are
received in channels 83 fixed to the respective side panels
14b and 1495, There are two such channels 83 in co-
planar relationship at each level upon which it might be
desired to place a rack. FEach channel €3 has a side
portion fixed to the wall and upper and lower arms 83a4.
The side tubing leg 81q is slidably received between the
arms 83a, with the width of frame 8% being sufficient 1o
ensure that the respective frame sides 81q will be received
in the respective channels. One or more spring clips 84
are fixed to the top of each tubing side 81a. As shown
in FIG. 10, said clip 84 is made of strap of flexible and
resilient metal having its ends fixed by any suitable means
to the frame and having its center portion 84a upwardiy
bowed. When the rack is inserted in place, spring clip
84q frictionally engages the upper channel arm 834, there-
by ensuring that the rack is held frictionally in place with-
out possibility of rattling under the high velocity of air
flow within the oven. Rods 280 serve as stops to rear-
ward rack movement to maintain it spaced from baffle
plate 59.

As shown in FIGS. 2 and 3, the spacing of the channels
83 is such as to ensure maximum utilization of the in-
terior chamber 2 of the oven, when all trays are in place.
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Preferably, the lowest pair of channels 83 is located just
above the bottom wall 156 of chamber 2. Thers is pref-
_‘erably uniform spacing between successive rack levels,
with the spacing between the top rack and the top cham-
er-wall 135 being approximately equal to the spacing be-
tween successive lower racks. ' Preferably, the spacing be-
tween successive racks is less than the diameter of open-
ing 54, ,
1t will be noted that with all racks in position, one of
the racks is located at approximately the level of the
center of hole 54, with the rack immediately above being
located -just above the upper level of hole 54, and with
the rack immediately below being located at approximate-
1y the level of the bottom of hole 54. Accordingly, each
of the disrupter bars 78 is located between successive
racks and bridges the opening 54 between successive racks.
1t will be apparent, therefore, that when food is placed
upon a respective rack below a respective bar 78, the
food is horizontally opposed by a respective bar 78. With-

out the bar 78, a considerable draft would be created di- ¢

rectly over the food causing a high volume flow of air

over the food and through the opening 54. The effect of .

the bar 79 is to break up the air flow, creating eddies and
reducing the effective opening size, so as to prevent ex-

cessive air flow directly over the food upon the rack in ¢

question. The effect of this is to prevent undue cooling
or other unsatisfactory effect upon food located upon a
rack opposite the large cpening 54. The ultimate effect,
accordingly, is to.ensure even baking of all of the con-

tents of the oven. The effect of the flange or rib 70a is o

to tend to cause deflection of air above and below the bar
70, rather than mere reverse flow which would cccur if
the surface of the bar were completely Hat.

The gasket assembly

The gasket assembly 99, shown generally u
17 and upon face frame 95 in FIGS. 1, 2 and
in detail in FIGS. 8 'and 9. .

As previously stated, the oven has a front opening 16
- with a face frame 95 within that opening.
37 and 18 are received within the opening 16 and in
closed position lie against the front of the face frame
95. A gasket assembly 99 extends along each side of
the face frame 93, against the front face thereof, so that
four ‘gasket assemblies 93 together extend completely
around the face frame and provide a complete seal against
the rear faces of doors 17 and 18 when they are closed.
The. further gasket assembly 99, as previously stated, is
mounted upon the lower edge of door 17 so as to provide
a seal against the upper edge of door 18. '

Fach gasket assembly 19 consists of a bar 118 for at-
tachment to the surface to be sealed, by means of a sealant
129, and a gasket 189 removably mounted upon bar 118.
For convenience, the description will be with reference
to the face frame, but it will be apparent that essentially

.the same description applies with respect to door 17.

Bar 110 is elongated so as to run the full length of
the edge portion which is to be sealed, :and is generally
rectangular in shape. Bar 11§ has two deneading par-
allel bosses-111 and 112 coextensive in length and spaced
from each other. The boss 112 extends to one side 11%a
of bar 11§, The boss 111 is spaced from boss 112 and
-intermediate boss 112 and the other side 1105 of bar

110. Boss 111 is spaced from side 18b. Side 1105 is
preferably given a coextensive radius 118c at the junction
“of side 1185 and the upper surface or face 110d of bar

110, Groove 112 is formed in the upper face 118d of
bar 110 and extends the full length thereof. Groove 12
is of inverted T-shape in cross section. In other words,

“the upper portion 112a of groove 112'is of reduced width,
and the bottom or base portion §22b of groove 112 is
widened. The groove portion 1124 is centered with re-
spect to the side edges of groove 112b. Groove 112
is located adjacent the block side 1185, or in other words,
is offset with respect to the center line of block 118,

At selected intervals, holes may be formed through

pon door
7, shown

The doors.

5]

block 119 and screws 125 may be extended through such

_holes and screwed into appropriate holes in the face
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frame so as to secure block 118 to the face frame. For
example, screws 325 may be seli-tapping screws. The
head of screw 125 is countersunk in the usual way so
as to be flush with surface 31184. The sealant 12¢ is
interposed between block 128 and face frame 95, in such
a way as to maintain block 116 spaced from the face
frame, and to fill in all the space between block 116 and
face frame 95. Ssalant 129 may be putty or any other
suitable sedlant material and may be applied by any suit-
able means. The sealant material extends under both
of the bosses 111 and 112 and extends to the undersur-
face of the main portion of the block 118, and also ex-
tends completely between the side edges of the block,
The material 120 has low thermal conductivity for mini-
mum. conduction of heat to gasket 185.

Gasket 189 is in the form of a flattened tube coexten-
sive in length with block 118. Gasket 18§ is flexible
and- resilient and may be made of any suitable synthetic
rubber material or the like. Gasket 20% has a flat bot-
tom wall 161 and a convex upper wall 182, the bottom
of which is closed by wall 101, A generally T-shaped
flange 193 depends from wall 161 adjacent one side edge
thereof. ~Specifically, the flange 103 includes a leg 184
which depends from wall 61 and which is slightly thicker
than wall 381, At the bottom of leg 194, further flanges
165 and 186 extend outwardly therefrom in coplanar
relationship. The width of flange 165 is less than the
width of flange 186, and is approximately equal to the
increase in width on one side between groove 1iZa and
groove 152b. The total width of flanges 1§53 and 156
is about equal to the width of groove 1125, The width
of flange 104 is slightly less than the width of groove
1320.  The total height of flange 193 is approximately
equal to the total height of groove 112.

In. assembly, the T-flange 183 is received within the
T-groove 112, with the bottom surface of wall 161 over-
lying and resting against surface 1284. 1In the assembly,
the flanges 185 and 188 are lockingly received within
groove 112b, with this being the main Iocking action
between the two parts. The flange 184 then extends
freely through groove 1124, It will be apparent that in
use, the door striking the convex wall 182 compresses
same, to ensure a tight seal.

Tt will be apparent that the gasket 189 may be readily
readily” disasssmbled from block 110 and replaced when -
wort, it being only necessary to grasp the main portion
of gasket 109 and to pull the T-flange 193 from ike
T-groove 112, :

- . Conclusion

The action of the fan and of the doors having been
described under their respective headings, the overall op-
eration of the oven need not be further summarized. It
will be sufficient to point-out that the uniform air flow
through the interior of the oven results'in a uniformity
of temperature throughout the oven. It has been found
possible to cook meat satisfactorily at a low temperature
of 200-225° F. with a pan of water maintained in the
oven, with a roast shrinkage as.low as five to six per-
cent. At the same time, the oven is highly more efficient
and economical to-operate than a convection gas oven.
Because of the construction features, including the gasket
construction, the oven has been found to be particularly
durable under service conditions, and to require a mini-
mum of service time.

While a preferred embodiment of the invention has
been disclosed, and various possible changes, omissions
and additions Have been indicated, it will be apparent
that various other changes, omissions and additions may
be made in the invention without departing from the
scope and spirit thereof.

What is claimed is:

1. In a electric oven of the type described, a chamber
having a rear wall and a peripheral side wall, a baffle
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plate in said chamber adjacent and parallel to said rear
wall and spaced from said peripheral wall and having a
relatively large central opening, a blower behind said baffle
operative to cause air to flow rearwardly through said cen-
tral opening and to counterflow around said baffle plate
and forwardly, means releasably supporting racks in said
chamber in horizontal spaced relation with each rack ex-
tending across said chamber, each rack adapted to receive
food thereon for cooking, at least one rack positioned for
food thereon to oppose and be aligned with said central
opening, and a horizontal bar on said baffle across said
central opening and opposing said food, said bar sized and
shaped to block and reduce air flow over said food.

2. In an electric oven of the type described, a chamber
having a rear wall and a peripheral side wall, a baffle plate
in said chamber adjacent and parallel to said rear wall and
spaced from said peripheral wall and having a relatively
large central opening, a blower behind said bafile opera-
tive to cause air to flow rearwardly through said central
opening and to counterflow around said baffle plate and
forwardly, means releaseably supporting racks in said
chamber in horizontal spaced relation with each rack ex-
tending across said chamber, one rack at about the level
of the lower edge of said central opening, another rack
across approximately the center of said central opening,

10
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another rack approximately at the upper level of said cen-
tral opening, each rack adapted to receive food thereon
for cooking, and a pair of horizontal bars on said baffle
across said central opening and respectively between re-
spective ones of the aforesaid designated three racks, each
said rack bar sized and shaped to block and reduce air
flow through said central opening between the racks ad-
jacent thereto, each said bar thereby preventing undue
cooling of food on a rack in opposition to said central
opening.

3. In an electric oven according to claim 2, each said
bar having a coextensive boss of reduced height across
the front thereof, said boss being centered between the
upper and lower edges of said bar.
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