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To all whom it may concern:

Be it known that I, Wittiam J. Besr, a
citizen of thé United. States, and 2. resident
of Detroif, in the county of Wayne and
State of Michigan, have invented 4 new and
Improved Oven, of which the following is
a specification.

. This invention 1elates to gas mnges and .
‘its object is to provide a rantre oven 'so con-
structed that the heated air and products |

of combustion are admitted thereto in prac-

tically the same quantity. and proportion

throngh both sides and -escape therefrom in
practically the same proportion through
openings at the back and front of the bot-

tom, thus insuving & practically even tem-

perature throughout the oven and giving

.economy in the use of: fuel.

In the accompanying drawing, Elouu 1
is o front elevation of a gas range elnbody-

ing this invention.. Fig. 2] Isa vertical trans-’

Y

Fig. 8 is a vertical longltudmnl section.on
the line 33 of Fig. 2. Fig. 4 is a horizon-
tal longitudinal section on the line 4—4 of
Fig. 2. Ifig. 5 1s a vertical transversé sec-
tion o the line 55 of Fig. 4. TFig. 61is a
partial horizontal transverse - section of a
range slightly different in details of con-
It 2. 7
s a \e1t1ml cross’section on the lines 4~—¢
of Tig.

blm]lal 1efe1ence ch(u acters refer to like

parts throughcut the several views.

The dm\\]no shows a range having the
well known. top 1-and fuel pipe 2.
fuel’ pipe forms no pfut of this intention
it is omitted in all but Fig. 1. In this speci-
fication the exterior shell will be tevmed the

casing, and the interior shell,w il be tenmd

the .oven.
© The casing is fmmed of a back 3, qldes 4
and 35, a bottom 6, and front 7. The top 1

is preferably suppmted by the back and

sides of the casing. The -oven has'a top 8,

‘preferably of several -thicknesses of sheet

metal separated by a-sheet of asbestos or
other -poor heat corducting material, and
the casing sides 4 and 5 are preferably simi-
larly formed. The back 9 of the oven. is

" -separated from the back of the casing and

connects to its sides and bottom. Plates 10
extend from the bottom of the casing to
the.side edges of the oven bottom 11, which

Specification of Letters Patent.
Application filed December 15, 1909,

As thise

the oven,
- and has an inlet opening preferably in its

Patented Dee. 27, 1910.
Serial No. 533,159. '

| has perforations 12 near its back and front :

for the escape of the heating mediun.

. Extending. between the fr ont 7 of the cas-
ing and back plate 9 of the oven to form the
smles of the oven are plates 14 and 15, hav-
ing inwardly extending flanges 16 and 1(, to
supporL racks or plates to receive the food
to be cooked. Between the plates 15 and
the sides- of the casing are dedector plates

‘18, preferably formed with down turned

ﬁanges 19. The front plate of the casing
joins the top and bottom of the oven, and
the opening in this plate is normally closed
by the door 20, which may be provided with
a glass plate 21.

TYtendlno into the space below the oven
is a fuel pipe 23 having branches 24 which'

connect to the rearw aldlv extending burner

tubes 25 near the botto:rs of the side flues.

Small windows 26 in the front admit of the
burning of the gas being observed. Air
for the burners can enter threngh oppmnfrs

in the bottom of the casing qhm\ nin fig. 2.

The speration of the oven is as follows.
The burners being lighted and the door
closed. the heated air and pmducts of com-
bustion will pass wpward, a portion striking
agninst iho plates 18 and being deflected in-
wardly between the botlom plato 11 of the
ovien and the flange 17 at cach side. The
other portion will pass up and into the oven.

“a portion through between the plates 14 and

15 and the remainder above.the plates 14.
The hot’gases which enter below the de-
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flector plates 18 will canse eddies in the .

oven, resulting in an even temperature. The
gases finally escape through the holes 12 in
the hattom plate and enter the space below
A pipe 29 extends into this space

upper side and' preferably near the middle
of the bottom of the oven. The gases will
therefore pass in practically equal quanti-

" ties through the holes 12 at the hack And at

the front of the. oven, again assisting in
maintaining an even temperature ﬂnouoh-
out the oven.

To protect the glass 21 in the fmnt of the
concave door, and also to serve as a shelf
when ‘the door .is opened to the position
shown in dotted lines in Fig.-3, a series of
vertical bars 31 -may be mounted at the inner
face of the frame of the door. Round rods
are preferred although any other desired
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“of one plate 18 at each side over the burner.
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type of grating may be employed. Instead

tubes 25, a plurality of plates 30smay be
employed as shown in Fig. 6. Many other
changes in the details of “construction may
be made by those skilled in the art without
departing from the spirit of my invention.

Having now explained my improvements,
what I claim as my. inv entmn and desire to
secure by Letters Patent is:— .

1. The combination of a casing, an oven
within the casing and - spaced therefrom,

“said oven having perforatlons in its bottom

near each end, a door forming the front of
the oven, the sides of the oven having lon-

g,ltudlnal openings to admit the products of

combustion, burners at the lower edges of
the sides of the oven, deflector plates posi-

- tioned over the burners to cause a portion

of the products of combustion to enter the

‘oven at the bottoms of its sxdes, and a pipe

extendine to the middle of the bottom of

.the oven to carry away the products of com-
‘bustion which escape from the oven through

the holes in its bottom.

2. The combination -6f a ecasing, an oven
within the casing and spaced ‘therefrom,
said oven having openings.in its- bottom
near each end and longitudinal openings in
its sides, burners at the lower edges of the
sides -of the oven, deflectors for causing a
portion of the products of combustion  to
enter the oven near the bottom, and a pipe
extending into the space below the oven
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wherethrough the products of combustlon
after entering the oven through the sides
and passing out throngh the bottom, may
escape.

3. The combination of a casing, an oven
within the same and spaced therefrom at its
sides, burners at the bottom of the spaces
between the sides of the oven and casing, the

-sides of the oven having openings near the
bottom and top, and deflector plates mount-

ed above the openings near the bottom of

the oven and having down-turned edges to’

compel a portion of the products of com-
bustion to enter thé oven near its bottom.

4. The combination of a casing, an oven
within the casing and spaced therefrom at
its sides, burners at the bottom of the spaces
between the sides of the oven and casing, the
sides of the oven having openings at the
bottont of the oven and above the same, dé-
flector plates of Jess length than said oven
extending between the 51des of the oven and
the casing just above the lower openings to
compel a portion.of the products of com-
bustion to enter the oven at thé bottom and
permitting the remainder to ascend and
enter through the upper openings.

In testnnonv whereof, I have signed this
specification 1n the presence of two sub-

scribing witnesses.
W ILLIAM J. BEST.
~ Witnesses:
Epwarp N. P&GELSE\*
Erizasera M. BROWN
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