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UNITED STATES PATENT OFFICE

MARTIN J. MOSHER, OF TROY, NEW YORK.

IMPROVEMENT IN BAKE-OVENS.

Specification forming part of Letters Patent No. 210,8% 1, dated December 17, 1878 ; application filed
November 12, 1877,

To all whom it may concern:

Be it known that I, MARTIN J. MOSHER, of
the city of Troy, county of Rensselaer, and
State of New York, have invented a new and
Improved Bake-Oven, of which the following
is a specification:

The nature of my invention relates to that
Lkind of culinary devices known as “bake-
ovens,” and which ave designed, principally,
for baking or roasting; and it consists—

First, in sarrounding the oven-inclosure at
the sides, back, bottom, and top with a series
of connected flues, through which are passed,
for heating the oven, the hot air and gases es-
eaping from the fire and on their way to the
exit under the draft impulse of the chimney.

Second. My invention also consistsin means
of heating the interior of the oven by a cur-
tent of hot air passed through the same, sep-
arate and distinet from the heat and gases es-
caping from the fire directly, with the current
of air entering the base and heated by pass-
ing around the fire-pot and adjoining heated
surfaces before entering the oven.

Third. Another feature of my invention con-
sistsin the manner of arranging and construct-
ing the fire-pot and hot-air-circulating base;
as combined and conneeted with the oven.

Fourth. My invention also consists in the
manner of constracting and arranging the fire-
pot, direct-draft flue, and flue-dampers, com-
bined with and connected with the flues in the
oven exterior case.

Fifth. My invention further consists in the
manner of constructing. the oven-shelves in
open-work, and with projecting points for the
utensil to rest upon in which cooking is to be
done, so that there shall be a free space be-
tween the shelf and the bottom of the utensil
for the hot air to circualate. :

Upon the three sheets of drawings connected
herewith there are thirteen illustrations of my
invention, in all of which like letters are used
to designate like parts.

Figure 1 shows a view, in perspective, of my
improved bake-oven, with two of the oven-
doors open, and the side strips, in which are
formed the door trinnnion-boxes and latches,
removed, for the purpose of enlarging the
strips, so that they may be more clearly shown.
Tig. 2 designates the base-section in perspec-

tive, with the oven removed, showing the fire-
cylinder, ash-pit flue, connecting with the ex-
terior oven-case flues, also the hot-air passages
for heating the air to be passed into the oven.
Tig. 3 shows, in perspective, one of the strips
removed from the front, and in which are
formed the bearings for the oven-door trun-

“nions and the eatehes for the oven-door latches.

This figure shows the parts specified on a larger
scale in proportion to the other illustrations,
to make the same appear more distinet. Tig.
4 illustrates a vertical section of the side of the
oven-door area, upon which stops are arranged
to hold the door when open in a horizontal
position. Ttig. 5 shows a vertical section of
the side strips shown in Tfig. 3, taken at right
angles to the front, illustrating the trunnion
boxes or bearings for the oven-doors. Fig. 6
illustrates a vertical section of the bake-oven
and base, taken parallel to the front and
through the center on the line p p of Fig. 1,
showing the fire-pot, entering air-openings,
flues in the oven exterior case, the hot-air
flues around the fire-cylinder, their connection
with the oven-bottom flue, and the center dis-
tributing hot-air ¢chamber formed in the oven,
with apertures opening from the same, also
the dampers controlling thecirculation through
the oven and to the exit, as shown by arrows.
Fig. 7 shows the damper arranged to regulate
the hot-air current throughthe oven, taken on
the line 1 I, Fig. 1, there being two of these
dampers connecting the oven with the flue in
the exterior case, near the exif, and upon
the side of the flue leading to the exit.
Tig. 8 illustrates, in perspective, a view of'the
balke-oven back and sides, with the exterior
walls removed, to show the horizontal flues
formed in the case, their connection with each
other at the sides and back, and also with the
rear flue, leading from the fire-cylinder. It
also shows the location of the damper placed
in the rear ascending flue, used o divert the
heat from the direct flue to the flues in the ex-
terior case. This illustration also shows the
dampers connecting the oven with the exte-
rior-case flues, and the exterior-case flues with
the exit. TFig. 9 shows a back view of the

exterior oven-wall and the direct-draft flue.

Tig. 10 illustrates a vertical section of the rear
ascending direct-draft flue, taken throughthe
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center and at right angles to the back. ' Fig,
11.shows a cross-section of the back and rear
direct-draft flue, taken horizontally through
the same. Tig. 12 illustrates a top view of
an oven-shelf with the projecting points; and
Fig. 13 shows a section of the same taken
on the line y y of I'ig. 12, where the elevation
of the points are shown, and upon which the
-utensils containing material to be cooked are
placed.

As arranged, the operation of the bake-
oven is as follows: Tire being kindled in the
fire-cylinder I/ of the base B, as shown in
Figs. 1, 2, 6, and 8, the heated gases arising
from the fire pass through the flue E’, and
thence directly npward, at the back to the
flue G, formed in the top over the oven, and
which connects with the pipe-collar K"/,

‘When it is desired to heat the oven O by
means of the flues in thé exterior case, the
damper J in the direct-draft flue is closed, and
the heated gases arising from -the fire are
compelled to pass into and through the flues
N NN N. These flues are arranged horizon-
tally in the exterior oven-case at the sides
and back, with the flue-strips breaking joints
at the corners in alternation for flue-connec-
tion.” At N* N’ these flues in the case con-
nect with the flaes S/ 8/, formed in the top
upon each side of the central top flue, G.

Between the top flue, , and the flues 8/
8 are arranged the slide-dampers d d, as
shown in Figs. 6 and 8.  These dampers are
employed to regulate the amount of heat
passing through the exterior-case flues.: The
direction of the gases and heatpassingthrough
the flues is indicated Ly arrows. This man-
ner of constructing and arranging the fluesin
the exterior case of a balce-oven constitutes a
leading feature of my invention, and may be
combined with other forms of fire-cylinder
than the one shown, and produce the same re-
sult. _

The oven O is also heated by the introduc-

.tion of a current of hot air brought in at the
base through the openings Z Z Z Z, as shown
in Fig. 6. This current of air passes around
the fire-pot I, throngh the flue ¥/, as shown
by arrows, to'the bottom flue, H H,and thence
up intothe heat-distributing chamber M, from
which it passes through apertures into the
‘oven O O, and from thence throngh the damp-
er-passages 5’ 8’ to the exterior-case top flues,
8!, as shown by direction-arrows.

At 8" 3’ are shown dampers on each side to
open and close the passages, so as to control
the passage of the heated air through the
oven. Thischamber M may have grated open-
ings, or the same may be made round and an-
swer the same purpose, the object of them be-
ing to distribute the heat equally between the
oven-shelves. The slide-damper employed is
shown at Fig. 7.

This manner of constructing and arranging.

‘a hot-air flue beneath the oven connected with
‘the heat-distributing chamber M, with its aper-
= tures, and the dampered passages 3/, for pro-
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ducing a circulating current of hot airinto-and
through the oven, constitutes a special feature
of my invention when the same is connected
with an entering carrent of ot air. T also con-
sider it a special feature of my invention to
combine the hot-air flue F"/, surrounding the
fire-pot I, with the flue H H, beneath the oven
O, theheat-distributing chamber M, formed in
the oven, provided with the apertures o 0 0 o,
and the dampered openings and dampers 8’ S/,
to produce and circulate a current of hot air
through the oven, as a heating means separate
from that passing directly from the fire to the
exit.

The base is shown at B, the ash-pit at A, in
Figs.1 and 2, the fire-cylinder at I and at E/,
the bottom of the direct-draft lue connecting
with the fire-cylinder at the rear. At Figs. 9
and 10 is shown the location of the direct-
draft flue as connecting the flue-opening E
at the base with the direct-draft flue formed
at the rear. - At Fig. 8, the damper J, which
controls the currents of the draft through
the direct-draft flue, is. shown, by which
damper the current is directed from the di-
rect-draft flue to make the circuit of the
oven exterior-case flues. This feature of the
construction and arangement of the direct-
draft flue and flue-damper, as combined and
connected with the fire-pot and exterior oven-
case flues N N N N, I consider to be aspecial
feature of my invention.

Bake-ovens being unlike the ovens of stoves
or ranges in the fact that they are provided
with a series of shelves, upon which it is ar-
ranged to cook at the same time articles of
food requiring different periods of heat, and a
single or double oven-door opening the whole
of the oven-front, or a large portion of it, for
removing a part of the contents of the oven,
would chill that which remained and required
more time, Pastry and other articles of the
same kind are sensitive under such conditions,
and become, as itistermed, “heavy.” Toavoid
this difficulty I divide the oven-front area by
means of a series of doors, and these may be
arranged opposite each shelf, so that a portion
of the oven may be opened and closed with-
out disturbing the conditions of the remaining
part of it. )

The front oven-doors are shown as closed in
TFig.1atD D DD, and at D' D" they are shown
as opened. These doors have trunnions cast
upon their lower corners, and upon their sides
notches for latching purposes. To furnish
bearings for the door-trunnions, and catches
for the side notches to complete the latch, side
strips are made separately and attached to the
front. One of these is shown at Fig. 3 upon
an enlarged scale and detached from the front.

-A vertical section of the same is shown at Fig.

5. In both illustrations the trunnion boxes or
bearings are designated by.the letters T T T T,
and the notches at I/ I/ I/ I/ I/, The trun-

nions upon the doors are shown.at &k, Ifig. 1.
‘The bottom.of each door israbbeted, as shown
ab b, Fig. 1, and this rabbet prodnees a striking
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face for the door beneath. Upon the inside
jams of the oven at the sides-of the frout open-
ing for the doors are formed notches, as shown
ab L I L L7 in Fig. 4, against which the
sabbeted flange on the door strikes when the
door swings down, and which keeps it in hori-
zontal position when open. i

The oven-shelves are provided with project-
ing points upon their upper surface for cook-
ing utensils to rest upon, so as to allow the
heat to cireulate between the bottom of the
utensil and the top of the shelf.’

The top of the shelf may be made in open
lattice-work, or be grated, with the projecting
points in the former at the angles and sides,
and in the lagter case upon the bars.

The shelf with the points upon the same is
shown at Fig. 12 by the letters PP P P. A
vertical section of the shelf is shown at Tig.
13, with the projecting points illustrated at P
P P. :

I do not desire to limit my invention as to
the number of the horizoutal and connected
flues N N XN, excepting that there shall be
enough of them formed in the exterior oven-
case to connect in the same manner at the
back and sides by means of flue-strips break-
ing joints at alternating corners for fiue-con-
nection.

I do not desire to limit my invention as to
the shape of the heat-distributing chamber M,
formed in the oven-inclosure, excepting to this
extent, thatitshall bearranged centrally within
the oven-inelosure, and be connected with a
hot-air fine below, and be provided with aper-
tures for distributing the heat within the oven.

Having thus described my invention, what
T elaim, and desire to secure by Letters Pat-
ent, is—

1. In a bake-oven, the horizontal and econ-

nected flues N N N XN, formed in the exterior
oven-case at the back and sides, the damper-
apertures and dampers &' %, the top flnes, S
8, central top flue, G, and the connecting-
dampers d 4, arranged to operate as herein
deseribed and shown.

2. In a bake-oven, in combination with the
fire-cylinder TV, rear flue, B/, and damper’d,
the horizontal and connected flues N N N N
and N* N”, formed in the exterior case, the
top flues, 8 8", center flue, G, and dampers
d d, arranged to operate as herein described
and shown.

3. In a bake-oven, the flue H H below the
oven, connected with the hot-air-distributing
chamber M, and apertures 0 000, with the open-
ings and dampers 8 &/, for circulating a hot-
air current into and through the oven O O,
and discharging the same into the flues N”/
N#, as herein deseribed and shown.

4, In a bake-oven, the entering air-passages
7 7 in the base, the hot-air passages IV
T/, the bottom oven-flne, H H, the heat-dis-
tributing chamber M, apertures o 0 0 0 0, and
the openings and dampers S 8/, conneeting
the oven interior with the exterior-case flues
N7 N, as the same is herein shown and de-
seribed.

5. In an oven-shelf, the raised points PP P
P, arranged upon its upper surface s0 as to
support a cooking utensil and allow a current
of ot air to ecirculate between the utensil and
the shelf, as herein described and shown.

Signed at Troy this 10th day of November,
A. D. 18717,

MARTIN J. MOSHER.

Witnesses:
BERNARD BLAIR,
CHARLES S. BRINTNALT.




