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7o all whom it maiy concerw:
Be it known that I, RICHARD LAMEB, of the

city and county of New York, in the State of’

New York, have invented a new and useful
5 Improvement in Bakers’ Ovens, of which the
following is a specification.

Myinvention relates to bakers’ ovens which
are heated by gas; and the object of the in-
vention is to provide an oven in which the

10 baking-chamber may be heated direectly by
passing the products of combustion and heated
air directly through the chamber, or indirectly
by passing such heated products through tubes
or flues arranged beneath the floor of the

15 baking-chamber, or by passing the heated pro-

ducts both through and beneath the chamber.

Theinvention consists in novel combinations,
which are hereinafter deseribed, and pointed
out in the claims.

In the acecompanying drawings, Figure 1 is
ahorizontal section through the baking-cham-
ber of an oven embodying my invention, a
portion of the floor of the oven being removed
to show clearly the tubcs or flues beneath it;

235 and Fig. 2 is a vertical section upon the plane
of the dotted line » 2, Fig. 1.
Similar letters of reference designate corre-
sponding parts in both figures.

. A designates the baking-chamber, which is

“30 here shown of rectangular form, and which has

at one side or the front an opening closed by
a door, A/, throungh which food or articles to
be baked may beintroduced into and removed
fromit. The roof of this baking-chamber may

20

5 consist of tiles a, supported by flanged beams’

«, and the floor of the chamber may also be
composed of tiles. The external structure may
consist of layers of brick-work, and the oven
may be completely or partially surrounded by
40 a layer of slag, mineral wool, or other non-
conducting material, d. .
At one side of the oven (ashere shown at
the front thereof) is a burner-chamber, B,
which is located beneath the oven, and, as here
45 shown, extends entirely across from side to
side thereof.
In the floor of the oven and at the side op-
posite the burner-chamber B is an opening,
b, and above the rear wall of the baking-
50 chamberand at the top thereof is a horizontal

slot or opening, b, which communicates with
a drop-flue, 7’

Beneath the oven and at the side on which
the burner-chamber B is located I have rep-

resented an escape-flue, G, which extends :

transversely across beneath the baking-cham-
per and communicates with a chimney or
smoke-stack, C, which may be controlled by
a damper, ¢

Beneath the floor of the baking-chamber
are arranged tubes or flues ¢'¢*. The tubes
or flues ¢ extend directly from the burner-
chamber B, near the top thereof, rearward to
the opening & in the floor of the oven, and
the tubes or fines ¢? extend from the drop-fine
b* at the rear of the oven to the escape-flue C,
extending across beneath the front thereof.

In the burner-chamber, at opposite sides of
the feeding-opening A’, T have represented
double rows of gas-burners d d’, the burners in
the former row, d, being somewhat higher than
those in the latter row, d'. These burners are
supplied with gas through suitable pipes, ¢ €/,
from a common supply-pipe, €%, and are con-
struected on the Bunsen plan, or so as to con-
sume a mixture composed of proper propor-
tions of gasandair. In thebrick-work struct-
ureof the oven are suitable openings, &’, closed
by doors, and which afford provision for ac-
cess to the burners for lighting them.

Opposite the door A’and inthecenter of the
oven there is only a single row of burners, d',
and the communicdtion between the burner-
chamber B and the baking-chamber A above
this single row of burners is elosed or cat off
by a tile, f. The burners @ of the single row
on each: side of the center opening, A’, are
overlapped by a tile or deflector, g, which does
not, however, extend over the burners d of the
other row, but leaves over them an opening,
¢, through which the hot products of combus-
tion-and heated air from the burners d may
pass directly into the baking-chamber A. As
here shown, the deflector g1is hinged or pivot-
ed at g%, by a rod which extends across the
oven, and which may be turned by means of
a handle, ¢%, so as to swing the deflector g up-
ward, to permit the hot products from the
burners @ to pass directly upward into the
baking-chamber.
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‘When the deflector g is swung downward
into-the position shown in full lines, Fig. 2,it
will overlap the burners d, and a greater or
less proportion of the hot produets from such
burners will pass through the tubes or flues ¢

to the opening 0’ at the rear of the baking--

chamber, thence upward through the outlet-
opening b° and through . the drop-flue b* and
tubes ¢’ tothe escape-lue C. . The proportion
of ‘hot products passed directly through the
flues ¢ when the deflector ¢ is swung down
will vary according to the distance to which
the deflector overlaps the burners d and. its
height above the burners. At the same time
the burners d will 1ot be covered by the de-
flector, and the hot products from them will

pass directly into the baking-chamber, thence

rearward to the outlet-opening 3 and down-
ward through the drop-flue 5 and tubes ¢ to
the escape-flue C.' In this way I provide for
passing a portion of the hot products from
the burnersdirectly through the baking-cham-
ber and the remaining portion of the hot pro-
ducts from the burners directly beneath the
baking - chamber, so as to more effectively
heat it.

~Ifit bedesired to passthehot products from
all the buruers direetly through the baking-
chamber, then the deflectorg should be swung
upward and over, as indicated by dotted lines
in Fig. 2, in which position it will not overlap

the burners. d, and will permit the hot pro--

ducts from them to pass directly into the hak-
ing-chamber,

Instead of all the burners being atmospheric
burners, those burners from which the heated
products pass directly beneath the floor of the
baking-chamber through the tubes ¢’ may be
constructed to burn ordinary illuminating-gas
without any admixture of air. '

‘What I claim as my invention, and desire
to secure by Letters Patent, js—

1. The combination, with a baking cham-
ber, of two series of burners for heating the
same, the said chamber having an opening
whereby the products of combustion from one
series of burners may pass directly into and
through the baking-chamber, and tubes or
flues for the products of combustion from the
other series of burners extending beneath the
baking-chamber, and whereby the bottom of
the chamber is additionally heated, substan-
tially as herein described. .

2. The combination, with a baking-cham-
ber and burner - chamber opening into the
baking-chamber and a transverse escape-flue,
C, below the baking-chamber at the front
thereof, of one series of flues or tubes, ¢, lead-

ing from the burner-chamber rearward be-

-neath the baking-chamber, another series of

flues or tubes, ¢, communicating with the bak-
ing-chamber at the rear, and leading forward
beneath the baking-chamber to the escape-
flue C, a row of burners in the burner-cham-
ber, and a deflector which overlaps said burn-
ers, whereby products of combustion are di-
rected rearward beneath the baking-chamber
through the flues or tubes ¢, and from the
rear ends of which they pass forward. beneath
the baking-chamber through the flues or tubes
¢* to the flue C, substantially as herein de-
scribed. .

3. The combination, with a baking-cham-
ber and a burner-chamber below the same at
one side thereof, the baking-chamber having
an escape-opening at the side opposite the
burner-chamber, of burners arranged ‘in the
burner-chamber, flues or tubes leading from
the burner:chamber beneath the baking-cham-
ber to the other side thereof, and a deflector
adjustable to cause it to overlap the burners
or to leave a clear passage for the produets of
combustion from the burners upward into the
baking-chamber, substantially as ‘and for the
purpose herein described.

4." The' combination, with a baking-cham-
ber and a: burner - chamber communicating
therewith at one side thereof, the baking-
chamber having an escape-opening at the side

-opposite the burner-chamber, of flues or tubes

extending beneath the baking-chamber, two
rows of burners arranged inthe burner-cham-
ber, and a defiector overlapping the row of
burners which is nearest to the ends of said
flues or tubes presented in the burner-cham-
ber, substantially as and for the purpose here-
in described.

5. The combination, with the baking-cham-
ber A, having at one side the opening b’ in
the bottom thereof, and an openjng, b*, from
the top thereof into the drop-flue %, of the
burner-chamber B and the escape-flue C at
the opposite side of thebaking-chamber, tubes
¢, leading from the burner-chamber to the
opening &’ into the baking-chamber, tubes &,
leading from the drop flue 0° to the escape-
flue C, burners arranged in two rows in the
burner-chamber, and a deflector overlapping
the barners in the row nearest the ends of the
tubes ¢’ which are presented in the burner-
chamber, substantially as and for the purpose
herein described.

RICHARD LAMB.

Witnesses:
C. HALL,
" FREDEK. HAYNES.
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