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To all whom, ¿t may concern: 
Be it known that I, EDWIN A. LELAND, a 

citizen of the United Stat-es, and a resident of v 
Great Barrington, in the county of Berkshire 
and State of Massachusetts, have invented 
certain new and useful Improvements in 
Broilers; and I do hereby declare that the fol 
lowing is a full, clear, and exact description 
of the same, reference being had to the accom 
panying drawings, makingapart of this speci 
?ication, in which 
Figure l is a vertical transverse sectional 

view of a broiler made according to my in 
vention. Fig. 2 is a plan view, on a smaller 
scale, showing the apparatus with its cover 
ing-shell removed. Fig. 3 is an inverted view, 
on a like scale to Fig. 2, of the apparatus. 
This invention relates to that class of ap 

paratuses which are used for broiling meats, 
duc. It is more especiallyintended for use in 
connection with gas and gasolene burners; 
but it may, when desired, be used with any 
other appropriate source of the requisite heat. 

It comprises certain new and useful com 
binations of parts whereby the article to be 
broiled is subjected to the confined action of 
flame, hot air, and gases, as the case maybe, 
upon both its upper and lower sides sim ulta 
neously, whereby the broiling operation is 
performed under the most advantageous con 
ditions and with correspondingly -improved 
results. 
A is a circumferential rim, which consti 

tutes' the wall of ‘the apparatus and which I 
term a “confining-rim,” for the reason that 
in the operation of the apparatus the Íiame, 
the., with which the broiling is done are con 
fined within it. Within this rim, at the up 
per part thereof, is a concave, convex, or dish- ̀ 
shaped plate B. The edge of this plate is 
turned upward to provide a fiange a, as shown 
in Figs. l and 2, for which reason I term this 
an “upwardly-flange( ” plate. This plate is 
of smaller dimensions than the rim A, so that 
a space Z2 is provided between the flange a 
and the upper part of the rim A, this space 
extending around the whole or any desired 
portion of the circumference'of the appara 
tus. As represented in the drawings, it is 
provided in two portions at opposite sides of 
the apparatus. The latter may be square, 
as shown in the drawings, or of any other 

circumferential configuration which may be 
desired. The dish-shaped plate may be sup 
ported in position by narrow brackets c, pro 
vided to the inner surface of the rim, or by 
anysuitable means. Placed within the flange 
a of the plate B and resting upon the periph 
eral portion thereof is a drip-pan C, the sides 
d of which tit loosely within the flange a, so 
that the drip-pan may be readily removed and 
replaced, as may be desired. For convenience 
of handling the drip-pan may be provided 
with lifting-rings e. \Vith its feetfresting 
on the bottom of the drip-pan is a grill E, 
which may comprise a system ot‘ parallel bars 
d, as shown in Figs. 1 and 2, or may be of 
any other usual or suitable construction. 
This grill is situated higher than the level of 
the upper edge of the rim A and also of the 
flange a 0f the plate B and the sides of the 
drip-pan for a purpose herein presently set 
forth. Placed above and around the rim, 
the grill, rho., is a removable covering-shell 
F, which is most conveniently provided by 
moving` its sides around the rim, as shown in 
Fig. l. In the top of this shell is an outlet 
opening g, over which there is preferably a 
cowl h. For convenience >ot‘ manipulation 
this shell may have a lifting-ring m, as shown 
in Fig. l. 
In the use and operation of the apparatus 

the flame of a gas-burner, kerosene-burner, 
or other suitable means for heating is caused 

f to play upon the convex bottom of the dish 
shaped plate B. Within the limits circum 
vented by the rim A the convex form ot' the 
bottom of said plate operates to more or less 
direct or disperse the llame from the middle 
part of said bottom outward toward the rim, 
so that aportion of the flame,with air strongly 
heated by the latter, and hot products of com 
bustion shall passupward through the space 
ZJ between the rim A and the flange a of the 
plate B and being thence deflected toward 
the outlet-opening g pass both above and be 
low the grill, as indicated bythe arrows in 
Fig. 1. > . 

The space n, provided below the drip-pan 
by the concave upper surface of the dish 
shaped plate B, avoids undue heating of the 
bottom of the drip-pan, and therefore pre 
vents the burning of drip therein. The pas 
sage of Iiame and hot air and gases both 
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above and below the grill causes the meat or 
other material to be broiled simultaneously 
on both sides, While the products of combus 
tion after performing their of?ice,as described, 
together with vapors from the broiling mate 
rial, make a slow exit through the opening g. 
The rim 'A confines the hot air, gases, and 
flame against radial dispersion and directs 
them upward to the lower and upper sides of 
the grill, as set forth, while their confinement 
in the interior of the apparatus, except as 
they make their escape from the opening,in 
sures their more persistent contact with the 
surfaces of the material to be broiled. It is 
of cou rse to be understood that the hot prod 
ucts which act upon the under surface of 
said material make their way from below the 
grill to the opening g through whatever inter 
stices there may be in the material or thro ugh 
such portions of the grill as are not occupied 
by said material. 
What I claim as my invention is 
1. The combination with a confining-rim, 

an u pwardly-flanged plate placed in said rim 
with a space between the flange of the plate 

‘ and the upper part of the rim, and a grill 
placed above they plate and higher than the 
upper edges of the rim and the flange of the 
plate, of a drip-pan interposed between the 
plate and the grill, and a covering-shell which 
has an outlet for vapors and gaseous products 
of combustion, as described. 
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2. The combination with a confining-rim, 
an upwardly-flanged dish-shaped plate placed 
in said rim with a space between the iiange 
of the plate and the upper part of the rim, a 
grill placed above the plate and higher than 
the upper edges of the rim and the flange of 
the plate, and a covering-shell which has an 
Ioutlet for vapors and gaseous products of 
combustion, of a drip-pan interposed between 
the grill and the plate with an air-space be 
tween the bottom of the drip-pan and the con 
cave surface of the plate for tempering the 
transmission of heat to the drip-pan, as de-` 
scribed. 

3. The combination with a confining-rim, a 
removable covering-shell having an outlet 
opening and placed above and around the 
rim, and a dish-shaped upWardly-ñanged 
plate placed in said rim with aspaee between 
the ñange of the plate and the upper part of 
the rim, of a drip-pan supported by the dish 
shaped plate with an air-space between its 
bottom and the concave upper surface of said 
plate, of a removable grill, constructed with 
means for supporting the grill above the drip 
pan at a height greater than the upper edges 
of the rim, the flange of the dish-shaped plate, 
and the sides of the drip-pan, as described. 

EDWIN A. LELAND. 
Witnesses : 

JAMEs A. WHITNEY, 
DANIEL S. DECKER. 
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