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To @ZZ whom it may concern. 
Be it known that I, HENRY B. TATHAM, Jr. , 

a citizen of the United States, residing inV 
Philadelphia, Pennsylvania, have invented 
certain Improvements in Gas or Vapor Stoves, 
of which the following is a specification. 
One object of my invention is to construct 

a gas or vapor stove of a cheap, simple, and 
safe character adapted for broiling,frying, 
baking, and boiling and in which the parts 
are always readily accessible, a further ob 
ject being to so construct the broiling device 
as to prevent ignition of the melted grease or 
gravy. These objects I attain in the manner 
`hereinafter set forth, reference being had to 
the accompanying drawings, in which 
Figure 1 is a view, partly in elevation and 

partly in section, of a gas cooking device con 
structed in accordance with my invention. 
Fig. 2 is a sectional plan view on the line 2 2,' 
Fig. l, showing the broiling device turned 
out of operative position. Fig. 3 is a side 
View, partly in section, of the stove construct 
ed for the use of hydrocarbon vapor instead 
of gas as fuel and provided also with a turn 
spit attachment. Fig. 4 is ‘a similar view 
illustrating another form of turn-spit'device. 
Fig. 5 is an enlarged section of part of the 
stove structure. ' 

In Fig. 1 of the drawings, 1 represents the 
base of the stove, from> which project up 
wardly two posts or standards'2 and 3,'each 
tubular as to its lower portionand communi 
eating with a supply-pipe 4, locatedbeneath 
the base 1, this pipe receiving its supply ofi 
gas from any available source. _The tubular 
lower portion of the standard 2 is provided 
with a cock 5, whereby the flow of gas through 
the same can be controlled, and this pipe 
communicates through a coupling 6'“ with a 
curved nozzle 6, which discharges into the 
open mouth of a coupling '7, the latter carry 
ing the mixing-pipe 8 of the broiling device. 
The broiler consists of an inverted cup 9, 

mounted upon the pipe 8 and upon a rod 10, 
secured to and projecting inwardly from the 
opposite standard 3, said inverted cup hav 
ing at the bottom an outwardly-extending de 
Iiector-plate 1l and immediately below the 
open mouth of the cup a spreader-plate 12, 
carried by a central threaded stem 13, which 
.is adapted toa threaded opening in the top 

of the inverted cup, so that said spreader 
plate may be adjusted nearer to- or farther 
from the mouth of the cup, as desired. 
Mounted upon a series of studs on the back 

of the deiiector-plate 11 is a hood 14, the sides 
of which project some distance below the de 
flector-plate, said hood having a perforated 
or other open top. ' 
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The jet of gas from the nozzle-pipe 6 is pro- » 
jected forwardly through the coupling 7 and 
mixing-pipe 8 and induces a flow of air into 
and through said coupling-pipe, this mixture 
of air and gas being ignited as it issues from 
between the detlector-plate 11 and spreader 
plate 12, so asgio form abroad flat annular 
sheet of flame beneath said deíiector-plate, 
the products of combustion after passing out 
Wardbeneath the defleetor-plate passing up 
around the edges of the same and out through 
the perforated or open top of the hood. 
Mounted upon the top of the hood 14 is a 

grating or spider 15, upon which may be sup 
ported a frying-pan 16, which will thus be 
heated by the products of combustion pass 
ing upwardly through the perforated or open 
top of the hood 14, or any other Vessel which 
it is desired to heat may be mounted upon 
the open or perforated top of the hood 14 in 
place Yof the grate 15 and pan 16. 

Slides 17, adjustabl-y mounted upon the up 
per portions of the standards 2 and 3, carry 
slotted bars 17a, which receive iianges pro 
jecting from Vthe opposite sides of a baking 
pan 18, located above the broiling device and 
vprovided with a removable cover 19, this 
baking device being heated by the waste prod 
ucts of combustion from the broiling device 
and being adjusted vertically in respect to 
said broiler either by shifting the iiangesfrom 
one slot to another of the bars 17a or by ad 
justing the slides 17 vertically ou the stand 
ards 2 and 3. 
Mounted so as to swing freely on the stand 

ard 3 is a sleeve 20, which is supported ver 
tically upon a collar 21, the latter being mov 
able up and down on the standard 3 and be 
ing secured after adjustment by means of a 
set-screw 22. The sleeve 20 has an outwardly 
projecting handle 23 and an inwardly-pro 
jecting portion with socket for the reception 
of a projecting pin 24 on abracket 25, which> 
is secured to the broiling-pan, a similar 
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bracket at the opposite end of the pan hav 
ing a projection which engages with a catch 
on a collar 26, vertically adjustable on the 
standard 2. The broiling-pan shown in Fig. 
l is double-walled, and consists of an outer 
pan 27 and an inner pan 28, the outer pan 
having at the top a ring 29, upon which rests 
the flanged top of the internal pan 28, which 
carries the meat to be broiled, the latter rest 
ing upon a grating 30, which is raised,by 
means of suitable feet, above a reliector-plate 
3l. This plate, which by preference is in 
clined downwardly from the center to the 

~ edges, has short depending lugs or feet,where 

25 

30 

35 

45 

55 

65 

by it is supported ashort distance above the 
bottom of the pan 28, which is dished or in 
clined downwardly from the sides toward the 
center and has formed in the bottom radiat 
ing grooves 32, communicating with a central 
depending discharge-tube 33, which projects 
into a cup 34, centrally located on the bottom 
of the out-er pan 27. \Vhen,therefore, the 
meat upon the grate 30 is subjected to the 
heat of the flame above it, the melted grease 
will run down onto the plate 3l and from the 
edges of the same onto the grooved inclined 
bottom of the pan 28, from whence it will 
find its way into the discharge-tube 33 and 
cup 34, overflowing the latter and accumu 
lating on the bottom of the outer pan 27. 
Thereis therefore no accumulation of melted 
grease in the pan 28, and hence nolikelihood 
of injury to the meat or danger to the at 
tendant due to the ignition of such grease, 
the trapped lower end of the discharge-tube 
33 effectually preventing the communication 
of any flame to the grease contained in the 
lower portion of the outer pan 27. 
While the trapped escape-pipe is preferred, 

an open pipe may in some cases be used, or 
the bottom of the pan 28 may be perforated, 
the perforations being such that while the 
grease will pass through the same there will 
be no chance of ignition of the grease in the 
bottom of the outer pan, it being well known 
that ñame will not pass through line perfo 
rations. 
The plate 3l serves to reflect upwardly the 

heat from the burner above, and the use of 
the double pan 27 28 prevents loss of heat by 
radiation, this construction, therefore, en 
abling me to elïect the broiling operation in 
less time than usual. 
The vertical position of the broiling-pan in 

respect to the broiling device can be changed, 
as desired, by vertical adjustment of the col 
lars 2l and 26 on the standards 3 and 2, re~ 
spectively. 
When the sleeve 2O is turned on the stand 

ard 3, the broiling-pan can be moved out 
from under the broiling device, so as to per 
mit of the ready inserting, inspection, or re 
moval of the meat, and tho inner pan 28 can 
be readily removed from the outer pan 27 and 
the latter from the sleeve 20 in order to per 
mit of the removal of the grease or gravy 
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from said pan 27 or for the proper cleansing 
of either pan. 
The pin 24 may turn in the sleeve 20 and 

the latter may be incapable of rotating on the 
standard 3; but the construction shown is 
preferred. 
The lower portion of the standard 3 may be 

tubular up to a lateral branch 35 and may 
communicate with the latter, a suit-able regu 
lating-cock 36 controlling the flow of gas to 
said branch and the latter havinga burner 37 
with projecting arms 38 for supporting a pot 
or kettle in which water is to be boiled. 
As the frame of my improved gas cooking 

apparatus is composed mainly of pipe and 
fittings, it can be cheaply constructed. The 
structure is light and all parts of the device 
are readily accessible for cleansing purposes, 
whereas ordinary gas-stoves'have a heavy 
framework or casing independent of the gas 
supply pipes, and the parts of the stove are 
so inclosed that ready access to all parts of 
the same is impossible. Moreover, there is no 
chance for gas to accumulate in the oven, as 
in some gas‘stoves, and hence no risk of ex 
plosion as there is in such stoves when the 
oven-burner is lighted. 
A stove constructed in accordance with my 

invention is available for the use of hydro~ 
carbon Vapor as fuel, the stove shown in Fig. 
3 being one of this character. In this stove 
the reservoir 40 is mounted beneath the base 
l, the hydrocarbon being pumped into this 
reservoir until the desired pressure is ob 
tained or the pressure being applied by means 
of air pumped into the reservoir above the 
liquid contained therein-as, for instance, 
by means of a pump 40“. The hydrocarbon 
escapes from the reservoir through the pipe 
41, which extends up through one of the hol 
low standards of the frame and communi 
cates with a hydrocarbon Vaporizer and 
mixer,consisting of a tube 42, communicating 
with the pipe 8“ and having air-inlet perfora 
tions at the point where the hydrocarbon en 
ters the same from the pipe 41 through an 
opening controlled by a needle-valve 43. Be 
neath the perforated portion of the tube 42 is 
a basin or tray 42“, into which drips a small 
quantity of the liquid hydrocarbon, suñicient 
when ignited to maintain the heat neces 
sary to vaporiZe the hydrocarbon in the tube 
42, so that a regulated flow of hydrocarbon 
vapor and air into the pipe 8a is provided, 
said pipe communicating with a hollow de 
ilector l1“, having in the bottom a central 
opening, beneath which is a spreader-plate 
12“, the construction resulting in the produc 
tion of the broad, flat, blue flame, which is 
most eíîective in a burner intended for broil 
ing purposes. 
In Fig. 3 I have shown the combination of 

an automatic turn-spit 46 with the broiling 
pan, said spit being carried by bearings 47, 
which are vertically adjustable on the oppo 
site slotted sides of the pan 48, which has in 
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the bottom a' trough or depression 49 for re- ' 
ceiving the gravy. Hence by vertical adjust 
ment of the spit 46 the fowl or other article 
of food which is being broiled can as it ro 
tates be caused to dip into this trough and 
carry up the gravy therefrom, thus providing 
for the automatic basting of the fowl during ' 
the broiling operation. The pan 48 has a 
central depending spindle 50, which passes 
through a bearing in a swinging frame 51, 
projecting from the sleeve 20, the broiling 
pan being rotated during the cooking opera 
tion by means of a suitable motor 52, mount 
ed on the arm 5l and driving the spindle 50 
of the pan. This motor may be an electric 
motor, a spring-motor, or a motor of anyavail 
able character, that shown` for purposes of 
illustration being a spring-motor. The turn 
spit 46 has near one end a spur-pinion 53, 
which meshes with an annular :rack 54, car 
ried by slides 55, mounted on the standards 
2 and 3 of thestove, so as to be vertically ad 
justablethereon in order to correspond with 
the vertical adjustment of the broiling-pan 
and of the spit in respect to said pan. As 
the pan 48 is rotated, therefore, the spit will 
be carried around its own axis by reason of 
the engagement of the pinion 53 and rack 54,v 
the double turning movement thus imparted 
to the spit insuring the proper presentation 
of all parts of the fowl to the broiling device, 
so as to effect uniform cooking. 
In the modified turn  spit arrangement 

shown in Fig.4 the spit only turns upon its own 
axi's, being mounted in a frame or ring 56,10 
lated above the broiling-pan and carried by 
vertically-adjustable sleeves 57 on the stand 
ards 2 and 3, one of» these sleeves having a 
suitable motor 58 for rotating the'spit. If de 
sired, the ring 56 may be made so as to slide 
up into the hood 14 telescopically. 
The pipe structure of my improved stove 

may be made with gas-proof joints, so that it 
can be taken apart when it is desired to pack 
it into a small space for storage or transpor 
tation. 
In order to increase the heat of the broiler, 

both of the supports 8 and 10 may be tubu 
lar, so that a supply of gas or vapor may be 
fed to the broiler through each of them. 
Having thus described my invention, I 

claim and desire to secure by Letters Pat 
ent- . 

l. The combination in a gas or vaporheated 
broiling device, ofan upright standard or sup 
port, a broiling-pan mounted thereon, a down 
wardly-discharging burner supported above 
said pan and having a spreader-plate located 
below theburner-openingbutadjustable from 
and toward the same, and means for supply 
ing a mixture of air vand gas or vapor to said 
burner, substantially as specified. 

2. The combination in a gas or vapor heated 
broiling device, of an upright standard or sup 
port, a broiling-pan mounted thereon, a down 
wardly-discharging burner supported above 

said broiling-pan, a hood extending around 
and above the burner and having an open or 
perforated top, and means for supplying a 
mixture of air and gas or vapor to said burner, 
substantially as specified.. > 

3. The combination in agas or vapor heated 
broiling device, of an upright standard or sup 
port, a downwardly-discharging burner car 
ried thereby, a broiling-pan located below 
said burner and pivoted directly to the up 
right standard whereby said pan can be swung 
in a horizontal plane either inwardly under 
or ou twardly from under the burner, said pan 
having means whereby it may be vertically 
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adjusted upon the standard in order to vary o 
its distance from the burner, substantially 
as described. 

4. The combination in agas or vapor heated 
broiling device, of an upright standard or sup 
port, a downwardly-dischargingburner there 
on, a broiling-pan located below said burner 
and having pivotal connectionV with the up 
right standard whereby it can be swung in 
wardly under or outwardly from under the 
burner, and means sliding on the standard 
for vertically adjusting the pan whereby it v 
can be moved ̀ nearer to or farther from the 
burner, substantially as specified. 

5. The combination in agas orvaporheated 
broiling device,of anuprightsupport,aburner 
thereon, a baking-oven disposed above the . 
burner and a structure free to slide on the 
support and provided with a rack having a 
series of teeth, said structure also having a 
device whereby it may be clamped in any de 
sired position upon the support and said oven 
having a portion designed to detachably en 
gage any of the teeth of said rack whereby i_t 
may be retained at any desired distance from 
the burner, substantially as described. 
_ _ 6. The combination in a gas or vapor heated 
broiling device, of an upright standard or sup 
port, a downwardly-discharging burner there 
on, and a broiling - pan located below said 
burner and comprising inner and outer vessels 
fitted together at the top but having spaces 
between them at the sides and bottom said 
outer vessel being completely closed around 
its edge by the inner vessel, substantially as 
speci?ed. - . 

7. The combination in a gas or vapor heate 
broiling device, of an upright standard or sup 
port, a downwardly-discharging burner there 
on, and a broiling-pan located below said 
burner and comprising inner and outer ves 
sels detachable one from the other and ñtted 
together at the top but having a space be 
tween them at the sides‘and bottom said in 
ner vessel having through it an opening away 
from its edge, but otherwise completely clos 
ing the outer vessel, substantially as speci 
lied. 

8. The combination in a gas or vapor heated 
broiling device, of an upright standard or sup 
port, a downwardly-discharging burner there 
on, and a broiling-pan located below said 
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burner and having an elevated support for 
the meat and a bottom outlet for the gravy, 
substantially as specified. 

9. The combination ina gas or vapor heated 
broiling device, ofan uprightstandard or sup 
port, a downwardly-diseharging burner there 
on, and a broiling- pan located below said 
burner and comprising inner and outer ves 
sels, and an elevated support for the meat 
within the inner vessel, said inner vesselhav 
ing a bottom outlet and discharging into the 
outer vessel, substantially as specified. 

l0. The combination in a gas or Vapor heat 
ed broilìng device, of an upright standard or 
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support, a downwardly-discharging burner, 
and a broiling-pan located below said burner 
and having abottom outlet-tube for the gravy, 
and a cup into which said tube projects and 
which forms a trap therefor, substantially as 
speciñed. 

In testimony whereof I have signed my 
name to this specification' in the presence of 
two subscribing witnesses. 

HENRY B. TATIIAM, JR. 
Witnesses: 

F. E. BECHTOLD, 
Jos. H. KLEIN. 


