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COOKINGAPPARATus, 
Application filed June 24, 1924. Serial No. 721986. 

Some of the important objects of this in 
vention are to provide practical and efficient apparatus for effecting various cooking op 
erations, such as are required to meet the 

5 varying demands in restaurant operation. 
pecial objects also are to make the appa 

ratus attractive for display and advertising 
purposes; to provide for the removal of ob jectionable burning or cooking. odors, to 

10 enable all parts of the device being readily 
kept clean and sanitary; to provide for cook. 
ing by either gas or electricity, or both, and 
to facilitate the control and the carrying out 
of the various operations. 
The foregoing and other objects are at 

tained in this invention by means of certain 
novel features of construction, combinations 
and relations of parts as disclosed in the fol 
lowing specification. 
In the drawings accompanying and form 

ing part of this specification, only one prac 
tical embodiment of the invention is illus 
trated and it is therefore to be understood 
that the structure may be varied without 

25 departure from the broad spirit and scope 
of the invention as hereinafter defined and 
claimed. 

Figure 1 is a perspective view of the com 
plete installation as viewed from the front. Figure 2 is an enlarged broken detail of 
the flexible shaft drive and clutch for the 
broiler. m 

Figure 3 is a rear elevation of the appa 
ratus. 

Figure 4 is a horizontal sectional view as 
on substantially the plane of line 4-4 of 
Figure 3. 

Figure 5 is a broken part sectional longi 
tudinal view of the apparatus on an en 
larged scale. 

Figure 6 is a partly broken view of the 
control and exhaust flue end of the appa 
ratus. 

Figure 7 is a vertical sectional view on 
substantially the plane of line 7-7 of Fig 
ure 5, and 

Figure 8 is a broken sectional detail of the yielding pan support. 
As shown in the general view, Figure 1, 

it will be seen that the apparatus is in the 
main, a range-like structure provided at the 
top with a grating 10 beneath which are a 
series of individually controlled gas burners 
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11 which can be used for such purposes as 
are generally carried on on the top of the 
stove. Below the open flame burners are 
the oven chambers which are shown pro vided with the glass front panels 12, 13 for . . attracting interest to the cooking operations. 
One of the special structural features is 

that the frame of the device is made up of 
tubular elements which are utilized as R 
for promoting the circulation and for carry 
ing of the waste gases and cooking odors. 
These combined structural and flue elements as 
consist in the illustration of the four tubu 
lar corner posts 14 connected in spaced relat 
tion at the front and the rear by the tubular 
side bars 15, 16, all being shown as made 
of the same size square stock and joined by 
suitable means such as welding or by coup 
ling sleeves 17 entered at the joints between 
the legs and the side rails. These parts pro 
vide the main strength of the frame, but as 
many other braces and connecting pieces 75 
may be used, as found necessary, such as the 
several angle pieces designated 18. 
The oven chambers are shown in Figures. 

5 and 7 as defined by the transparent front 
panel 12, the rear hinged panel or door 19, 
the bottom plate. 20, top plate 21 and end 
plates, 22. The sides of the structure are 
extended below the bottom of the oven to 
define a chamber 23 for the burners 24, the . 
ends of this chamber being defined by the 
end wall 25 and an intermediate wall 26, 
both extending from front to back of the 
structure and spaced from the oven end 
walls 22 to provide upright full width flues 
27 extending from the open burner chamber 
up to a full width flue 28 over the top of the 
oven and provided by a plate 29 spaced 
above the oven top. 
This construction provides for a circula 

tion of the hot products from the burners 
across the bottom, up over the ends and 
across the top of the oven chamber, as indi 
cated particularly by the arrows in Figures 
4, 5 and 7. The waste gases are exhausted 
from the flue space over the oven down 100 
through an opening 30 in the top of the rear 
flue bar 16, which is connected with one end 
of a header 31 provided with a draught pipe 
32 leading to an exhaust fan 33. The down 
take 30 is provided in the flue bar substan- 105 
tially mid-length the oven so as to draw the 
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products practically, evenly up over both 
ends of f oven chamber and to prevent 
the two streams from conflicting. 
Two guards 34, 35 are shown extending dify from opposite sides of the top 

passage 28, Figure 4, the first of these sery. 
ing to deflect the stream rising at the right 
directly to the down-take and the other op 
erating to turn the uprising stream at the 
left away from the down-take so that it will 
be forced to swing around and more nearly 
coincide with the first flow before passing on 
to the down-take. 
To carry of the cooking odors the front 

flue bar 15 which extends along the front of 
the oven is equipped with an outlet or out 
lets 36 in the bottom of the same and this 
pipe is connected with the opposite end of 
the manifold or header 31. 
The flow of combustion and cooking gases 

may be controlled by suitable valves or 
dampers such as the slide shown at 37 gov 
erning the passages 36 in the bottom of the 
oven flue and actuated by a pinion 38 engag: 
ing a rack 39 on the edge of the slide, said pilion being carried by a shaft 40 provided 
with an operating handle 41 located in con 
venient reach at the back of the oven. Dur. 
ing cooking operations this damper may re 
main closed or only partly open but when 
the oven is opened, this damper preferabls 
is opened wide to carry of the cooking gases 
and so prevent a rush of heat and cooking 
odors into the room. 

For baking or roasting operations, suit 
able pans such as indicated at 42 in Figure 
7 may be used, but for broiling operations, 
a special basting pan such as shown at 43 
may be employed. This pan is shown as of 
semi-cylindrical form and seated in the 
forks or yokes 44 on the upper ends of rods 
45 sliding in guides 46 extending up through 
the bottom of the oven. The lower ends of 
these rods are shown as resting on rock 
arms 47 projecting inward from the rock 
shaft 48 carrying at its end, an arm 49 
provided with a roll 50 riding on the pe 
Ery of a heart shaped cam 51 from 
which it will be seen that upon every revo 
lution of the heart cam, the basting pan will be gradually raised and then again gradu 
ally E. A clutch or other control de 
vice may be provided, if desired, for render 
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ing this basting means inoperative when its 
use is not required. The pan is preferably 
removable from the supporting yokes 44 and 
these may be removed from the oven by sin 
.ply lifting them out of their slide bearings 
46 
The drive for the heart cam is shown as 

a sprocket wheel 52 fast on the shaft 53 
which carries the cam and engaged by a 
chain 54 driven by a sprocket pinion 55 on 
the shaft 56, the latter being shown as oper 
ated by flexible shafting 57 detachably 
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coupled thereto at 58 and extending from a 
conveniently spot motor 59 which is 
shown supported on a wall at the back of 
the apparatus. - 
Thespit 60 is shown as of angular cross 

section and as removably supported within 
the oven chamber in line with the drive 
shaft by means of rollers 61 slipped over the ends of the spit and resting on spaced sup 
porting rolls 62. To hold the spit rollers 
down on the bearing rolls, forks 63 are 
shown, each having an arm to extend over 
and into a groove 64 in the spit collar and 
having a handle 65 extending out through 
the rear wall of the oven. These upper 
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holding arms of the forks are shown as 
sliding in bearings 66 on the same brackets 
6 in which the bearing rollers are jour 
naled so that said holding devices will read 
ily slide back and forth for the purpose of holding or releasing the spit. 
A clutch connection is shown provided 

between the drive shaft and spit in the form 
of a sleeve 68 journaled in a bearing 69 in 
the end wall of the oven and having a 
squared or angular bore to slidingly fit over 
the squared or angular end portion 70 of the 
drive shaft and the squared or angular end 
of the spit, said sleeve being shiftable from 
the position shown in Figure 2, where it is 
housed in its bearing inwardly into engage 
ment over the end of the spit, or vice 
versa, by a shifting fork 71 having a rela 
tively rotatable engagement with a collar 72 
on the outer end the clutch sleeve. 
This construction makes it possible to 

readily couple or uncouple the spit with re 
spect to the drive shaft. 
For the broiling operations an electric 

heater is usually employed, the same being 
shown as consisting of a series of heating 
coils 73 supported beneath a reflector 74 in 
the top of the oven chamber and controlled, 
preferably in sections, by a suitable. switch 
or switches 75 located conveniently on the 
end of the oven structure. 
By the proper control of the heating 

coils, the broiling operation may be car 
ried on at the proper rate and when the 
basting mechanism is employed, the pan will 
be automatically lifted to baste the fowls or 
other food on the spit, once to every pre 
determined number of revolutions of the 
spit. Usually it is sufficient to baste the 
products about once to every fifteen turns 
and the sprocket gearing is shown as pro 
pioned to effect approximately this re 
Sult. 
The upper burners 11 are shown as in 

dividually controlled by valves 76 connected 
with a header 77, and similarly, the lower 
burners are controllable by individual valves 
78 connected with a lower header 79. In 
addition to the selective control, the oven 
burners are shown as controllable as a unit 
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by means of master valves 80 located near The springs are properly tensioned so as 
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possible to carry out all of the various cook 

45 

the opposite ends of the header 79 so that SEE degrees of heat may be applied to 
different portions of the ovens and then if 
desired, such heat may be either decreased 
or diminished in the different parts of the 
oven, all at once. To equalize the gas sup 
ply, the headers may be joined together at 
opposite ends by piping 81 and the E. 
Egg 82 may be brought in at one of suc 
BOS. 

To catch any overflow or splash from pots 
and pans over the upper burners, relatively 
shallow water pans 83 are shown supported 
immediately below the upper burners and 
removable through a way 84 in the rear 
wall of the apparatus. 
A finish is provided about the top of the 

apparatus by upwardly extended end walls 
85 connected by a wall 86 shown as rear 
wardly offset at 87 to enable it to catch any 
overflow such as might be occasioned by 
boiling operations on the top of the appara 
tus. 
The electric heater may be used alone or 

in conjunction with the gas burners, but 
when not in use and the gas burners are in 
service, the coils are preferably covered to 
prevent accumulation of grease or moisture 
thereon by a relatively close-fitting cover 
plate 88 sliding in guides beneath the coils 
and withdrawable through a slot in the back 
of the oven as indicated in Figure 7. 
A window 89 may also be provided in the 

door or rear wall of the oven chamber for ob 
serving cooking operations, and thermom 
eters 90, Fig. 7, or other indicating instru 
ments may be provided for indicating oven 
temperature or other conditions. 
The invention, it will be seen, makes it 

ing operations required in restaurant service 
and the device is readily controlled to secure 
just the results desired. The structure is 
strong, simple and compact, easily kept 
clean and sanitary and is attractive for dis 
play purposes. Furthermore, the cooking 
operations can be carried on without objec 
tionable odors or release of heat from the 
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To prevent injury to the basting mech 
anism in the event of the basting pan being 
lifted into engagement with the material 
on the spit, the supporting rods are shown 
as of yielding telescopic construction, Fig 
ure 8 with expansion springs 91 inside the 
tubular telescopically related parts, 45, 45, 
the lower sections 45 being in the form of 
sleeves closed at their lower ends to remain 
resting on the rocker arms. 47 when the 
upper sections 45 are lifted out of the same, 
the springs being pinned to these upper sec 
tions at 92 so that they too will be lifted 
out when the basting mechanism is removed 
from the oven. 

to support the usual amount of liquid at 
the level to properly cooperate with the 
material on the E. but adapted to yield at 
a relatively slight additional pressure, so 
that the pan will automatically yield im 
mediately it comes in contact with an extra 
large fowl or other matter on the spit. 
To conserve the heat, the end walls 25 

and top wall 29 defining the flue passages 
at the ends and over the top of the oven 
chamber are preferably lined with asbestos 
or other thermal insulating material, as 
indicated at 93. This lining on the top wall 
revents absorption of too much of the heat 
She water pans 83 supported on this top 
Wit. 

As the E. is supported at its opposite 
ends on rollers, it turns easily and smoothly 
and is held against accidental dislodgement 
by the overstanding arms of the hooks, or 
forks 63. The spit is readily removable 
at any time, however, after the clutch sleeve 
68 is withdrawn as in Figure 5, by simply 
pushing in the hooks 63 to carry the over 
standing portions thereof clear of the bear 
ing rolls 61 on the ends of the spit. 

hat is claimed is: 
1. Cooking apparatus comprising a sup 

porting frame including longitudinally ex 
tending tubular bars at the front and the 
rear of the structure, a manifold at one end 
of the structure in communication with the 
ends of said tubular frame bars, an exhaust 
flue connected with said manifold, an oven 
chamber open into one of the tubular frame 
bars and a heat conducting flue extending 
over the top of the oven chamber and open 
to the other tubular frame bar. 

2. Cooking apparatus comprising a sup 
porting frame including longitudinally ex 
tending tubular bars at the front and the 
rear of the structure, a manifold at one end 
of the structure in communication with the 
ends of said tubular frame bars, an exhaust 
flue connected with said manifold, an oven 
chamber open into one of the tubular frame 
bars, a heat conducting flue extending over 
the top of the oven chamber and open to the 
other tubular frame bar and a damper con 
trolling the opening into one of the frame 
bars. 

3. Cooking apparatus comprising corner 
posts connected by tubular side bars to form 
part of a supporting frame work, an oven 
supported by said frame work, a combustion 
chamber and oven heating flues supported 
by the frame work, one of the tubular frame 
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members having an exhaust opening leading 
into the oven chamber and another of the 
tubular frame members having an opening 
to one of the oven flues and an exhaust con 
E. connected with the tubular frame mem 

S. 

4. Cooking apparatus comprising a frame 
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including substantially rectangular hollow 
corner posts connected by similar hollow 
frame bars provided one with an opening in 
the top of the same and the other with an 
opening in the bottom of the same, an oven 
chamber in communication with said botton 
opening, an oven flue in communication with 
the top opening and damper mechanism con trolling-one of said openings. 

5. Cooking apparatus having a frame 
work including hollow corner posts connect 
ed by hollow frame bars, an external mani 
fold connecting the hollow frame, bars, an 
exhaust conduit extending from the mani 
fold, an oven chamber open to one of the hol 
low frame bars and an oven flue open to the 
other frame bar. 

6. Cooking apparatus having a frame 
work including hollow corner posts con 
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nected by hollow frame bars, an external 
manifold connecting the hollow frame bars, 
an exhaust conduit extending from the mani 
fold, an oven chamber open to one of the 
hollow frame bars, an oven flue open to the 

* other frame bar and exhaust mechanism 
connected with the exhaust flue. 

7. In cooking apparatus, an oven chamber, 
a gas burner for heating the same, an elec 
tric heater within the oven chamber, means 
for selectively controlling either or both the 
burner and electric heater and movable par 
tition means for separating the electric 
heater from the oven chamber when only 
the burner is in use. 

8. In cooking apparatus, spaced support 
ing rollers, a spit having a roller element 
removably engaged thereon and resting on 
the supporting rollers and a slidably guided 
rod shiftable into and out of position over 
the removable roller element. 

9. In cooking apparatus, a supporting 
frame work including tubular frame mem 
bers, an oven chamber below said tubular 
members, a flue extending over the top of 
the oven chamber opening into one of the 
tubular frame members, the other tubular 
frame member being open to the oven cham 
ber and a burner chamber in communication 
with the flue which extends over the oven 
chamber. " 

10. In cooking apparatus, an oven cham 
ber, a burner chamber beneath the oven 
chamber, flues extending from said burner 
chamber up past the ends and over the top 
of the oven chamber, an exhaust conduit in 
communication with said top flue at a point 
intermediate the ends of the oven chamber 
and baffles at opposite sides of said top flue 
for directing the gases from the end flues to 
the exhaust flue. 

11. In cooking apparatus, an oven cham 
ber, a burner chamber beneath the oven 
chamber, flues extending from said burner 
chamber up past the ends and over the top 
of the oven chamber, an exhaust conduit in 
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communication with said top flue at a point 
intermediate the ends of the oven chamber 
and baffles at opposite sides of said top flue 
for directing the gases from the end flues 
to the exhaust flue, said baffles extending on 
diagonal lines to direct the gases from one 
end flue toward the exhaust flue and to di 
rect the gases from the opposite end flue 
away from the exhaust flue. 

12. In cooking apparatus, an oven cham 
ber, hollow fluebars in the upper portion 
of the same, electric heater units in the 
space between said hollow flue bars, one of 
said flue bars being open to the oven cham 
ber for exhausting the oven gases, an ex 
ternal burner for heating the oven and a 
slide operable between the flue bars to shut 
of the electrical heater units from the inte 
rior of the oven. - 

13. In cooking apparatus, a rotating spit, 
a basting pan, and means for conjointly 
turning the spit and automatically raising 
and lowering the basting pan toward and 
away from said spit. 

14. In cooking apparatus, a rotary spit, a 
cam shaft, speed reduction gearing from 
the rotating spit to the camshaft, a basting 
pan and cam means driven by the cam shaft 
for alternately raising and lowering the 
basting pan. * , 

15. In cooking apparatus, an oven, a spit 
removably journaled in said oven, a basting 
pan removably supported in the oven and 
means for rotating the spit and for auto 
matically raising and lowering the basting 
pan. 

16. In cooking apparatus, the combina 
tion with a rotatable spit and a basting pan 
of means for effecting relative motion of 
said basting pan and rotatable spit toward 
and away from each other and a yielding 
connection interposed in such means for pre 
venting injury to the parts in the event of 
contact between the basting pan and mate 
rial on the spit. 

17. In cooking apparatus, a rotatable spit 
and a basting pan, means for alternately 
raising and lowering the basting pan toward 
and away from the spit and yieldable con 
nections in such means for preventing 
injury to the parts in the event of contact 
between the pan and material on the spit. 

18. In combination with a rotatable spit, 
a basting pan, yieldable supports for said 
pan and raising and lowering mechanism 
engaged with said yieldable supports. 

19. In combination with a rotatable spit 
and a basting pan, yieldable supporting 
means for one of such parts and means for 
effecting relative motion of such parts 
toward and away from each other. 

20. In cooking apparatus, an oven cham, 
ber, a heat flue extending over the top of 
said oven chamber, rectangular tubular 
frame members in the upper corners of the 
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oven chamber, one open to the heat flue and the tubular frame members, a heat flue open 20 
the other open directly to the oven chamber to the other tubular frame member and 
and an exhaust manifold at one end of the 
apparatus, open to the ends of both said 
tubular frame members. 

21. In cooking apparatus, tubular corner 
posts, tubular front and rear frame mem 
bers connected with said posts and having 
extensions through two of the corner posts, 
exhaust connections engaged with such 
extensions, an oven chamber open to one of 
the tubular frame members and a heat flue 
open to the other tubular frame member. 

22. In cooking apparatus, tubular corner 
posts, tubular front and rear frame mem 
bers connected with said posts and having 
extensions through two of the corner posts, 
exhaust connections engaged with such 
extensions, an oven chamber open to one of 

damper mechanism for controlling entry 
into one of said tubular frame members. 
23. Cooking apparatus comprising in com 

bination a stove structure having a support- 25 
ing shelf in the upper portion of the same, 
a shallow water pan slidably and removably 
supported on said shelf, burners directly 
over said water pan, an utensil supporting 
grating above said burners and constituting 80 
the top of the stove structure and an 
upstanding apron about the edges of said 
grating for returning overflow from cooking 
utensils to the water pan. 
In witness whereof, I have hereunto set 35 

my hand this 6th day of June, 1924. 
ANTHONY PERON. 


