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l_,'

This invention relates. to; new and ugeful: im-
provements.in apparatus.for grilling frankfirters
or: the. like. and: dispensihg. the: same in public
places.. . )

An object. is. to provide such an apparatus, and
one having a-large capacity insofar as the num-
ber of frankfurters. capable. of being. grilled.at
one time is concerned. As.the-invention. is pref-

erably. carried. out in.this regard,. a- nuimber of-

grilling. stations are. arranged- one. above. an-
other. to provide a column-thereof, and a. plurahty
of such columns. are.present in side: by side- re-
lation. o
Radiant-heat. is- also preferably- employed: for.
the grilling,- and also preferably suech. a. heating.

means- is-provided- that one. of said means com-
mon-to. all- the stations of a. celumn: serves. that.

column;. each: of said. heating: means: being: de-
sirably a suitably heated indirect ceramic. ra~
diant. To thoroughly grill- & frankfurter in- a

literal-sense, the:same; while subjected: to-radiant:
heat; sheuld: be suspended and:partake-of.a cir--
culatory motion: about. its- own. axis. parallel: tes

the heating. means.
Sueh-a-suspension-and rotation-of a-frankfurter
is- made possible- by the. invention.. At-each of

two points: spaced. across. any grilling station,-
are shafts or the like each carrying near an end-
thereof a- plurality: of. fingers- for- grasping- the-
These:
shafts- are-continuously- rotated: in: the. same: di--
rection and at the.same.veloecity:- Each-plurality
be-two thereof,. with at-
finger of each: plurality: roekably

opposite end. portions: of: a frankfurter..

of- fingers- need: merely-
least- one-
mounted- on its.shaft.

Manually: operable-means: are: provided: at.each:
station whereby the fingers of each pair may- be-

relatlvely moved,. during continuous- rotation: of

said-shafts,.as by rocking both. fingers;.either to-
spread . them. to allow insertion: of. the- opposite:
ends of'a frankfurter between the pairs of fingers:

and to.allow removal from said fingers.of.a. grllled

frankfurter, or to permmit the fingers of beth. pairs.
to move toward each other to seize the opposme,
etids of o frankfirter and so calse the same. to. 4

commence rotation with said-shafts. Preferably.

the fingers of egch .pair are normally yieldingly

urged’ to- frankfurter grasping relition.

Also- provided® by the invention 1s a, cradhngA

means at each statibn for receiving: a . fiank-
furter to be grilled.and for holding the latter in
position until it is seized by said fingers and dis-
placed from contact with the ciadliig means. for
utiimpeded rotatiobn with said’shafts;, said cradl-
ihg-means also for receivine a grilled frankfurter
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when releéased from: said. fingers and holding the
latter. until it is removed. from the apparatus.

The cradling means is. employed for thus-hold-
ing gnd receiving a frankfurter only in timed.co--
action with the use of said. manuailly operable
means; that-is, to maintain. said- fingers. spread
while an ungrilled frankfurter is inserted. from:
the exterior of. the. apparatus into. the. cradling.
means, and while a.grilled frankfurter is removed.
to the exterior of-the apparatus-from the cradling.
means.. ‘ )

Other features of- the invention, having to do
with sanitary: excellencies,.economy of operation;.
flexibility in- regard- to. the:total . number. of. sta--
tions.to-be:in.service at any time, speed-of grilling,.
attraetively visible grilling, duplicate construc-
tions. for. grilling. compartments. or cabinets-and
like constructions for auxiliary compartments-or:
cabinets whereby these: may be used- in various:
combinations. to. comprise: machines of different
maximum.- possible capacities;. universal- accessi=:
bility for servicing. any component- of. the- ap+
paratus, and. general structural: simplicity- and-

o5 operating: efficiency, will become- clear herein-

after.

For further comprehension:of the invention;.and:
of the ohjects:thereof,.reference-will be'had to-the:
following deseription and accompanying-drawing;.
and-to: the appended claims-iri: which:the various®
novel features:of the invention:are-more: particu=
larly set forth.

In- the- accompanying drawing: forming: a: ma-
terial:part of this disclosure:
Fig. I is: an elevational: view: showing,; partly

" structurally and- partly schematically, various:

elements. of a-large-capacity apparatus  accordw
ing- to- the. invention;. looking toward: the front'
o-f -the apparatus, and.with' the front of the cas~
ing. removed,- and with: certain- duplicated- parts:
also omitted.to. avoid chseuring: the drawing..

Hig. 2.is.a top-plan-view;, with the:top: covering:
structure omitted;-to- show- the main: framing: as
well. as. other elements. which. here would: be basty
iliustrated.

Fig..3'is.a fragmentary front.clevational view,
sHowing. parts. of-the gas-burner means.

Fig, 4 is- an- enlarged- detail view, showinig a:
corner construction.of. the: main. frame..

Fig. 5.is-a vertical section; taken- on- the:line
5—5 of Fig, 1, for illustrating a: sproeket: chain:
drive..

Fig.. 6,.drawn. on- a scale-reduced: over: that:of
Fig,.2,.is. a:top-plan: view- of the- apparatus;. par-
tially: broken away.-

Fig. 7, drawn to the same reduced scale just
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mentioned, is an elevational view looxing toward
the front of the apparatus, for showing certain
sheet members employed for partially covering
such front.

Fig. 8, on a scale enlarged over that of Fig. 1,
is a fragmentary front elevation of a portion of
the apparatus at a frankfurter handling and
grilling location.

Fig. 9 is a horizontal section, taken substan-
tially on the line 93§ of Fig. 8.

Fig. 10 is a vertical section, taken substantially
on the line {0—1{8 of Fig. 8.

Fig. 11 is also a vertical section, but one taken
on the line {1—1 1! of Fig. 10,

Fig, 12 is g view showing in full lines the parts
seen in Fig. 11, looking toward the right in Fig. 11.

Fig. 124 is a horizontal sectional view {aken
on the line (24—{24 of Fig, 12.

Fig. 13 is a fragmentary perspective view show-
ing on g somewhat enlarged scale relative to that
of Fig. 9, a portion of 2 square tube forming part
of the means shown in Figs, 8-10.

Fig. 14 shows, almost to full size, 2 hand tool
specially devised to facilitate handling a frank-

furter for placing the same in and removing it o

from the grilling apparatus.

Referring to the drawing in detail, the casing
for the apparatus as best shown in Fig. 2 includes
a rear rectangular frame {5 and a similar front
rectangular frame 18, Depthwisely of the cas-
ing, at opposite ends of the top and bottom there-
of, the two frames are joined by four angle irons
{1, all alike, as shown at the top of the casing in
Figs. 2 and 4, and as indicated at both the top
and bottom of the casing in Fig. 1. These pieces
11 are inset in the horizontal and vertical mem-
bers of the frames as shown in Fig. 4, the illus-
tration here being in connection with the frame
16 at the upper left corner thereof as said frame
is seen from the front of the apparatus.

The front frame {6 has suitably fixed therein
(Figs. 1 and 2) eight vertical partitions {8, di-
viding the interior of the frame into five smaller
compartments {9 and four larger compartments
20; these compartments {9 and 28 alternating
across the width of the apparatus, so that each
larger compartment 28, these for grilling frank-
furters and below called the working cabinets,
is between two smaller compartments {9, these

for containing driving mechanisms for rotating

the frankfurter seizing fingers and below called
the drive cabinets.

Within each of the drive cabinets 19 are suit-
ably journalled twelve short horizontal shafts 21,
one vertically above another, each equally ver-
tically spaced from an adjoining one, and each
of said shafts having fixed therecon a sprocket
22; all as shown in the case of the two of said
cabinets 19 at the left in Fig. 1. A sprocket chain
23 engages all these sprockets, preferably in the
way shown in Fig. 5, and such chain also en-
gages a driving sprocket 24 fixed on a main shaft
25 and further engages two idler sprockets 26.
The chain 23 is indicated in Figs. 1 and 3 merely
by a single broken line, but said chain is pref-
erably a ladder-type chain as shown in Fig. 2 in
connection with a chain 27 coupling a sprocket
28 with a sprocket 29 on the main shaft 25.

The shaft 25 extends the entire width of the
apparatus, passing through suitable apertures in
the partitions (8, and is journalled at opposite
ends in ball-bearings 30 (Fig. 1). The sprocket
28 is on the output shaft 3! of a speed-reduction
unit 32 of an electric motor 33 secured to a sup-
porting plate 34 attached to a pair of angle irons
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34’ also joining the two frames 15 and 16 at their
bottoms as shown in Fig, 2.

In each of the four drive cabinets 19 to the
right of the left-hand one in Fig, 1, exactly the
same parts as just described in connection with
Big. b are present, so that on rotation of the main
shaft 25, all the twelve shafts in each of all the
five driving cabinets 28, and which shafts cor-
respond to the shafts 2¢ of Fig. b, rotate in unison
and in the same direction.

Each of said shafts at a particular height in one
such cabinet {9 is horizontally axially aligned
with a particular one of said shafts in each of all
the other cabinets i8.

Each of the shafts 2f in the drive cabinet 19
to the left in Fig. 1 at its right hand end carries
a frankfurter-end engaging special structurs
(some of these being merely schematically indi-
cated at 342 in Fig. 1, but being fully shown in
Figs. 8-13 later to be described) projected into
the adjoining working cabinet 29; while each of
the shafts 21, in the next drive cabinet {8 to the
right in Pig. 1, at its left hand end carries one
of said special structures projected in the last-
mentioned cabinet 28 and at its right hand end
carries also one of said special structures pro-
jected into the next cabinet 28 to the right.

The same arrangement is true across the width
of the apparatus, although noi shown; in which
connection it may he pointed out, as of course will
now be understood, that the shafts which cor-
respond to the shafts 2 and which are in the
drive cabinet {8 at the extreme right in Fig 1
carry said special structures only at their left
hand ends, so that the working cabinet 28 at the
extreme right, like that at the extreme left, in
Fig. 1, will have two such horizontally oppositely
special structures at each of the twelve verticaily
spaced grilling locations to be provided in each
cabinet 29.

In regard to said special structures, although
the delineations 342 thereof in Fig. 1 are applied
only to some of the two columns of shafts 21
in the two drive cabinets at the left in that view,
said special structures are on all these shafts as
well as on the corresponding shafts mentioned in
the last paragraph preceding; since each pair of
said special structures at the opposite sides of
each of the working cabinets 2§ is employed in
connection with the two opposite ends of a frank-
furter 35 (¥ig. 8) for gripping of the latter at its
opposite ends during rotation thereof for grilling.
Twelve frankfurters, therefore, may be grilled
simultaneously in each working cabinet 20; or,
in other words, with four such working cabinets,
as here shown by way of example, forty-eight
frankfurters may be simultaneously grilled in the
apparatus.

Like the drive cabinet 18 shown in Pigs. 1 and
5, the other drive cabinets are braced by three
horizontal rods similar to the reds 35 shown in
Figs. 1 and 5.

The grilling heat is radiant heat emitted from
heat conducting ceramic blocks with cast-in holes,
stacks of such blocks being arranged in vertical
columns, one column for each cabinet 28, to pro-
vide an indirect radiant heat panel at the rear
of each of said cabinets. This arrangement is
shown in Fig. 1, in the case of the second from
the right cabinet 28, and, as to all the four cabi-
nets 20, in Fig. 2.

Said blocks are marked 3%, the same being
stacked in vertical channel-shaped metallic side
frame members 37 carried by angle irons 38 se-

5 cured at their tops and bottoms to the top and
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bottom -of the front frame 16 at the rear side
thereof. At the top of a panel stack are angled
clamps 39, held in place, ‘as by screws or the like,
for ready removal, for adjustment for-size, and to
permit replacement of damaged blocks 36.

A -suitable heating means is in-the rear of each
of the ceramic block panels. Such means may be
of the electrical resistance type, or otherwise; but
as said ‘means is shown it is of the gas burner type.
Then the heating arrangement for each working
cabinet 20 is as shown best in connection with the
two such cabihets at the right in Fig. 1; gnd as
shown there, when taken in connection with Fig.
3, each such arrangement includes a pilot-light
meahns as best shown in the latter view.

The heating means for each cabinet 28 has gas
burners, each of which is ‘a straight horizontal
tube 45 having burner holes 41, and all of which
are offset from a vertical gas supply pipe 42.
These burners, all capped as at 43 at their ends
remote from said Ddipe, are vertically aligned in
parallellism with the back of a radiant panel
and are uniformly spaced one above another.

As indicated in Fig. 1, the pipe 42 for the first
working -cabinet to the left is toward the left side
of that cabinet, and is connected at its bottom to
an -elbow #4 from a gas mixing chamber 45 sup-
plied with gas from a main supply pipe 48; the
pipe 42 for the next cabinet 29 to the right is to-
ward the right side ‘of ‘that -cabineét, and is con-
nected at its bottom to-an elbow 47 from a mix-
ing chamber 48 also supplied with gas from the
pipe 48; the pipe ‘42 for the next cabinet 20 to
the right is toward the left side of that cabinet,

and is'connected-at its bottom to:an elbow 49 from

a mixing chamber 50 also supplied with gas from
the pipe 46; and the pipe 42 for the last cabinet
28 to the right is toward the right side of that
cabinet, and is connected at its bottom to an el-
bow 8{ from & mixing chamber 52 also supplied
with gas from the pipe 46. As:showa in Fig. 2,
and in the case of some of the pipes 42 in Fig. 1,
each of the latter is capped at its top as at 42’.
As showin in Fig. 1, oneend of the main supply

pipe 46 is-capped as at 53; and its other end ex- 3

tends ‘toward the rear ‘of the apparatus as in-
dicated-at 54.

‘The supply of :gas to the mixing chambers 45,
£8,60and 52 is:independently controlled as to each
chamber, either for=shut off or otharwise by valves
particular toeach chamber, the operating handles
for which valves are marked 45,48, 56’ and 52’.

Connected to the'main gay supply pipe or mani-
fold 48 at two points along the same, each such

point at the bottom of ‘one 6f the two outer ones :

of the three ‘central drive cabinets 19, are two
vertical tubular structures 55 or 6, the bottom of
each -of ‘which is comprised of a pilot-light valve
57 or 53 connected to the pipe 46 for gas feed to
the valves. These two tubular struectures are only
fragimentarily shown in Fig. 1 and each of the
valves 5T and 58 has a‘push-button valve-opening
tyve of actuator 58 or 60.

Suid structures 55 and 56 are exactly alike, as
indicatad in Fig. 2; one of them, the structure
53, being shown fragmentarily but iin detail in
Fig. 3. -Above the valve 58 is- a nipple 61, thena
coupling §2 to facilitate a ‘nice final connection,
then another nipple B3, then 'a four-way fitting

44, and thereabove further nipples like the nipple 7

83 in alternation with further four-way fittings
$4. Each fitting has offset from each-of its two
opposite sides, and -extended toward the capped
énd of the burners 48 for'the two adjoining work-
ing cabinets ‘20, a ‘small $ube 59 terminating -in
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6
a pilot-light nozzle 66. At the top -of the strug-
ture 66, at about the level of the uppermost
burners 40 in .said two c¢abinets 19, the same is
topped by a closing cap as ‘indicated at 671 in
Fig. 2.

A sheet metal shield 68 is-arranged in the rear
of and from top to bottom of the column of
butners 49 behind a ceramic panel at the back of
each of the four working cabinets 28, as shown in
Fig.2. Bach shield 68 is laterally arched as there
shown, and is suitably secured along its forward
vertical edges to the angle irons 38. The con-
cave side of such shield is coated with a refrac-
tory cement, as indicated at 69, and the convex
side thereof is-asbestos covered as indicated at 14.

These shields are primarily used to contain the
heat and should be properly:sealed toprevent heat
leakage. They should also be partitioned hori-
zontally to compartmentalize them at each burner
49, and faced with asbestos to further pocket the
heat and prevent wastage thereof. There:should
be three smail holes T8’ in each partition, di-
rectly underneath the gas burnsr-or bit, to permit
ignition from a lower pocket to one thereahove.

Referring to Figs. 6 and 7, the top of the ap-
paratus is -covered with a stiff asbestos sheet ¥,
as ‘are the two sides thereof, and over these as-
bestos 'wizldlz, 'sheet metal is secured as indicated
at 72.

The entire botiom .of the apparatus is covered
with sheet metal 73, and at the four corners of
such bottom are feet 74, the twe front ones :se-
cured to the frame 18 and the two rear ones to
the frame 18.

The rear of the apparatus is ¢losed by two
narrow engd panels T8, and a swing door 75 hinged
as-at 717 and closable by a suitzble latch 19; said
door ‘being a service deor, particularly in regard
to the:motor 33,

The front of the apparatus is partially closed
by -métal sheet members or panels as shown :in
Fig. 7;-one of such panels being a top Horizontal
one 74’ extending down to about where the tops
of the ceramic panels made up of the blocks 46
would lie were there shown installed in this view
in each of the ‘werking cabinets 20 the parts
shown in the second from the right such cabinet
in Fig. 1.

Ancther of said sheet metal members or panels

3 is o botbom horizontal one 752, for rovering the

lower part of the frout of the apparatus; the
panel 782 having openings as indicated through
which protrude the gas vaive handles 457, 48,
58’ and $2' and the pilot-lizht push-huttons 59
and €8 and also o toggle-type switeh 18’ whereby
clectrie current ‘may be supplied to or cub -off
from the motor 33.

‘Behind ‘the panel 75 and resting -on ‘the bot-
tom 73 4re removable drip pans 80 below each
ofthie working cabinets 20,

Between the ‘top and bottom panels 74’ and
18%-are vertical ‘shest members or panels 78, one
for closing in the front of each drive -cabinet
18, Any one-or several of the panels T8’, T52 and
T8 may be removed, to facilitate servicing at a
particular-poing.

As above noted, electrical heating means may
be used, s in - connaction ‘with the ceramic pan-
els includirg the blocks 38, or otherwise. In that
case, -all -gas ¥nes and parts associated with or
served ‘thereby -could be eliminaied, by substitut-
ing ‘the well-known Cutler-Hamimer Space Heat-
ers ‘Bullelin #15510, and this without mechan-
ical change<over. ‘With such heating, it ‘would
be advisable to mount two heatlers behind -each
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ceramic panel, and by raising one above the
other, complete ceramic panel coverage can be
obtained. Any standard heat control unit could
be used in connection with these heaters, either
of the temperature or range type.

Referring now to Figs. 8-13, and to the special
structures merely schematically indicated in Fig.
1, at 342, each such delinecation 34® in the full
line portion thereof represents a pair of frank-
furter-end gripping fingers marked 80 in Figs.
8-13, and each of said delineations in the dot
and dash portion therecf is representative of all
the parts shown in Fig. 11 as carried on an end
of a shaft 2! for rotation therewith additional
to said fingers. The fingers 88 are arranged in
pivotally mounted pairs for movement toward
and away from each other about axes which ex-
tend at right angles to the axis of the respec-
tive shaft 21.

Each finger is formed of a bent length of wire
to provide a skeletal member as shown in Figs.
8,9,11 and 12.

Each finger 0 comprises a working end in the
form of a lateral and curvilinearly extended
stretch 80’, for partially girthwisely clasping an
end of a frankfurter when it and its companion
finger are swung toward each other at their ends
having said stretches 90’, and a pair of legs 91
which converge away from such stretch.

To permit such rocking of a pair of the fin-
gers 96, to spread them as indicated in Figs. 11
and 12 for receiving or releasing the ends of a
frankfurter, or to close them in toward each
other as shown in Figs. 8-10 to grasp the ends
of a frankfurter, the converging ends of the legs
81 of each finger are secured to spaced bosses
82 formed on rockers 83. Pins 94 span a central
lateral cut-out 93 formed across a cylindrical
member 96 having a base-flange 97. The pins
pass through the bosses 82 and pivotally support
the bosses and the related rockers $3. In the
rear of the flange 87 of the cylindrical member
96 there is a reduced stem 98 suitably fixed to the
associated shaft 21 as by a set-screw 99, as indi-
cated in Fig. 11.

As shown best in Figs. 12 and 124, the bosses
92 of one rocker §3 face the bosses of the other
rocker; and between the two bosses of each rock-
er is a spring §88 having a coiled portion sleev-
ing the associated pin 94 and having end ex-
tensions, see Fig. 124, one engaging the respec-
tive rocker 83 and the other bearing against the
adjacent face of the flange 81. The springs 183
are so arranged and are under enough tension
to act on the rockers 83 and urge the fingers to-
ward each other to grasp the end of an inserted
frankfurter.

Also as best shown in Fig, 124, the rockers 93
project at their sides remote fromn their bosses
82 peyond the sides of the cylindrical member
86. Slidable axially of the cylindrical member
86 is a ring (82, normally forced to the dot and
dash position shown at 162’ in Fig. 11 by the
projections {01 of the rockers in response to the
springs $88, and there stopped by a cross-rod 1022
mounted across the front end of the cylindrical
member §6.

In order to move the ring 182 from its dot and
dash position 182’ in Pig. 11, to spread the ad-
jacent pair of fingers 90, an associated plate 183
is provided, pivoted on g fixed vertical rod {04.
In each working cabinet 20, at opposite sides
thereof, there is a stack of such plates on such a
rod, the various plates alternating with spacing
collars 109,
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Tach such plate 103 is curled along its outer
vertical edge at 106 where it takes around its
rod [84. Each vlate 183, as best shown in Fig.
10, is cut away at 187 opposite its associated cy-
lindrical member 98, but so as to present upper
and lower horns 108 for engaging diametrically
opposite points on the outer face of the ring 102
therebehind. On each plate 1083 is fixed one end
of a leaf-spring {89 the other end of which bears
against the adjacent partition (8, for normally
urging the plate away from the associated ring
102, thereby normally to allow the associated
pair of fingers 90 to remain in their closed posi-
tion.

Offset from. each plate 103 is a stud {10, which
normally abuts an L-shaped stop 11l secured
atop and at an end of a square tube 112 slidable
horizontally back and forth between its forward
position shown in Figs. 9 and 10 and a rearward
position. REach tube |12 sleeves loosely the main
length 1i& of a bracket {156. Such bracket,
shaped as shown best in Fig. 9, Is formed by
bending a piece of round rod stock; and to the
opposite ends of the piece are secured an L-
shaped foot-plate {16 attached as by screws to
the front edge of the adjacent partition 18, and
a flat foot-plate 117 also attached suitably to a
vertical angle iron {i8 at the rear edge of said
partition. BEach angle iron 18 is anchored at
its upper and lower ends to the rear sides of the
upper and lower members of the front main
frame 18.

Said tube {12 is normally urged into its for-
ward position, shown in Figs. 9 and 10, by an ex-
pansible coil spring 119 on the main length 114
of the bracket |15; and then, as has been pointed
out, the fingers 80 are in their closed position.

When, however, the tube 12 is moved inward,
the stop {11 on the tube engages the stud 110 on
the plate {83 and swings the latter to cause its
horns (88 to move the ring {02, against the action
of the springs, and open the fingers 90.

In order that one manual operation may open
the aligned pairs of fingers 80 at each of the op-
posite ends of a frankfurter grilling location, the
two aligned tubes {12 are rigidly connected at
their front ends by a cross rod or bar 120.

Thus, when such a bar {28 cpposite any frank-
furter grilling location is pushed inward the
two tubes {12 are pushed in against their springs
{9, thus swinging the two associated plates 103
toward the adjacent rings 102, and so forcing
the two pairs of fingers 98 at the opposite ends
of said location to open up.

At each end of a frankfurter grilling location,
also, a bent wire member {21 is provided. This
member is shaped as best shown in Fig. 10, and
placed in adjacency to the pair of fingers 90 at
its end of said location as best shown in Fig. 8.
Each such member {21 at its median portion is
formed to incorporate a C-shaped cradle for the
end of a frankfurter, this cradle having a mouth
facing the front of the apparatus; and from the
upper and lower limits of said mouth the member
{21 has diverging upper and lower leg portions,
said upper leg portion being secured to a forward
part of the adjacent bracket 115 for the frank-
furter grilling location now being considered,
and said lower leg portion being secured to a
forward part of the corresponding bracket for
the frankfurter grilling location therebelow, as
best shown in Figs. 8 and 10.

Ovperation.—Assume, for example, that in all
the forty-eight frankfurter grilling locations in
the four working cabinets frankfurters 35 are be-
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ing rotated Yor grﬂhng ‘because they ‘are engaged
at their ‘opposite tnds by the Fniget's '98 ‘which e
‘peitig rotated by the shafts 2t.

To remove a gnlled frankfurter at any loca~
tioh witheut ' swppmg Fhe ‘rota“tmn of the ﬁngers
‘80 it s ‘merely Tiecessary to ‘Push in ‘thie ‘Gross Bar
120 at that location. Then that frankfurter will
‘be released by ‘the spreadmg of its se1zmg ﬁnge1s
ahd wifl drop into the $Wire ‘mermbérs 121 at THat
location to rest in the cradles ‘of ‘said members,
and, while holding the batr +28 thrust in, the re-
leased frankfurter imay be removed from ‘said
cradles.

"To replace said fran.qurt‘er with & ‘néw -one
to be grilled at said 16cation, it 1§ mistely
sary, while ‘holding the bar 129 pushed in, to
insert the new frankfu T 1"11}0 tnn cradles “of
the wire member: : deaiti heye
upon, -on Teleakihg $aid Bar 129 ‘thié spirings 118
will return the same to its normal advaneed posi-
tion, thiss Treefag the now rotating fingers 88 to
close about the ends of the new frankfurter for
rotation thetrawith.

In Fig. 14 is shown a tool, tharked as a whole

122, for a dual purpose at any frankfurter grilling -

location; that is, for removing a grilled frank-
furter from the cradles (2| or for replacing an
ungrilied frankfurter in said cradles.

The teol 122, siniple and i 'nenswe ohie,
‘cludes a palr of Aat jaws 123 f6F Brippink 4 frank-
furter intermediate its ends. Such jaws are the
end portions of a strip of spring steel given a
U-bend at 124 to provide a handle portion 125,
the upper and lower members of which are
resiliently biased to spread the jaws §23 to a
normal separation slightly greater than the di-
ameter of the central part of the length of a
frankfurter.

The tool 122 also incorporates a short rod 128
anchored at one end to one of the members of the
handle portion 125 and extended toward the other
of said members and passing therethrough by
way of an aperture 127 therein.

In using said tool for removing a grilled frank-
furter from any grilling location of the appa-
ratus, the projecting bottom end of the rod {28
is effective to push in the bar (28 at that loca-
tion, thereby causing the grilled frankfurter to
fall into its cradles of the wire members {21, and
to hold said bar pushed in, until the jaws 123 have
grasped the frankfurter and moved it out of the
fingers 90.

In using said tool for inserting a frankfurter
to be grilled at any grilling loeation of the ap-
paratus, the tool is used as just described, ex~
cept that said frankfurter is in the grasp of the
jaws 123 before the tool is used at said location
to cause the rod 126 to push in the bar 128 at
that location. Affer the frankfurter is dropped
into its cradles in the wire members {21, the jaws
123 are permitted to release their grasp on the
frankfurter; but until said jaws are removed
from the field of rotation of the frankfurter, the
fingers 80 are maintained spread apart and do not
grip the ends of the frankfurter, this because the
jaws 128 must be withdrawn before the rod 428§
is sufficiently withdrawn to allow said fingers to
close and grip the ends of the frankfurter.

While I have illustrated and described the pre-
ferred embodiments of my invention, it is to be
understood that I do not limit myself to the pre-
cise constructions herein disclosed and the right
is reserved to all changes and modifications com-
ing within the scope of the invention as defined in
the appended claims. .

[
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_ Having thus descrlbed my invention, What I
‘claim as néw, and desn‘e to ‘sdeure by Uiited
‘States Letters Patent is:
1 An apparatus for
19}

i Hig frankfurters_ ‘or
, abin ;

Y

a pair of plvotally mounted ﬁngers mhounted ‘on
each rotary means for movement between ‘open
and closed pyosmons one pair of fingers facing
the other pair thereof means operable durm ro-

15 tation of said rotary means for closing said ﬁngers
't6 grasp the opposite endsof a frankfurter, ‘means
manually operable during rotation of sa1d rotary
‘means for opehing said ﬁngers 1o free the frank-
furter From said ﬁngers r remaval of the frank—

20 furter from the apparaws durm'r contlnaed ro—

fur er may be rested thereon ‘out of contac‘t with
said ﬁngers ‘When thé latter are opén but in posi-
tioh to Be gripbed by said fingers when moved to
theifr ¢losed positmn
B0  '2.-Ah ‘apparatis Ter erifling Trankfuiters or
the like, comprising a grilling cabinet having a
frankfurter grilling station therein, a rotary
means at each of two points spaced across said
station, means for rotating both said rotary means
35 about substantially aligned axes and in the same
direction and at substantially the same velocity, a
pair of pivotally mounted fingers mounted on
each rotary means for movement between open
and closed positions, one pair of fingers facing
40 the other pair thereof, means operable during
rotation of said rotary means for closing said
fingers to grasp the opposite ends of a frank-
furter, means manually operable during rotation
of said rotary means for opening said fingers to
45 free the frankfurter from said fingers for removal
of the frankfurter from the spparatus during con-
tinued rotation of said rotary means, and a re-
ceptor means for holding a frankfurter with each
of its opposite ends adjacent one of said pair of
50 fingers, said receptor means including a frank-
furter supporting means so shaped and arranged
that a frankfurter may be rested thereon out of
contact with said fingers when the latter are open
but in position to be gripped by said fingers when
55 moved to their closed position, said supporting
means comprising a pair of spaced cradles located
between said pairs of fingers.
3. An apparatus for grilling frankfurters or
the like, comprising a grilling cabinet having a
60 frankfurter grilling station therein, a rotary
means at each of two points spaced across said
station, means for rotating both said rotary means
about substantially aligned axes and in the same
direction and at substantially the same velocity, a
65 pair of pivotally mounted fingers mounted on
each rotary means for movement between open
and closed positions, one pair of fingers facing
the other pair thereof, means operakle during ro-
tation of said rotary means for closing said fingers
70 o grasp the opposite ends of a frankfurter, means
manually operable during rotation of said rotary
means for opening said fingers to free the frank-
furter from said fingers for removal of the frank-
furter from the apparatus during continued ro-
75 tation of said rotary means, a receptor means for
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holding a frankfurter with each of its opposite
ends adjacent one of said pair of fingers, said re-
ceptor means including a frankfurter supporting
means so shaped and arranged that a frankfurter
may be rested thereon out of contact with said
fingers when the latter are open but in position to
be gripped by said fingers when moved to closed
position, said supporting means including a plu-
rality of elongate members each bent to include
a portion constituting a cradle for an end portion
of a frankfurter.

4. An apparatus for grilling frankfurters or the
like, comprising a cabinet having a frankfurter
grilling station therein, a rotary means at each of
two points spaced across said station, means for
rotating both said rotary means about aligned
axes in-the same direction and at the same veloc-
ity, a pair of opposed fingers pivotally mounted on
each of said rotary means for movement between
open and closed positions relative to each other,
said pairs of fingers being arranged facing each
other to grip between them the ends of a frank-
- furter to be grilled, and means manually operable
at will during rotation of said rotary means in-
cluding a manually movable cross bar and piv-
otally mounted plates having portions engaged be-
tween the opposed fingers of each pair of fingers
for moving said fingers to open positions to per-
mit the insertion and removal of a frankfurter.

5. An apparatus for grilling frankfurters or the

10

15

20

25

12
like, comprising a cabinet having a frankfurter
grilling station therein, a rotary means at each
of two points spaced across said station, means for
rotating both said rotary means about aligned
axes in the same direction and at the same veloc-
ity, a pair of opposed fingers pivotally mounted
on each of said rotary means for movement be-
tween open and closed positions relative {o each
other, said pairs of fingers being arranged facing
each other to grip between them the ends of a
frankfurter to be grilled, means manually operable
at will during rotation of said rotarymeansinclud-
ing a manually movable cross bar and pivotally
mounted plates having portions engaged between
the opposed fingers of each pair of fingers for
moving said fingers to open positions to permit
the insertion anl removal of a frankfurter, and
means normally yieldably urging said fingers into
a closed position to grip the ends of an inserted
frankfurter.
JOHN L. STERISS.
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