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UNITED STATES

PATENT OFFICE.

ISABEL LEES BAYLESS, OF WASHINGTCN, DISTRICT OF COLUMBIA.

COCKING DEVICE.

1,345,824,

Application filed Fanuwary &7, 1920.

To all whom it may concern:

Be it known that 1, Isasen Lens Bavimss,
a citizen of the United States, and a resident
of the city of Washington, in the District
of Columbia, have invented certain new and
useful Improvements in Cooking Devices,
of which the following is a specification,
such as will enable those skilled in the art to
which it appertains to make and use the

same. -

This invention relates to cooking devices
and particularly to that class known as
portable folding ovens, and the principal
object is to provide an improved device of
this class which is desiened especially for
use by persons <oing light housekeeping,
and which in-actual use is placed over a gas
burner, or any other kind of heat, by means
of which articles of food placed in the device
may be baked, or otherwise cooked.

A further object is to provide a device of
the class specified which consists of mov-
able parts, made of sheet metal, adapted to
be easily folded compactly together so that
it may be stoved in a small space, or carried
from place to place.

Another special object of the device is to
provide larger or smaller cocking compart-
mernts as desired, adjustable without the use
ot additional parts.

Another object is to provide double sides
and double top, to conserve the heat, the
inner sides being removable.

Still another object of my invention is to
provide an adjustable rack adapted to be
interchangeably used in the device either in
the lavger or smaller compartments.

Another obiect of this device ig to pro-
vide an oven more simple in construction
and operation than such cooking devices
heretofore patented comprising six prinei-
pal pieces and with a double top, the inner
of which is adapted for the insertion of a
cooking vessel,

With these and cther chjects in view the
invention consists in the novel construction,
combingtion. and-arrangement of parts, as
hereinafter described and claimed.

The invention is fully disclosed 'in the
following specification, of which the accom-
panying drawing forms a part, in which the
separate parts of my device are designated
bv suitable reference characters in each of
the views, and in which—

Tigure 1 is a perspective view of my im-
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proved cooking deviee set up with portion
brolken away to show interior thereof.

“ri1g. 2is a reduced plan view with walls
extended. ‘

Fig. 8 is a perspective view of the device
showing it partially set up without the in-
ner rémovable side walls.

Fig. 4 is a perspective view of the device
knocked down and ready for folding in
compact form but with walls slightly sepa-
rated to clearly show parts.

Fig. B is a detail view of the adjustable
cocking. rack.

Fig. 6 is a view of the radiator plate.

- My improved cooking and baking device
when the parts thereof are in position for
use is preferably a rectangular shaped closed
metal box, consisting generally speaking of
seven principal pieces.

Referring to the accompanying drawing,
the cooking and baking device consists of a
bottom piece 1, to which is appropriately
hinged back wall 2, and front wall or door
5, and side walls § and 7, preferably by
means of a multiple of wire loops designated
142, 14%, 14° and 149, Fig. 2, respectively, or
by some appropriate hinge means. Top
piece 3 and false top piece 4 are superim-
posedly hinged in a similar manner to top
edge of bacl wall 2, by wire loops 14¢, Figs.
2 and 3. Bottom piece 1, Figs. 1, 2, 3, and
4 is provided with hole 19 to allow heat to
enter the cooking compartment, but the heat
is diffuged by means of removable radiator
plate 18, Figs. 3 and 6, which is constructed
so as to be slightly raised from floor of bot-

tom piece 1, preferably constructed in the -

shape illustrated in Fig. 6, and in two sizes
to fit the larger and smaller compartments
Lereinafter more fully described. Bottom
piece 1 is also provided with parallel guides
117, 110 118 and 114, Figs. 1 and 2, prefer-
ably integral therewith, being formed by
having bottom piece 1 pressed into such
shape, but saild guides may be riveted or
othersvise affixed thereto. False top 4, Figs.
1, 2, and 4 ig also provided with correspond-
ing gnides 11°, 11%, 115, and 11", permitting
the insertion of inner side walls 8 and 9,
when set up, best illustrated in Tig. 1.
These hovel removable inner gide walls are
each provided with a series of openings 23
near the lower edoe thereof, each hole being
provided with movable cover 22 riveted
above the opening as illustrated in Fig. 1.
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be simultaneously done, 7.

o .

These inner walls 8 and 9 are removable at
will and may be inserted in guides 11* and
11¢, and 119 and 11" respectively to form the
smallest compartment in which case a less
amount of lieat is necessary, or they may be
removed entirely as illustrated in Ifig. 3,
and so make the largest compartment pro-
viding more cooking space. The openings
23 provided on inner side walls 8 and 9 pex-
mit the heat to pass between those side walls
and the outer side walls § and 7 vespectively
thereby gaining in heat retaining capacity
over an oven constructed with only single
side walls. Side walls 6 and 7 are each pro-
vided with rack holder or gnide 162 and 16P
respectively. Inner side walls 8 and 9 are
also each provided with similar vack holder
or guide 16° and 16% respectively, as illus-
trated in Ifig. 1, upon which is placed ad-
justable extension rack 10, constructed of
rigid wire or iron rods one half thereof be-
ing slidably held parallel to the other half
by means of metal rings rigidly affixed to
the other half of said rack by solder or
other appropriate means as illustrated in
Ifig. 5, which makes it capable of heing in-
terchangenbly used in the largest compart-
ment when the inner side walls 8 and 9 are
not used, or made smaller by adjustment for
use on the inner side walls by resting on
rack holders 16° and 16%.  False top 4 is pro-
vided with hole 12 to permit the use of any
appropriate cooking utensil, and thus it will
be seen that three methods of cooking may
e., frying or
roasting on radiator plate 18, baking on ad-
justable rack 10, and stewing or boiling in
a vessel inserted in hole 12 provided on false
top 4, Hig. 3. :

Top 3 is provided for use whenever false
top 4 is not to be used, and adds to the heat
conservation, acting in a similar manner to
inner sides by making the top of the device
double plated. Top 3 is also provided with
a convenient low handle 21, and with a catch
of any known appropriate make, not shown,
engageable by hook 18 provided on door 5
to assist in holding the device together.
False top 4 is also provided with a similar
catch for the same use. False top 4 is also
provided with downwardly curved flanges
15° and 159 integral therewith. Similarly
inwardly curved flanges 15* and 15® are pro-
vided on back wall 2 integral therewith, and
also curved flanges 15° 157, and 152 are pro-
vided on front door 5 integral therewith, all
best illustrated in Iig. 3, and all for the
purpose of assisting in holding the cooking
device together when set up for use, as well
as to more effectively prevent the escape of
the heat, retaining 1t in the cocking com-
partment formed by the device when so set
up. Door 5 is further provided with a ven-
tilating hole 17, Fig. 2, near the lower cen-
ter portion thereof, which may be closed hy
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a cover movably riveted to door 5, similar
to cover 22, Fig. 1. ‘

My improved cooking device may be made
of any desired dimensions or number of com-
partments, and may be constructed for use
over one or moere gas burners, or other
source of heat. The less expensive wire loop
hinges have been preferably used in the
construction shown, but any other methodl
of hinging the walls may be used without
departing from the spirit of my invention,
as. it is obvious that variations in construe-
tion and shape may occur without departing
from the principles of the invention.

The operation of setting up, using, and
folding my cooking device is simple and ap-
parent; as follows: F'rom the extended posi-
tion shown in EKig: 2, the two side walls 6
and 7 are first raised to a perpendicular posi-
tion, they are then held in such position by
flanges 15* and 15" upon raising of back wall
2. Halse top 4 is then moved forward and
over these three walls, holding all in posi-
tion by means of flanges 15° and 15% Ra-
diator plate 13 of proper size is then placed
over hole 19 in bottom piece 1, and inner
side pieces 8 and 9 inserted as desired in

appropriate guides, with holes 23 either

closed or opened. After heating the oven
food may be placed on the radiator plate, or
rack 10 inserted and the food placed on it,
and then door 5 is raised and latched to
either top picce 3 or false top piece 4. A
reversal of this operation will spread the
device out as shown in Fig. 2. Fig. 4 best
llustrates the method of folding. As top 3
and false top 4 are on the same hinges they
are folded outward on back wall 2, which
is in turn folded inward on bottom 1. Side
walls 6 and 7 are folded back on under-
side of bottom 1 and door 5 is then folded
back on them. If the device is constructed
rectangular in shape ag shown in Figs. 1 and
4, then room for placing the radiator plate
13 and rack 10 on the partially extended
portion of bottom 1 is provided when the
device is folded. Inner side pieces 8 and 9
may be conveniently placed on top or bot-
tom of the folded device, and when strapped
or wrapped it will be found to be a package
of compact shape and convenient size for
storage -or transportation. . If constructed
square in shape the inner sides, radiator plate
and adjustable rack are conveniently placed
on top of the folded device, and so strapped
or wrapped. The partsof this cocking oven
may be of any suitable shape, size and ma-
terial. : :

T am aware that prier to mmy invention of
this improved folding cooking device, fold-
ing ovens have heen made, therefore, T do
not claim such a device broadly, but having
thus fully described my invention, what 1
claim as new and desire to secure by Letters-
Patent, is,—

80

90

i)
(w11

ot

103

130



5

10

15

20

25

30

35

40

45

60

65

1,345,804

P F] E Fl .‘] .

i. A cooking device having 1n combina-
tion, a bottom plece, a plulahty of walls
hinged to said bottom piece, two top pleces
hlnocd to back wall piece, and means for
holdmo same together set up, all adapted to
be set up or folded together, as and for the
purpose described.

2. A cooking device having in combina-
tion, a bottom piece, a plurahty of walls
hinged to said Bottom piece, two top pieces
hlnoed to upper edge of one of said walls, the
lower top piece bem provided with flange
means for holding the side walls in posltlon
and in connection with the flange means
provided on the front door piece holding
the device together when set up, hlnoemeans
for holding “all said pieces tooether and
means for locklno the device when set up
and releasing same when desirable to knock
down tne chlce, substantially as described.

3. A cooking device of the class described
composed of a bottom piece, back wall,
front door, two side walls, all hinged with
similar means to said bottom piece, two top
pieces superimposedly hinged to upper edge
of back wall, the parts of the device bemo
adapted to be set up in the shape of a bo*{,
and folded together when knocked down,
in which operation the side and front walls
fold under the bottom piece, and the top
picces fold ¢n the back wall, swwhich in turn
folds inwardly on the top of bottom piece,
and means for holding said pieces together,
substantially as descriked.

4. A coohmo device of the character de-
seribed, composed of & bottom piece pro-
vided with a multxpm of parallel guides
runuing from front to rear thereof, a back
wall piece, a front door piece, two side wall
pieces, all hinged with similar means to
said bottom piece at their lower edges when
set up,-a false top piece provided with
guides corresponding with bottom piece for
insertion of i inner side walls. two removable
inner side wall pieces, a top piece superim-
vosed on said false fop piece both being
hinged to upper edge of back wall piece,
means for holding all said pieces together,
both when set up and when knocked down,
substantially as described.

5. A cooking device having in combina-
tion. a bottom piece, prowded with a multi-
ple of parallel guides and an opening, the
Tatter permitting the entrance of heat into
the device when in use, two side wall pieces,
a hack wall piece provided with inwardly
bent flanges to fit over edges of said side

walls when set up, a front wall piece also
pmvﬂed with mwwrdly curved flanges to fit

over front edges of said side walls when set
up and over front edge of top pieces when
in actual operation as a coaking device, a
false top provided with downwardlv bent
ﬂanoeq which in operation fit over the up-
per edges of side walls only, said false top

piece also being provided with a multiple
of parallel ouldcs con‘csponchng to those
on said bottom plece for the insertion of
inner side walls, and is further provided
with a cireular opening to permit the -
sertion of a cooking ntensil when in use,
two Inner side Walls, a top piece superim-
posedly hinged over said false top piece
with same means, the movable parts of the
device being adapted to be folded together,
and means YFor hin gedly holding said mov-
able pleces together either set up or folded,
as “nrx for the purpose described.

6. A cooking device having in combina-
tlon, a bottom piece, a plumhty of walls
hingedly attached to said bottom piece, the
front and rvear walls being each provided
with inwardly bent flanges for holding the
device together when set up, two top pieces,
the lower top piece being provided with
downwardly bent flanges when set up to fit
snugly over the top edges of the side pieces
frictionally ‘holding the device together,
sald top pieces buno both hmoed]y at-
tached to the upper ulne of the back wall
plece, substantially as (10501’1bed

7. A cooking device having in combina-
tion, a bottom piece, provided “with an open-
ing to permit entrance of heat, a radiator
pla,te to diffuse the heat to the sides, said
bottom piece being also provided with a
plurality of guides, a plurality of walls
movably attached to said bottom piece, the
front and rear walls being each pr ovided
with inwardly bem ﬂanges to frictionally
hold the device together when set up and
prevent the escape of heat, said side walls
being each provided with a guide, an ad-
justable removable rack resting on said
guides, two top pieces hingedly attached. to
the upper edge of said rear wall, the lower
top piece being provided with inwardly
bent flanges to assist in holding the device
together “and prevent escape of the heat.
gaid lower top piece being further provided
with guides corresponding to those on the
hottom Dlere, two inner side pieces for in-
sertion in said gnides, each of said inner
side pieces Leing provided with a horizontal
guide upon which rests an ad]"astd ble re-
movable cooking rack, and means for hold-
ing said pieces foomther when set, substan-
tm]]v ‘1@ described.

8. A cooking device having in combina-
tion, a hottom piece pre )vxdeﬂ “with an open-
ing t() permit entrance of heat and with a
p]m"ﬂlty of guides, a radiator plate to dif-
fuse the heat resting on said bottom piece
over said opening, a nlumhty of wall pieces
movably attached to said hottom piece, the
front and vear wall pieces heing provided
with inwardly bent flanges 1m‘ooml there-
with to assist in ho]r]m(r the device to-
gether when set mp, gaid side walls being
each provided with a series of holes near
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top to let out heat and a series of holes
near bottom to permit heat from the com-
partment to pass between the two sets of
side walls, said front wall is provided also
with a ventilating hole and cover therefor,
two top pleces superimposed and attached
with same means to upper edge of rear
wall, the lower top piece being provided
with downwardly bent flanges to assist in
holding the device +ooether when set up
and prevent the escape of heat, said lower
top piece being further pr ovided with an
opening for insertion of a cooking utensil
and with a plurality of guides correspond-
ing to those on bottem piece, two removable
inner walls for ingertion in said guides
thereby making the cooking compartment
smallsr, each inner side wall being provided
with rack guide on inner side thoreof a re-
movable acqustable cooking rack 1’est1n0‘ on

1,345,824

the rack guides on said inner walls, means
for holdmo said rack in various adjusted
positions, u latch and catch means respec-
tively provided near top of front wall piece

and on_each. of said top pieces near the-

front edge thereof to assist in holding said
device tooether when set up, a handle pro-
vided on upper top piece for carrying the
device when set up, and movable means for
holding the device togetlier set up or folded,
suo%tcmtml]y as described.

In testimony wherecf I hereunto affix my
signature in the presence of two subscrib-
ing witnesses, on this 26th d‘ty of January,
1920,

ISABEL LEES BAYLESS.

Witnesses:
D. H. SieerrT,
Mirran DASTBURN.
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