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This invention relates in general to the pro-
vision of sight openings for a broiler door
-or drawer of an adjustable tray type to ob-
serve the progress of the cooking operation

6 without opening and cooling the compart-

ment, . ' .

An important object of the invention is
the provision of means to observe the posi-
tion and to vary the height of

-10 tray within the compartment from the out-
side thereof. oo '
~ Numerous other ‘objects and advantages
of the invention will be apparent as it is
better understood from the followinig Je-

18 scription, which, taken in connection with the

- accompanying drawings, discloses a pre-
ferred embodiment thereof. -
In the drawings: :
Figure 1is a front elevation of a stove hav-

20 ing a broiler construction in accordance with

* the prineciples of this invention

Fig. 2 is a perspective, with parts broken
away for clearness of a broiler drawer, em-

bodying this invention; and ’ ;L

Fig. 3 is a section taken on the line 3—3

of Fig. 1.

In cooking, and particularly in the broil-

Z operation, it is desirable to carefully

watch the progress of the cooking and to

vary it as desired, but'in the ordinary broiler
the door or drawer must be opened repeat-

-

30

. edly in order to observe the progress of the

- cooking operation, thereby resulting in cool-
ing the compartment and changing the cook-
ing conditions each time the door is opened
and also losing considerable heat and in-
creasing the time required for such opera-
tion. o S

. ..The present invention substitutes a drawer
slidable within the broiler compartment of
a stove, which has means operable from
without the drawer for varying the height of
the broiler tray therein and for observing
the position of the tray, and conse uently
the position of the material carried{.]by the
tray, with respect to the burner without mak-
ing it necessary to open a door, or to remove
the drawer from the compartment. This

45

permits a more rapid cooking because no .
or time is lost in continually ope%ing‘

50 heat

the broiler

1927. Serial No. 188,075,

the compartment. In facl, the more con-
tinuous application of the heat, and the ad--
justment of the - boiler tray, result in a
much quicker and a more accurate applica-
tion of the heat as desired. .
Referring more particularly to the draw-
ings, the invention is illustrated as applied
to an ordinary form of gas_burning stove
having a leg supported frame 10 with a fuel
supply pipe 11 for. admitting the fuel to
burners 12, to an oven compartment 13 closed

65

60

by a door 14, and to a broiler compartment

15 in which fuel pipe 16 is at the top of
the compartment, : -
Movable into the broiler compartment 15.
is a drawer 17 having sides 18 less in height
than a front 19 and| connected at the rear
by upper and lower %ross pieces 20, the in-
termediate portion of the back being open.

Loosely mounted in brackets 21 at the bot- 70

. tom of the drawer are bars 22 and 23 from

which extend parallel arms 24 at the front
and rear ends of the drawer, one or both cor-
responding front and rear arms of the two

bars being connected by a link 25 for moving 75

" all of the arms 24 in unison. A tray 26 is

movable freely in the drawer 17 but is limited
in movement by engagement with the sides
and front, and this tray is supported by the
arms 24 so that rotary movement of the rods
22 and 23 will cause a corresponding raising
or lowering of the.tray 26 in the drawer. To
limit the downward movement of the arms
24 and likewise of the tray 26, a pair of
brackets 27 are secured to the bottom of the
drawer in the path of the arms 24 mounted
on the bar 22, . '

- One of the bars 28 is provided with a crank
extension 28 projecting from the front 19 of
the drawer, at the lower corner thereof, and
interposed between the drawer front and the
crank extension is-a plate 29 in the form of o
sector with notches 80 in the curved edge, the
plate being secured to the front 19 by fasten-
Ing screws 81. At the outer end of the crank
28 1s a slot 32 in which a pawl 83 is pivoted
intermediate its ends, one end being.adapted
to engage in the notches 30 of the plate and
the other end extending beyond the crank arm 100
28 to form a hand engaging extremity for
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raising the pawl from engagement with the
notches. A spring 84 is attached at one end
to the pawl 33 and at the other end to a pin
35 projecting from the crank arm 28, the
spring tending to hold the pawl in engage-

‘ment with the notches 30. - -

At the upper portion of the cover or draw-
er front 19 are sight apertures 36 covered by
transparent windows 387 of glass or other
suitable material secured in place by a mar-

inal frame 38 which may be riveted to the
rawer front 19. A handle 39 is also pro-
vided at the front of the drawer for opening

.and closing it.
15

With this construction the tray 26 is re-

movable separately from the drawer and may

be raised or lowered to any desired extent by
moving the crank 28 after first disengaging

) the spring-pressed pawl 33. The tray will

20

25

30

35

be moved vertically without danger of spill-
ing any liquid content thereof and is ad-
justed vertically in height depending upon
the amount of heat desired for cooking. The
location of the tray in the drawer is visible
from the outside by noting the positions of
the crank 28, and the condition of the con-

tents of the tray is visible through the sight.

apertures in any position of the tray so that
the heat of the burner in the broiler compart-
ment may be adjusted by means of a valve
on the outside, or the valve may remain the
same and the applied heat may be varied by
changing the elevation of the tray with re-
‘spect to the overhead burner. The burner
pipe 16 for the broiler compartment clears

" the reduced side 18 of the drawer, and the
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door or front 19 closes the opening for the -

broiler compartment at the front of the stove
frame. ' .

Tt is thought that the invention and many
of its attendant advantages will be under-

stood from the foregoing description, and it AT e
be of the drawer placed above the top limit of

will be apparent that many changes may

made in the form, construction and arrange-
ment of the parts without departing-ﬁfom the’

spirit and scope of the invention or sacrificing

the said means comprising & movable arm and

means for securing and indicating the posi-

‘tion of the tray within the drawer. - -
3. A broiler drawer comprising a front to

close a broiler compartment opening, 2 sight

and means within the drawer slidably engag-
ing the under side of the tray for raising it
to different elevations, a notched plate at the
front of the drawer, and means including a
spring-pressed pawl for engaging the notches
to hold said elevating means in different po-
sitions, the elevation being indicated by the
particular notch engaged and the tray being
visible through the said sight window.

4. A broiler drawer comprising a front
with window apertures at the top, a tray
fitting'loosely within the drawer, means for
raising the tray comprising a pair of pivoted
rods with arms extending therefrom, connect-

70

_windew at the top of the front, a broiler tray

(]

80

85

ed together for joint movement and slidably

engaging the under side of the tray at their
free extremities, a crank extending from one
of the rods beyond the front of the drawer, a
notched plate secured to the drawer front be-
tween it-and the crank, a spring-pressed pawl
in the crank for engaging the notches of the
plate, and stops for limiting the downward
movement of the arms. ,

5. In a stove having a broiler section, a
drawer closure therefor, the side and rear

~walls being cut away to permit passage under
‘an overhead burner, a tray loosely mounted

within the drawer, means for raising and
lowering the tray, said means comprising a
plurality of interconmected arms slida%ly
engaging the bottom edges of the tray, a con-
trol handle for the raising and lowering
means mounted at.the front of the drawer,
said handle being adapted to be locked in
place and to indicate the position of the tray,
and a plurality of sight apertures in the front

motion of the tray.
: CLAUDE M. DIBBLE.

all of its material advantages, the form here-

embodiment thereof.
I claim:

inbefore described being merely a preferred

1. The combination with a stove having a -

broiler compartment and front opening there-

for, a drawer slidable in the opening; & broil-

er tray fitting lcosely in the drawer, means
en%agmg the under side of the tray oper-
able from the front of the drawer for raising

- and holding the tray at different elevations,

and sight windows at the front of the drawer
above the level to which the tray is raised.

8. In abroiler drawer, a front with closed

sight windows at the top, a tray fitting loosely
within the drawer, means
tray vertically below the level of the sight
apertures, said means acting upon the under
gide of the tray, and an operating device for

or raising the
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