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are entirely housed within a windowed cas 
This construction has many advan 

1465,061 

MAX SCHEY, OF BROOKTYN, NEW YORK. 
BROTILER APTACHIMIENT. 

Application filed August 29, 1921. Serial No. 496,262. 
To all whom it may concern: 

Beit known that I, MAX SCHEY, a citizen 
of the United States, residing at New York 
city, borough of Brooklyn, in the county of 
Kings and State of New York, have invented 
a certain new and useful Broiler Attach 
ment, of which the following is a specifica 
tion. 

adapted more especially to be associated with 
rotisseries provided with a plurality of Spits, 
one above the other, and positioned for 
wardly of the source of radiant heat. 
As rotisseries are now constructed, they 

are provided with an open front directly 
upon which a hood or canopy is positioned 
for the purpose of collecting. Smoke, gases 
and other waste products of combustion, as 
well as odors, and conveying them through 
a suitable piping connection through a chim 
ney or stack. The hood usually projects 
forwardly beyond the spits and above the 
table or shelf constituting the top of the ex 
tension base of the rotisserie which exten 
sion base is positioned below the spits and 
extends forwardly 
range. “... - 

The present invention provides means for 
closing in the front of the rotisserie so that 
the broils or roasts positioned on the Spits 
ing. 
tages. When the front of a rotisserie is open, 
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This latter consideration is of importance, 

the slightest draft not only is apt to cause 
?lickering of the gas burners with which 
this character of machine is usually pro- i 
vided, but firther serves to blow the smoke 
and odors in such manner that they are not 

... caught by the canopy, but aire circulated 
40. 

positioned. Moreover, drafts, cool the roasts 
so that if drafts can be precluded, not only 
through the room in which the rotisserie is 

more efficient iroasting will resilt, but the 
vicinity of the rotisserie will be practically 
free from objectionable smoke or odors. 

since it has become the practice in many 
high class restaurants to position the rotis 
serie in the forward part of the dining room 

50 directly inside of the windows, where the 
rotisserie attracts attention and is of ad 
vertising value. When so positioned in a 
dining room, it is desirable that all of the 

55 
odors of cooking be carried off, so as not to permeate the dining room. 
Another advantage of the closed front re 

from the body of the 

sides in the fact that the rotisserie is thereby 
rendered more sanitary since the roasts will 
not be uncovered and free to accumulate dust 
which may be in the surrounding atmos 
phere. 

Features of the invention, other than those 
adverted to, will be apparent from the here 

· · ··· . . . . inafter detailed description and claims, when 
This invention is a broiler attachinent. read in conjunction with the accompanying 

davings. . . 
The accoinpanying drawings illustrate one 

practical embodiment of the invention, but 
the construction shown therein is to be un 
derstood as illustrative. only, and not as 
defining the limits of the invention. 

Figure 1 is a perspective view showing 
the present invention associated with a 
rotisserie. 

- Figure 2 is a section oin the line 2—2 of 
Figure 1. 

Figure 3 is a section on the line 3-3 of Figure 1. 
Figure 4 is a section on the line 4-4 of 

Figure 1; and, 
Figuire 5 is a section on the line 5-5 of 

Figure 1. 
In Figure 1 of the drawings, I have illus 

trated in dot and dash lines, certain parts of 
the rotisserie with which the present inven 
tion is immediately associated. 1 designates 
the hood or canopy of the machine and 2 the 
table formel by the top surface of the ex 
tension base of the rotisserie. In rotisserie 
construction, the spits are arranged one 
above the other above the table 2 and below 
the canopy. 1 and the canopy extends for 
wardly above the spits and beyond the front 
edge of the table. 
In associating the present invention with 

the coiiventional rotisserie construction, 
imoint on the front of the table 2 a support 
ing frame 3. This supporting frame has 
depending legs 4, which are riveted bolted 
or otherwise sectired to the front of the table 
2 in such manner as to support the frame 
3 in a horizontal position wherein it will ex 
tend forwardly and in outstanting relation 
substantially flush with the top of the table. 
The frame extends the entire width of the 
table and is at all times rigid there with. Ex 
tending along the front of the frame, which 
is of angle cross section, is a flat strip or 
plate provided intermediate its ends with a 
transverse angular cut 5, which divides the 
plate into two sections 6 and . The sec 
tion 7 is firmly riveted to the frame 3, but 
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the section 6 merely rests on top of the frame 
and is attached thereto. - 

Positioned in upstanding relation on the 
section 6 and firmly sectired thereto by 
rives 8 is a window 9. This window is built 
lap of an angle iron frame suitably lein 
forced at its corners and is divided by mul 
ions i? preferabiy of T-angle section, in 
Such manner as to support a plurality of 
tiransparent window panes 11. The panes 11 
inay be secured in the window in any suit 
able manner and may be of glass or any 
other transparent in ateriai, but are prefer 
ably of mica or some other transparent ma 
terial adapted to withstand high tempera 
Ét:Ires, - . 

The windovy 9 is secured by means of 
hinges 12 to an upright angle iron strip 18 
adapted to be secured at its upper end by 
a plate 14 to the canopy by means of rivets 
or othervise, while the lower end of the 
part 3 is rigidly secured to the frame 3 and 
associated with the part 13 is a plate 15. 
firmly riveted to the said part 13 and ex 
tending backwardly along the end of the 
rotisserie in Stich manner as to enclose the 
and thereof. The plate 15 may be riveted or 
bolted to the canopy 
to he rame 3 at its lower end. ?-- 

Extending along the inder forward edge 
of the canopy 1 is a plate pro villed inter 

liate its ends with a transverse cut 16, 
h divides said plate into two sections 

and 18 corresponding to the sections 6 
7. The section 18 is riveted. bolted or 

xthervise secred rigidly to the canopy, 
while the plate 17 is rigidly secured by bolts 
oy rivrets to the top of the door 9. 

Extending longitudinally of the plate sec 
fion 1 and riveted to the under side thereof 
is a guide channel 19, and a smaller channel 

() is siso not inted on the upper face of the 
plate section 6. both of these guide channels 
being positioned forwardly of the door 9. 
These guide channels form guides for a slid 
in a door 9 adapted for movement longitu 
finally of the guide channels and provided 
lith roilers 21 which facilitate such move 

| ment. The back edge of the door 92 is pref 
h a gravity latch or bolt 

adapted when said door is in fully re 
tracted position to drop into a hole 23 in the 

base of the guitle channel 20 and lock the 
door against inadvertent shifting. The ad 

erably provided v 
? (?? ??? ?? ??? ?? 

jacent end of the guide channel 20 is pref 
erally closed by an upturned lip 24, forming 
a stop for the door 94. 
The door 92 is built in Substantially the 

Saline manner as the door 9 and is adapted 
to traverse the channels 19 and 20 and travel 
in channes 19a and 20º which form con 
tinuations of the guide channels 19 and 20, 
but are rigidly fixed to the plate sections ! 
RN 7. respectively. - - 
Secured to the forward end of the door 

at its upper end and 

to dust or other impurities. 
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19, however, by means of a plate 25 and 
angle 26, is an end plate 15, corresponding 
to the plate 15 and cooperating there with 
to close both ends of the rotisserie for 
wardly of the Spits. 
that the plate 15 is carried by the door 9. 
and this is the preferred construction, 
though, in practice, the plate 15 may be an 
chored to the canopy to remain in fixed po 
sition if desired. 

In the normal operation of a rotisserie 
constructed as described, the doors may he 
raced in the position shown in Figure i. 
Yherein they will serve to close the front 
of the rotisserie and entirely enclose the 
'oasts Supported on the spits associated 
there with, while permitting the latter to be 
Freadil v seen through the transparent panes 
17. When it is desired, however, to gain ac 
cess to the roasts, the door 98 is slid along 
the chainel guides 19 and 20° into the chan 
nel guides 19 and 20, carrying with it thé 
end plate 15. When the door 9a has been 
slid all the way back, the bolt 22 will drop 
hy gravity" into the hole 23 and lock the 
door 9 against further sliding movement in 
eithes direction, Thereupon, both doors 
may be styling simultaneously on the hinges 
12 in an outward direction, so as to entirely 
uncover the front of the rotisserie and per 
mit of complete access to the spits, which 
imay then be removed in the usual manner or 
'oasts tasted as desired. 

it will he noted, however, that for simply 
testing the roasts, it is not necessary to swing 
the doors open as described, since access may 
be had to permit of this by sliding back 

owever, in order to remove. 
*ha Spits, it is better to have the front of 
the rotisserie entirely open and it is accord 
ingly preferred to swing the doors out 
Yardly for this purpose. 
When the present invention is associated 

with a rotisserie, experience has shown that, 
great economy in fuel consumption is ob 

hed for the reason that drafts do not 
serva to cool the roasis during cooking, 
while the enclosing of the front of the 
rotisserie serves to hold the heat which is 
applied to the roasts in a most efficient mail 
ner. Moreover, Smoke, gases and odors are 
officiently gathered in the canopy and led 
of through a pipe or stack so that these ob 
jectionable odors are not present. 
Aside from the foregoing features of ad 

vantage, it may be here noted that a ro 

ft Will be here noteil 70 
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tisserie equipped in the manner described is 
unusually attractive in appearance and im 
parts confidence to the diners as to the food 
they are eating resulting from the knowl 
edge that is properly protected in a sanitary 
mannel during cooking and is not subjected 

Inasmuch as the angle iron frame 3 
projects forwardly from the front edge of 

which 
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the table 2 is simply in the form of a frame, 
the interior of which is open, it will be ap 
parent that the enclosure forwardly of the 
burners, is open at its bottom through such 

: opening in the frame and that such enclo 
sure communicates at its top with the inte 
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rior of the hood or canopy. 
burners are in operation, the heat rising in 
the canopy 
air inwardly through the bottom of the en 
closure upwardly past - the barnets and 

When the 

produces a flow or current of 

thence out through the canopy. This con 
struction has many advantages. In the first. 

2. I 3. 

to support combustion at the burners when 
place, it provides or proper secondary 

gas or coal is employed so that such com 
bustion may be complete. Furthermore, 
this current of air carries off all objection 
able vapors and furthermore precludes un 
due heating of the transparent panels. 
Another very important advantage more 

over resides in the fact that inasmuch A. 

: the commercial value of rotisseries is adver 
t 

25, 
ing or display value. - L. ie, any construction 

which would result in “f o' of the trans 
parent panels would defeat this function of 
the rotisseries. When a current of air is: 
circulated through the casing as described, 
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it is found that the transparent panels will 
be maintained perfectly clear and will not, 
fog, whereas when flame burners are used 
without this current of air, the panels will 
fog so completely that it is impossible to 
see the roast from the exterior of the casing, 
The term rotisserie as hereinbefore em 

ployed refers to machines. Of the type de 
scribed and claimed in the Giovanna Pat 
ent No. 902.724, Nov. 3, 1908, which ma 
chines have become generally known to the 
trade : as rotisseries, this being the name un 
der which they are sold. ???? ? ? ' : ' 

In the accompanying drawings, I have 
shown the present invention as associated 
with a machine of this character and the con 
struction illustrated is such as to operate with 
great efficiency on a machine of this kind. It 
will be understood, however, that modifica 
tions may be made in the construction with 
out departing from the spirit of this inven 
tion which is to be understood as broadly 
novel as is commensurate with the appended 
claims. - ? ?' ? ; 

Having thus fully described the inven 
tion, what I claim as new and desire to Se 
cure by Letters Patent is: 

1. A rotisserie embodying a heating elle 
ment, a canopy above the heating element 
and projecting forwardly thereof, an en 
closure positioned forwardly of the heating 
element of the rotisserie and having trans 
parent panels through which the interior 
of said enclosure may be viewed, said en 
closure being open at its bottom to the at mosphere and communicating at its top 
with the interior of the canopy of the ro 

ånd the top of the ca.: 

panels. 

inlet opening extending substa 

tisserie, whereby air is caused to circulate 
upwardly through the enclosure. when the 
rotisserie is in operation, to preclude fog 
ging of the transparent panels, 

2. A rotisserie embodying a canopy, a 
heating element beneath the canopy and 
Spits forwardly of the heating element and 
below the canopy in combination with a cas 
ing enclosing the spits and heating element, 
beneath the canopy, saidi ca sing émbodying 
at least one door provided with transparen 
panels, the bottom of the casing being open 

g CO}} 
with the interior of the canopy wher 
is caused to circulate upwardly thro 
enclosure, when the rotisserie is in ope 
to preclude fogging of the transpa 

3. A rotisserie embodying a 
ment, sprits positioned forwardly 
ing element, a canopy extending forwardly 
over the heating element and over the spits, 
and an enclosure embodying transparent 
panels, and positioned forwardly of the het - 
ing element and Spits and communicating at 
its top with the canopy, said enclosi'e being 
provided in its lower - por Fion wit} h an air 

ally the ??. 
full length of the enclosure, whereby, when 
the rotisserie is in operation, a cirrent of air 
Will circulate through Said Opening i 
wardy through the enclosire and ot; 
through the canopy to preclude fogging of 
the transparent panels 
odors. ··· - 

4. An enclosure casing adapted to : 
'ciated with a conventional rotisserie of the 
character employing a hood, which embodies 
a casing adapted to be secured to the front. 
of the rotisserie and to enclose the front of 
the rotisserie beneath the loo and doors 

h. 

casing to Fermit of access into the interior 
of the casing for the purpose of renoving 

provided with transparent panels on s 

- or replacing the Spits of the conventional 
rotisserie with which said casing is asso 
ciated. 

5. An enclosure casing adapted to be asso 
ciated with a conventional rotisserie of the 
character employing a hood, which embodies 
a casing having an open bottom and adapted 
to be secured to the front of the rotisserie 
and to enclose the front of the rotisserie 
beneath the hood, and doors provided with 
transparent panels on said casing to permit 
of access into the interior of the casing for 
the purpose of removing or replacing the 
spits of the conventional rotisserie with 
which said casing is associated. 

6. A rotisserie embodying a hood, an en 
closure positioned forwardly of the rotisserie 
and provided with transparent hinged and 
sliding doors, through which roasts on the 
rotisserie may be observed from without, 
said doors being operable to permit of access 

and to carry of 
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to the roasts, the bottom of the enclosure 
having an opening for the entrance of at 
hospheric air and the top of the enclosure 
communicating with the hood whereby air is 
circulated upwardly through the enclosure 
when the rotisserie is in operation to pre 
clide fogging of the transparent hinged and 
sliding doors. 

7. A rotisserie having a hood, an enclosure 
positioned below the hood and forwardly of 
the rotisserie and provided with a plurality 
of doors, at east, one of which doors is slid 
able into position to permit of pivotal nove 
ment of the sliding door together with like 
movement of one of the other doors, and 
transparent panels in said doors, Said en 
closure being open at its bottom and coln 
municating at its top with the hood, where 
by air is circulated upwardy through said 
enclosure while the Tofisserie is in operation. 

8. A rotisserie provided at its front with 
an enclosTire having a pivoted door and a 
sliding door, means associated with the 
pivoted door for guiding the sliding door 
for movement, through a portion of its fiavel, 
means mounted independently of the pivot 
ed door for guiding the sliding door during 
the remainder of its travel and means for 
hinging the pivoted door for pivotal na ove 
inent, whereby the sliding door may be 
moved into supported relation on the pivot 
ed door and thereafter both doors pivotally 
in oved into a position to inermit access to 
roasts in the rotisserie. said enclosure being 
open at its top and bottom so that air vill 
be circulated upwardly through the enclo 
Stre when the rotisserie is in operation. 

9. A rotisserie provided at its front with 
an enclosure having a pivoted door and a 
sliding door, means associated with the 
pivoted door for guiding the sliding door 
for movement through a portion of its 
travel, means mounted independently of the 
pivoted door for guiding the sliding door 
during the remainder of its travel and 
means for hinging the pivoted door for 
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pivotal movement, whereby the sliding door 
may be moyed into supported relation on the 
pivoted door and thereafter both doors 
pivotally moved into a position to permit. 
access to roasts in the rotisserie, both of said 
doo's having transparent portions through 
which said roasts may be observed while the 
doors are in closed positions, the top and 
bottom of the enclosure being open to permit : 
a current of air to circulate upwardly 
through the enclosure, while the rotisserie is 
in operation, to preclude fogging of the 
transparent portions. . 

30. A rotisserie embodying a canopy, a 
source of radiant heat, and a plurality of 
Spits positioned before the source of radiant 
heat, and beneath the canopy, a plurality of 
doors extending downwardly from the for 
ward edge of the canopy and enclosing the 
front of the rotisserie and end plates ex 
tending downwardly from the ends of the 
canopy for closing the ends of the rotisserie, 
an opening being provided below the lower 
edges of the doors so that air may circulate 
upwardly on the inside of the doors and pass 
otit throllgh the canopy. 

11. A rotisserie having an enclosure em 
bodying a door piyoted to the rotisserie, a. 
sliding door slidable with respect to the 
hinged door and also bodily pivotal there 
with, and means for supporting the sliding 
door independently of the pivoted door 
when the doors are in closed position, Said 

position. sliding door being movable to a 
wherein it is supported by the pivotal door 
in order to permit of both doors being simul 
taneously swung into open positions to per 
mit of free access to the rotisserie, the top 
and bottom of the enclosure being open so 
that a current of air will flow upwardly 
through the enclosure when the rotisserie is 
in operation. - 

In testimony whereof I have signed the 
foregoing specification. . - 

MAX SCHEY. 
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