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To all ’whom it may concern.:
Be'it known that I, Max Som:Y a citizen
of the United Statss, residing t New York
ity, borough of brooklyn in the county of

'Kmos and St ite 0F New York have invented

a cert%m new and useful Bmﬂer Attach-
ment, of which the followmrr is a specifica~
tion.

Thig 1nve-1t10n 18 & br01ler att‘lchment
adapfefl more Aspncnﬂv to be associated with

“rotissgries provided with g 1'11 ality of spits,
pl

one above the other, and. positioned for-
wardly of the source of radiant heat.

As rotisseries are mow constructed, they
are .provided with an open front c-1rectl*r
upon which 4 hood or canopy is positioned
of Lollectmo smoke, gases
and other waste products of combustion, as
well as oiom anl: conveying them ithOh
a suitable piping connection throiigh a chim-
ney or stack. “The hood u°u111y projects
forwaidly beyond the spits and above the
table of shelf cons’mtutmcr the top of the ex-
tension base of the rotisserie which exten-
sion base is positioned below the spits and
extends forwardly from the body of the

,r‘uwe

The. nreqonb invention rrov1des means for
clesing in the front of the rotisserie so thot
the broils: or_roasts positioned on the spits
1y houserl within a windowed cas--
ing. This construction has many advan-
tages. When the frount of a rotisserie is open,
tho slightest draft nof only is apt to cause
fii ckemno of the. gas burners with which
machine is usually pro-
v180d but fiirther serves to blow the smoke

i odors in stch’ manner ‘that they are not

'.c(mOh‘c by the canopy, but aie circulated

40.

45

tlhou?'h,the room in which the rotisserie is
positioned. : Moreover, drafts cool the roasts
so that if drafts can be precluded, not only
inore efficient. Ttoasting will resiilt, it the
vieinity of the. rotisserie will be pr*\ctlcally
free from objectionable smoke or odors.
This latter consideration is’ of 1mp01tance,
since it has become the practice in many

- high class restaurants to.position the rotis-

50

serie inthe forward part of the dining room
directly. inside of the windows, where the

“rotisserie attracts. attention and is of ad-

55

_vertising' value..
“dining roem, it is desirable that

When so positioned in a
all of ‘the
odors of cookmn be carried off, so as not to
permeate the dmmo To0I.

Anothu: acrvantacre «of the closed front re-

Serial No. 498,262,

sides in the fact that the rotisserie is thereby

rendered more sanitary since the roasts will
notbe uncovered and 4 ;ree to accumulate dust
which may He in the surrcunding atmos-
phere, '
TFeatures of the inv rention, other than those

adverted to, will be apparent from the here—
~ inafter detailed description and claims, whe

réad in congunc‘moﬂ with the chcomoanymo
drawings.

The accompammno« drawings illustrate one
pr%ctlml embodiment of the invention, but
the constriction shown therein is fo be an-
derstood  as “illustrative, only, and not as
deﬁmnfr the hmlts of the i nve ntlon
) T](rure 115 a D‘“lS")ECLlVG view sho*vmcr
the plesent invention associated with a

‘rotisserie.

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

) mee 8.is & section on the’ line 3—8 of
Flgure 1.

Higure 4 is a section on the line 4—4 of
Tw:ure 1; and,

Tmnre 5'is & section on the line 5—5 of
Tigure 1.

n Tigtire 1 of the drawings, T have illus-
trated in dot and dash lines, certain parts of
the rotisseric with which the p1esent inven-
tion is immediately associated, 1 designates
the Hicod-or ¢ canopy of the mache and 9 the
tablé forme: by the top surface of the ex-
tension base of the rotisserie. In rotisserie
COﬂStlUCt](‘h the spits ars auanced one
above the chu‘ above the table 2 and below
the canopv. 1 aiid the candpy extends for-
wardly above the spits and beyond the front

‘edoe of the table.

Tn assoclatitip the present Invention with
the cohvenmondl rotisserie construction, I
iotint on the front of the table 2 a support-
ihe frame ‘3.~ This supporting frime hag

»dependnlo legs 4 which are riveted, bolted

or otheinwise seciived to the front of the table
2 in such manner as to suppert the frame
3 in a horizontal posmlon whetein it will ex-
tend forwardly and in outstand 1nn relation
substantially flush with the top of the table.

The frame extends the entire wmhh of the
tableand is at all times rigid therewith., Kx-
tenchncr alonig the front ot the fr anie, which
is of fln01e cross section, is -a flat stmp or
plate prowded 1nuermedntejit-s ends with a
transverse angular cut 5, which divides the
plate into two sections 6 and 7. The sec-
tion 7 is firmly riveted to the frame 3, but
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the section 6 merely rests on top of fhe frame
and is attached thereto.
 Pasitioned in upstanding relation on the
‘section 6 and ﬁlm]v secured  thereto by
Nve“s 8 is o window 9. This window is built
up of an angle iron frame suitably rein-
ced nt its corners and is divided by mn ul-
ons 10 preferabiv of T-angle section, 1 in
such menner as fo -support a plurality of
10 transparvent window panes 11. The panes 11
v be secured in the window in any suit-
e manner and may be of glass or any
othe‘u transparent material, but are pr efer-
of mica or some other transparent ma-
a

[

1

9 is secured by means of
hinges 12 to an upright angle iron strip 13
\0 he secured at its upper Lnd by
o the canopy 1 by means of rivets
e while the lower end of the
131 idly secured to the frame 3 and
ioted *vnh the part 13 is a Dhte 15
riveted to the said part 13 and ex-
hackwardly along the end of the
3 in. stich manner as to enclose the
hereof. The plate 1'”‘ may be riveted or
canopy 1 a2t its uppel end and

The window

:D_Y 1 is a plato pr m'HCd nter-

ﬂs 1‘ch a transverse cut 16,
mto two seLtzons
‘1“4 .s com ‘nsponc.mg to the sections 6
The section 18 is riveted, bholted or
rivige secured rigidly to the canopy,
o the plate 17 is rigidly secured by bolts

ov rivets to the top of the door 9.
Tixtending longitudinally of the plate sec-
tion 1, and riveted to the under s side th

isag

40

uide channel 19, and a smaller channel
‘also meunted on ihe upper Tace of the
wection 6, both of these guide channels
*ws”'v"\neﬂ forwardly of the door 9.
_{H‘d(, ‘hannels form guides for o slid-
or 9* adapted for movement longitu-
ly of the guide channels and plomdcd
ro‘lere 21 which facilitate such move-

Theback edge of the door 9* ig pref-

nent
evably provided wi ith a anlfv lateh or bolt
92 ‘kh}"tf)(] when said door is in fully re-

tracted position to drop into a hole 23 in the
bage of the gnide channel 20 and lock the
door againgt inadvertent shifting. - The ad-
i ;‘ﬂl end of the guide channel 20" is pref-
v closed by an upturned lip 24, formmtr
& m) for the door 92,
The door 9 is built in substantially the
" same manner as the door 9 and is adapted
to traverse the channels 19 nnd 20 and travel
in channels 192 and 20* which form con-
tinuations of the guide channels 19 and 20,

3
N1

60

hut are rigidly fixed to the plate sections 18-

a 1(7. 7, respectively. -
“Secured to the forward end of the door

=21
en o

dapted to withstand high tempera-

“he had

areat

howover by means of a plate 25 and
fxnoln 26, is an end plate 15%, corresponding
to the plate 15 and cooperating therewith
to close both ends of Lhe ‘rotisserie  for-
vardly of the splts Tt will be here noted
that the plaie 15* is carried by the door 9*
and this is the preferred cons’cructmn
UlOHOh in practice, the plate 15 may be an-
chored to the canopy to remain in fixed po-
sition if desired.

In the normal overa‘rlon of a rotisserie
constructed as descnbed the doors mey be
placed in the position shown. in Tmure i

wherein they. will serve to close v‘be fron
of the rotisserie and entively enclose the
roasts supported on the spits associated
therewith, while ‘permitting the latter to be
readli lv seen through the ’r,mnvr\m’erv‘r panes
11, When it is de sired, however, to gain ac

cse to the roasts, the door 9* is slid a .long
annel guides 19* and 20* into the chan-
nel gu*de 19 and 20, carrying swith it ths
end ph,ue 152, When the door 9* has heen
slid all the way back. the bolt 22 will drop
by gravity inte the hole 28 and lock the
door 9* amainst further sliding movement in
¢t *ﬂa(‘z fhcmon Thermmon bo’ch door

& ¢

r‘% "

f‘.nr}

]9 an mitww_rd dn‘ L,.lon, S0 as fo en melv
uncover the front of the rotisserie and per-
mit . of comnlete aceess to the smt which
mav then be removed in the. nstal manner or
,mzc’ togted as desired.

%“nﬂ the roasts, it is not necessary to s swing
ﬂ 1o doors open as deseribed, since access may
to permit of fhl‘s by sliding hack
the door 9.  However,
the spitg, it is bhetter to have the front of
the yotissert entirely open and 1t is acecord-
ingly preferred to swing the deors out-
w wd‘x/ for this purpose.

When the present invention is associated
with a rotisserie. oxperience has shown that
~economy in fuel congumption is ob-
ined for-the rteason that drafts do not
gerve to cool the roasts during cooking,
wwhile the enclesing of the front of the
rotisserie serves to hold the heat which is
apnlied to the roasts in a most efficient man-
ner.  Moreover, smeke, .E"‘JS”S and-odors are
e(ﬁciep‘i ly. oathereﬂ in the canopy and led
off th unh a pme or stack so that these ob-
.ocﬁomL]e odors. are not present.

Aside from the. for‘evomo- features of ad- |

vantage, 1t mav he here noted that a Q-
tigserie equmrod in the manner described is
unusuaily attractive in appearance and im-
parts conndence to the diners as to the food
they are eating resulting from the knowl-
edge that is pro perly prot ed in a sanitary
manner during cooking fmd is not subjected
to dust or other 1mpur1t1es.

. Tnasmuch as the angls iron frame 3
projects forwardly from the front edO‘e of

. will he '101@(1 however, that for cn*lplv '

in order to remaove.

which
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the table ) ig cimDiy in the form of & fr ame,

-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 ifs top with the infe-

rior -of the hood or canopy. VVhen the

_burners are in speration, the heat rising in

the canopy produces 2 flow or current of

air inwardly. through the bottomi 6% the en-
o fe) 1
ang

" past the  burners
thence out through the canopy. This
struction has many advantages. . In the firs
place, it provides for proper secondary ¢

r

. to support_combustion at the buirners when

gas or coal Is employed so that such com-
bustion .may be compleia “TFurthermore,
thig current of air carries off aH obwe(tloq-
wh‘ vapors and: furthermore ecluc’ee an-
ue heating of the tra mﬂnrent Danelq

Anofher very important. advantage more:
over resides in- the fac *hz*.t .nqsmuch,_‘:“
value of rotisseries is adver-
or dlsnlﬂ value, :1ry construction
which would resul Itin“ fogeing” of the trans-

kb

parent panels would defea 't this fanction of
v is-
ted thromgh the casing.as described,.

the retisseries.  When a current of

it 1s found that the trans‘careut panels will
be maintained per!ectly clear and will nm

fog, whereas svhen flame burners are used

’v1thout this current of air, the panels will
fog so completely that it is impossible to
see th -roast from the exterior of the casing.

The ‘ferm rotisserie as hereinbefore em-
nloved refers to machines.

cribed rand” c...1med in the Giovanna Pat-
ent No. 902,724, Nov. 3, 1908, which ma-
7 known to the
o the name nn-

trade as rotisseries, this be
der which they are sold. E
Tn the accompanying drawings, 1 have
shown the present-invention. .as assceiated
with a machine of this ;hu‘agtbr ‘and tho con-
struction 1lustrated is such asto operate with
great efficiency on a machine of this l\m” 1
will be understood, however, that modifica-
tions may be made in the construction with-
ut 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 T claim as new and desire to se-
cure by Letters Patent is:

1. A rotiscerie embodying a heating ele-
ment, a canopy above the heqtmcr element
and prowctmo" forwardly thnreof an en-
closure positioned forwardly of the heating
element of the rotisserie and having trans-
patrent. panels through which the interior

of said enclosure may be-viewed, said en-

ylosule being open at its bottom to the at-
mosphere and communicating at its top
with the interior of the canopy of the ro-

_belew the canopy in comblmtlon with a

and the top rw

o; the type de-
‘1 %ed with a conventional rotisserie of tha

-or repla wcing the spits of the conventional

tlsserle. whereby air is causerl to circutate
upwa 1‘d1y throuo h the enclosure, when the
¥oti sseue is In operation, to pm clude fog-
ging of the transparent panels, ‘

9. A rotisserie embodylng a canopy, a
heating  element beneath . the canopy and
spits forwardly of the heating element .and

70

ing enclosing the spits and heating elem :

beneath the ¢anopy, said casing erabods
at least gne door provided with ¢
panels, the bottom of the casing be
the m sing comu
vqth the interior of' he canopy wherebs
1s caused to circulate upward h* tiuo"
epclo%ure when the rotl‘ seri
to educ1 fogging of -

,Uanﬂls

3., A rotisserie embodying
meﬂt spite positioned f orwm'ﬂ
ing dcmnlm a cancpy ext endir
over the hc ating el(m‘ n’r fuﬂ over

- 90

mO‘ e]e' cnt ‘md S;JJtS zmd ('mnmumcmmo
its top with the canopy, said enclosure lﬂi‘mf
provided in its lowe‘ portion with an air
inlet’ opening tr‘n(hmr substontially the
full 19110 th 04 ilm en 'ﬂo%nre wherehy, ‘"hen
the rotisserie is in onﬂv"ﬂrm’\ a evrrent of aly
will - cr*mlqtﬂ ﬂ“"mm’l said  opening
wardly through the enclosnre and ont
through the ¢ canopy to preclude fogging of
the trap Darent pfme]s and to carrv off
o&or%

95

Hh

100
An enclosure casing ﬁdfxpird to he ngin-

AT

character °mp10v1no a hood, which unl*o- ies
a casing adapted to he s secuved to the front
of the rotisserie and to enclose the front of
the rotisserie beneath the heod, and doors

[¢]015N
provided with fransparent panels on said

105

'casmw to per it of acceess into the interior

of the casing for the purpose of removing

1106
rotisserie with whicly Uf’z
ciated.

5. An enclosure casing adapted to be asso-
clated with a conventional rotissetie of the
character employing a heod, which emb(*ﬂieq
a casing having.an open bottom and ada nteﬂ
to be ser'm'ed to the front of the rotisserie
and to enclose the front of the rotisseric
beneath the hood, and doors proﬁdﬂﬂ with
transparent panels on said casing to purm*
of access into the interior of the casing for
the purpose of removing or rephcmﬂ the
spits of the conventlonal rotisserie with
‘\"hmh said casing is associated.

. A rotisserie embodymo a hood, an en-
closure positioned forwavdlv of the I‘OLISSGIIC
and provided with transparent hinged and
shdmfr doors, through thh roasts on the
rotisserie may he observed from without,

said doors being operable to permit of access 120

casing is asso-

115

120

125



10

15

20

28

30

.35

40

“for movement through

<%

to the roasts, the hottom of the enclosure
having an opmuno for the entrance of at-
mogpheric air and ‘hb top of the enclosure
Cr)nﬂnumcatlr with the hood whereby air is
circulated upwar dly throngh the enclosure
when the rotic sser ie is in operation to pre-
clude fogging of the h“mS} arent hinged and
qhdmo doors.

A rotisserie having a hood, an enclosure
pommoncd helow the hood and forw u'd]y of
the I'OU‘SSE”P and provided with a plurality
of doors, at least one of which doors is Glld-
able into pos sition to permit of pivotal move-
ment of the sliding door together with like
movemeni of one of the other doors, and
transperent pan sels in said doors, said en-

closure be ng open at its hottom and com-.

municating at its top with the hood, where-
by ig civeulated upwa wdy throu‘qh said
enclosure while the rot msm“o is in operation.
8. A 1‘0(1%%1‘10 m'ow ded at its front with
an enclesure having a pivoted door and a
gliding door, means sssociated with the
])1\ oted door for nmdmo the sliding door
for movement; brouo ha norhon of itstra wvel,
means rmun’ed n¢ eDonﬂm*Tﬂ of the mvot-
ed door. for cmdmn the shdmw door during
the remainder of its travel and means for
hinging the pivoted ‘door for pivotal move-
ment, wherehy the sliding door may be
moved into &11])1301{04 relation on the pivot-
ed door and thereafter both doors pivotally
moved Inio a noujtmn to mermit access to
roasts in the rotisserie, said enc]o%ure being
open at its top and bottom so that air will
bo, cv*cuhinﬂ mﬂmrdly through the enclo-
anye when the rotiss ierie s 1n opem‘mon
9. A rotisserie provided at its front with
an enclosure having a Dwoted door and-a
sliding  door, means ass sociated with the
voted door for guiding the sliding door
a portion of its
travel, means mounfod mdeﬁendentlv of the
pivoted door for guiding the %hdmo door
during the remﬂnder of its travel and
means for hinging the pivoted door for

1
{lu

1
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pivotal movement, whereby the sliding-door
may he moved into support fod relation on the
pivoted door and thereafter both doors

plvouuly moved into a pOSltl 1 t0 pexmltva

access to roasts in the rotisserie, both of said
doors having transparent portions through
which said roasts may be obse‘"'cd while the
doors are in closed posmons, the top and
bottom of the enclosure being open to permit
a current of air to circulate upwardly

through the enclosure, while the rotisserie 1s”

in overation,; to preclude fogging of the
tra nsoarent portions.

10. A rotisserie embodying a .canopy,
source of radiant heat, and a plurality of
spits positioned before the source of radi‘m’c
heat and beneath the canopy, & plurality of
doors extending downwardly from the for-

ward edze 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 prowded below the lower
edges of the doors so that air may mrcuhte
upwardly on the inside of the doors and pas
out through the canopy.

11. A rotisserie having an enclosure em-
boﬁymfr a door pivoted to the rotigserie, a

sliding door slidable with respect to the
hm%d door and fﬂso bodily pivotal there-
vnfh, and means for Qun‘)ortmo the sliding
door independently of “the mvo*ed door
when the doors are in closed posmon said
sliding door bemo movable a
wherein it is fmpnorue@ by the plvot‘zl door
in order to permit of both- ‘doors being simul-
tqneouqlv swung into open positions to per-
mit of free access to the rotiss serie, the top
and ‘bottom of the enclosure bamg open so
that a current of air will flow upwardly
through the enclosure when the rotisserie is
n opvmtlon.

In testimony WhereoF T have smned the
foregoing snec1ﬁc ation.

MAX SCk T‘-?Y
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