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OVEN.

Application filed ALszust 28, 1921,

To all whom it may concern:

Be it known that I, Arepsrr NuiTro, 2
citizen of the United States of America,
and resident of the city of Seattle, in the
county of King and State of quhmg; ton,
have invented certain new and useful Tm-
provements in Ovens, of which the follow-
ing is 2 specification.

“\Iy invention relates to:ovens and con-
sists of an oven of a simple type of :con-
struction which has been especmlly de-
signed so that it may be portable and also
for the use of electric heating means which
are to be placed inside of the over. . My
invention is, however, not limited to a port-
able type of construction or to the use of
electric heating elements as the means for
heating the same.

The features of my invention upon ‘vhxch
1 desire to obtain a patent will be first de-
scribed and then particularly - pointed out
in the claims terminating this specification.

The accompanying drawlnos show my in-
vention in the type of construction \vhlch
is now preferred by me.

Figure 1 is'a 10n01tuchna1 vertical sec-
tion through the oven, on ‘line 1-=1 of
Figure 8.

Tlgure 2 is-.a hom/ontal section "taken
just above the frrate, on line 22 of Fig-

. ure 1.
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Figure 8 is an end elevation and partial ¢
section of the oven on line 3—3 of F1cr-
ure 1.

Figure 4 is a cross S°Ct1011 showing a tvpe
of construction which emphmsmes the self
basting feature.

This oven includes an outer casing and
a lining therefor which is spaced away from
the outer casing a distance to provide an
efficient heat 1nsulat1nor layer of air between
the two. The outer casing 1 in the type of
construction shown, is of arch shape in cross
section, having a flat bottom and a rounded
top which is ]omed to the bottom by straight
side. séctions 10. The body thus outlined
is closed at one end by an ‘end wall 11.
The other end of the casing is open.

The lining 2 is a similar shape in cross
section but sufficiently smaller than the cas-
ing so that when inserted it leaves an in-
sula,tlncr space 12 between the two. The
lining is, however, not given any bottom
but rests upon the bottom 13 of the outer
casing. The lining is also lacking in any
end closure. It thus consists, or. may con-
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51st of a single sheet whlch extends paral-
lel to and 3 just within the side and tom por-
tions of the outer casing.

At its lower edge the lining 2 is given
outwardly emendmo flanges 20 which form
feet resting upon the bottom 13 of the outer
casing and extending outwwﬂ to contact
with the side walls of the outer casing.
These serve to properly space the lower
parts or sides of the lining from the outer
casing. The end of the. htnnor which i
towalds the open end of the casing is also
given an outward flange 21 Whlch iz of
such dimensions as to fit snugly against
the inner surface of the outer casing 1.
The lining is also made slightly shorter
than the lenoth of the casing so that when
inserted in the caging and. forced  back so
as to engage its inner end with the closed
end of the wall 11 of the casing, 1ts outer
end will be recessed back from the front
end  of the casing, as is 1Dustrated clearly
in Figures 1 and 2.
- The open end of the casing is promded
with a closure which, as 111ustrated con-
sists of a plate 8 of such size as to close
the opening, which plate is also provided
with an mwaldly extending flange 30 located
somewhat inward from the outer edge of the
plate but not far enough inward But that
when put in place it Wlll bear agamst the

outer face of the flange 21 of the lining.
This relatmn is clearlv shown in qureq 1
and 2.

The bottom of the casing, at its front or
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open end, is also provided with an upturned

flange 14 this being located in such posi-
tion that the lower edge of the door or
c1osure 3 may be plaoed just inside of this
flange when it 1s put in place. This flange
14 is also provided with notches, as 15, cut
thereln and the lower edge of the plate 3
which closes  the casing “hias tongues, as
31, cut therefrom and offset outwardlv S0
that when placing this plate in pos1t10n the
tongue 31 may- be placed outside of the
ﬂfmoe 14. - The plate is thus held securely
against any movement lengthwise thereof.
The upper part of the door or closing plate
3 is held in position by any suitable form
of locking means or catch, such, for instance,
as the lever 4 which is pivoted at 40 to an
arm 41.carried by the casing.

A grate b is provided of “such size as to
fit within  the oven. To support this, ears,
as.22, are cut from the lining 2 and bent in-
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wardly.. The grate is designed to rest upon
these ears. The grate 5 as shovm is com-

posed of wire, this consisting of the max-
ginal wire or rod as 50, a central cross rod
as 51 and 10ng1uuimally extending rods 52.
The end section 53 of the outer or marginal
wire 50 is bent up at the center of the width
of the grate, as shown at 57." This 15 done to
accommedate the switch fixture 6 which is
inserted through the rear end of the casing.

The two longitudinal wires 52, 1y11w at
cach side of the center of the I are
bent as a loop 54 sbout the end wire of the
grate in such a way that the transversely
extendm_ ce‘lt"al part of the group lies in-
side of the end wire 55 and 3 prefpiabw be-
low the wires 52. This construction makes
it possible to Lift the grate by placing a
fo*‘l‘ or the handle of any kitchen imple-

1t over the end wire 55 and under the
transver% portion 54 of the loop. In this
way the grate may be lifted when hot with-
out any danger of burning the hands.

I prefer also to tie the lower portion of
the lining 2 together by means ot the grate.
This may be done by having the central
cross wire 51 provided with a downwardly
extending end 56 and providing one of the
tongues 22 cut from the casing with a hole
of such size as to receive this dov wnwardly
In this way the side por-
tions of the lining are secured in their
proper spacing. The grate is also held
against accidental movement lengthwise of
tl‘° oven. T also prefer to cut an opening,

as 28, in the bottom edge of the lining 50
a8 1o form free communication at the bot-
tom of the space 12 between said space
and the interior of the oven. :

The type of construction shown in Figure

4 differs from that of the preceding ﬁorures
in having the grate 58 composed of the 1 pér-
forated end of the metal sheet which forms
the lining. One end of this sheet ic shown
as formlnrr one supportmc' foot 59, the like
foot at the other side being formed by a
strlp 597 which is secured thereto.

Ag illustrated an - electrical heating ele-
me’nt is. shown as in ‘place in the oven.
This consists of a plate 7 having cross ribs
70 which support electric resistance coils,
as 71. This 1s, however, given merely as
an illustration of one manner of heating
the oven. Any other type of electric heating
element found suitable may be sul stituted.
Also the oven may be used without electric
hewtmg, as by placing it on top of a stove or
cther sufficiently heated object.

T have provided a ventilation opening 15
in the inner or rear end of the oven casing.
To control this opening I have Urowdeo
a disk, as 16, which is provided with an
opening, as 17, of a size and so positioned

as to Z(GO'ISte‘ with the opening 15 when the
plate 16 is properly turned. Also when
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properly turned the body of the plate 16
will entirely close the opening 15. The
opening 15 may be  partially ovoned by
proper positioning of the plate 16. T have
also provided =z Ulate 18 mounted to be
swung so as to close the opening through
which the electric switch 6 is inserted when
the electric current is not used tc heat the
oven.

Secured to the top of the lining 2 cen-
trally of the length thereoi and af its un-
der side, is'a troucrh 8. This has a gentle
slope from each end towards the center and
at the center is provided with 2 drip open-
ing 80. Steam rising from the food being
cooked in the oven will become condensed
on the wall of the lining. That part which
is condensed withir the limits of ‘the trou gh
8 will be led by this trough to the opening
80 and be dlsch‘vrg ed upon the article be-
ing baked. The device thus serves as an
automatic baster. While T have shown the
trough 8 as being narrow, it is evident that
it may be made very much wider if this Je
desired.

In the construction shown in Figure 4 the
self-basting feature has heen emphasized.
The roof of the liner 2 is provided with
corrugations 25 extending lengthwise there-
of, of such proportions that any moisture
condensing thereon will drip upon the meat
being roasted instead of trickling down the
smocth side of the lining. Other £ forms of
roughened surfaces which will cause drip-
ping of condensed moisture rather: than
trickling down-the inner surface, may. be
used. In connection with this T may also
provide perforations 24 which will permit
moisture collected in the corrugations on the
outer surface of the lining to pass within
the lining and drip upon the roast.

T have provided a handle 9 secured to
the top of the casing by which the oven
may be conveniently carried. This oven is
adapted to be heated by an electric current
in the manner illustrated, or it may be
placed upon. a hot body such as a stove or
be placed within the oven.of an ordinary
stove, in which. case it, however, will func-
tion much after the manner of an ordinary
roaster. It may also be used in connection
with an outdoor fire on somewhat the same
principle as that employed in a dutch oven.
The design of this oven is such that it may
be che‘lply constructed. and yet be durable
and efficient in use.

TVL.t I claim as my invention is:

1. A portable oven comprising a casing
having an arched top and flat bottom and
one closed end, a lining having a smnlar
arched top and no bottovn a grate support-
ed from the lining above the bottom, and a
vemov 1ble closure for the open end. .

2. A portable oven comprising an outer
casing havmfr one open end, a lining spaced
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inward therefrom having no ends or bottom
and at its bottom cdge being flanged out-
ward to form a spacing ﬂancre and at its
outer end having an outwwrdly extending
flange fitting dosely against the casing, said
lining havmg tonO“ues cut therefrom and
projecting inwardly and a grating resting
npon said tongues.

3. A portable oven comprising an outer
sheet metal casing, a sheet metal lining for
the sides and top having grate-supporting
tongues cut therefrom and turned inwardly
and a grate having pins adapted to enter
holes in certain of said lugs to hold the two
in fixed relation.

4. A portable oven comprising an outer
sheet metal casing open at one end, the bot-
tom at the open end having a narrow up-
turned flange provided with notches cut
therein, a lining of sheet metal spaced in-

wardly from the casing and slightly shorter
than the casing, said lining at the open end
of the casing and along its bottom side edges
having outwardly projecting flanges spacing
it from the casing, and a closure for the open
end of the casing comprising
ed to fit within the casing end and having
offset tongues entering the notches in the
flange of the casing bottom and at the op-
posite side of said flange from the body of
said closure plate, and a catch engaging the
apper part of said closure plate.

5. An oven comprising an outer casing. a

a plate adapt-

8

lining spaced inwardly )rom the casing, a
wire grate supported from the lining above
the bottom, said grate having centrally dis-
posed wires bent about an end wire to form
a loop inwardly from said end wires, where-
by the grate may be lifted by any conven-
ient implement.

6. An automatic basting device for ovens
comprising a trough secured to the oven top
and freely commumc%tmg with the oven in-
terior, said trough having a drip opening to-
wards its central _part and being inclined to-
wards the same from both ends.

7. An oven having grate supports at its
sides, a grate adapted to rest upon said sup-
ports, said supports having holes and the
grate having pins to enter said holes, where-
by the orate is held in position.

8. An oven having an outer casing open
at one end and a ﬂancre turned up at the bot-
tom side of the open end, a removable lining
having flanges spacing it away from the cas-
ing and a closure comprising a plate having
a ﬁfmoe on its inner face adapted to engage
the end of the lining and notched on 1ts
lower edge to form tongues adapted to em-
brace the flange of the casing bottom and
a catch engaging the upper part of said
plate.

Signed at Seattle, King County, Washing-
ton, this 19th day ot August 1921.

ALBERT NEITRO.
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