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Patented June 28, 1932 

UNITED STATES 

1,864,715 

PATENT OFFICE 
FOREST v. DETwILER, of CHICAGO, ILLINOIs 

HEAT DISTRIBUTOR PLATE 

This invention relates to improvements in 
heat distributor plates particularly adapted, 
though not necessarily limited in its use with 
cook stoves, and one of the objects of the in 

5 vention is to provide an improved plate of 
this character so constructed that the prod 
ucts of combustion or heat from the heating 
medium will be directed to and confined 
against substantially the entire area of the 

10 bottom of the cooking vessel or container 
which is placed thereupon, and at the same 
time cause a current of heated air to flow 
across the bottom of the vessel without the 
loss of the benefit of the heat units through 

15 the escape beyond the circumference of the 
vessel or container. 
A further object is to provide an improved 

plate of this character having a central open 
ing therethrough and channels formed in the 

20 upper supporting surface and radiating 
from the central opening to the periphery of 
the plate, and which channels are spaced 
from each other and are of sufficient depth 
that when a utensil or container is placed 

25 upon such surface the channels will remain 
open and the flow of the products of com 
bustion therethrough will not be obstructed. 
To the attainment of these ends and the 

accomplishment of other new and useful ob 
30 jects as will appear, the invention consists in 

the features of novelty in substantially the 
construction, combination and arrangement 
of the several parts hereinafter more fully 
described and claimed and shown in the ac 

8 companying drawings illustrating this inven 
tion, and in which 

Figure 1 is a top plan view of a plate of 
this character constructed in accordance with 
the principles of this invention. 

Figure 2 is a sectional view taken online 
2-2. Figure 1, showing a portion of a stove. 

Figure 3 is a detail sectional view taken on 
line 3-3, Figure 1. 

Figure 4 is a longitudinal, sectional view of 
a stove top constructed in accordance with 
the principles of this invention. 

Figure 5 is a top plan view of the top. 
Figure 6 is a detail sectional view on line 

6-6, Figure 5. 
Referring more particularly to the draw 
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ings the numeral 10 designates generally a 
portion of a stove, and 11 a burner. . 
The heat distributor plate is preferably 

of an annular construction having an open 
ing 12 of considerable size at the center there- 55 
of adapted to be arranged over the burner 11. 
The body portion 13 of the plate prefer 

ably inclines upwardly from the opening 12 
to the periphery of the plate, and encompass 
ing the outer periphery is a depending flange 60 
14. Encompassing the inner periphery of 
the plate is a depending flange 15 and the low 
er edges of these flanges are substantially in 
the same plane. ". . . . 
The plate may be formed of any suitable 

material and may be either of cast material 
or formed of a stamping. Formed in the 
body of the plate and between the flanges 14 
and 15 to extend entirely across the upper 
surface are channels 16 which may be of any 70 
desired depth and of any suitable width, but 
are of a substantial width and gradually de 
crease in width from the inner to the outer 
periphery of the plate. - 
The channels 16 are spaced from each 75 

other for any desired distance so as to form 
therebetween flat surfaces 17 and these sur 
faces 17 are also of a substantial width ex 
tending entirely across the supporting sur 
face of the plate. 80 
In use the plate is placed upon the top of 

the stove, as shown in Figure 2, so that the 
burner 11 will be in alinement with the open 
ing 12 at the center of the plate, and when a 
vessel or container 18 is placed upon the top 8 
of the plate it will be manifest that the chan 
nels 16 will not be closed and will form pas 
sages entirely across the face of the plate, 
through which products of combustion and 
heated air will flow. This will cause a cir-90 
culation of the heated air across and in con 
tact with the bottom of the receptacle. By 
reason of the gradual decrease in width of 
the channels, the flow of the heated air and 
products of combustion will be retarded ' 
slightly so as to obtain therefrom the bene 
fit of all of the heat units before escape be 
yond the periphery of the plate or the side 
of the vessel. 
In order to utilize any radiated heat from 100 



2 

the plate which may be below the plate, there 
may be provided in the bottom of the chan 
nels 16 a series of openings 19 extending 
through the plate, any number of which may 
be employed so that any radiant heat will 
pass through the openings into the chan 
nels 16. 
While in the present form of the invention 

the plate is shown as being of an annular con 
figuration, it may obviously be formed in any 
other shape, having a central opening of con 
siderable size to be disposed above the burner. 
In Figures 4 to 6 there is disclosed a form 

of the invention comprising a stove top plate 
20 which may be of any desired size accord 
ing to the size of the opening of the stove 21 
in connection with which it is to be used. As 
shown, the plate embodies two openings 22 
of substantial size extending therethrough 
and these openings are arranged to stand 
above the two burners 23 of the stove. The 
plate is held in position in any suitable man 
ner preferably by means of the edge 24 there 
of resting upon a support or shoulder 25 car 
ried by the stove and the plate is preferably 
provided with depending flanges 26 to engage 
and rest against the edge of the Supports 25 
to hold the plate in position. 
The top of the plate is substantially flat 

2a and portions of the plate in proximity to the 
openings 22 are inclined downwardly as at 
27 to the openings 22, and the outer periph 
ery of the inclined peripheries 27 are spaced 
from the edges of the plate and from each 
other. Arranged within the inclined por 
tions 27 are channels 28 which are radially 
arranged and extend from the walls of the 
openings 22 to the outer periphery of the 
inclined portion 27. These channels 28 pref 
-erably decrease in size from the openings 22 
outwardly and arranged in the bottom of 
the channels are openings 29 which extend 
through the plate. Adjacent the outer ex 
tremities of the channels 28 there are pro 
vided recesses 30 opening through the top of 
the plate, and these recesses preferably de 
crease in depth from the outer periphery 
of the inclined portions 27 outwardly so that 
when a vessel 31 is placed upon the inclined 

' portions, and the burners are lighted, the 
heat or products of combustion from the 
burners will flow through the channels 28 
and will be retarded by the shape of the 
channels so that the heated air will flow 
across the bottom of the receptacle. The re 
cesses 30 form escapes for the products of 
combustion beyond the receptacle 31. 
Any number of these channels 28 may be 

employed and they are open at both ends. 
" The recesses 30 also serve as a means to pre 

vent the choking of the flame of the burner 
when a receptacle, the bottom of which is of 
a larger diameter than the inclined portion 
’27, is placed upon the stove top. 
The plate may also be provided with open 
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ings 32 therethrough for the admission of 
air, and an opening 33 may also be provided 
which is arranged above the pilot flame of 
the stove. 
While the preferred forms of the invention 

have been herein shown and described, it is 
to be understood that various changes may 
be made in the details of construction and in 
the combination and arrangement of the 
several parts, within the scope of the claims, 

70 

s 

without departing from the spirit of this 
invention. 
What is claimed as new is:- 
1. An annular heat distributing plate for cooking purposes, spaced downwardly pro 

jecting flanges encompassing the inner and 
outer peripheries of the plate, and channels 
Opening through the top of the plate and ex 
tending entirely across the plate between 
the peripheries thereof. - 

2. An annular heat distributing plate for 
cooking purposes, spaced downwardly pro 
jecting flanges encompassing the inner and 
outer peripheries of the plate, and radially 
arranged channels opening through the top 
of the plate and extending entirely across 
the plate between the peripheries thereof. 

3. An annular heat distributing plate for 

80 

85 

90 

cooking purposes, spaced downwardly pro 
jecting flanges encompassing the inner and 9 
outer peripheries of the plate, and channels 
opening through the top of the plate and ex 
tending entirely across the plate between 
the peripheries thereof, said channels de 
creasing in width from the inner to the outer 
periphery of the plate. 

4. An annular heat distributing plate for 
cooking purposes, spaced downwardly pro 
jecting flanges encompassing the inner and 
outer peripheries of the plate, and channels 
opening through the tops of the plate and 
extending entirely across the plate between 
the peripheries thereof, the upper surface of 
the plate forming extended flat portions be 
tween adjacent channels. 

5. An annular heat distributing plate for cooking purposes, spaced downwardly pro 
jecting flanges encompassing the inner and 
Outer peripheries of the plate, and channels 
opening through the top of the plate and 
extending entirely across the plate between 
the peripheries thereof, the upper surface of 
the plate forming extended flat imperforate 
portions between adjacent channels. 

6. An annular heat distributing plate for 120 
cooking purposes, spaced downwardly pro 
jecting flanges encompassing the inner and 
outer peripheries of the plate, and channels 
opening through the top of the plate and ex 
tending entirely across the plate between the 
peripheries thereof, there being openings 
in the bottoms of the channels extending 
through the plate. - 

7. A heat distributing plate having an 
opening of substantial size therethrough, 30 
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downwardly projecting flanges encompassing 
the outer and inner periperies of the plate, 
said flanges being of substantial length with 
their lower edges in substantially the same 
plane, and channels formed in the plate and 
opening through the top thereof, said chan 
nels extending across the plate between the 
peripheries thereof. 

8. A heat distributing plate having an open 
ing of substantial size therethrough, down 
wardly projecting flanges encompassing the 
outer and inner peripheries of the plate, said 
flanges being of substantial length with their 
lower edges in substantially the same plane, 
and channels formed in the plate and open 
ing through the top thereof, said channels ex 
tending across the plate between the periph 
eries thereof, and decreasing in width from 
the inner to the outer periphery. , 

9. A heat distributing plate having an 
opening of substantial size therethrough, 
downwardly projecting flanges encompass 
ing the outer and inner peripheries of the 
plate, said flanges being of substantial length 
with their lower edges in substantially the 
same plane, and channels formed in the plate 
and opening through the top thereof, said 
channels extending across the plate between 
the peripheries thereof, there being openings 
through the plate in the bottoms of the 
channels. 

10. A heat distributing plate having an 
opening of substantial size therethrough, 
downwardly projecting flanges encompass 
ing the outer and inner peripheries of the 
plate, said flanges being of substantial length 
with their lower edges in substantially the 
same plane, channels formed in the plate and 
opening through the top thereof, said chan 
nels extending across the plate between the 
peripheries thereof, and flat surfaces of sub 
stantial width adjacent the top of and in 
termediate adjacent channels. 

11. A heat distributing plate having an 
opening of substantial size therethrough, 
downwardly projecting flanges encompass 
ing the outer and inner peripheries of the 
plate, said flanges being of substantial length 
with their lower edges in substantially the 
same plane, and channels formed in the plate 
and opening through the top thereof, said 
channels extending across the plate between 
the peripheries thereof, the said channels be 
ing of substantial width throughout their 
length. 

12. A heat distributing plate having an 
opening of substantial size therethrough, 
downwardly projecting flanges encompass 
ing the outer and inner peripheries of the 
plate, said flanges being of substantial length 
with their lower edges in substantially the 
same plane, and channels formed in the plate 
and opening through the top thereof, said 
channels extending across the plate between 
the peripheries thereof, the said plate inclin 

ing upwardly from the inner to the outer cir 
cumference thereof. 
In testimony whereof I have signed my 

name to this specification, on this 19th day of 
May, A.D. 1931. 70 

FOREST W. DETWILER. 
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