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. So-called "grate top' ranges are very diffi 
cult to keep clean, owing to the number of 
seams and joints, the unshielded injecting 
tubes of the burners, the exposed frame 
work, and the large and clumsy grates. 
When a material is spilled on a stove or boils 
over the side of the utensil, it is likely to 
lodge on the grate, the burner head and in 
jecting tube, the framework, and seep into 

10 the seams and joints or fall upon the drip 
pan below. . . . . . 

Solid top stoves are also open to objection. 
Grease and some other substances that spill 
or boil over upon the top of such stoves usu 
ally unite with the surface and are removed 
only with considerable difficulty. In addi 
tion the heat radiates from the top, making 
them undesirable in warm weather or in 
poorly ventilated kitchens. Moreover, solid 
top ranges are not as efficient as grate top 
ranges, owing to the rate at which heat is 
conducted through a solid top. An object 
on such a top can be heated only about one 
half as fast as on a grate top range. 
I have found that the efficiency of even 

grate top ranges can be increased if a top 
member whose surface is a reflector of heat 
is placed near the utensil in a position such 
that heat waves projected downwardly will 

30 be reflected back upon the utensil. If this 
surface is a good reflector of heat, a person 
standing near a range equipped with such a 
device will not suffer from radiant heat. In 
general a good reflector of heat is a poor ab 

5 sorber of heat. And a good absorber of heat 
is generally a good radiator of it, and conse 
quently is most undesirable for such top 
member. 

Surfaces that are polished, glossy, bright, 
40 burnished, lustrous, shiny, are excellent re 

flectors of heat. Polished nickel, polished 
aluminum, enameled metals, etc., are far bet 
ter heat reflectors, for instance than cast iron 
or, uncoated sheet iron. Surfaces of this 

4 character are usually pleasing to the eye, and 
are easily kept in a sanitary condition. 

If a flame comes in contact with a top 

y 

25 

member that has a reflecting surface, the 
intense heat is likely to deteriorate the sur 

50 face or lower its reflecting properties. It is 
essential therefore to place such atop member 
in a position relative to the movement of 
the flame so that heat therefrom will be re 
flected, but flame contact is unlikely to occur 

when the appliance is used under conditions 55 
for which it is intended. To best serve these 
two conditions, an air shield should exist be 
tween the member and the flame. 

Furthermore in most stoves the entire 
burner becomes quite hot from radiated, con 
yected and conducted heat. Especially is heating very pronounced when a burner is 
operated under a solid top. A burner can 
be adjusted for what is generally considered 
a good flame and after it has been operated 65 
under a solid top for a reasonable length of 
time, the burner may become so heated that 
the mixture of air and gas flowing through 
the burner is in turn heated excessively. 
This causes such a marked reduction in the 70 
rate of injection of air into the burner, that 
the flame may become unsatisfactory for 
proper combustion of the gas. The gas may 
not be completely burned. Carbon monoxide 
may be formed and soot may be deposited on 
the underneath surface of such a solid top. 
If, however, a top member is spaced below 
an article of support, so that heat waves pro 
jected toward the mixing chamber, other 
wise known as the injecting tube of the 
burner, are reflected, this difficulty of the 
reduction of injection of primary air is 
greatly minimized. 
Perhaps the greatest cause of complaint by 

the public of poor service with cooking ap 
pliances results from clogging of the gas 
orifice. By providing the top member re 
ferred to with an upward rib or raised por 
tion around or near each opening in the 
member as well as around the entire periph 
ery, thus forming a dish-like shape, matter 
will be retained until removed. A heat re 
flecting top member to be practical must 
have strength to resist heat strains therein. 
It can also be used to partially or entirely 95 
support the burners and serve as a base for - 
different forms of supports for utensils. To 

75 

80 

85 

withstand both heat and weight strains the 
strength of the top member is increased if 
edges are turned up or down. Furthermore 100 
the strength of the top member can be in 
creased if ribs and other shapes are molded 
or pressed into it. Such strengthening pro 
visions make it possible to reduce the thick 
ness of the top member and the weight and 
ultimate cost of the appliance, without re 
ducing its utility for the purpose in view. 
By the formation of the ribs or raised por. 
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tions, both of the above objects are accom plished. 
In order to maintain the top member at 

a relatively cool temperature other provi 
sions beside a reflecting surface are highly 
desirable. Hot gases rise owing to their 
density. In their movement there is set up 
a motion of the surrounding atmosphere. 
An opening through the top member pro 
vides not only for means to assemble the 
burner but also for a movement of air up 
ward. This serves a number of purposes, 
such as supplying oxygen of the air required 
for combustion to the flame, air under the 
top member that may have become heated 
above the normal room temperature is drawn 
upward and replaced by cooler air which 
reduces the temperature of the EE member; 

e the temperature of the top member is fur 
thermore reduced by maintaining a con 
stantly moving air space between the top 
member and the flame, replacement air being 
drawn from below the surface of the top 
member. 
The top member can be made of any rea 

sonable size and shape. It can be made 
larger in any direction than the area repre 
sented by the usual grate or combination of 
grates. An extension can be made and used 
as a supplemental shelf or place to put uten 
sils and other objects while cooking is in 

The extension can be used as a 
drain table or for various other purposes. 
The removable grates can also be placed 
aside and the area suitable for such purposes 
greatly increased. There are numerous other 
purposes for which this top member with its 
raised or beaded edges can be used. It may 
be employed, for example, for mixing dough. 
An appliance constructed as herein de 

scribed, presents still greater neatness and 
a more cheerful appearance when the grates 
are removed and the portion of the burner 
that is exposed is neatly covered. Covers 
can therefore be made to conceal the open 
ings in the top member and also cover the 
exposed portions of the burners. The outer 
surfaces of the covers can be made with the 
same finish as the top member or some other 
having an attractive or sanitary appearance 
so as to harmonize with the surface of the 
top member. 
The top member may be utilized as a 

for support of burners which usually be 
comes filthy owing to the difficulty of clean 
ing can thus be eliminated. Such means of 
support may be located below or above the 
surface of the top member or the burner or 
means of support may rest on the upper sur 
face of the member. 

It is essential that the center of the burner 
head be spaced approximately in the center 
of the opening in the top member. The form 
of support for the burner may provide that 

a Spacing purpose. 

the top member. 

when the burner is in proper position, it is 
held firmly in place; or a simple means of . 
proper spacing of the burner relative to the 
opening in the top member can be accom 
plished by joining to or uniting with the 
burner or top member one or more parts for 
There are also a variety of ways the uten 

sil may be supported satisfactorily. A sim 
ple manner is to extend downward a series 
of legs or spacers from the article or grate 
whose upper surface serves as a base or Sup 
port for utensils. The ends of these legs or 

70 

75 

spacers may rest on the top member. There 
should be some provision to hold or guide the 80 
grate in place; this can be accomplished by 
extending arms with turned-down ends into 
notches or depressions in the top member. 
The lower ends of the legs or spacers can 
also be fitted into openings in the top mem 
ber and serve the double purpose of means 
of support and a guide for a grate or other 
supporting device. It is of course also prac 
tical to support the grate or article of sup 
port for utensils by framework or some other 
part of the appliance without utilizing the 
top member in any manner. 
d There are also a number of satisfactory 
eS 

bination with the top member. The burner 
head can be made in various shapes. 
preferable to have the parts of the burner 
near or slightly above the level or surface of 

The opening in the top 
member can thus be made smaller and the 
possibility of damaging the top member by 
the flame or the intense heat is quite remote. 

Just as the top member is designed with 

gns of burners which can be used in com 
It is. 

90 

95 

cleanly features, so grates and gas burners 
should have cleanly features. A grate or 
article of support for a utensil is much more 
easily cleaned if it is not large and clumsy. 
A grate with smooth rods and bars is much 
easier to clean than a rough and irregular 
surface. The ports of burners clog readily 
if provision is not made to conduct away 
from the port matter that may lodge on or 
near the port. A slope downward from the 
ports will accomplish this purpose. 
To secure the foregoing desirable effects 

and conditions is the object of the present 

105 

0. 
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invention, and in the accompanying draw 
ings are shown illustrative embodiments of 

means of support for burners. Framework. O the invention. 
In the said drawings: 
Figure 1 is a plan view of a burner or 

stove embodying the present invention, 
20 

Figure 2 is a sectional view on the line 
2-2 of Figure 1, 

Figure 3 is a detail sectional view on the 
line 3-3 of Figure 1, - 

Figure 4 is a plan view of a stove equipped 
125 

with four burners and showing the exten 
sion, ... 
Figure 5 is a detail sectional view illus 

& 
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trating a cover in place over the burner 
opening, - 

Figure 6 is a vertical sectional view of a 
modified form of construction, 

Figure 7 is a plan view of the same, 
Figure 8 is a detail vertical sectional view 

of a modified form of burner head, 
Figure 9 is a plan view of the same, 
Figure 10 is a plan view of a stove 

equipped with burners of the type illustrated 
in Figures 6 and 7, 

Figure 11 is a detail sectional view show 
ing a modified means for holding a grate in 
place, 
... Figure 12 is a still different embodiment 
of the means for holding and positioning the 

V rate. 
g In the embodiment illustrated in Figures 
1-3 inclusive the reflecting member or top 
member is illustrated as consisting of a 
single metal sheet 12 having a coating 13 on 
its upper surface, this coating being of a 
polished, glossy or bright character, and 
preferably, though not necessarily white. 
It may, for example, be of suitable enamel. 
The member 12-13 is made sufficiently 
strong and rigid by any suitable means, and . 
is provided with one or more burner open 
ings 14. Its margins are preferably down 
turned, as illustrated at 15, and an upstand 
Around the burner openings 14 a rib 17 may 
also be formed. . . . . . . . 

The burner illustrated consists of a head 35 composed of radial arms 18 supporting a ver 
tical neck 19, to the lower end of which is 

40 

connected the usual injecting tube. 20. As 
shown the head is of greater diameter than 
the opening 14 and the arms 18 have on their terminal portions depending spaced lugs 2i. 
that embrace the irib 7. The burner is thus 
properly positioned and the head, it will be 

45 

50 

50 

noted, in this instance is slightly above the 
member 12-13. The flame orifice or ports 
are formed in the arms, as shown at 22, said 
arms being hollow, and in communication 
with the interior of the neck 
tion tube 20. . . . . . - 
An article of support in the form of a 

grate is illustrated, comprising an angular 

19 and injec 

frame 23 having inset supporting fingers 24. 
This frame is carried on legs 25 that rest 
upon the member 12-13. In order to posi 
tion the grate, inwardly extending arms 26 
are carried by opposite sides of the frame 23 
and have downturned terminals 27 at their 
inner ends, which terminals engage in 
notches 28 formed in the wall of the open 
ing 14. . . . 
With this construction, it will be apparent 

that the flame from the burner is above the 

cs 

member 12-13 and beneath a utensil placed 
upon the article of support or grate. The 
upper surface of the member 12-13 causes 
this member to act as a reflector and thus 

reflect the heat rays upwardly, adding to the 
heat that is delivered directly to the utensil. 
by the flame. 
In Figures 6 and 7 a slightly modified 

form of construction is disclosed. The top 
member is designated 12-13 and may be 
of the same character as that above de 
scribed. The different portions of the grate 
are given corresponding numerals, but with 
the exponent -a-. The burner in this in 
stance is of a different type. It consists of 
an upstanding head 18 having a central 

70 . 

s 

open-ended air tube 19 therethrough and 
carried by an injection tube. 20. An an 
nular outlet slot or orifice between the upper 
end of the head 18 and tube 19 is shown 
at 22, the upper end of the tube 19 being: 
flared and overhanging said orifice to guide 
away matter and shield the orifice from fall 
ing matter respectively. The head is prop 
erly spaced within the opening 14 of the 

80 
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top member 12-13 by lugs 21 carried by 
the head and located in the said opening. . . 
The burner is supported from below in this 
instance by one or more brackets, one of 
which is illustrated and designated 21, the 
brackets depending from the member 
12-13 and constituting support for the 
burner. The burner may assumes various 
other forms. For instance, in Figure 8, a 
vertical tubular, head is shown at 18, and a 
stem 19', extending upwardly within the 

90 
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same, carries a flared cap 20, for the same 
purpose as described, and forming an an 
nular slot or orifice 22 for the escape of the 
fuel for combustion. 

In Figure 11, is illustrated a different 
In this means for positioning the grate. 

modification the member is designated 2 
13, and has upstanding socket elements 28, 

100 

105 
into which the lower ends of the supporting. 
legs 25 of the grate 23 are inserted. This 
obviously operates the same as the arms 26, 
with their terminals 27 engaging in the 
notches 28 as above described. 
In Figure 12 there is disclosed a modi 

fied means for holding the grate in position 
and may be employed as a substitute for the 
parts 26-27 and 28 of Figures 1 and 3. In 
this modified structure the grate has one 
or more down-turned legs' 25 that engages. 
in a socket 28 formed with elevated walls. 
As shown in Figure 4 a stove may be 

0. 
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employed with a plurality of burners and 
grates, and the top member 12-13 may be 20 

extended to form a shelf as 29, that may be used for various purposes. As shown in 
Figure 10 this extension, therein designated 
29, may be in the form of a detachable shelf 
if desired, and as the grates are easily re 
moved, when removed the openings 14 may 

25 

be covered with detachable caps as 30 shown 
in Figure 5... . . . . . . . . . . . 
From the foregoing, it is thought that 

the construction, operation and many ad O 
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vantages of the herein described invention 
will be apparent to those skilled in the art, 
without further description, and it will be 
understood that various changes in the size, 
shape, proportion and minor details of con 
struction may be resorted to without de 

O 

parting from the spirit or sacrificing any of 
the advantages of the invention. 
What I claim, is: 
1. An improved stove and burner there 

for, the stove comprising a horizontal top 
plate having a burner openin 
passing through the said opening and lo g, a burner 
cated wholly above the top plate, and a grate 
supported above the said burner, whereby 
heat is reflected from the top plate upward 
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against a utensil placed on the grate, for the 
purpose specified. 

2. An improved stove and burner there 
for, the stove comprising a horizontal to 
plate having its upper surface enameled an 
a burner manifold opening, a burner con 
nected with the manifold below the top plate. 
the burner located above the top plate, the 
top plate, having the periphery of the said 
opening bulged upward for the purpose 

20 

25 

specified, and a grate supported above the ". 
burner whereby a utensil on the said grate 
receives reflected heat from the burner. 
ture. 

ISAAC VERNON BRUMBAUGH. 
In testimony whereof, I affix my signa- 30 


