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This invention relates to a top burner for 
cooking stoves, and particularly to means for 
automatically leveling the grate by the weight of 
a cooking vessel, to Support the cooking vessel On 
a horizontal plane when it is placed on the grate. 
Top burner grates as heretofore constructed 

have been rigid, so that if a grate or cooking 
vessel becomes warped, or if the cooking stove 
is not precisely level, cooking vessels do not have 
a horizontal Surface to rest upon. The tilting of 
the cooking vessel may be sufficient to cause the 
vessel to slide off from the grate with, perhaps, 
spilling of the contents. 

It is contemplated, in accordance with this in 
vention, to construct a top burner grate for cook 
ing Stoves embodying a plurality of grate fingers 
that will automatically be raised or lowered by 
the Weight of a cooking vessel, with or without 
its contents, so as to level the vessel in all direc 
tions. When it is on the grate. 

In the preferred embodiment of the present 
invention, each grate finger is individually mount 
ed in an annular supporting ring and all of the 
grate fingers are supported by a common annu 
lar Spring, so that if one grate finger projects 
above the other grate fingers it will be forced 
downwardly by the weight of the cooking vessel. 
The pressure cn the annular spring caused by 
the downward movement of the one grate finger 
will move the other grate fingers upwardly until : 
the preSSure on each grate finger is equalized 
and the cooking vessel will be held on a true hori 
Zontal plane. 
Although the grate is designed primarily for 

gas ranges, it will be obvious that the advantages 
inherent in the structure hereinbelow described 
may also be utilized in the construction of top 
burner grates for any other type of cooking stove. 
The structure by which the above advantages are 
attained Will be described in the following speci 
fication, taken in conjunction with the accom 
panying drawing, in which: 

Figure 1 is a top elevation of a top burner grate 
embodying the invention, showing the annular 
Spring in dotted lines; 

Fig. 2 is a croSS Sectional view, taken along the 
line 2-2 of Fig. 1; 

Fig. 3 is a cross sectional view, taken along the 
line 3-3 of Fig. 1; and 

Fig. 4 is a fragmentary cross sectional view 
showing a modified embodiment of the invention 
wherein a plurality of coiled compression springs 
is substituted for the single annular flat spring. 

In the drawings, the reference numeral 2 indi 
cates the top of a cooking stove having an open 
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2 
ing 3 positioned over a gas burner or similar 
heating unit. An annular supporting ring 4 is 
positioned in opening 3 with its outer edge rest 
ing on top 2, as indicated at 5. Annular Support 
ing ring 4 preferably has a web 6 depending from 
its inner circumferential edge. Web 6 may be 
integral with ring 4, or it may be rigidly secured 
thereto, as by welding. 
A plurality of apertures 7 extend through ring 

A. Apertures are spaced circumferentially 
around ring to coincide With the number of 
grate fingers 8 to be provided on the grate. Aper 
tures are preferably non-circular So that grate 
fingers 3 will be held in proper alignment by the 
interengagement, with each aperture of a pro 
jection 9 which depends from the underside of 
each grate finger. Apertures are illustrated as 
being of Substantially rectangular area, but any 
non-circular shape Will prevent the grate fingers 
from rotating in the apertures. 

Projections 9 are usually integral with grate 
fingers 8, but they may be formed separately and 
secured to the grate fingers by welding or in any 
other Suitable manner. The projections are of a 
Size and shape to fit Snugly in apertures with 
just enough clearance to permit them to move 
Vertically freely in the apertures. The length of 
projections 9 is great enough to allow each grate 
finger 8 to move vertically in either an upward 
or downward direction so that all the grate fin 
gers can be adjusted vertically by the weight of 
a cooking vessel, with or without its contents, 
until they lie in the same horizontal plane. This 
feature of the structure herein described is essen 
tial to the present invention and is of paramount 
importance whenever the grate or grate finger, or 
the cooking vessel becomes warped, or whenever 
the cooking stove becomes tilted for any reason. 
The means enabling any grate finger 8 to be 

liloved automatically in a vertical direction to 
level all the grate fingers in a coinnon horizontal 
plane under the weight of a cooking vessel placed 
On the grate comprises a fiat annular spring O 
positioned below supporting ring 4 and welded 
to the botton Surface of each projection 9, as in 
dicated at i. i.he welding of the annular spring 
to each projection 9 has the effect of ganging all 
the grate fingers into a unit and preventing any 
Slipping movement between any grate finger 8 
and annular Spring i. This unity insures proper 
equalizing movement by all other grate fingers 
Whenever any one grate finger is moved ver 
tically. 
Spring () is loosely secured to the undersurface 

of ring 4 by means of a plurality of button head 
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rivets ; 2. The apertures 3 in spring 0, through 
which the shanks of rivets 2 pass, are elongated 
to permit a slight degree of circumferential move 
ment of spring 0 when any of the grate fingers 
are moved vertically. 
The resilience of spring ?o, chosen to accon 

modate it to the usual run of cooking vessels used 
on a cooking range, makes the Spring have a ten 
dency to return to its original shape whenever 
it is distorted out of that shape due to the Weight 
of the vessel thereon. As shown in Fig. 2, Spring 
e dips between adjacent rivets 2 to paSS under 

the bottom of depending projections 9. Pressure 
on any grate finger 8 increases the amount of dip 
adjacent that finger, thereby causing Spring 0 
to move circumferentially, as permitted by elon 
gated aperture 3, and decreases the amount of 
dip adjacent other grate fingers 8, moving them 
upwardly. A balance is reached when each grate 
finger is in contact with the botton of a cook 
ing vessel placed on the grate and the Cooking 
vessel is held on a true horizontal plane, 
In the embodiinent of the invention illustrated 

in Fig. 4, the annulai Supporting ring comprises 
a pair of vertically spaced horizontal flanges 4 
and 5 joined by a vertical web 6 integral there 
With. Upper fiange is wider than lower fange 

and is adapted to rest on top 2 of the cook 
ing Stove. A plurality of apertures 7, similar 
to apertures i, extend through upper flange 4. 
An upstanding stud 8 is riveted to lower flange 
5 directly underneath each aperture 7. Each 

grate fingel 9 has a depending projection 2 fit 
ting into one aperture in the same manner 
that projections 9 fit into apertures 7. 

Each projection 2) is provided with a recess 
2 extending upwardly from its bottom surface. 
Each recess directly ovellies a Stud 8. A coiled 
compression Spring 22 is positioned in each recess 
2 with its bottom encircling stud 8 directly 
below the recess. Each spring 22 exerts a con 
stant force urging its grate finger 9 upwardly 
to a predetermined level. Pressure exerted on 
any grate finger by a cooking vessel when one 
grate finger projects above the other grate fingers 
or When a portion of the bottom of the vessel de 
pends below the other portions, compresses the 
Spring Under that grate finger so that all grate 
fingers are held firmly against the bottom of 
the vessel and the contents are held in a hori 
ZOntal plane. 
Although two enabodiments of the invention 

have been described in considerable detail, it will 
be understood that the description is intended to 
be illustrative, rather than restrictive, as many 
details may be modified or changed without de 
parting from the Spirit or scope of the invention. 
For example, a plurality of individual springs 
may be substituted for the annular spring, as 
disclosed in my co-pending application Serial No. 
59,372, filed concurrently herewith which issued 
as Patent No. 2,632,436 on March 24, 1953. Ac 
cordingly, I do not desire to be restricted to the 
exact Structure described. 

I claim: 
1. A top burner grate for cooking stoves com 

prising an annular Supporting ring, a plurality 
of inon-circular apertures in said annular sup 
porting iring, a plurality of grate fingers each 
having a depending projection fitting in one of 
Said apertill'es, a fiat annular spring joined to the 
base of each of said depending projections, a plu 
raliy of apertures in said spring, and a rivet pass 
ing through each of said last mentioned aper 
tures, each of Said rivets being secured at one 
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4 
end to said annular supporting ring and being 
provided with a head larger than said last men 
tioned aperture. 

2. A top burner grate for cooking stoves Com 
prising an annular supporting ring, a plurality 
of apertures in said annular Supporting ring, a 
plurality of grate fingers each having a depend 
ing projection fitting in one of said apertures, a 
flat annular spring joined to the base of each 
of said depending projections, a plurality of 
apertures in Said Spring, and a rivet passing 
through each of said last mentioned apertures, 
each of Said rivets being Secured at one end to 
Said annular supporting ring and being provided 
with a head larger than said last mentioned 
aperture. 

3. A top burner grate for cooking stoves com 
prising an annular Supporting ring, a plurality 
of non-circular apertures in said annular sup 
porting ring, a plurality of grate fingers each hav 
ing a depending projection fitting in one of said 
apertures, a flat annular spring Welded to the 
base of each of Said depending projections, a 
plurality of apertures in Said spring, and a but 
ton head rivet passing through each of said aper 
tures and Secured to said annular supporting 
l'ing. 

4. A top burner grate for cooking stoves com 
prising an annular supporting ring, more than 
two grate fingerS Spaced about said ring and 
mounted thereon for individual movement, each 
of Said grate fingers being spaced equally from 
One another, each of said fingers having a pro 
jection depending below the lower surface of said 
ring, and Spring means positioned under each 
of Said depending projections so that said fingers 
may yield individually under the weight of a 
Cooking vessel positioned on said grate. 

5. A top burner grate for cooking stoves com 
prising an annular supporting ring, more than 
tWO grate fingers spaced about said ling and 
mounted thereon for individual movement, each 
of Said grate fingers being spaced equally from 
One another, each of said fingers having a pro 
jection depending below the lower surface of said 
ring, and Spring means cooperating with each 
of Said depending projections so that said fin 
gers may yield individually under the weight of a 
cooking vessel positioned on said grate. 

6. A top burner grate for cooking stoves com 
prising an annular supporting ring, a plurality 
of grate fingers mounted on said ring in spaced 
relationship, each of Said fingers having a pro 
jection depending below the lower surface of said 
iring, and an annular Spring secured to the under 
Surface of Said ring, Said spring engaging the 
bottom Surface of each of said depending pro-. 
jectionS. 

7. A top burner grate for cooking stoves coln 
prising an annular supporting ring, a plurality 
of grate fingers mounted on said ring in spaced 
relationship, each of said fingers having a pro 
jection depending below the lower surface of Said 
ring, and a flat annular spring welded to the 
bottom surface of each of said depending pro 
jections, said spring being loosely joined to said 
ring between adjacent projections. 

8. A top burner grate for cooking stoyes com 
prising an annular supporting ring, said ring 
consisting of a pair of parallel vertically spaced 
flanges connected by a web, the upper flange 
having a plurality of apertures, a plurality of 
individually mounted grate fingers each having a 
depending projection extending through one of 
Said apertures, and a compression spring between 
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each of Said projections and the lower flange of 
Said ring. 

9. A top burner grate for cooking stoves com 
prising an annular Supporting ring, said ring con 
isting of a pair of parallel vertically spaced 
flanges connected by a web, a plurality of grate 
fingers individually mounted in the upper flange, 
each of Said fingers having a projection depend 
ing below the lower surface of Said upper flange, 
each of said projections having a recess extend 
ing upwardly from its lower surface, and spring 
jmeans having one end positioned in Said receSS 
and its other end bearing against the upper Sur 
face of said bottom flange So that Said fingerS 
may yield individually under the Weight of a 
cooking vessel positioned on said grate. 

10. A top burner grate for cooking Stoves Com 
prising an annular supporting ring, more than 
two apertures in said ring, each of Said aper 
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tures being spaced equally from one another, 20 

6 
Spring means mounted. On Said Supporting ring 
below Said apertures, and a grate finger mounted 
separately and independently in each of said 
apertures, said fingers being engaged by Said 
Spring means and being individually yieldable 
under the weight of a cooking Wessel placed Oil 
Said grate. 
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