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This invention relates to broiler ovens for 
gas and electric stoves and ranges and is 
more particularly concerned with what I 
prefer to call an in-a-door broiler inasmuch 
as the slides supporting the broiler pan are 
arranged to be automatically extended out 
of the oven in the opening of the door and 
similarly returned in the closing of the door. 
The principal object of the invention is to 

provide a broiler consisting of guides 
mounted within the oven on the sidewalls 
thereof having broiler pan supporting slides 
mounted thereon and adapted to be ex 
tended out of the oven in the opening of the 
door, the operating connections between the 
door and slides being preferably provided 
by gear segments mounted on the door on 
the inside thereof arranged to mesh with 
rack teeth formed on the slides. For sim 
plicity and economy in construction as well as ease in assembling, the guides are prefer 
ably formed of wire of sufficient stiffness to 
provide rigid support but having sufficient 
flexibility to permit flexing the same in a 
certain way for assembling in the oven in 
an especially handy manner, and the slides 

30 

are preferably formed of sheet metal which 
permits making each of the slides in one 
piece with ribs formed thereon to serve as 
supporting ledges for the broiler pan, sleeve 
portions at top and bottom to serve as bear. 
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ings to be slidably received on the top and 
bottom ways afforded by the guide arranged 
to cooperate with the slide, and rack teeth 
formed by punched out ears arranged to 
cooperate with the gear segment mounted on 
the oven door. The construction of the 
guides is such that the slides are arranged 
to be limited in their movement by the en 
gagement of the sleeve portions of the slides 
with stop portions formed on the guides. 
The invention is more fully described in 

the following specification in which refer 
ence is made to the accompanying drawings 
wherein: 

Fig. 1 is a central vertical section through 
the broiler oven of a gas range embodying 
my invention, 

Fig. 2 is a similar view showing the oven 
door open, 

Fig. 8 is a sectional detail on the line 3-3 
of Fig. 1, and 

Figs. 4 and 5 are enlarged vertical sections 
taken on the lines 4-4 and 5-5 of Fig. 1 
looking in the direction indicated by the 55 
3OWS 
The same reference numerals are applied to corresponding parts throughout the views. 
The gas range in connection with which I 

have illustrated my invention is generally of 60 
conventional construction comprising a cast 
front frame 6 and sheet metal hollow side 
and back walls 7 and 8, respectively. As 
stated before, only the broiler oven of the 
range is illustrated. Thus the baking oven 65 
bottom appears at 9 and the broiler oven bot 
tom at 10. The usual side linings employed 
in the broiler oven are dispensed within ac 
cordance with my invention and reciprocable 
racks 11 are substituted providing a plural- 70 ity of vertically spaced ledges 12 to support 
a broiler pan such as that represented at 12' 
in Fig. 4. The racks. 11 are hereinafter re 
ferred to as slides inasmuch as they are slid 
ably mounted on guides 13. As will pres- 75 
ently appear the slides 11 with the boiler pan 
thereon are arranged to be automatically ex 
tended through the oven door opening 14 in 
the opening of the door 15 and likewise to 
be returned in the closing of the door, for 80 
which reason I prefer to call the present de 
vice an in-a-door broiler. Before proceeding 
with the detailed description of the broiler 
it will be observed in passing that the broiler 
oven is equipped with the usual burner 1685 
suitably supported from the sides of the oven 
in the usual manner, the said burner being 
in proper spaced relation both with respect 
to the baking oven bottom 9 and the slides 
11 on which the broiler pan is arranged to 90 
be mounted. 
The boiler guides 13 mounted within the 

oven on the side walls thereof are suitably 
formed of heavy wire or rod having sufficient 
stiffness to provide good support for the 95 
slides and still having enough flexibility to 
enable assembling the same in the oven in a 
particularly handy manner and likewise dis 
assembling the same in the event that it ever 
becomes necessary or desirable. The wire of 100 
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each guide is bent generally into U-form SO 
as to provide parallel arms 17 and 18 Serv 
ing as top and bottom ways for the slide to 
operate upon. The free ends of said arms 
are received in recesses 19 and 20, respective 
ly, provided in a cast plate 21 bolted or other 
wise suitably secured to the back wall of the 
broiler oven. The recesses 19 and 20 are both 
L-shaped as best appears in Fig. 3 So that 
entrance-ways are provided at 19' and 20 
to admit the free ends of the arms when they 
are flexed inwardly toward each other as 
indicated in dotted lines in Figs. 2 and 3. 
After the insertion of the free ends into the 
recesses they are arranged to spring out 
wardly of their own resilience to the full line positions shown in Fig. 3, thereby posi 
tively locking the guide in place, assuming 
of course that the forward end of the guide 
has been lodged in place beforehand as will 
now be described. The arms 17 and 18 have 
their front ends offset to provide stop por 
tions at 22 and 23 for a purpose presenly to 
appear. The front end of the guide, namely 
the bight portion 24, is also bent laterally 
with respect to the aims 17 and 18 and forms 
with the stops 22 and 23 a C-shaped loop ar 
ranged to be inserted in recesses. 25, 26 and 27 suitably provided by lugs cast integral with 
the front frame 6 on the inside of the latter. 
When the front end of the guide is received in 
these recesses it is positively held against 
lateral or vertical movement, especially after 
the free ends of the arms 17 and 18 have been 
interlocked with the plate 21 as previously 
described. Each guide is obviously arranged 
to be quickly assembled or disassembled with 
its slide in place thereon. This, of course, is a great advantage in the production of the 
stove in the first instance but is also of ad 
vantage when the stove is in service in that 
it enables getting at and thoroughly cleaning 
the parts apt to become greasy and dirty 
after the stove has been in service for awhile, 
The provision of wire guides also greatly 
cheapens the construction and makes for 
smoother and practically noiseless operation 
as will presently appear. 
The broiler slides 11 operating on the 

guides 13 are each preferably formed from a 
single piece of sheet metal so as to minimize 
cost, as well as make for a lighter and easier 
operating mechanism. It will be seen that 
each slide has the ledges 12 formed by ribs 
crimped in the metal and extending longi 
tudinally of the slide (see Fig. 4). The 
ledges are vertically and substantially uni 
formly spaced to enable setting the broiler 
pan at any desired elevation with respect to 
the burner to suit requirements. The top 
and bottom edges of each slide are bent to 
provide elongated sleeve portions 28 and 29 
a portion of the length of the slide at the 
rear end thereof as best appears in Fig. 2. 
These sleeve portions serve as bearings and 
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are arranged to be slidably received on the 
ways afforded by the arms 17 and 18, respec 
tively. The slides, by virtue of the construc 
tion described, are capable of being extended 
from the oven with the broiler pan carried 
thereby and the outward movement thereof 
is arranged to be limited by the sleeve por 
tions 28 and 29 coming into engagement with 
the stop portions 22 and 23, respectively, (see 
Fig.2). By limiting the outward movement 
of the slides in this way it is unnecessary to 
provide some other form of stop for the oven 
door 15 and, furthermore, the gear segments 
30 secured to the door at opposite sides there 
of and meshing with rack teeth 31 provided 
on the slides 11 are kept from running off 
their racks. Each gear segment 30 is suit 
ably stamped from sheet metal and has a 
flange 32 arranged to be fastened as by means 
of screws 33 to the back of the frame of the 
door 15. The teeth 35 thereof are suitably 
rounded to operate smoothly in the rack 
teeth 31, which it will be observed are in the 
form of struck out ears provided on the upper 
edge of the slide 11 (see Fig. 5). Each gear 
segment is notched out on the inside thereof 
as appears at 36 to avoid interference with 
the end of the guide 13 through which the 
same is arranged to operate. The marginal 
flange 37 struck outwardly from the edges 
of the notch in each segment serves to add 
stiffness where the segment might otherwise 
be weak enough to tend to bend one way or 
another. A circular flange 38 is struck in 
wardly at the center of the segment to ride 
on the rounded bearing surface 39. Thus 
the gear segments not only provide operative 
connections between the door 15 and the two 
slides 11 but also provide the door mountings. 
A counterbalancing torsion spring 40 is pro 
vided in connection with each of the two gear 
segments 30. Each of said springs is car 
ried by a stud 41 on a bracket 42 bolted to 
the front frame 6 as appears at 43. One end 
44 of the spring 40 is held suitably by en 
gagement in a hole 45 provided therefor in 
the stud 41. The other end 46 of the spring 
is extended on a tangent and has the outer 
end thereof hooked as appears at 47 for con 
nection with one end of a link 48, the other 
end of which is hooked into a hole 49 provided 
on the gear segment 30 at a predetermined 
radius with respect to the center of the latter. 
In the opening of the door it will be evident 
by comparison of Fig. 2 with Fig. 1 that the 
spring 40 is wound an appreciable amount, 
sufficient at least to keep the oven door 15 
from dropping with a jar. 
In the operation of the in-a-door broiler 

the slides are found to operate noiselessly and 
with comparative ease on their guides and 
the broiler pan is extended sufficiently in the 
opening of the oven door to afford easy access 
to the contents thereof. Furthermore, it is 
not at all inconvenient to remove and replace 
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the broiler pan, this being done from the 
front of the stove when the door is opened. 
There is absolutely no danger of being burned 
as was the case with the old unimproved type 
of broiler oven. The fact that the front ends 
of the slides 11 are cut off diagonally as 
shown at 50, which is primarily for the pur 
pose of avoiding interference with the oven 
door 15 in the opening and closing thereof, 
has also been found to be of advantage in 
facilitating the entering of the broiler pan 
at any desired elevation with respect to the 
burner, for the reason that the front ends of 
the ledges are offset with respect to one an 
other. The two points of support provided 
for each of the slides by the bearings 28 and 
29 make the slides perfectly rigid even when 
fully extended from the oven and it will be 
observed that the bearings are sufficiently 
elongated to prevent side-play of the slides. 
It will also be evident that the arrangement 
is such that access can be had to all parts of 
the oven without the least difficulty to per 
mit thoroughly cleaning the same, even with 
out disassembling any part of the construc 
tion, although that is possible as was pre 
viously described. It is believed the foregoing description con 
veys a clear understanding of my invention 
and of its various objects and advantages. 
While reference has been made in the fore 
going description to certain specific details of 
construction it should be understood that the 
invention is not limited in these respects but 
that all legitimate modifications and adapta 
tions are intended to be covered in the ap 
pended claims. 

claim :- 
1. The combination in a broiler compart 

ment of a range, having a burner mounted in 
the upper portion thereof, of guides mounted 
in said compartment on the opposite sides 
thereof at a predetermined elevation with re 
spect to the burner, independent complemen 
tary slides mounted on the guides for move 
ment into and out of the oven, said slides pro 
viding a plurality of supports for a broiler 
pan at different elevations with respect to the 
urner in said compartment, a broiler pan 
removably mounted in said supports, an oven 
door hingedly mounted at the front of the 
oven, and identical means providing an oper 
ating connection between said door and each 
of said slides for extending the latter in the 
opening of the door and returning the same 
in the closing thereof. 

2. In a broiler over the combination with 
a burner mounted in the upper portion of 
said oven, of guides in said oven at opposite 
sides thereof at a predetermined elevation 
with respect to the burner, a pair of inde 
pendent complementary racks at opposite 
sides of said oven providing a plurality of 
vertically spaced ledges for supporting a 

t; broiler pan at different elevations with re 

3 

spect to the burner, said racks having bearing 
portions slidably received on said guides, said 
bearing portions being at the inner ends of 
said racks whereby to permit extension of 
the racks from the oven as the bearing por 
tions slide forwardly on the guides, a broiler 
pan removably mounted in said racks, and 
an oven door hingedly mounted at the front 
of the oven and operatively connected in 
identical manner with each of said racks for 
extending the same in the opening of the 
door and returning the same in the closing 
thereof. 

3. In a broiler oven having a burner mount 
ed in the upper portion thereof and an oven 
door hingedly mounted at the front end 
thereof to swing down in opening, guides in 
said oven on the opposite sides thereof at a 
predetermined elevation with respect to the 
burner, a pair of independent complemen 
tary supports for a broiler pan having bear 
ing portions slidably received on said guides, 
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each of said supports having a plurality of 
vertically spaced longitudinally extending 
ledges provided thereon, the said ledges ex 
tending inwardly toward each other from op 
posite sides of the oven so as to provide sup 
ports at different elevations relative to the 
burner for a broiler paninserted therebetween, 
a broiler pan removably and slidably received 
on any selected pair of ledges according to the 
elevation desired with respect to the burner, a 
pair of gear segments mounted on the inside of 
the oven door at the lateral edges thereof and 
extending inwardly between said supports 
and the sides of the oven so as to avoid inter 
ference with the broiler pan received on the 
supports, and a raci on the back of each sup 
port meshing with a gear segment. 

4. In a broiler oven having a burner mounted 
in the upper portion thereof and an oven door 
hingedly mounted at the front thereof to 
Swing down in opening, guides provided in 
said oven at opposite sides thereof at a prede 
termined elevation with respect to the burner, 
supports for a broiler pan slidably mounted 
on said guides and arranged to extend from 
the oven, said supports providing a plurality 
of vertically spaced longitudinally extending 
ledges, the ledges extending inwardly toward 
each other from opposite sides of the oven so 
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as to receive the edges of a broiler pan intro 
duced between the supports, a broiler pan re 
movably and slidably received on any selected 
pair of ledges according to the elevation de 
sired with respect to the burner, a pair of 
gear segments on the inside of the oven door 
at opposite sides thereof extending inwardly 
in the oven behind the supports so as to avoid 
interference with the broiler pan carried by 
said supports, and racks on the back of said 
supports meshing with said gear segments, 
each of said supports being formed from a 
single piece of sheet metal crimped to pro 
vide spaced longitudinally extending ribs to 
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serve as supportingledges, said support bein 
formed with struck out ears at points space longitudinally thereof to provide the rack 
teeth on the back of said support. 

5. In a broiler oven having a burner 
mounted in the upper portion thereof and an 
oven door hingedly mounted at the front thereof to swing down in opening, guides pro 
vided in said oven at opposite E. thereof at 
a predetermined elevation with respect to 
the burner, supports for a broilerpan slidably 
mounted on said guides and arranged to ex 
tend from the oven, said supports providing a 
plurality of vertically spaced longitudinally 
extending ledges, the ledges extending in 
wardly toward each other from opposite 
sides of the oven so as to receive the edges 
of a broiler pan introduced between the 
supports, a broiler pan removably and slid 
ably received on any selected pair of 
ledges according to the elevation desired 
with respect to the burner, a pair of gear 
segments on the inside of the oven door at opposite sides thereof extending inwardly in 
the oven behind the supports so as to avoid 
interference with the broiler pan carried b 
said supports, and racks on the back of Sai supports meshing with said gear segments, 
the guides being in the form of rods and each 
of said supports being formed from a single 
piece of sheet metal crimped to provide longi 
tudinally extending ribs in spaced relation to 
one another to serve as supporting ledges, the 
said supports also having the edges thereof 
formed to provide sleeve-shaped bearing por 
tions arranged to be slidably received on the 
guide rods. 

6. In a broiler oven having a burner 
mounted in the upper portion thereof and an 
oven door hingedly mounted at the front thereof to swing down in opening, guides pro: 
vided in said oven at opposite sides thereof at a predetermined elevation with respect to 
the burner, supports for a broiler pan slid: 
ably mounted on said guides and arranged 
to extend from the oven, said Supports 
longitudinally extending ledges, the ledges 
extending inwardly toward each other from 
oppositesides of the oven so as to receive 
the edges of a broiler pan introduced be 
tween the supports, a broiler pan remov. 
ably and slidably received on any selected 
pair of ledges according to the elevation de 
sired with respect to the burner, a pair of gear 
segments on the inside of the oyen door at 
opposite sides thereof extending inwardly in 
the oven behind the supports so as to avoid 
interference with the broiler pan carried by 
said supports, and racks on the back of said 
supports meshing with said gear segments, 
the guides being in the form of rods and each 
of said supports being formed from a single piece of sheet metal crimped to provide longi 
tudinally extending ribs in spaced relation 
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to one another to serve as supporting ledges, 
the said supports also having the edges there 
of formed to provide sleeve-shaped bearing 
portions arranged to be slidably received on 
the guide rods, and said supports being fur 
therformed to provide struck out ears in 
longitudinally spaced relation on the backs 
thereof to serve as rack teeth for meshing en 
gagement with the gear segments. 

7. In a broiler oven having a burner mount 
ed in the upper portion thereof and an oven 
door hingedly mounted at the front thereof, 
guides provided in said oven at opposite sides 
thereof, each of said guides comprising a pair 
of parallel vertically spaced substantially 
horizontal rods, supports for a broiler pan 
arranged to be slidably received on said 

ides, each of said supports being formed 
rom a single piece of sheet metal crimped to 

provide longitudinally extending ribs on the 
inner face thereof to serve as supporting 
ledges and also formed to provide sleeve por 
tions at the top and bottom edges thereof to 
serve as bearings slidably received on the 
guide rods, and means providing connections 
between said supports whereby they are ar 
ranged to be simultaneously extended from 
the oven or returned into the same when the 
oven door is opened and closed. 

8. A broiler oven as set forth in claim 7 
wherein the last mentioned means comprises 
8. E. of gear segments mounted on the in 
side of the oven door at opposite sides there 
of and extending inwardly in the oven be 
hind the supports whereby to avoid interfer 
ence with the broiler pan carried by the lat 
ter, and wherein each of the sheet metal sup 
ports has the upper edge thereof struck to 
provide longitudinally spaced ears on the 
back thereof arranged to serve as rack teeth 
for meshing, engagement with the gear seg 
ment associated therewith. 

9. In a broiler oven as set forth in claim 7 
wherein each of said guides is formed from 
a single piece of wire rod bent generally to 
U-form so that the arms thereof serve as 
parallel guide rods, means for removably 
supporting each of said guides in the oven, 
said means comprising a part in said oven 
roviding a recess adapted to receive the 
ight portion of said U-shaped guide, and a 

plate mounted in said oven having a pair of 
recesses for receiving the free ends of the 
arms of said, U-shaped guide, the free ends 
of said arms being insertable and removable 
from said recesses by flexing of one or both 
of said arms in a predetermined manner. 

10. A broiler oven as set forth in claim 7 
wherein each of said guides is formed from 
a single piece of wire rod bent into substan 
tially U-shape whereby the arms of the U 
serve asparallel guide rods, the bight portion 
of the U-shaped guide being conformed so 
that the end of at least one of said arms is 
in offset relation to the rest of the bight 
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portion to provide a stop arranged to be en 
gaged by one of the bearings of the broiler 
pan support, the said guide having means 
for supporting the same in the oven. 

11. A broiler oven as set forth in claim 7. 
wherein each of said guides is formed from 
a single piece of wire rod bent into substan 
tially U-shape whereby the arms of the U 
serve as parallel guide rods, the bight portion 
of the U being bent at right angles and 
formed into a substantially C-shape so that 
the ends of the arms of the U are offset in 
relation to the bight portion to provide stop 
portions arranged to be engaged by the bear 
ings of the broiler pan support cooperating 
with the guide, the said guide having means 
for supporting the same in the oven the said 
means comprising a part of the oven provid 
ing recesses for the reception of the C-shaped 
bight portion whereby to support one end of 
the guide, and a plate providing a pair of 
recesses for receiving the free ends of the 
arms of the U-shaped guide whereby to sup 
port the other end of the guide, the said re 
cesses being of such a form that the ends of 
said arms are arranged to be inserted or re 
moved therefrom by flexing one or both of 
said arms in a predetermined manner. 

12. A broiler oven as set forth in claim 7 
wherein each of the gear segments is se 
cured to the back of the oven door and has 
the center thereof conformed for cooperation 
with a braring part of the frame in which 
said door is mounted whereby the door is 
hingedly supported in its frame on the gear 
segments, spring means for counterbalanc 
ing the door, and means providing operative 
connection between said spring means and a 
part of each of said gear segments whereby 
to counterbalance the door in the opening 
thereof. 

13. In a broiler oven having a burner 
mounted in the upper portion thereof and an 
oven door hingedly mounted at the front 
thereof, a pair of supports for a broiler pan 
provide at opposite sides in said oven and 
providing a plurality of vertically spaced 
ledges, a broiler pan removably and slidably 
received on any selected pair of ledges, said 
supports having upper and lower bearing 
portions, and a pair of guides at opposite 
sides in said oven having the bearing portions 
of said supports operating thereon, each of 
said guides being formed from a single rod 
bent into substantially U-shape whereby the 
arms of the U serve as parallel guideways, 
there being means providing recesses at one 
end of the oven to receive the bight end of 
each U-shaped guide for support thereof, and 
means at the other end of the oven providing 
recesses for reception of the other end of the 
guide, said guides having the one end there 
of removably received in the recesses there 
for and the other end being removable follow 

ing such disengagement whereby quick and 
easy removal of the guides is permitted. 

14. In a broiler oven having a burner 
mounted in the upper portion thereof and 
an oven door at the front thereof arranged 
to Swing down in opening, guides in said 
Oven on the opposite sides thereof, slides 
mounted on the guides for movement into 
and out of the oven, said slides providing 
on the inner sides thereof a plurality of Sup 
ports for a broiler pan at different elevations 
with respect to the burner, a broiler pan re 
movably mounted on said supports, said 
slides having racks provided on the outer 
sides thereof, and a pair of gear segments 
fastened to the inside of the oven door and 
providing hinge supports therefor, said seg 
ments extending inwardly alongside the 
outer sides of said slides and meshing with 
the racks thereon. 

15. A structure as set forth in claim 14 
wherein the gear segments are each stamped 
from a single piece of sheet metal having the 
teeth thereof projecting from the arcuate 
periphery, there being a laterally directed 
radially extending flange formed on one edge 
of said segment by means of which the same 
is arranged to be fastened to the inside of the 
oven door, and a laterally directed substan 
tially semi-circular flange formed at the cen 
ter of said segment concentric with the arcu 
ate periphery arranged to ride on a bearing 
provided therefor in the front of the even. 

16. A structure as set forth in clain it. 
wherein the gear segments are each stamped 
from a single piece of sheet metal having the 
teeth thereof projecting from the arcuate 
periphery, said segment being arranged to 
be secured to the oven door along one of its 
radial edges, there being a laterally directed substantially semi-circular flange formed at 
the center of said segment concentric with 
the arcuate periphery arranged to ride on a 
bearing provided therefor in the front of 
the oven. 

17. A structure as set forth in claim 1-, 
wherein each of the gear segments is stamped 
from a single piece of sheet metal having the 
teeth projecting from the arcuate periphers 
there being a laterally directed radially ex 
tending flange formed on one edge of said 
segment by means of which the same is ar 
ranged to be fastened to the inside of the 
oven door, and the center portion of said seg 
ment being rounded in form substantiall 
semi-circularly and concentric with the arcu 
ate periphery and arranged to ride on a bear 
ing provided therefor at the front of the 
OWe 

18. In a broiler, oven having a burner 
mounted in the upper portion thereof, and 
an oven door hingedly mounted at the front 
thereof to swing down in opening, guides 
provided in said oven at opposite sides there 
of at a predetermined elevation with respect : 
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to the burner, slides for supporting a broiler 
pan providing a plurality of vertically spaced 
supporting ledges for mounting a broiler pan 
at different elevations relative to the burner 
and having bearing portions arranged to be 
slidably received on the guides, a broiler pan 
removably mounted on the slides, and means 
operatively connecting the slides with the 
oven door for extending the same in the open 
ing of the door and returning the same in the 
closing thereof, each of said slides being 
formed from a single piece of sheet metal 
crimped to provide spaced, parallel, longitu 
dinally extending and inwardly directed ribs 
to constitute the supporting ledges. 

19. In a broiler oven having a burner 
mounted in the upper portion thereof, and 
an oven door hingedly mounted at the front 
thereof to swing down in opening, guides pro 
vided in said oven at opposite sides thereof 
at a predetermined elevation with respect to 
the burner, slides for supporting a broilerpan 
providing a plurality of vertically spaced 
supporting ledges for mounting a broiler 
pan at different elevations relative to the 
burner and having bearing portions arranged 
to be slidably received on the guides, a broiler 
pan removably mounted on the slides, and 
means operatively connecting the slides with 
the oven door for extending the same in the 
opening of the door and returning the same 
in the closing thereof, each of said slides be 
ing formed from a single piece of sheet metal 
crimped to provide spaced, parallel, longitu 
dinally extending and inwardly directed ribs 
to constitute the supporting ledges, the for 
ward ends of said slides being cut on a di 
agonal whereby to offset the end of each sup 
porting ledge relative to the end of the next adjacent ledge. 

20. In a broiler oven having a burner 
mounted in the upper portion thereof and an 
oven door arranged to swing down in open 
ing, a pair of slides at opposite sides of said 
oven having means on the inside thereof 
for supporting a broiler pan therebetween at 
different elevations with respect to the burn 
er, said slides each having upper and lower 
bearing portions, and having racks project 
ing from the outside thereof for gear opera 
tion of said slides, a pair of guides each 
formed from a single piece of rod material 

... providing a pair of parallel vertically spaced 
55 
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horizontal guide rods on which the aforesaid 
upper and lower bearings are slidably re 
ceived, and an elongated transverse connect 
ing loop portion at one end of said guide rods 
bent in a plane transverse to the plane of said 
rods, means at each side of the oven for sup porting the opposite ends of the guides, the 
said guides being disposed with the elon 
gated loops thereof at the front end of the 
oven, and a pair of mutilated gear segments 
mounted on the inside of the oven door and extending inwardly alongside the outside of 
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the slides and meshing with the racks there 
on, said gear segments being operable through 
the aforesaid elongated loops. 

21. In an oven construction the combina 
tion with an oven casing having a door open 
ing in one vertical face thereof and a door 
hingedly mounted at its lower edge for com 
pletely closing said opening, of a pair of sub 
stantially independent complementary slides, 
each slidably mounted for movement into 
and out of the oven, a plurality of superposed 
elongated guides extending substantially the 
full depth of the oven for each slide between 
which the same is mounted whereby vertical 
cocking thereof is prevented, and identical 
means connecting each slide to the door for 
simultaneous movement of said slides and 
simultaneous movement with the door in the 
movement thereof. 

In witness of the foregoing T affix my sig 
nature. 

PETER I. HOLLMAN. 
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