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Reissued Sept. 8, 1942 Re. 22,176. 

UNITED STATES PATENT OFFICE 
22,176 

BROLLER AND FRYER UNIT 
William James Russell and Kenneth. Woodman, 

Mansfeld, Ohio, assignors to Westinghouse 
Electric & Manufacturing Company, East Pitts 
burgh, Pa., a corporation of Pennsylvania 

Original No. 2,156,216, dated April 25, 1939, Serial 
No. 125,598, February i3, 1937. Application for 
reissue December 24, 1940, Serial No. 371,598 

(C. 219-35) 12 Claims. 
Our invention relates to cooking appliances and 

more particularly to a, removable broiler-grill cr 
broiling and frying unit to be used within a 
roaster or the like. 

In roasters known to the art, it has been in 
possible to broil and fry due to the absence of a 
suitable cooking surface and heating means. It 
is, therefore, an object of our invention to provide 
a heating unit which will be capable of being 
used within a roaster, and which will have a 
cooking surface and an open heating coil per 
mitting frying upon such surface and broiling 
of meats placed within the roaster. 
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A further object of our invention is to pro- . 
vide means whereby the heating member may 
be swingably and removably mounted within the 
roaster. 
A further object of our invention is to provide 

means whereby a tray may adjustably be mounted 
under the heating member and within the roaster. 
A further object of our invention is to provide 

a simple, inexpensive, rugged rack, removable 
tray, and heating member, which will be sturdy 
and not easily damaged. 
Cther objects of our invention will either be 

pointed out specifically in the course of the foll 
lowing description of a device embodying our 
Evention, or will be apparent from such descrip 
Ol 

In practicing our. invention, we provide, in 
combination, a roaster, a rack having a plu 
rality of tray supports thereon, a heating mem 
ber comprising a heating element, and a heat 
shield including a cooking surface and a heat 
reflecting surface, a plurality of hinge portions : 
carried by the heat shield for operative engage 
ment with the rack, and a suitable tray which 
may be located on the rack. 

Referring to the drawings, 
Figure i is an elevational and partial sectional 

view of the rack and heater unit embodied in 
our invention; 

Fig. 2 and Fig. 3 are, respectively, a top view 
and a bottom view of the heater unit shown in 
Fig. 1; 

Fig. 4 is a perspective view of the structure 
shown in Fig. 1 with the heater unit in an in 
clined position and the tray member partially re 
moved; - 

Fig. 5 is a perspective view of the heater unit 
illustrating the method of removing the heating 
element therefron; . ". 
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Fig.6 is a perspective and partial sectional 
view of a roaster with a trivet rack, and the rack 
and heater unit embodied in our invention; 

Figs. 7 and 8 are, respectively, partial sectional 
views taken along lines VII-VII and lines 
VIII-VIII of Fig. 6; 

Fig. 9 is a view illustrating the method by 
which the lid may be placed in normal position 
upon the roaster with the heater unit and tray 
stored therein; and 

Fig. 10 is an enlarged fragmentary view of 
fastening device shown in Fig. 1. 

Referring to Figs. 1 and 4, we show a rack 
comprising upstanding support members 2, and 
longitudinal base members 3. An off-set portion 
4 may be located at the upper portion of the up 
standing support members 2 and may have a 
transverse rod 5 which may be used as a bail 
or handle for lifting and carrying the rack, rigidly 
attached to the ends of such portions and joining 
two end support members. Any suitable broiling. 
tray or shelf 8 may be adjustably supported on 
serpentine tray supporting members 7 which may 
be rigidly attached to the inner side of the respec 
tive upstanding members 2. As shown in Fig. 4, 
the tray or shelf is in the form of a grill or 
grid, comprising a rectangular frame and a plu 
rality of spaced transverse bars. A bar 6 may 
be located intermediate each serpentine tray 
support and the outward off-set portion 4 
and may be rigidly attached to the upstanding 
support members 2 in any suitable manner. 
A removable heater unit f, comprising a down 

wardly flanged heat shield 3 and a heating ele 
ment 2 may be swingably mounted upon the 
rack , about one of the intermediate bars 6, by 
means of hinge portions 2. The hinge portions 
2 may be located at one end of the heat shield 
3 and may have located therein an L-shaped 

aperture which receives the intermediate bar 6, 
permitting the heater unit to swing thereon. 
The other end of the heater unit is adapted to 
rest directly on the bar 6 at the other end. 
The heat shield 3 may have a dished portion 

4 therein with an embossed or rim portion 5 
about the edge thereof. The top surface of the 
dished portion f of the heat shield 3 may be 
used as a cooking surface (particularly for fry 
ing) while the under portion of such heat shield 
may function as a heat reflector. An aperture 
f6 may be located in one corner of the dished 
portion 4 or in any other desirable position to 
permit the draining of excess juices from the 
cooking surface. As shown in Fig. 3, the aperture 
6 is spaced from the heating element 2 f so that 

dripping of juices or other liquid on the heating 
element is avoided. A handle f7 may be rota 
tably attached to the heater unit by means of a 
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2 
cylindrical collar 9 to facilitate the operator 
Swinging the unit. about the intermediate bar 6 
or removing the heater unit. 
The heating element 2 may be removably at 

tached to the under portion of the heat shield 
3 by means of a plurality of apertures 32 lo 
cated at one end of said heat shield and a set 
screw 18 located at the other end of the heat 
shield and extending through the cylindrical 
eollar 9. The heating element 2 comprises a 
heating coil 22 and may be provided with a 
plurality of longitudinal members 23, and a plu 
rality of transverse, members 29. The heating 
coil 22 may be, insulatedly attached to the lion 
gitudinal support members 23 by means of insu 
lating grommets 24 which may be rigidly at 
tached to the support members 23 by means of 
auxiliary support members 25. The heating coil 
22 may terminate in any desirable plug or at 
tachment 28, which enables such coil to be con-. 
nected to a suitable power supply, not shown. 
The outside longitudinal support members 23 

of heating element 2 may have extended por 
tions 3 angularly displaced from the plane of 
such heating element 2. These extended por 
tions may engage the apertures 32 in one end 
of the heat shield 3 to aid in rigidly attaching 
the heating element 2 to such heat, shield. An 
angular depending bracket 27 may be rigidly at 
tached to the heating element 2 at the opposite 
end thereof and may have a threaded aperture 
therein which may engage the set screw i8 and 
rigidly attach the heating element 2 to the 
heat shield while the extended portions 3 are 
located within the apertures 32. 
Set screw 18, which has merely the lower por 

tion thereof threaded, may be located within 
the cylindrical collar 9, which attaches the 
handle 7 to the rim portion 5 of the heat shield 
3, and which has only an upper or lip portion 20 
thereof threaded. Thus, when the set, screw 
is not operatively associated with the angular 
bracket 27 of the heating element 2, such set 
screw will slide freely within the cylindrical col 
lar 9 without becoming disengaged therefron. 
It is, therefore, obvious that set screw 8 nay 
be removed from the heating element. 2 without 

- becoming disengaged from the heat shield f3, 
which, in turn, ensures such set screw will not 
become misplaced or lost. 
The heating element 2 may be removed from 
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position. By grasping the handle 7 and swing 
ing the heater unit downwardly, such unit 
will rotate until the free end thereof will con 
tact the second intermediate bar 6 and remain 
substantially in a horizontal position. 
The rack , in combination with the heater 

unit ill, may be operatively associated with a 
roaster 37 as shown in Figs. 6, 7, 8 and 9. The 
rack may or may not be used in conjunction 
with the trivetrack 36 of the roaster 3T, as shown 
in Figs. 7 and 8. While being used with the trivet 
rack 36 the rack is inserted within such trivet 
rack and the heater unit i? is substantially on a 
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the heat shield 3 to permit the operator to clean 
the heat shield without injuring the heating ele 
ment by backing off the set screw 8 with one 
hand, and as such set screw releases the angular 
bracket 27 the heating element 2 may be angu 
larly displaced from such heating shield with 
the other hand as illustrated in Fig. 5. To re 
mount the heating element 2 on the heat shield 
3 the extended portions 3 of the longitudinal 
support members 23 are inserted within the ap 
ertures 32 and set screw 8 is run down into the 
angular bracket 27, pulling such bracket and the 
heating element 2 tightly against the underside 
of such heat shield. The heater unit i? com 
prising the heating coil 2 and heat shield 3 may 
then be swingably mounted upon the intermedi 
ate bar 6 of the rack by placing the L-shaped 
apertures of the hinge portions 2 about such 
intermediate bar. In such a position the handle 
T may be grasped and the heater unit may 
then be swung outwardly until the outer por 
tion of the heat shield 3 contacts the trans 
verse bar 5. While in such a position the heater 
unit will remain substantially in a vertical 
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plane with the opening of such roaster. How 
ever, if it is desired to use the roaster for baking 
purposes only, the heater unit may be removed 
from the rack and the broiling tray 8 may be 
located at the upper portion of the serpentine 
support T. A portion of the material to be baked 
may be placed upon the trivet rack 36 and the 
balance of the material to be baked may then be 
placed upon the tray 8. Due to the flexibility 
of adjusting the height of such tray 8, the lo 
cation of the upper baking material may be an 
arbitrary factor permitting the tray 8 to be 
located at the desired position on the support 7, 
which will result in an even heat distribution 
about the upper and the lower baking material. 
Then should it be desirable to brown the top of 
the baked goods, such as a pie or beans, it only 
becomes necessary to replace the heater unit i? 
in its horizontal position upon rack f. 

If it is desired to use the broiler or heater unit 
for broiling or frying purposes alone, the rack 
may be located within the roaster 3T without 

the presence of the trivet rack 36. The heater 
unit i? may then be swung upwardly into its 
substantially vertical position and the tray 8 may 
be located at the desired position upon the ser 
pentine support 7. As will be noted from the 
drawings, particularly Figs. 1 and 8, the adjacent 
rod 5 engages the heater unit to retain it in sub 
stantially vertical position when it is swung in 
opening direction slightly past vertical position 
or dead center. The food to be cooked is then 
placed upon such tray and the heater unit 
is then lowered to its substantially horizontal 
position and the heating coil 2 then connected 
to a suitable power supply, not shown. 
Grease spatterings while broiling will be avoid 

ed due to the location of the rack within the 
roaster 37 and the presence of the heater unit 
Over the cooking material. The Smoking whicn 
accompanies broiling will likewise be reduced due 
to the clearance between the heater unit and the 
familiar inset pan 38 which permits a small cir 
culation of air. 
To remove or inspect the broiled food it is only 

necessary to swing the heater member to its 
Substantially vertical position when such food 
becomes readily accessible. The lower surface of 
the heat shield 3 will reflect a large portion of 
the heat radiated from the heating coil. 2 and 
thus increase the operating efficiency of such coil 
or reduce the time required for a satisfactory 
broiling operation. 
Whenever desired, the upper surface of the re 

cessed portion 4 may be used as a grill or cook 
ing surface upon which any desired material may 
be fried during a broiling operation without re 
ducing the efficiency of such broiling operation. 
However, it is to be understood that the upper 
Surface of the heat shield may be used as a grill 
or cooking surface without the need of a broiling 
operation being performed within the roaster 
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It is, therefore, obvious that the broiler or 

heater unit f performs a dual function, namely, 
enables food placed below such unit and within 
the roaster to be broiled or browned, and enables 
food to be grilled or fried upon the cooking sur 
face of the heat shield either simultaneously with 
such broiling action or as a separate function of 
the unit. 
Due to the heating action of the heater unit 

while placed within the roaster 37 the interior 
temperature of the roaster will be increased suffi 
cently to enable it to be used immediately as a 

... roaster. In such a case, the rack and heater 
unit i? are removed from the roaster and the 
trivetrack 37 may be introduced therein, permit 
ting the roast or other desired material to be 
placed in such roaster and the cooking thereof 
done without the necessity of pre-heating the 
roaster 3. 

In storing the rack and heater member 
while not being used, such rack and heater may 
be placed within the roaster 3 along with the 
trivet rack 36. The handle 17 is then rotated 
approximately 180° so that such handle will be 
directly. Over the cooking surface of the heat 
shield 3, as shown in Fig. 9, whereupon the cover 
39 may be located in its normal position upon the 
roaster without contacting such handle 7. 

It is, therefore, obvious that in utilizing a rack 
and heater unit as hereinabove described in co 
cperation with a roaster, such heater unit may 
be used for either broiling or frying, or both 

... simultaneously, and the excess heat from the 
heating element of such heater unit may be used 
to pre-heat the roaster, eliminating such re 
quirement before starting the use thereof as a 
roaster. Also double layer baking with or without 
Simultaneous frying may be accomplished. 

Various modifications may be made in the de 
vice embodying our invention without departing 
from the spirit and scope thereof, and we desire, 
therefore, that only such limitations shall be 
placed thereon as are imposed by the prior art 
and the appended claims. 
We claim as our invention: 
1. In a cooking appliance including a cooking 

chamber, a cover therefor, a removable rack for 
use within the cooking chamber, said rack having 
a plurality of trivets thereon, a removable heater 
rack to be used within the cooking chamber, a 
rack shelf, means for adjustably mounting the 
shelf upon the heater rack, a removable heater 

2) 

3) 

unit swingably mounted upon the heater rack . 
comprising a heat shield including a heat re 
flecting surface and a cooking surface, a radiant 
heating element insulatedly and removably 
mounted upon the heat shield and a handle ro 
tatably mounted upon the heat shield whereby 
said handle may be rotated over the griddle Sur 
face permitting the cover to be placed upon the 
cooking chamber, and means for connecting the 
heating element to a power supply. 

2. A cooking device comprising the combination 
of an open top receptacle having a bottom wall 
and vertical walls and a cover forming a sub 
stantially complete closure for the top of the open 
top receptacle, and a broiler assembly adapted 
for use in said receptacle and comprising a rack 
adapted to be inserted in said receptacle through 
the open top thereof, a heating unit carried by 
said rack adjacent the top of said receptacle, a 
shelf supported in the receptacle between the 
heating unit and said botton wall, hinge means 
at one end of the heating unit whereby the 
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to articles on said shelf, and a handle rotatably 
mounted on the other end of the heating unit 
and adapted to be turned to overlie the heating 
unit to permit said cover to be positioned while 
the broiler assembly is disposed within said re 
ceptacle, or to be turned to project from the heat 
ing unit to provide a handle for swinging the 
heating unit upwardly, 

3. A cooking device comprising the combina 
tion of an Open top receptacle having a bottom 
wall and vertical walls, a heating unit comprising 
a metal plate member and a heating element in 
sulatedly attached thereto on the lower side, and 
means comprising a horizontal rod for supporting 
said heating unit in said receptacle adjacent the 
open top thereof, said metal plate member having 
downwardly extending flanges formed with slots 
of inverted L-shape to receive said rod, thereby 
providing a hinge connection about which the 
heating unit may be swung upwardly and which 
permits said heating unit to be readily removed. 

4. The combination with a roaster including a 
receptacle or roaster body having a bottom 
Wall and vertical walls completely encom 
passing the interior of the roaster and a 
cover forming a substantially complete closure 
for the open top of the roaster body, of broiler 
equipment for use in said roaster body and 
including a rack readily insertable in and re 
movable from the roaster body and having a shelf 
for supporting articles of food in the roaster 
body between the top and the bottom thereof, a 
heating unit comprising a metal plate member 
and a heating element insulatedly and removably 
attached to the lower side of said plate member, 
the upper surface of the plate member including 
a Central portion constituting a cooking surface 
and a raised portion encompassing said central 
portion and the lower surface serving to reflect 
heat from said heating element to articles placed 
on said shelf, means for removably and hingedly 
Supporting said heating unit in the open top of 
the roaster body, the major portion of the periph 
ery of the heating unit being spaced horizontally 
inwardly from the vertical walls of the roaster 
body to provide space for ventilation. 

5. In combination, a removable rack compris 
ing a plurality of upstanding support members 
having an outward offset in the upper portion 
thereof, longitudinal base members joining the 
upstanding members, means comprising a bar 
joining the offset portions of the end support 
members for lifting the rack, serpentine tray sup 
ports rigidly attached to the support members, 
and an intermediate bar attached to the end sup 
ports intermediate the offset portion and the ser 
pentine tray supports; a slidable tray; and a re 
movable heater unit swingably mounted upon the 
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internediate bar comprising a heat shield, having 
an aperture therein, said heat shield including a 
heat reflecting surface, a cooking surface, and a 
hinge portion, a radiant heating element insu 
latedly and removably attached to the heat shield, 
and a handle rotatably mounted upon the heat 
shield. 

6. The cornbination with an open top re 
ceptacle, of a rack disposed therein and resting 
on the bottom thereof, a heating unit hingedly 
SuppCrted on said rack adjacent the top of the 
receptacle and adapted to be swung upwardly 
thereon, said unit comprising a plate member 
and a heating element beneath the plate member, 
the upper surface of the plate member includ 
ing a central portion constituting a cooking sur 

same may be swung upwardly to provide access is face and a raised portion encompassing said cens 
  



4. 
tral portion and the lower surface constituting 
a reflecting surface. 

7. The combination with an open top re 
ceptacle, of a broiler assembly adapted to be dis 
posed and supported in the receptacle and to be 
inserted in the receptacle through the open top 
thereof and comprising a rack, a heating unit 
hingedly supported in horizontal position on the 
rack adjacent the top of the receptacle, said heat 
ing unit comprising a heating element and a heat 
shield above the heating element, the upper sur 
face of the heat shield including a central portion 
constituting a cooking surface and a raised por 
tion encompassing said central portion, and a 
shelf carried by the rack below the heating unit. 
for supporting articles to be heated by radiant , 
heat of said heating element, said heating unit 

S. 
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upper surface of said metal plate member coin 
prising a substantially flat frying surface and a 
raised portion encompassing the same. 

10. A broiling and frying assembly adapted to 
be disposed and used in an open top receptacle 
and consisting of a rack of open framework, said 
rack having upright corner posts, horizontal bars 
extending transversely of the rack at the ends 
thereof and connected to the upper ends of said 
corner posts, and longitudinal rods, connecting 
the corner posts on the opposite sides of the rack; 
a heating unit removably and swingably mounted 

being formed to provide space between the same 
and the receptacle for ventilation, and said heat 
ing unit being adapted to be swung upwardly 
about the hinged support to provide access to said 
shelf through the top of the receptacle. 

8. The combination with a receptacle com 
prising a bottom wall, two side-walls and two end 
walls and open at the top, of a broiler grill as- , 
sembly adapted to be disposed in said receptacle 
and comprising a rack adapted to rest on said 
bottom wall, said rack having four upright cor 
ner members and horizontal end members ex 
tending between the corner members at the re 
spective ends and disposed adjacent the top of 
the receptacle, a shelf, means provided on the 
Corner members for supporting the shelf thereon 
intermediate the top and the bottom of the 
recepacle, a heating unit comprising a heating 
element and a member providing a heat reflect 
ing surface above the heating element, one end 
of said heating unit being swingably and renow 
ably mounted on one horizontal end member and 
the other end of the heating unit being adapted 
to rest on the other horizontal end member, and 
a second horizonal end member, carried by the 
upright Corner members at said one end and 
adapted to engage he heating unit when it is 
swung slightly past vertical position whereby the 
heating unit may be maintained in substantially 
upright position. 

9. The combination of a receptacle or roaster 
body having a bottom wall and vertical side Walls 
and open at the top, a heating unit comprising 
a metal plate member and an open electric heat 
ing element insulatedly disposed on the lower side 
of said plate member, the lower surface of said 
plate member being adapted to reflect radiant 
heat from said heating element, means for re 
movably and hingedly supporting said heating 
unit adjacent the top of the roaster body, said 
means including a support member renovably 
supported on said roaster body and comple 
mentary hinge portions carried by said support 
member and said heating unit, respectively, to 
provide for upward swinging movement of the 
heating unit about a horizontal axis, and a shelf 
disposed between said heating unit and the bot 
tom of said roaster body for supporting articles 
of food, said heating unit providing radiant heat 
of sufficient intensity for broiling articles of food 
on said shelf, and a portion of the periphery of 

on said rack, said heating unit having along one 
edge spaced hinge portions formed with recesses 
adapted to engage one of said horizontal bars to 
permit upward swinging movement of the heating 
unit about said horizontal bar, said heating unit 
adjacent the opposite edge being adapted to rest 
directly on said rack adjacent the top thereof; 
a handle carried by said heating unit adjacent 
said opposite edge for effecting said swinging 
movement; a removable wire frame grill shelf; 
shelf support members carried by the upright 
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members of the rack and supporting said shelf 
below said heating unit in spaced relation thereto; 
said heating unit comprising an open, electric, 
radant heating element and a metal plate men 
ber on the upper side thereof, the lower surface 
of said plate member serving to reflect radiant 
heat downwardly, said heating unit providing suf 
ficient radiant heat for broiling articles of food 
on said shelf. . . 

il. A cooking appliance comprising an open 
top receptacle having a bottom wall and vertical 
walls encompassing the interior of the receptacle, 
a heating unit comprising a heating element and 
a sheet metal member above the heating element 
for reflecting radiant heat downwardly, means 
for renovably and hingedly supporting said heat 
ing unit adjacent the top of said receptacle, a 
grill for supporting articles of food disposed be 

4. 
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said plate member being spaced from a vertical 
wall of the roaster body, when the heating unit 
is disposed in its lowermost position, to provide 
sufficient space for wentation when broling, the 

70 

tween said heating unit and the bottom wall of 
said receptacle, the upper surface of said sheet 
metal member being formed to provide a cen 
tral frying surface and a raised portion encon 
passing said central portion, and a drain opening 
formed in said frying surface and disposed above 
the bottom wall of said receptacle and spaced 
horizontally from any part of said heating ele 
ment to avoid dripping food juices onto said heat 
ing element. 12. A cooking device comprising the combina 
tion of an open top receptacle having a bottom 
wall and vertical walls encompassing the interior 
of the receptacle, and a broiler assembly adapted 
for use in said open top receptacle and compris 
ing a rack adapted to be inserted and removed 
through the open top of said receptacle, a heat 
ing unit mounted on said rack adjacent the top 
of said receptacle, said heating unit comprising 
an exposed radiant heating element and a plate 
member above the heating element for reflecting 
heat downwardly, said heating unit radiating heat 
of sufficient intensity for broiling articles of food, 
and hinge means whereby said heating unit may 
be swung upwardly on said rack to provide ac 
cess to articles below the heating unit, said plate 
member being formed on its upper side with a 
central frying surface and a raised portion en 
compassing said central frying surface. 

WILLIAM JAMES RUSSEL, 
KENNETH. L. wooDMAN. 
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