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Patented July 20, 1937 

UNITED STATES 

2,087,720 

PATENT OFFICE 
2,087,720 

LIGHTER consTRUCTION FoR GAs 
RANGES 

William H. Guenther and Henry C. Maul, Detroit, Mich., assignors to Detroit-Michigan Stove 
Company, Detroit, Mich., a corporation of Michigan 

Application August 6, 
5 Claims. 

This invention relates generally to lighter con 
structions for gas ranges and refers more particu 
larly to flash lighter constructions for the gas 
burners of stoves and ranges. 

5 Heretofore in an endeavor to insure proper 
relation of the lighter to the burners the lighter 
tubes have been combined or formed integral 
With enameled burner trays, and the combined 
trays and lighters have been received within the 

10 burner compartments of the ranges between the 
pans at the bottom of said compartments and 
the grates at the top thereof. However, in use 
Such combinations are impractical, primarily be 
cause the trays become too hot for the enamel 

5 thereon and cause it to crack and chip off. More 
over, the constructions have been such that the 
burners themselves become hotter than usual due 
to the chimney effect for air produced by the 
burner tray, and lighter combinations about the 
burners, and such conditions result in objection 

0 able popping noises when the supply of gas to 
the ignited burners is cut off, 

Therefore, it is an object of the present in 
vention to provide a lighter construction that is 
not only separate from and free of the burner 
tray, but is constructed and arranged in such a 
way relative to the burners and trays that the 
latter may retain their enamel finish, and the 
objectionable popping noises referred to will be 
substantially dispensed with. 
Another object of the invention is to provide 

a lighter Construction which enables the burner 
tray to be readily removed for cleaning or other 
purposes and affords the proper access to the 

35 burners to permit them to be cleaned, repaired 
or replaced as desired. 
Another object is to provide a lighter con 

struction which preferably includes a number 
of auxiliary burners which are constructed and 
arranged in such a way that they may be alter 
natively used as simmering burners and as light 
ers for the main burners. 
Another object is to provide a lighter con 

struction wherein the auxiliary burners are 
45 adapted to cooperate with the main burners to 

provide heat for cooking purposes. 
Another object is to provide a lighter con 

struction that is combined with the burner com 
partment bottom or pan which is rigid with the 

50 framework of the range so that the lighter will 
always be in proper position. 
Another object is to provide a lighter con 

struction wherein the pain just mentioned not 
only carries the lighter parts, but also serves 
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as a support for the main burners and removable burner tray. 
Other objects, advantages and novel details of 

construction of this invention will be made more 
apparent as this description proceeds, especially 
when considered in connection with the accom 
panying drawings, wherein: 

Figure 1 is a fragmentary perspective view of a 
gas range having a lighter construction embody 
ing Our invention; 

Figure 2 is a sectional view taken substantially 
on the line 2-2 of Figure 1; 

Figure 3 is a sectional view taken substan 
tially on the line 3-3 of Figure 1; 
Figure 4 is a bottom plan view of the burner 

compartment and associated lighter structure; 
Figure 5 is a sectional view taken substan 

tially on the line 5-5 of Figure 4; 
Figure 6 is a cross sectional view taken on 

the line 6-6 of Figure 5; 
Figure 7 is a cross sectional view taken on 

the line - of Figure 5; 
Figure 8 is a sectional view taken substan 

tially on the line 8-8 of Figure 4; 
Figure 9 is a perspective view of the plug 69; 
Figure 10 is a cross sectional view taken on 

the line O-O of Figure 2; 
Figure 11 is a cross sectional view taken on 

the line - of Figure 2. 
Referring now to the drawings, A is a gas 

range having a cooking top frame B, and a 
burner supporting pan C within and supported 
from said frame. Preferably the bottom f and 
sides 2 of this pan C are formed from a single 
sheet of metal and are located a predetermined 
distance below the top of the flame B. The pan 
C is preferably provided with an upstanding 
marginal flange 3 that is rigid with the frame 
B. The bottom of the pan C is provided at 
the center thereof with an opening 4 and is 
provided adjacent its four corners with suitable 
openings 5 for the reception of main burners D, 
while the sides 2 of the compartment have 
stepped ledges or shoulders 6 and respectively 
upon which a suitable grate E and an enameled 
burner tray F are removably supported. 
H is a pilot burner housing suspended from the 

bottom of the pan C about the central Opening 
4, and I are tubes extending radially from said 
housing H to points beneath the burners D. 
Preferably these tubes I are formed by pro 
viding the bottom f of the pan with inverted 
channel-shape portion 0 and by securing to 
the underside of said bottom a sheet metal spider 
or plate Jhaving cooperating channel-shape por 
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2 
tions . the housing H and is preferably sleeved upon an 
upstanding flange 3 at the edges of the open 
ing 4. Preferably said cap 2 has a plurality of 
vents f4 therein. 5 is a substantially frusto 
Conical flange extending upwardly from the 
edges of an opening 6 in the spider J. 
K is a pilot burner within the housing H. Sup 

ported upon and adapted to receive gas from 
the stem 20 of an inverted T-shape fitting I. 
As shown, the burner K is within and terminates 
just below the upper edges of a frusto-conical 
shield 2 within the housing H, and openings 22 
for air are provided in the sides of the housing 
below the upper edges of the shield 2 whereby 
the pilot burner K. Will make a Bunsen flame 
which will extend upwardly through the Open 
ing 6 to a point slightly above the upper edges 
of the frusto-conical flange 5. The stem 20 
of the fitting L, extends downwardly through a 
plate 23 fastened to the bottom 24 of the hous 
ing H and is fastened to said plate by a suitable 
nut 25. The base 26 of the fitting is Substan 
tially parallel to the plate 23 and is provided with 
an inlet 27 for gas and a manually operable 
needle valve 28 for regulating the passage of gaS 
through Said inlet. 
M are auxiliary burners fastened by nuts 30 to 

arms 3 of the spider beneath and in Vertical 
alignment with central openings 32 in the main 
burners. As shown, these auxiliary burners M 
are provided at their upper ends with vertical 
jets 33 from which flames may extend upwardly 
and into the openings 32 in the main burners, 
and are provided at one side with horizontal jets 
34 that are in alignment with and open into the 
Outer ends of the tubes I. Preferably each auxil 
iary burner M has a depending mixing chamber 
35 provided in one side with an inlet 36 for air 
and provided in its lower end with an interiorly 
threaded portion 37 receiving the exteriorly 
threaded portion 38 of a gas jet 39. A rotatable 
Spring steel sleeve 40 having an opening 4 reg 
istrable with the air inlet 36 and having an oper 
ating tab 42 is preferably employed for control 
ling the air inlet 36, while a needle valve 44 hav 
ing a stem 45 threadedly engaging the lower por 
tion 46 of the gas jet 39 is preferably used to con 
trol the flow of gas from the inlet 47 in one side 
thereof to the mixing chamber 35. As shown, the 
Iower end of the stem 45 extends below the lower 
portion 46 of the jet so that it may be readily 
Operated and is normally concealed by a suitable 
Cup-shape cap or cover 48. 
The main burners D correspond to those set 

forth in our application filed August 6, 1934, 
bearing Serial No. 738,753. Preferably each 
burner has a sheet metal shell 50 containing a 
suitable diaphragm 5 and having a plurality of 
jets 52 in the top 53 thereof. The shells 50 are 
Supported by flanges 54 which rest upon the bases 
55 of L-shape tongues 56 depending from the 
bottom of the burner compartment, and by posts 
58 which extend downwardly from the shells and 
engage Suitable holes 59 in the spider arms 3. 

In the present instance gas is supplied to the 
burners K, M and D, respectively, from a suitable 
manifold N in front of the burner compartment 
C. As shown, a pipe 60 extends from the mani 
fold N to the base 26 of the T-fitting L. No valve 
is provided between the manifold N and fitting L. 
for regulating the flow of gas. Hence, the sup 
ply of gas to the burner K is under the control of 
the valve 28 in the fitting L, However, the Supply 

2,087,720 
2 is an inverted cup-shape cap for of gas to the burners M and D is preferably under 

the control of valves O mounted on the manifold 
N. As shown, each valve O has a casing 65 pro 
vided with an inlet 66 and two outlets 67 and 68, 
respectively. Arotary plug 69 within the casing 65 
has an inverted L-shape passage 70 for establish 
ing communication between the inlet 66 and outlet 
67; and has a transversely extending narrow slot 
7 therein for establishing communication be 
tween an inlet by-pass 72 and the outlet 68. Nor 
mally the plug 69 cuts off the supply of gas from 
the inlet 66 to the outlets 67 and 68. Upon being 
turned from closed position, the slot 7 in the plug 

O 

will first open communication between the inlet 
by-pass 72 and the outlet 68. Subsequently while 
communication is still open between the inlet 66 
and the outlet 68, the passage 70 and the plug 
Will establish communication with the outlet 67. 
Thus, gas may be cut off from both outlets 67 
and 68; may be supplied to the outlet 68 alone; 
and finally may be supplied to both outlets 67 
and 68. 

80 are tubes leading from the outlets 67 of the 
Valves to the mixing tubes 8 of the main burners, 
While 82 are tubes leading from the outlets 68 of 
the valves to the inlets 47 of the gas jets 39. 
Preferably the tubes 80 are supported by hangers 
83 depending from the bottom of the pan and 
are provided within the mixing tubes 8 with coni 
cal ends 84 and gas apertures 85. Nipples 86 of 
conventional configuration are adjustably mount 
ed on the conical ends 84 of said tubes for regu 
lating the flow of gas from the tubes to the mix 
ing tubes 8 of the burners. 

In use, the flow of gas from the manifold N to 
the pilot burner K is regulated by the valve 28. 
Normally the valves O are closed. However, upon 
opening Said valves O, gas will initially fiow to 
the auxiliary burners M where it will flow 
through both jets 33 and 34. Owing to the pres 
Sure of the mixed air and gas in the mixing 
chambers 35, the mixture discharged from the 
jets 34 will flow through the tube I to the Bunsen 
flame of the pilot burner K where it will be 
ignited. The resulting flames will flash back 
through the tubes I to the auxiliary burners M 
and will ignite the mixture discharged from the 
jets 33. If the valves O are left in the initial 
open position with only the slots T connecting 
the inlet 66 and outlet 68, the auxiliary burners M 
Will be used as simmering burners as the flames 
therefrom will extend upwardly through the cen 
tral openings 32 in the main burners to function 
in Such manner. However, if the valves o are 
opened further so that the passages. To establish 
communication between the inlets 66 and out 
lets 61, then gas will flow to the main burners 
D and upon flowing through the jets 53 will be 
ignited by the flame from the auxiliary burners 
M. If the valves O are left in fully Open posi 
tion, gas will flow to the auxiliary and main 
burners M and D, respectively, for cooking pur 
OOSes. 
Actually the flames from the auxiliary burn 

ers M are substantially shielded by the main 
burners D and associated lighter parts. How 
ever, if the flames from the auxiliary burners M 
are extinguished accidentally while functioning 
for Simmering purposes, for instance by being 
blown out, the mixture from the jets 33 will again 
be ignited by the ignited mixture from the jets 
34. Likewise, if the main burners D should be 
extinguished accidentally, the mixture from the 
jets 53 would be ignited by the flames from the 
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ers M and D will be lighted automatically when a 
Supply of gas thereto is open and the pilot burner 
K is lighted. w 
What we claim as our invention is: 

5 1. In a gas range, a cooking top frame, a burn 
er pan within said frame, a removable burner 
tray within said pan in spaced relation to the 
bottom thereof and having a burner opening, a 
main burner carried by the bottom of said pan 

10 within the opening in said tray, a pilot burner 
carried by the bottom of said pan beneath said 
tray, an auxiliary burner carried by the bottom 
of Said pan beneath Said tray for igniting said 
main burner, and means forming with the bot 

l5 tom of Said pan beneath the tray a flash tube for 
conducting flame from the pilot burner to said auxiliary burner. 

2. In a gas range, a cooking top frame, a burn 
er pan within and rigid with said frame, a main 

20 burner carried by said pan, a pilot burner sus 
pended from the bottom of said pan out of ig 
niting relation to said main burner, an auxiliary. 
burner carried by the bottom of said pan in 
lighting proximity to the main burner, and means 

25 rigid and forming with the bottom of said pan a 
flash light tube between the pilot burner and 
auxiliary burner. s 

3. In a gas range, a cooking top frame, a 
burner pan within Said frame, a removable burn 

30 er tray within said pan in spaced relation to the 
bottom thereof and having a burner opening, a 
main burner carried by the bottom of said pan 
Within the opening in said tray, a pilot burner 
carried by the bottom of said pan beneath said 

tray, a member forming with the bottom of said 
pan beneath said tray a flash tube for conduct 
ing flame from the pilot burner toward the main 
burner, and an auxiliary burner carried by an 
extension of said member at the discharge end 
of said flash tube in lighting proximity to the 
main burner. s 

4. In a gas range, a cooking top frame, a burn 
er support within and carried by said frame, a 
removable burner tray carried by said frame 
above said burner support and having a burner 
opening, a main burner carried by said burner 

10. 

support Within the opening in Said tray, a pilot 
burner carried by said burner support beneath. 
said tray, means carried by the burner support 

... for conducting flame from the pilot burner to 5. 

ward the main burner, and an auxiliary burner 
carried by an extension of said conducting means 
at the discharge end thereof in lighting proximity 
to the main burner. 

5. In a gas range, a cooking top frame, a burn 
er pan within and rigid with said frame, a plu 
rality Öf main burners carried by said pan at 
spaced, points thereof, a pilot burner suspended 
from said pan out of igniting relation to said 
main burners, a spider fastened to the underside 
of said pan, and auxiliary burners carried by said 
spider in lighting proximity to the main burn 
ers; portions of said spider forming with the 
underside of said pan flash tubes between the 
pilot burner and auxiliary burners. 

WILLIAM. H. GUENTHER. 
HENRY C.MAUL, 

20 

25 

30 


