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UNITED STATES PATENT OFFICE.

W. A. GREENE AND JINO. G. TREADWELL, OF ALBANY, NEW YORK.

GRIDIRON.

Specification of Letters Patent No. 23,367, dated March 29, 18359.

Lo all whom 1t may concern.:

Be 1t known that we, WiLriaym A. (REENE
and Jomw G. ’I‘REMW?LLL,_, both of the city
and county of Albany and State of New
York, have invented a new and useful Im-
provement in the Construction of Gridirons,
the peculiar advantages gained by the use of
Whl(;ﬂ over all others are obﬂou% and of the

reatest importance, as will be herein clearly
a,nd distinctly specified.

The nature of the improvement consists ng

the use of two rows of gridiron bars, each
of a different con5t111(;t1011 the lower bars
are arranged alternately, with their upper
edges even with the bottom edges of the top
bar s, and a sufficient distance dpdlt so as to
form an open or narrow space on each side
of the lower bars, thereby extending the
upper, or top bars a oreater distance apart
than 1n ordinary gu(hlons and conse-
quently, exposing a much greater surface of
the broiling meat resting on the thin upper
edges of the top or upper bars, to the action
of the heat, and flame which, striking the
slightly curved under sides of the top or up-
per bars, and the rounded under sides of the

lower bals‘ is reflected diagonally through
the open or narrcw spaces formed between
the lower, and the upper bars, and 1s dis-
tributed over the whole surface of the meat,
thereby broiling it thoroughly, and 1n the
most perfect manner, without burning

scorching, or otherwise disf ouring said
meat, as i generally the result with all other
Glldumlb whose bars are arranged on an
oven or flat surface. But by arranging the
upper bars alternately with the lower bals,
and forming a narrow distance apart, the
rays of heat and flame are reflected through
the spaces dnﬂonally over the whole sur-
face of the meat, thereby broiling 1t thor-
oughly, and the ':rravy therefrom, which 1s
not collected in the grooves or channels cast
in the upy
channels 1n the lower bars, and 1s conveyed
into the well or reservoir in the front of s‘ud
oridiron, and from the peculiar shape, and
ary nﬂement of the bars, said gridiron 1s
easﬂv molded and possesses the ﬂdvantwe
of being cast in one piece, thereby G’reatly
lessenmfr the expense in the manufacture of
this, over a double gridiron. And also form-
Ing a Tecess or open space in the front of the
stove hearth, directly under the reservoir, or
well, cast 1n "the gridiron for the purpose of
collectmg the gravy from the broiling meat,

per bars, falls into the grooves or |

, the cold air or draft 1s admitted through the

said recess or open space, and passing under

" the reservoir in the front of said gridiron,

tends to cool the gravy, and rendels it less
liable to ignite, said reservoir being of a
sufficient depth to prevent the gravy from
overflowing into the fire. And .:l]SO, attach-
ng a check plate on the under side of said

1'1(111‘011 immediately behind the reservoir,
and riveted thereto; said check plate ex-
tends across the whole width of the hearth
and descends down within a short distance
of the bottom of the same, for the purpose o1
separating the fire from the air chamber,

situated between said check plate, and the

front of the hearth. The charcoal or other

fuel rests on the bottom of said hearth be-
hind said check plate, the cold air or draft
admitted through the recess or open space
directly under the reservoir strikes against
the check plate, and then descends filling the
air chamber, and passing through the open
space between the bottom of said check plate
and stove hearth, it is then diffused directly
through said ch.—ucoal instead of passing
under or over it dlspensmo with the use of a
hearth grate, and damper in the hearth of a
stove, and forming a contrivance, which
lessens the comphmtmn and consequently
the expenses which is a most important fea-
ture in all perfectly mounted air tight stoves.

A cover is fitted on the gridiron for the
purpose of confining the Smoke, and vapor
from the broiling me&t which then passes
through an opening in the oridiron into the
fire phce, and 1s conveyed from thence 1n
the usual way through the flue or smoke
pipe.

To enable others skilled in the art to make
and use our invention, we will now proceed
to describe 1t, and certify, that the following
drawings, and model are a full, and correct
1"epresentat10n of the same, like letters cor-
responding with like parts.

Figure 1 represents a longitudinal section
of a stove hearth and 0‘1‘1(‘111"011 with part of
a stove attached. Fig. 2 18 an outside eleva-
tion of the same; Xig. 3 an end view of
the stove with a vertical section of the
hearth and gridiron. Fig. 4 represents a
plan of the same. IKig. 5 1s a full sized
transverse sectlon of a part of the gridiron.

A, Figs. 1, 2, 3, 4, represents the stove
he‘xrth B is the ﬂ*rldlron resting thereon,

C C C the upper bars of the same, (¢ ¢ ¢)
| are grooves or channels cast in the said bars
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edges even with the bottom edges of the bars,

C C (G, and are provided with grooves or
channels tor the same purpose, Ik K I
- shown full size at Fig. 5 are the open spaces
~ between the upper bars C C C, and thelower
~ bars D D D, through which the heat and
10

- by the red arrows Hig
- over the whole surface of the broiling meat,
- _ 1 1s a deep groove or channel extend1n<rr
across the front or lower end of the O*rldlron ;
(/) 1s a shallow one across the back or
- higher end, G 1s a well or reservoir at one
" end of the channel F, and is provided with
- a lip or spout (¢) to: pour off the gravy col-
~lected therein, (b, b,) are the handles cast
on the sides of said gridiron B, H is a-recess
or open -space formed in the front of the
- hearth A, and directly under the groove or |
- channel T and well G in the gridiron B,
~ for the purpose of admitting the cold air, T |
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dame is reflected dmﬁonally (as represented

1s a check plate 1n1med1ate1 behind the
channel ', and well (¢ attached to the grid-

iron B, and descends down within a short

o dlstance of the bottom of hearth A, for the

30

. purpose of separating the fire from the air
chamber J, the cold air is admitted through

'the Space H 1n the hearth A, and passes

5), and distributed

53,367

~for the purpose of recelving the ﬂ'ravy from | dlrectly under the cha,nnel F, and well or
~ the broiling meat, D D D are the lower bars
arranged altelnately and with their upper |
.thlough the space K between the bottom of

reservoir (, 1t then strikes an‘amst the check

plate I, fills the chamber J dives down

and plate I, and

the hearth A,
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passes

through the cha,rcoal or other fuel on the

bottom of sald hearth A, thereby avoiding

the use of a hearth grate and damper, L1sa

~cover fitted on the gridiron B, for the pur- o
pose of confining the smoke and vapor aris-
1ng from the broﬂmg meat, which then dives
down through the open space M in the back =~

end of the gridiron B, into the passage N

through the fire place. O to the ﬂues and 18
carried oﬁ in the usual Way . .

- Claim.,

1. We claim the upper gllchron bars

C C C arranged alternately with the lower
gridiron bars D D D, and cast in one piece,
substantmlly and for the purpose above'- -
specified. -

2. The check

substantially and for the purpose above '
spemﬁed - - o
WM A. GREENE
JNO G. TREADWELL
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plate I and space K and

separating the fire from the air chamber J, o
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