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IMPROVEMENT IN BROILERS.

i

The Schedule referred to In these Letters Patent and -fnaking part of the same,

To all whom it may concern :

Be it known that I, Mrcrarn T. HYNES, of Bos-
ton, in the county of Suffolk and State of Massa-
chubetts have invented certain Tmprovements in Ap-
par atus for Broiling and Frying, of which the follow-
ing is a fall, cle’u and exact descuptwn, reference
| bemr' Lad to the accompanymw dmwmﬂ' makjng part
of this sl}eclﬁc&tmn in which—

Iigure 1 is a perspective view of my improved ‘ap-

pm'atm with a fry-pan applied thereto. -

Tigure 2 is a longitudinal vertical section thwun'h
the center of the same.

Higure 3 is a perspective view of a Lroiling-iron
'Lﬂdl)tﬁd for use in my improved apparatus,

- 1u the operation of broiling or frying in the ordi-

nary mainer upon a cook- stov e or range the odor. or
fumes of the article of food, as it is bemn' cooked,
are allowed to pass into the kitehen and thence
escape into other apartments of the house, which is
disagrecable to the occupants.

o prevent the occurrence of this dlfﬁcu]t;, is the
~ object of my invention, which consists in an appa-
ratus closed at the top and fitting into or over the
opening in the top plate of the stme or range, usually
occupie o b} the covers, and the br 1(1!1‘6—1)1@(33 butween
then, the said apparatus- being provided with an
opening in the lower portion of its tront, through

which to enter the ntensil swith the food to be conkgd |

thereon, by which construetion the fumes of the ar-
~ticle, while being cooked, pass up under its closed
top,and down a flue or flues within the apparatuos to the
fire, and thence, through the qtove or range-flue, out
of the housc. 5

My invention also consists in pIOYldmﬂ‘ the afore-

sald closed apparatus with one or -more openings

closed by covers, which muy be removed for conven-
ience in placing any article upon the broiler or fry-
pan without removing the latter.

To enable others skﬂlul in the art to Ulltlelbt’blld
and use my invention, I will proceed to describe the
manner in which I have carried it out.-

In the said drawing—

A represents an appnmtus open at tht, bottom,
and of an obloug forin to fit the openlnﬂ' in the top
plate of the stoy ¢ Ol range w hele itis intended to be
used,
 On each side of the space within this apparatus is
a partition, ¢, which extends from the level of its
open bottom up to within a short distance of its top,
which 1s closed by a plate, B, provided with openings
closed by covers b when the appamtus is in use, the

-angular opening,

—

partitions ¢ forming flues ¢ between them and the
ends of the apparatus. |

The lower edges of these pmhtmns ¢ are turned
in so as to afford ledges or projections € on which to
rest a fry-pan, G, ﬁn's 1 and 2, or broiler D, fig. 3,
which.is entered wwluu the szpmmtus thr Gugh & rect—
¢, of sufficient width in the Iowel
pm*twn of its front.

The bottom rim or edge of this apparatus: rests
upon the narrow ledge or pro,]ectmn In the top plate
of the stove or range deswned to support the covers
and bridge-piece.

His a hﬂmdlu, by which to remove the :—.Lpp*u atus
when not required for use.

The fry-pan may be provided with one or more
Jpartitions extending through it so as to divide it into
onie or more compartments to allow different articles
of 1ood to be fried at the same time without coming
in contact with each other and mixing their flavors.

The fumes or smoke arising trom the article while
cooking are carried (by the draught entering the
opening in front) up under. the closed top of the ap-
p‘lmtus, and thence down the flues ¢ ¢ into the space .
above the fire, and mto the flue of the stove or range,

~and up the ahinney, thus preventing any dlS&“I‘ee&blb

odors from escaping into the kitchen, and fmm it to
other portions of the house. |

When an egg or batter for cakes is to be fried
within the pan, a cover, z, may be removed, and the
article dropped in, thus. mfmdmrr the i mcony enience of
removing the pan from the fire.

- The openings in the plate B, with their covers D,
may, llowever, be dispensed wush if desired..

The opemng ¢ in the front of the apparatus affords
a convenient means of examining the articles while
cooking, and for removing them when done.

T am aware that frying-pans and broilers have been
constructed with ventilming—covem, which are placed
over the pan or broiler when in use; but I do not
claim a ventilating-cover to a pan or broiler,

What I claim as a new article of manufacture is—

T'he apparatus A with its flues ¢ ¢, opening e to ad-
mit a fry-pan or broiler, and with or mthout the open-
ings b b, all constructed substmtmlly as and for the

pur pose set forth.
Witness my hand this 1st day of Oetober, A.D.

MICHAEL T. HYNES,

- 1870.

Witnesses:
N. W. STEARNS,
W. J. CAMBRIDGE.
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