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(Nn mudel )

-Be’ 1b known- that 1, JOHN B. bROOKER of

(Jlncago, in the county of Cook and. State of

~ Ilinois,have invented a certain netw and usefual

© ¢ Improvementin Cooking Apparatas, of which
. the following is a specification. " .

L ;'__;.f'lllg apparatus, using oil for fuel, which will be

The object 1 havein view 1s to 1no(luce cook :

 much cleaner and more eonvenlent than the o1l-

. 10 stoves heretofore constructed, will not smoke

. when theflames are turned down to the lowest

- point, will pronde its own light, and in which

- - the fumes and- gases will be conducted off, and

f:: '5 ~ there will be llttle or no danger of exploq:on

© . 15 My invention consists in the peculiar novel
T devlces and combinations of devices employed |
oo byme,as frﬂl) heremafterexplamed and pomt __

- o -Ed out by the clalms

Gl o200 part hereof, Figure 1 is a front. elevatlon of the_ i
e o preferred forln “of the apparatus; Fig. 2, a ver-.
... tical section of the same on line 2 2 on an en- |
. larged scale; Fig. 3, a horizontal sentlon above

25 a lon gltndlnal Vertlca,l section of :the oven re-
.. moved; Fig. 5, a vertical section of the carbu-
e retor; Flﬁ‘ 6, a vertical section of a simplified

In the accompanylnﬂ' dmmnws. formlng a

~ the buarners, also on an enlarged scale; Flg 4,

. form of the appamtus without the cabinet;
. TFigs. Tand 8, views of two forms of burner;

30 and Fig. 9 an e]emtwn of one. of" the llght

S S R In the pleferred form ot my npmrntus the--
Gioinne o380 parts are supporteéd by a cabinet, A

lee letters denote COPI e%p{mdul

= preferably a recta,ngul'u' box: haV]_nﬂ' drawers

S aab e"tch Slde and a centml qpace fnr pot::,-;

I Wlthmthetop of the c&b1netaré arranged the
sl 40 b[lI'I]Bl& B, connected by 1ndependent branch

. pipes V' w1th a pipe, B’, running around the

oo sides-of the cabinet,. w1th1n the same.
o branch pipes-are. prowded with stop-cocks 5%
O arranged- beneath openings in the :top.of the
i -'I'4-j5__.ca,b1net so that the flames of the burners can

These

~ be regulated, extinguished, or. hghted inde-

jf;_{j,’pendently of each other..

‘The burners are arranged 1n the center ot the

" cabinet at the top, and each is'inclosed by a

'.5.0 vertical eylinder, C, which rises through the |

| at 1t~a nppel end
the form of hollow disks, with perforated top-

plates, ¢, Figs. 7 and 8. These perforations
are preterably m.ulemannnlar rldges ¢/,formed 55

p’lrtb 111 |

A, which is.

Such bl]I‘Delb are Inade in

on the top plate, ¢. - The branch pipes ¥ may

enter the bottom or top of sach disk-burners; - o

or, instead of hollow disk-burners, pipes coiled o
into the form of flat spirals can be used. This

| _Splral pipe will be provided with small perfora 60 B

‘tions, and the gas will be burned directlyon the
_surﬂwe of t,he plpe mthout the ald of bumer L
tips. - |

Belnw the burners the ca,lnnet 18 pI‘O\"ldBd:

with a drawer, D, which is lined with zine. 65
This drawer is mtended to be parﬂ) filled with
‘water, and, in addition to preventing the heat-
ingofthe na,bmet catcliesall grease and-seraps |
| that may drol} (Iou n frmn the artlcles bemg o
cooked. | 70_ L

‘From the horlmntal pipe B‘r at. the ends of

‘the cabinet rise. vertical pipes E, which are LR
connected over the top of the cabmet; by apipe, |
,E’ ~ To the center of the pipe E 1§ connected. -
ol verbmal branch pipe, d, having a stop-cock, 75

', -and snppmtmﬂ* a carburetor, ¥. Thisecar- =

.buletm is provided at its top with a filling- R

‘pipe, ¥/, having.a funnel-shaped upper end,

| and m 'u:le of sufficient length so that the vnporf‘ e
| of the.oil will not rise to the top of the same. So' o
{ The carburetor is provided with a number of =
| horizontal chambers, e f,
or perforated plates. and filled with a ﬁbrous -
‘| substance.

made of wire- gauze

“All the chambers ¢ f extend en-
tirely across the carburetor from front torear. 8g -
The upper chamber, e, does not extend quité -

“to the sides of the carburetor, while the lower
chambers, f, are connected a,ltemately to the =
| opposite sides. -

In this manner a zigzag air-
passage 18 formed The chambers all extend g
across the filling-pipe, so as to receive oil there- _ g
from, and a large surface for evaporation is

:produced The pipe d, which enters the lower |
end of the carburetor, rises-above the bottom
of the same, and is promded with a cap, d%50 g 5
that.no oil can run down to the burners. :

From each or either one of the pipes E pro?'

| I_,;fé]ects a 8winging gas- bracket, G, having a. gas-
_;bnrner on its end of any deswed construction.
An air-pipe; G/, is connected with the bracket mo

near -the burner and is: Jomted to a vertmal

top of the cabmet and is perfomted or notched plpe, Gz, secured to the plpe L, ThlS alr-plpe o
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G/ swings with the bracket and supplies addi-
tional air to the vapor, so as to produce a bright
light at the burner. The quantity of oil which
the fibrous material of the carburetor will read-
ilyabsorbhaving been ascertained,that amount
of any light volatile oil is poured into the fill-
ing-pipe K/, The evaporation of this oil pro-
ducing cold, and the vapor being heavier than
theatmosphere, air will be drawn down through
the carburetor, being charged with vapor in its
passage, and will pass to the burners B and the

gas-brackets. Atthe burners B the carbureted

alr will produce an intense heat, while at the

light-burners the additional supply of air will |

give bright flames. By using carbureted air
1n this manner, the danger of explosion is very

much reduced, since no oil-reservoir is neces--

sary. The apparatus can also be kept muach
cleaner and does not emit any disagreeable
The lights also add greatly to the con-
venlence of the apparatus, since they will light

up the room in which the apparatus is placed,

and can be used for that purpose whether cook-
Ing 1s being done or not.

The flames of the cooking and lighting burn-
ers can be tnrned down to any point without
smoking, which is a great advantage over all
oll-stoves heretofore constructed.

JFor frying and boiling articles the pan and
vessel can be placed on the upper ends of the

‘cylinders C, which are constracted to receive
stove-turniture of all kinds.

heating water, however, I provide a specially-
constracted oven, to be used with the cabinet
betore described. This oven is a rectangular
box, H, with open bottom, which rests on the

top of the eabinet, over the burners B. There

18 supported within the box H a hollow metal
Jacket, I, for containing water, a space, g, be-
ing left between such water-jacketand the sur-
rounding box. The water-jacket, further, does
not extend quite down tothe lower edgeof the

box H, so that the heat can pass under the

same into the spaceg. Theheat passes around
the jacket to the exit and heats the outside as
well as the inner side of such jacket. This
jacket forms a reverberating oven, whicl re-

ceives theheat directly from the burners. The

water 1s poured into the jacket I through a
pipe rising through-the top of the box H, and
18 drawn off by a faucet . B |

Thebox H is connected by cords &, extending

over pulleys hung from the cross-pipe E/, with
weights K, working within the ends of thecabi-
net. Theseweights are preferably of such size
that they willoverbalancetheoven whenits wa-
ter-jacket is partly filled, sothat when the water
becomes Jowered to a certain point the oven

will be raised from the top of the cabinet and

elevated to near the cross-pipe E-.
- A suitable cateh may be provided for hold-
1ng the oven in an elevated

jacket is filled. .

A pipe, L I/, is connected with the space g

position when its:

For baking and |

!
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| of the oven and extends to the chimney. The

joint L/ of this pipe, rising from the box H,

65

slides within the next joint I, which may be

supported in any suitable manner. The slid-
ing joint allows the oven to be moved verti-
cally. This pipe not onlycarriesoff the fumes
and the products of combustion when articles
are being baked, butalso when the apparatus is
in use forfryingorboiling, since then the fumes
will be caught by the oven as theyrise. I pro-
vide the oven with a whistle, I, which will be
sounded by the generated steam when the wa-
ter boils, so as to give notice of that fact.

As a modification of my apparatus it ean be

used without the cabinet or the specially-con-

structed oven, as shown in Fig. 6. The ecar-
buretor of this device is elevated on two pipes,
which extend down toa suitable table or frame.
The burners are located on branch pipes in
openings in this table or frame, and above
each burner is a drum which is adapted to re-
ceive the furniture of ordinary oil-stoves. A
gas-bracket projects from one of the pipes that

70

75

30

support the carburetor, and will be provided

with anadditional air-pipe, asbefore described.
The carburetoris provided with a central pipe,
m, extending trom its lower end, for the pur-
poseof allowing all theoil to be drawn off that

90

1s not taken up by the fibrons material when

the earburetor is charged.
What I claim as my invention is— |
1. Inoil cooking apparatus, the combination,
with the heating-burners and elevated carbu-
retor, of one or-inore swinging gas-brackets,

G, having swinging air-pipes G/ G2, substan-

tially as described and shown.

2. In portable cooking apparatus, the com-
bination, with the cabinet A, of the burners B,
located in the top of the cabinet, the rests C
for stove-furniture projecting through the top
of the cabinet, and the elevated carburetor T,

supported by the cabivet and connected with .
substantially as deseribed and-

the burners,
showi. o

3. The oil cooking apparatusdescribed, hav-
ing a cabinet, A, provided with barners B, and
supporting an elevated carburetor, F,and gas-

brackets G, substantially as described and

shown.
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4. Inoil cookingapparatus, the combination', |

with the heating - burners and the rests for
stove-furniture, of the double-wall reverberat-

ing oven, having an open bottom, the space g

between the wallsof the oven being connected
at 1ts bottom with such oven, substantially as
described and shown. |

9. In oil cooking apparatus, the oven com-
posed of outer casing, H, with open bottom,

the water-jacket I, and space ¢, substantially

as described and shown. -
JOHN B. CROCKER.
Witnhesses: T o
- I, W, KASEHAGEN,
J. H. LAWLOR.
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