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To all whom it may concern:
Be it known that I, DAVID A. DICKINSON, &

~citizen of the United States of America, resid-
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ing at Harrisonville, inthe county of Baltimore
and State of Marylaud, have invented certain
new and useful Improvements in Broilers; and
T do hereby declare the following to be a full,
clear, and exact description of the invention,
such as will enable others skilled in the art to
which it appertains to make and use the same,
reference being had to the accompanying draw-

ings, and to letters or figures of reference
marked thereon, which form a partof this specl-
fication. |

One of the objects of my invention is to pro-
vide means for use in connection with an open
orate or cook-stove by which meat may be
broiled on opposite sides at one and the same
time. The means which I have devised to at-
tain the ends in view will first be deseribed, and
the invention then designated in the claims.

In the drawings hereto annexed, Figares 1
and 2 areside views,in vertical section, of the
fire-chamber and grate of an ordinary stove
with my broiling-stone attachment In position.
Fig.3 is a top view of same, the hinged cover
of the attachment not being shown. Fig. 4
illustrates the manner of mounting a large
broiling-stone for hotel and restanrant use.

" The letter A designates the fire-chamber of
an ordinary stove or range; D, the grate-bars;
¢, the back lining, and d the stove-top.

E designates a slab of some sunitable refrac-
tory stone,preferably steatite,commonly called
«soapstone.” Thisstoneslabisplaced upright,
resting on one edge, withits broad surface in
front of the fire-grate. It is mounted,if small
-or of moderate size, on feet f, which rest on the
stove-hearth d’ and support the lower edge of
the stone above the hearth, leaving an opening,
f!,below to admit air, which-supplies the draft
for the fire. A handle, g, is attached to facili-

tatemoving thestone. Iorhotel orrestanrant

" use, where much broiling is done, and where
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stoves or ranges having large fronts are used,
‘4 much heavier stone may be required.

~ Fig. £of the drawings illustrates a method |
of suspending a heavy stone before the fire-

grate, so as to permit ot readily moving 1t to-
ward or from the grafte.

—

I r, which is suitably secured to the stone, pref-

i

| pended

‘position the meat is, as 1t were, between two

erably at each of the upper corners. These

rollers travel on a horizontal bar, s, attached

to each upright plate A. |

A sheet-iron or other suitable metal plate,
L, is attached to or placed upright and edge-
wise to the stove front, projecting outward,
one such plate being on each side of the fire-
orate. The ordinary width of these upright
side plates in practice is about four inches, and
the lower edge of the plates.rests upon the
stove-hearth, while their upper edge 1s colngi-
dent, or nearly so, with the top of the stove.

A cover, 4, for the broiling attachment 1S 8O
applied to the front edge of the stove top that
it may be hinged thereat. Wheniu a horizon-
tal position the ends of this cover rest upon
the upper edges of the two upright side plates.
The vertical edges of the stoneslab are in near
position to the upright plates, as shown in Fig.
3, and the top edge ot the stone is immediately
below the hinged cover %.

Fig. 1 shows the stone standing close to the
fire-grate, which is the position it will occupy
while being heated preparatory to the broiling
operation. The dotted lines in the same fig-
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nre show the location of the stone with respect

to the grate when the broiling is going on.
Fig.2 shows the stone in the latter position,
which, in practice, for an ordinary-size broiler,
is three or four inches from the grate. The
broiler, consisting of a wire clamp, L, 1s sus-
in the hot chamber formed between
the stone and the fire-grate.
of the broiler rest in a noteh,’, in the top edge
of thestone,and thence project from under the
hinged cover, as shownin FFig. 2. p is a trough

| attached to the broiler toreceive the drippings

from the meat.

It will be seen that in practice the broiler
hangs within a hot box or chamber, the hob
soapstone on the one side and the fire-grate
containing the live coals on the other. In this

fires, and is very rapidly broiled on both sides

~at once.

The stone serves, in some measure, as a
«plower,” to keep the coals in the grate in &
state of glow, and the smoke arising daring
the operation of broiling does not escape in

Oneortwo rollers, ¢, are mounted ona frame, i the room, but 1is directed by the draft into the

30

The handles n 85

OC

9.



[O

15

2 251,531

stove-grate, and as the meat is cooked on both | ward or from which it is adapted to be moved,

sides at once there is no necessity of turning

the broiler, as ordinarily done, and the stove

or range top 1s free for cooking utensils.

Having described my invention, I claim and

desire to secure by Letters Patent of the United
States—

1. In a meat-broiler, the combination, with
the fire-grate of a stove, of a slab of stone
placed uprighton its edge, with the broad sur-
facein frontof the grate, butat ashort distance
therefrom, to form achamber between thestone
and the grate, and a broiler supported in the
chamnber, as set forth.

2. In a broiler, thecombination, with astove-

grate,of a stoneslab placed upright onitsedge, |

with its broad surface in front of the grate, to-

J

as described, an nupright plate at each vertical
edge of the stone, and placed edgewise to the
grate, and a cover to rest upon the upright
plates, as set forth,

3. In a broiler, the combination, with a fire-
grate of a stove, of a movable stone slab in
front of the grate, an inclosure about the ver-
tical sides and top of the slab, and an opening
below the slab to admit air, as set forth.

in testimony whereof | affix my signature in
presence of fwo witnesses.

D. A. DICKINSON.

- Witnesses:
CHAS. B. MANN,
JNO. T. MADDOX.
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