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To all whom it mar j CONCEFTL:
Be 1t known that I, CHARLES J. PARKER, a

citizen of the Umted States, residing at Al«-

berton, in the county of Howa.:d and State
of Mary]and have invented certain new and
useful Improvements in Cooking-Vessels; and
I do declare the following to be a full, clear,

and exact description of the . mveutwn such

as will enable others gkilled in the art to
which it appertains to make and use the same,
reference being had to the accompanying draw-
“1ngs, and to the letters and figures of reference

marked thereon, which form & part of thls
specification.

My present invention relates to improve-
ments 1n cooking-vessels, and is designed to
further improve the device for which Lettels
Patent of the United States were granted me
dated March 23, 1886, my object being to so
constructthe Sald coakllw vessel that 113 may be

311bjeeted to greater extl emes of temperature

without injury to-the material forming the
vessel or the contents thereof, which I accom-
plish by the ‘devices to be herem described,

and by which the heat is uniformly dlstrlbuted
and uniformly maintained entirely around the

cooking- vessel, thus permitting the use of

. e&rbhenware Vesselb, which are necessary in
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many culinary processes, without danger of
breaking from unequally-—dlshmbuted heat and
consequent unequal expansion.

In the further description of my invention
reference is had to the accompanying draw-
ings, in which—

Figure 1 shows a V@lblc&l section through
the devlce indicated by the line A A in Flﬂ‘
2. Tig. 2is a view looking down on the de-
vige, the cover being 1emoved and a part of
the cooking-vessel broheu away. Fig.3shows

a side elevabwn of the device, paltly in SeC-
tion, in position on a range.

The same figures refer to the sqme 01 simi-

lar parts tthl]ﬂ‘hOllt the several views.
The figure 4 denotes the casing of the de-

vice, which may be cylindrical or of any de-

sired form, and is constructed with both its
ends open, a neatly- fitting cover, 5, being
provided for the upper end which ‘may be

easlly removed for access to the interior and

yet be suificiently tight to prevent the escape

" to the casing 4 for convenience of handlmnﬁ.- [

Placed in the inside of this case 4 is the cook-

ing-vessel 7,which is supported by the brack-

ets 8'1n sueh position that a space for circula-

tion and uniform conductivity of -heat is per- __

mitted entirely around the said cooking-ves- o
sel 7, which is of the hemispherieal form and
provided with a shoulder, 9, by which it -is -~

supported in position on the brackets 8, the

ears. 10 being provided for securing therein

the bale 11 for convenience of handling this

vessel, and which, when in position in the cas-

ing 4, may be Swung to one side and out of the:
i way of the cover 5. This cooking-vessel 7

may be constructed of any matellal, and itis
not necessary to be of the hemispherical form, =~ .
as represented in the drawings, as any of the .
forms in common use would answer the like

purpose, it being prefer able, however, to use:

this form when the vessel is of earbhenware to

1nsure greater strength thereto.

In the deseri ption so far T have deseribed the .
device for which United States Letters Patent

were granted me bearing date March 23, 1886,

No. 338 547, the object of that design being to

SO suspend the cooking-vessel 7in the casing4 :

that the heat may be dlstrlbuted at all palts_..,__:,-éf-

thereof, and thus facilitate the cooking at a,._.'i"

moderate heat.

I now come to the further
improvement of the said device whereby a
greater heat may be employed in the process.
of cooking, and whereby the heat will be so
uniformly distributed and maintained around
the cooking-vessel 7 that danger to the cook-
ing-vessel or the contents thereof by an un-
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equal distribution of heat is avoided,which I
accomplish by suspending in the Sald casing - .

mng-pan 12, which is of such form as to pro-

4 and under the cooking-vessel-’? the evap{}ra;_b-
vide an air- -space between the said evaporat- -
ing-pan 12 and the casing 4,whereby the heat

from the fire or from the stove may have di-

rect communication with the interior of the
95 -

casing 4, the heat likewise impinging upon

the bottom of the said pan 12, which protects

the bottom of the cooking- vessel 7 from the

direct rays of heat, and at the same time pro-
duces an evapor a,tlon of water with which the

pan 12 is kept charged, the steam from which

foo

causes a uniform tempela.ture to be main-

of vapor therefrom, a Dbale, 6, being attached i tained areund the cookmw vessel 7, a tube y




: - | the top 20 of which 18 placed the cooking de
. vice, the lid being off the hole 21 of the range
~ and the cooking- VE‘SSGI exposed to the direct |

IO

13, with the funnel end 14 on the outside of
jthe casing, serving to charge the pan 12 with
‘water and: to mamtam the proper height |
‘thereof, which can be naoed fmm the funnel

end 14

In Flﬂ‘ 3a ran.gre 10 ]SShOWI] mn seemon on

rays of heat from the grate 18, which strikes

~ directly on the eva,pomtmfr-pan 12, the rays

- of heat likewise passing through the space |
- which is formed around the Saﬂd evaporating- |
- pan 12 and the inner side of the casing 4 and
15

-~ .thereof, the steam Wthh has been generated |

- 1n the pan 12 mingling with these heated |

- gases from the range, whereby a uniform |{

L -temperature will be nmaintained entirely
.20

subjecting the cooking-vessel 7 to the action

388,500

ciplesthercof, what I claim, and desire to secure

R by United Sta,tes Letters Patent, is— =

In a cooking-vessel, the combination of a

25
| Gasmg the ends of which are open, a cover fm' o

the upper end of said casing, a cooking-vessel
~suspended in the said casing, an evaporating-
+ pan, 12, suspended 1n said casing and under
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sald cooking-vessel in such position that a -

space will be formed between the sides of the - :

sald evaporating-pan and the inside of said R
- casing,whereby the heated gases fromthe heat-
source and the steam from the evaporating-

for the purpose set forth.

In testimony whereof I affix my smnature in-
- pmsence of two witnesses. - |
around the cooking-vessel and danger of burn- | SR
- 1ng by unequally- dlstmbuted heab either to |
SR th-e contents or the vessel will be avoided. =
. Havingdescribed myinvention and the pr‘-in_ o

CHARLES . ]?ARKER

\Vltnesses | |
- WM. L. BAILIE., S
JNo. T. MADDOX.
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pan will mingle and impinge on the cooking- =~
-vessel, and the tube 13,with its outer end, 14,
~open and above the level of the water in the

evaporating-pan, Substanually as ShOWI] andﬁ '
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