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To all whom it may concern:

10

20

and combination of

Be it known that I, LoUTs MOSER, a. citizen

of Germany, residing in the city and. county

of San Francisco, State of California, have
invented an Improvement in Compartment
Cooking Apparatus; and I hereby declare
the following to be a full, clear, and exact
description of the same. | -

- My invention relates to an apparatus for

cooking a variety of substances in different
compartments. | |

It consists of the parts and the construction
parts hereinafter de-
scribed and claimed. | :

Figurelisaverticalsection of myimproved |

apparatus. Iig. 2 is a transverse section on
line v y of Fig. 1. . | |

I have in the present case shown my appa-
ratus as used in conjunction with a lamp
having a burner or wick-tubes A and having

- the removable cap A’, through which the

- place, and within these elastic arms fits the
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flames from the wick pass. 'This cap is pref-
erably formed with a circular foraminous side
having upwardly-extending points similar to
those employed to retain a lamp-chimney in

lower tubular end B of the apparatus, which
18 thus supported directly from the lamp and
can be removed therefrom either by lifting the

part B from the holder or the part A’ may be.

- separated from the part A and all taken off to-
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gether. Openingsaround the periphery of A’

allow of the entrance of sufficient air for per-

fect combustion of the flame.

The vessel B, from the bottom of which the
part B projects, is of any suitable height and
diameter. Itmaybemadecylindrical for con-

venience and has in the lower part an enlarged -

chamber C, connecting directly with the tube
B, so that the heat arising through that tube
is immediately disseminated throughout the
whole area of the chamber C.

- The top of the chamber C forms the bottom
of an annular chamber within the outer wall
B’, and through the center of the top of the
chamber C is an opening of approximately

~the same diameter as that of the part B and
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forming a metallic chimney B? in uninter-

‘rupted continuation with the part B.

‘The heat and products of combustion from

the flame below passing upinto the chamber |

vice for making both tea and co

| C are there dispersed, S0 as to heat the ex-

tended bottom of the chamber B', and thence
they pass directly up through the chimney
B?. These parts being all made of metal the s5
heat therefrom is rapidly conducted into the
chamber B’, which thus serves for cooking
anything which may be desired. Ihavehere
shown this chamber as divided by a vertical
partition D, extending from the chimney B? 6o
to the periphery of the chamber B’, thus sep-
arating it into two parts, and each part hav-
ing a faucet E it will be easy to use the de-
fee in this
portion of the apparatus when desired.

K is an annular cylindrical rim having a
flange F', by which it is readily supported
upon the upper edge of the chamber B', and
this annular rim F has a perforated or screen
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bottom G, fitting into the rim and around the yo

chimney B? so that it may be easily removed.
This compartment may be used, if desired,

to boll eggs or anything of that sort which
can be cooked by contact with the heat .or
steam of water in the chamber B’. Above 753
this is a chamber H, also having a central
opeuning fitting around the chimney B2, which
thus retainsitin place. Thischamberserves
for cooking still another and separate char-

acter of food, the heat from the chimney B?, 8o

in addition to that from the chamber below,
being sufficient for this purpose. Above this
chamber I is an annular top I, having an in-
wardly-turned flange I'" around the top, as
shown, The sides are formed with perfora- 85

‘tions I% and the top of the chimney B?termi-

nates within this chamber. When any other
closed vessel or top is placed over I, the heat
1s allowed to escape through the passages I?
at the sides. | | QO

~J isanother cylindrical pan or vessel which
may be set upon the top of the partI, resting
upon the flange I', and the direct heat from.
the lamp-chimney striking the bottom of this
vessel will serve to cook articles which may g5
be placed therein. | -

K i3 a pan which is set with a suitable rim -

to rest upon the upper rim of the pan J, and
this pan K, having a suitable cover L, may be
used to cook such food as can be cooked from 100
the heat of boiling water, while being so deli-
cate thatthe direct heat of the fire will burn it.
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It will be seen that by this single apparatus
a sufficient number and variety of articles

can be cooked to provide a meal for one or
IMOoTe persons.

If it is desired to fry meat or other articles,
the intermediate pan J can be removed from
the top of the part I and a suitable frying-
pan placed directly upon theledge I', so that
the direet heat from the chlmney B? will
strike this pan and cook whatever may be
contained 1n it.

M is a gage connecting at the top and bot-
tom with the chamber B’, so that the amount
of water or other liguid within can always be
readily seen.

When a lamp is used, as shown at N, this
may also have a gage O, which shows by in-
spection when the oil in the lamp needs re-
newal.

The whole apparatus may be contained in
any suitable or convenient exterior case D,
which enables the user to carry it easily from
place to place and to protect 1t when not in
use.

This device is especially suitable for bach-
elor or camping outfits and in places where
there is but little room and few conveniences
for cooking.

Having thus described my invention, what
I claim as new, and desire to secure by Letters
Patent, 18—

1. A cooking apparatus comprisingaburn-

er, a superposed chamber B', divided into
separate compartments each p10V1ded with

a draw-off, an expansion-chamber below and
having 1ts top wall forming a bottom for said
chamber B, a tubular extension above and
below the expansion-chamber and superposed
chambers above the chamber B’ one of which
closes the top of the chamber B’ and another
receives the upper end of the upper tubular

extension and is provided with openings for

the escape of the heat.

- 2. A cookingapparatus comprising a burn-
er, a superposed chamber B', an expansion-
chamber below and having its top wall form-
ing a bottom for said chamber B, a tubular
extension of uniform diameter above and be-
low the expansion-chamber, a vessel sup-
ported within and forming a closure for the
upper end of the chamber B’ and having a
foraminous bottom, a chamber into which the
upper end of the upper tubular extension
projects, having side perforations for the es-
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cape of the heat, and a chamber below and 55

surrounding the upper portion of the said ex-
tension.
In witness whereof 1 have herecunto set my

hand.
LOUIS MOSER.

Witnesses:
GEO. H. STRONG,
S. H. NOURSE.
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