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To all whony it may Concern:
BeitknownthatI, JULIUS J. KONIGS, a citi-

zen of the United States and a remdent of

New York, in the county of New York and

i

or flanges encircling the apertmes or holes
in the top plate are of the utmost importance,
because, among other reasons, they serve to
house the heat below the top pla,te and direct

5 Stateof New York, haveinvented certain new | the circulation of the heat all over the lower
~and useful Improvements in Stoves, of whwh | surface of said plate, with the result that
with 4 minimum consumption of the gas at
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the following is a specification.

The mventmn relates to improvements in
gas, vapor, and oil stoves, and pertains more
p_articularly to a novel tOp plate to be placed
upon said stoves and to receive upon their
surface the cooking receptacles or articles to
be subjected to the action of the heaft.

The purpose of my invention is to secure
greater efficiency and economy in the use of
the stoves, or, in other words, secure and util-
1Ze In an efﬁclent manner the greatest amount
of heat with  the minimum consumption of
the gas or other fuel.

A further object of my invention is to pro-
vide a top plate having an adequate surface
area to receive the cooking utensils and to
avoid the necessity of superposing such re-
ceptacles upon definitely-placed studs or pins
extending upwardly from the upper surfaee
of a stove-t()p plate.

A further objéct of the invention is to pro-
vide a top plate for gas, vapor, and oil stoves

“upon which the cookingutensils may be placed

30

35

4Q

45

tures.

without danger of the solder. at the joints
around the bottom thereof being melted.
In carrying out my invention I provide a

top plate, preferably of sheet metal, to cover

the top of the stove and punctured through-
out its entire area, the metal displaced from
the apertures caused by the puncturing ex-
tending downwardly and forming-flanges or
buars eneircling the lower edges of said ; aper-
It is to be observed that in carrying
out my invention I donot form mere perfora-
tions through the top plate, but that instead
of forming clean-cut perforations in the plate
I puncture the plate without removing any
part of the metal therefrom; but dlsplace the
metal in the act of puncturing, so that it may
form downwardly-extending ﬂa,_nges or burs
encircling the apertures, the resuls being that
the top plate becomes perforated throughout

~and that at its lower surface is formed an
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extended heat-chamber encircling all of the
burs or flanges projecting downwardly from
around the aforesaid apertures. The burs

one or more burners of the stove the entire
top plate, extending over, say, four burners,
becomes intensely heated and capable of use
1n connection with the opemtlons of cooking
and heating.,

- The mV@nmon will be fully understood
from the detailed description hereinafter pre-
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sented, reference being had to the accom-

panying drawings, in whlch—-—
Figurelis a perspective view,partly broken

away, of a four-burner gas-stove equipped

with a top plate eonstructed in accordance
with -and embodying my invention. Fig. 2

18 a detached top view of the top plate, and '
Fig. 3 is a longitudinal section of same on

the dotted line 3 3 of Fig. 2.

In the drawings, 10 deswnates a customary
form of four-burner gas-stove, 11 the usual

75

extension-leaves at the' opposite ends of said

stove, and. 12 the top plate of my invention,
which plate is punctured over substantially

1its entire area, as denoted at 13, the metal

from the apertures formed by the puncturing
being displaced downwardly to form the en-

circling flanges 14, extending around the

lower edge or periphery of said apertures, as

,1ndlea,ted in Fig. 3.

The plate 12 WIU preterably be formed of
sheet metal and the holes punctured therein

will, except over the two front gas-burners,

be about one-eighth of an inch in diameter,
while the holes directly over the front gas-
burners will be somewhat. larger, as shown,
or about one-quarter of an inch in diameter.
By preference the plate 12 will be formed at
its front edge with a downwardly-extending

flange 15 a.nd at 1ts ends with end flanges 16,

which at their lower ends will extend 1n-
wardly, as at 17, for the purpose of passing
below the edges; of the usualtop of the stove,
whereby to hold the plate 12 in position.

upper surface of the plate 12 is substantially
flat and is adapted at any part to receive the
cooking utensils or other articles to be heat-
‘ed, Whﬂe the lower bl]I'chG@ of said plate is

The
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not flat, but contains the downwardly-extend- |
i lames and to house the generated heat below

ing annular flanges or burs 14, which in use

prevent the rapid upward escape of the heat

through the holes in the plate and house said
heat below said plate and enable said plate
throughout its entire area to become heated
to the maximum extent and with great econ-
omy in the consumption of the fuel. "The
heat being housed below the plate 12 will pass
around the burs or flanges 14 and travel all
over the under surface of the plate 14, heat-
ing the latter and enabling the utilization of
the entire upper surface of the plate, al-
though only for illustration the front two
burners of the stove are in operation. The
presence of the flanges or burs 14 is of the
utmost importance in securing & maximum
efficiency with the minimum consumption of
the gas, and said flanges or burs 14 deflect a
part of the gas-flames laterally and assure the
diffusion of the heat all over the lower sur-
face of the plate 12 instead of allowing a con-
centration of the heat within some small area
about the stove-burner.

I desire it to be fully understood that to
secure the results attained by me the plate
12 must not only have the holes through it,
but that the said holes must not be clean-cut

perforations, but have around their lower pe- |
so ripheral outline the downwardly-extending |
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burs or flanges to be acted 'u'pon by the heat-

the plate.
- What I claim as my invention, and desire
to secure by Letters Patent, 1s—

1. For use on and over and in combination

with a stove, the top plate 12 having the punc-
tures 13 with the flanges 14 encirecling the
same and extending downwardly below the
lower surface of said plate whereby there is
formed below said lower surface an extended
heat-chamber encireling all of said flanges;
substantially as set forth. | .
9. For use on and over and in combination
with a stove, the top plate 12 having the pune-
tures 13 with the flanges 14 encireling the
same and extending downwardly below the
lower surface of said plate whereby there is
formed below said lower surface an extended
heat-chamberencirelingalliof said flanges,and
said plate also having edge flanges to engage
the edges of the stove-top; substantially as
set forth. o

Signed at New York,in the county of New
York and State of New York, this 3d day of
November, A. D. 1902.

| - JULIUS J. KONIGH®.
Witnesses:

CuAS. C. GILL,

ARTHUR MARION.
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