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~ nary utensils commonly known as ‘‘broilers;”
and the object thereof is the provision of a
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ing into the fire, thereby kindling a
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To all whome T6 nualy CONCErTL:

Be it known that I, James J. JONES, a citi-
zen of the United States, residing in the bor-
ough of Manhattan, city, county, and State
of New York, have invented an Improvement
in Broilers, of which the following 1s a specifi-
cation. . - -

My invention relates to that class of cull-

broiler in the use of which the juices from the
meats being broiled are prevented from fall-

burning the meat, and at the same time dam-

pening the fire, and also one in which the heat

- employedin the broiling is evenly distributed.
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In carrying out my mvention I employ a
corrugated sheet-metal plate, a suitable sup-
porting-frame therefor, and a gutter so dis-
posed as to collect the escaping juices which
run down the channels between the corruga-
tions, and without departing from the nature
of my invention the corrugations in the sheet-
metal plate may be so disposed that one
member of each corrugation may be upright
and the other member inclined, there being
elongated openings at intervals in the upright
member of the corrugation adjacent to the
apex thereof, or the height of alternate cor-
rugations may be less than that of the inter-
vening corrugations, with, the elongated open-

ings in or adjacent to the tops of the smaller
corrugations, as will be hereinatter described.

I am aware that it is old in a broiler to sim-
ply employ perforated corrugated metal, and

I do not per se claim such construction, as

 myinvention relates particularly to the pecul-
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iar relation and position of the members of

the corrugations and the placing of the open-
ings therein, whereby the heat 1s evenly dis-

tributed and made more effective, conse-
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quently better results secured than to my
knowledge have heretofore been obtaned.

In the drawings, Figure 1 is a perspective
view of the corrugated sheet-metal plate of
my improved broiler. Fig. 21s a section on
line z «, Fig. 1. Fig. 3 is a partial plan of a
modification of the sheet-metal member.
Fig. 4 is a section on line @’ 2, Fig. 3. Fig. 5
is a plan view showing the sheet-metal plate
mounted on aframe, and Fig. 61s a side ele-
vation of the same.

" @ represents a plate of corrugated sheet

metal, in which one member 2 of each corru-
ation is inclined and the other member 3 1s
substantially upright, the upright member 3

corrugations

| the higher corrugations.

the grease and the meat-juices

of each corrugation being provided at suit-
ably-spaced-apact intervals, at or adjacent to

the apex thereof, with elongated Jongitudi-
nally-disposed openings 4, which may be
placed in a staggered relation to each otheror
otherwise. | |
Referring to Figs. 3 and 4, @ is a plate of
corrugated sheet metal, in which the alternate
intervening corrugations 7, and each ot these

smaller corrugations 7 are provided at suit-

ably-spaced-apart intervals, ad] acent to or at

6 are somewhat higher than the

6o

the apex thereof with the elongated longitu-

dinally-disposed openings 8, in which case
the articles to be broiled rest upon the tops of

I employ a suitable frame for sup porting
the sheet-metal plate having a handle. 1
have shown a frame, a handle b, and base ¢, to
which may be secured a gutter d. The cor-
rugated plates
lar and may be provided on opposite sides
with suitable clips ¢?, adapted to snap over
the inclined top rails 10 of the frame to hold
the corrugated plate in position thereon. It
will now be apparent that the plates ¢ and ¢’
may both be made to fit over a given frame,
and hence may be used interchangeably
therewith, the plate o being particularly
adapted to broil fat meats and the like with
which there is considerable grease that es-
capes with the juices from the meat.
are conveyed
by the channels 5 to the gutter d, and no part
of them can possibly reach the fire, due to
the fact that the openings are placed in the
upright members of the corrugations. The
plate o’ is particularly adapted to broil lean
meats, fish, and like articles from which Iit-
tle or no grease
which are conveyed by the channels 9 to the
gutter d, none of the juices reaching the fire,
because that small portion of them that tend
to pass through the openings 8 are dried up
by the incoming heat. Furthermore, the
spaces beneath the meat and between the
corrugations and intermediate of the open-

ings therein form pockets, as it were, 1N

which the heat is retained and by which 1tis

evenly distributed. |

While I have not shown or described any
but a single form of broiler, it is obvious that
the broiler may be made double without de-
parting from my invention—that is, a form
of sheet metal like either Figs. 2 or 4 might

be inverted and superimposed thereon orthe

a o' are preferably rectangu-

Both

escapes with the julces,
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oue serles of which are in a parallel

sheet-metal plate
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counterpart of Figs. 5 and 6 might be in-
verted and superimposed thereon, the inven-
tion per se still remaining the same.

[ claim as my invention—

1. A broiler comprising a corrugated
sheet-metal plate having elongated longitu-
dinally-disposed openings in spaced-apart
positions and similarly located m alternate

corrugations, a frame having a base and up-
per side members inclined relatively thereto,
and clips on opposite sides of the plate adapt-

ed to fit over the inclined sides of the franie.

2. A broiler, comprising a corrugated
sheet-metal plate in which there are alter-
nating series of corrugations, the apices of
plane

with the apices of the other series.
3. A broiler comprising a corrugated
in which there are alter-

one series of which are in g parallel plane
with the apices of the other series, and series
of longitudinally-disposed apertures near the
apices of the lower of the series of COITUL A~
tlons. o |

4. A broiler comprising a corrugated
sheet-metal plate in which there are alter
nating serles of corrugations, the apices of

nating series of corrugations, the apices of zo
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one series of which are in a, parallel plane

with the apices of the other series

bases of both said series in the same plane.
Signed by me this 13th day of December,

1904. | |

JAMES J. JONES.

Witnesses:

GEo. T. PINCKNEY,
B. M. ALLEN.
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