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UNITED STATES PATENT OFFICE.

JOHN GEORGE AULSEBROOX KITCHEN, OF LANCASTER, ENGLAND.

PORTA

BLE COOKING-RANGE.

983,290,

Specification of Letters Patent.

Pavented Ieb. 7, 1911.

Application filed December 11, 1809. Serial No. 832,645,

1o all whom 1t may concern: _
Be 1t known that I, Jomx GEOrRGE A ULSE-
BROOK IITCHEN, a subject of the King of
Great Britain and Ireland, and residing at
Laancaster, in the county of Lancaster, Eng-
land, have invented new and useful Im-

provements 1 Portable Cooking-Ranges, of

cation.

which the following is a speci

This 1mvention relates to an improved

portable cooking range which is particu-
larly adapted for military use. ,
The objects of the improvements are to
obtain 1ncreased efliciency and compactness.
The 1mproved range 1s designed so that
1t may be carried in an ordinary military
cart and while being so carried, cooking op-

erations can be continued. The range is

heated preferably bv a petroleum vanpor
. )

burner or more than one, using heavy pe-

troleum.

The furnace of the range is inclosed by a

casing open at the top and mounted on
trunnion bearings in a standard so that it
always maintains a horizontal position in
one direction. The casing supports a boiler
or cooking vessel or several such each of
which 1s mounted upon the casing in a
sunilar manner but so as to maintain a hori-

zontal position in the opposite direction, the

ax1s of each trunnion bearing being at right
angles to that of the frame carrying the
casing.  Thus, the boilers or vessels by be-
ing adapted to swing in the casing in one
direction and the latter being adapted to
swing 1n the opposite direction in the stand-
arc, always remaln in a vertical position no
matter how uneven the road may be.

In the drawings attached hereto, Figure 1
1s a view In side elevation of the improved
range designed for several burners and
boilers, the portion at the left of the line
z—rz being shown in section for the sake of
clearness. I1g. 2 represents a plan of the
same with the bollers removed. Tig. 3 rep-
resents an end elevation of the frame and
casing, and F1g. 4 a cross sectional elevation
of the casing at x, 2, Fig. 1, showing a
boiler in position.

The standard carrying the range is pref-
erably made 1n the form illustrated and in
two parts 1 and 2 each part forming a bot-
tom rail or runner and one-half of each up-
right 3, the two parts being bolted together
at 4. The ends or uprights are thus tri-
angular, the apex thereof forming a trun-
nion bearing. The standard is tied together

23.
“through the openings and rest in the casing

by the rods 5 and preferably rollers 5* are

-mounted on the tie rods.

The casing 6 of the range is built upon or
suspended from a frame which is made of

two longitudinal bars 7 and 8 connected to-

gether by the transverse bars 9, 10 and 11.
1Lhe bars 7 and 8 overhang the uprights 3
of the standard. The frame is supported
by trunnions 6* mounted in the uprights 3.
The bottom 12 and sides 13 of the casing arve
made of plates of sheet iron and fixed to the
bars 7, 8 and 9 and the bottom and sides are
stiffened in the corners by means of angle
iron bars 14. The bars 7 and 8 are also
stayed by the stay bolt 15.

On the bottom 12 of the casing a guard or
seating 16 preferably of angle 1ron, is fixed
for each burner 17 so as to retain it in posi-
tion, the burner being removable without
being actually fixed to the bottom. Oppo-

site to the burner a door 18 is provided so as

to slide vertically in the guides 19. On each
side of the door 18, a hinged door is pro-
vided and in the apparatus illustrated such
doors 20 cover the openings to ovens 21 and
the doors 22 cover the openings to grillers
The grillers are made to slide out

on the frame 24 which can also be with-
drawn through the door. At the back of
the casing inside, is a fender 25 which
shields the air inlet openings 26 and pre-
vents a direct current of air from imwping-
g upon the burner. Similar air inlet

| openings 27 are made in the ends of the cas-

ng and a fender 28 faces these openings.
To the casing is fixed a rail 29 of angle iron
and another similar rail 30 runs from the
front of the casing to the back. Upon these
two rails the griller 23 rests. The ovens are
made of angle iron and plate and fixed as
Ulustrated.  Along the front of the casing,
a1r 1nlet holes 31 are provided, and behind
these holes 1s provided also a fender 25,
the space between the fender and casing
provides free passage for the circulation of
air to the burners without causing draft.
The Dboilers 82 are rectangular in cross
section the frent and back being parallel
and the sides shaped somewhat as 11lng-
trated 1 Fig. 1. Tach has a lid 83 and a
cross bar 34 pivoted on the lid at 342, Fig.
4, the bar engaging with catches 85 fixed on
the front and back of the boiler. TFixed to
the front and back of the boiler is a trun-
nion 36 by which it is supported in trun-
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- space around being sufficient for the
the gases of combustlon

10

1o

20

25

charged at will, a stop
_Vlded on each tanh for the air inlet and one
44 likewise for the fuel
“casing 1s lined, in par

=

nion bearings 37 fixed on the frame.
bollers are Set a short distance apart, th-e
exit ot

hfwe a hole 50 thelem through w!

hich a pole
may be pqssed n order to faci

1tate their

being carried.

At one end of the frame where the latter
overhangs the upmﬂht two petroleum tanks
38 are mrmed The liquid fuel 1s fed under

‘alr pressure to the burners 17, by means of
- the pipe 39. DPressure gages 40 are fixed 1n

cach tank and a

pump 41 is also mounted

and connected to both tanks by the pipes

both

49 so that either or t'mkS can be

ticular above the fen-
ders with asbestos millboard or the like as
shown at 51. The other end of the frame
vhich also overhangs the upright of the

standard may be used for supporting a self-

contained furnace, and vessel for steaming
potatoes or other vegetables, the furnace cas-

- 1ng 45 containing a vapor burner 46 and the
_-steamer 47 havmo removable grids 48 or

130

the like therein.

What I claim as my invention and desire

to secure by Letters Patent of the United

States 15—

1. In a portclble cooking 1’*‘1110e, in combi-

~nation, supportmo 111embers a furnace cas-

ing oscﬂhtmf}ly supported thereby and a
cookmo vessel oscillatingly mounted on said

- casing, “said vessel being mounted to oscil-

40

00

late 1n a vertical plzme at right angles to
that in which the casing oscillates,

2. In a portable 0001{1110 range, 1n combi-
nation, a standard pr OV’ldEﬁd with spaced up-
1‘10111,% and having a trunnion bearing on
e{,wh of said uprwhts, a furnace casing Thav-
g trunnions opel"atwely connected thereto
at oppomte sides thereof adapted to rest in
salcl trunnion bearings, a Zlquld tuel tank
secured to said casing adjacent the outer side

‘ot one of said uprights, a liquid fuel burner

within said casing, means for conducting
fuel from said tank to said burner, said cas-
1ng being provided with a door opposfce, to
said burner sald casing being further pro-
vided at the top thereof with a palr of trun-

- nion bearings positioned at right angles to

55

said first- mentioned trunnion bearinos os, and
a cooking vessel having trunnions adapted
to rest in the trunnion bearmws carried by

~ the casing.

60

3. In a portable cookmfr range, in combi-
nation, a standard pr ov1ded Wlth spmced up-

rights, each upright being promded with a

The .

The catches 35!

cock 43 being pro-

under pressure. The |

083,250

trunnion bearing, a furnace casing open at
the top and Suspended upon the “trunnion
bearings so as to swing in a vertical plane
I one “dir ection, a hquld fuel tank mounted
to swing with said furnace casing, sald cas-
mne bemo provided with pairs of 0pposﬂely

dlsposed trunnion bearings, a plurality of

cooking vessels supported in said trunnion
bearings to oscillate in planes at right angles
to the . plane i which the casing oscﬂla,tes,
liquid fuel burners associated with said ves-
sels, means for conducting fuel from said
tank to said burners, said casing being pro-

vided with food csupportmfr means for coolz-

mg by radiation of heat From the burner

“upon each side thereof, a door opposlte cach

burner and a door at each side of the burner
opposite the food-supporting means.
4. 1n portable cooking ranges, in combina-

6o

70

76

tion, a standard formed of two 1011n1tud1na,1 80

members spaced apart by tie rods and pro-
vided with upright ends inclined to mecet

‘and form trunnion bearings, a furnace cas-

ing, trunnions operatively connected to said
-casmﬂ and engaging said trunnion bearings,

'whereby said casing may oscillate in a verti-
cal plane 1n one dlrec,uon and cooking ves- -

sels swiveled in the furnace casing to “oscil-
late in vertical planes at right E‘LHGIGS to the
plane in which said casing oscillates..

. In portable cooking ranges, in combina-
tlon,, a standard plmflded with spaced up-
rights having trunnion bearings, a frame
COMPrising two longitudinal members and
transverse members posﬁmned at each side

of each upright, bolts passing through said

transverse members and said trunnion bear-
1ngs, whereby the frame is oscillatingly sup-
pouem said longitudinal members extending

88

30

91)

beyond the uprlﬂ'hts of the standard, a fur-100"

nace casing supported by said frame and
adapted to oscillate in a vertical plane 1n

“one direction, cooking ve%sels swiveled i the

furnace cafsmo to oscillate in vertical planes
at right "1110*105 to the plane 1 which said
casing oscﬂlftte‘-‘s liquid fuel burners within
sald casmg, a ].iquid fuel tank supported by
the extended part of the frame at one end,
a self-contaimed food steamer and burner

105

supported by the extended part of the frame 11¢

at the other end, and means for conducting
the fuel from the tank to the burners.

In testimony whereof I have signed my

name to this specification in the presence of
two subscribing witnesses.

JOIIN _GEORGE AULSEBROOK KITCIEN.

Witnesses:
JAMES HARRISON SIHEPIIERD,
Roperr Winson Howson.
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