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PATENT OFFICE.

 UNITED STATES

SALMON:C. RILEY, OF NEW YORK, N.'Y.

CONSTRUCTION OF UTENSILS FOR COOKXING-STOVES.

. ‘Specification of Letters Patent No. 2,767, dé;ted‘ August 31, 1842.

To all whom it may concern.:

Be it known that I, Sarson €. Rivey, of

- the city of New York, in the State of New

York, have invented a certain new and use-
ful improvement in utensils to be used with
cooking-stoves of various kinds; but which
are furnished with oval or elongated holes

. or openings in the top plate for the admis-
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sion of kettles, stew-pans; and other articles
usually employed with such stoves.

The principal objects that T have in view
in the construction of the improved utensils
employed by me are, first, the carrying off of
the ‘vapors arising from- articles which are
being cocked, such vapors being:carried. off
along with the heated air and the gases pro-
duced by the combustion of the: fuel, in the
passage-of such heated air and gases from
the fire to the stove, or exit, pipe, through
the flue below: the top plate of ‘the stove;
and, secondly, the adapting of certain uten-
sils to the purpose of cooking, or of heating,
various articles, and which are generally
used in conjunction with- what I call the
principal piece; but which ‘are formed in
such manner as will give to them the prop-
erty possessed. by the principal piece; of al-
lowing vapors arising from them to be.car-
ried off beneath the top plate of the stove;
and I do hereby declare that the following
is a full and exact description of my im-
provements. :

In Sheet 1, and Sheet 2, of the accom-
panying drawings, ‘T have represented the
various utensils-used by me; those shown in
Sheet 1, being drawn fo a scale of three
inches to the foot, and those shown in Sheet

2, to a-scale of six inches, the utensils being

supposed to be of a medium size; they, how-
ever, will vary with the variations in the
sizes of the stoves.to which they are applied.

Figure ‘1, represents what 1. denominate
the principal piece, which is to be made of
such size as to adapt it to the oval, or elon-
gated, opening in the stove to which it is to
be applied ; this principal piece being made
of several sizes, to suit the various cooking
stoves furnished with oval openings.’ A, is
the part of said principal piece which is to
fit into the opening in the stove,.and is to
descend as deep into the flue space as to come
into contact, or nearly so, with the lower

- plate of the flue space. B, isa flanch which

is to' rest upon the top plate of the stove,

and which will .adapt it to stoves having:

slight differences in the form, or size, of the
opening; a rim C, may be allowed to rise
above the flarich B, when it is desired to in-
crease the depth of the principal piece, or
this rim may be omitted. D) is a flanch, or
rimy:at the lower end of, and within, the
principal piece, upon which cooking, or
other, utensils placed within it,-are fo be
supported: a, @, a, are openings:through
-the sides of the principal piece, for the-ad-
'mission of heated air from the fuel, and for
the escape of the vapors from articles which
~are being cooked. ~ The openings are repre-
sented as nearly square in the drawing, but
they may be elongated so as to extend down
to the rim D. The flue space being ob-
structed by this principal piece, the larger
portion of the heated air will be compelled
to pass through the openings, a, g, a.

Fig. 2, represents a gridiren, or grated
broiler, furnished with legs &, b, that rest
upon the rim D, and:which ‘is shown in
placein Fig. 3. - Its upper surface should be
above, or level with, the tops of the openings
@ a, a.  When this broiler, or other cooking
utensil, is in use, a cover is to be placed over
the principal piece, as shown at E, in Fig. 4.
This cover is represented- as furnished with
a sliding damper, or register, at F, but this
is not a necessary appendage; as holes may
be made in the cover, not only without en-
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dangering the escape of vapors, but as there

will be an inward draft through them they
are necessary to the carrying down' of such
vapors. - The gridiron, or broiler, may be
made without legs, and have small ears, or
projections, ¢, ¢, ¢, Fig.'8, to rest on the prin-
_cipal piece, and a handle &, which may pass
throu%l‘ a" hole ‘made to admit it in the
cover L. -

For the purpose of heating smoothing
iroms, a grating, such as is shown at Fig. 5,
may be dropped onto the ledge D, and the
top of the principal piece may then have a
close cover on'it, the ‘downward draft not
being required. In some cases, articles to
be heated, or roasted in the manner of po-
tatoes, ‘may be put into a pan, such ag is
shown at Fig. 6, which may rest upon the
rim D; but for frying in general, I use a

pan, or griddle, such as is shown in Fig. 7,
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which is to rest on the top of the principal
piece; and to admit the descent of the va-
pors :(t'rom such pan, offsets are made, and
an opening is left at one side, or at both
sides, of it, as shown at ¢, ¢, or the opening,
or openings, may be made as shown at f, f,
Figs. 9 and 10. .

- The utensils shown in Figs. 7, 9, and 10,
may be used witheout the pmnc:lpal plece,
that is, they may be placed directly in the
opening in the stove top, and have the cover
B, placed over them, the recesses, or aper-
tures, in these utensils allowing thé vapors
to descend, and pass under the top plate of
the stove, to the exit pipe, along with the
heated air from the fire. When the uten-
sils shown in Figs. 7, 9, and 10, are em-
ployed without the principal piece, their
nner rim, or sides, ¢, G, should be. suffi-
ciently deep to allow the vapors to eseape
through the openings at ¢, ¢, f, 7, below the
thickness of the stove plate.

Having thus, fully described the nature
and use of my 1mproved utensils to be used
with cooking stoves of that kind which have
oval, or elongated, openings in their top

plates, what T claim therein as new and
desire to secure by Letters Patent, is—

1. The manner of constructing and using
the utensil which I have denominated the
principal piece; its construction being such
as to enable it to:receive the respective aux-
iliary utensils herein described, and to ad-
mit of the vapors arising from articles
which are being cooked to descend and be
carried off with the heated air and gases
from the fire, in their passage to the smolke
pipe, along the flue leading from the fire
chamber thereto.

2. T also claim the construction and use
of the cooking utensils, as represented in
Figs. 7, 9, and 10, of the accompanying
dmwmgs, whether used with, or without, the
principal piece, but being furnished with
openings through which “the vapors may
descend into the flue below the upper plate
of the stove, when they are used for cook-

ing, and a cover is gf(ﬁzd gver Cfshem
MON C. RILEY.

Witnesses:
Mozrris M. Davipson,
Cuarves Brst.
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