COLBORNE & LOWE.

. > Broiler. .
No. 111,516, Patented Feb. 7, 1871.

’ Lrve 5{2’07‘;
Helrnesses:”

b= TAS
' PR Sl tupsne

N. PETERS. Photo-Lithographer, Washington, D C.




-

Wnited States Patent Office,

LEVI H.COLBORNE AND DAVID, H. LOWE, OF NEW YORK, N. Y.

Letters Patent No, 111,516, dat_ediFebruary' 7, 1871,

IMPROVEMENT IN BROILERS.

. The Schedule referred to in these Letters Patent and making part of the same.

To.all whom it ma Y concern:

Be it known that we, Levi H. COLBORNE and
Davip H. Lowg, of New York city, in. tlie county
and State of New York, bave invented a new and use-
ful Tmprovement in Revelslble Broiler; and we do

hereby declaré that the following is a full, elear, and |

exact _deseription thereof, wlnch will unble others
skilled in the art to make and use the same, reference
being had to the aecompanying drawing forming pavt
of thls specification, in: which—

Figure.X'is a detail view of the upper or u,vmsmk
-parts of our 1mp10ved broiler opened up. ;

Figure 2 is a. top view of the lower part of the
broiler.

Figure 3 is a detail sectional view of the blmlel
closed up, or in position for use, t‘mken through the
line z #, figs. 1 and" 2.

Figure 1isa detail secmoml view of the same,
mken through the line y ¥, fig. 3
~ Similar letters of rcference mdlc'ttu corresponding
parts.

. Our invention Lias for its object to. furnish an im-
proved broiler,-which shall be so constructed as to
catch and preserve the gravy, and allow the substance
being broiled to be reversed or turned without re-
moving the broiler or allowing the gravy to run into
the ﬁre, and which shall, at the same time, be simple
in construction and convenient in use;. and -

It consists in the construction and combination of
the various parts of the broiler with each .other, as
liereinafter more fully described.

A is the lower part of the broiler, which is made
with an up\vardly-progeotlllrr flange around .its inner
and outer edge, thus forming a wide g groove or-chan-
nel, o', all around the said part A.

'lhe part A is designed to be sét upon the top of -

the stove or range npon which the broiler is to be
used, and is provided with a handle, a? for conven-
ience in handling i6.

Upon one side of tle piece or part A is formed a
lip or spout, «*, for convenience in. poumw out the

“gravy from the channel @

Upon, the outer -edge of the 1)1ece A is formed a
Ing, @', having a hole in it to receive the pivot by

2which the ot her parts are pivoted to it.

B and O are the two_upper or reversible parts of
the broiler, and between which the steak or other
article to be broiled is placed.

The body of each of the pieces B C consists of &
ring or-rim, with parallel eross-bars, the faces of said
ring or rims and cross-bars being grooved or chan-
neled to receive the gravy from the stealk or other
artiele.

The cross-bars of the said pieces may be arranged

opposite to each obhel or -in such a way as to alter-
nate with each other, as may be desired.

The latter arrangement we prefer, as it allows one
side of all the pmts of the article to be broiled to. be
directly exposed to the fire.

Upon one side or edﬂe of the pieces or par tb B C
are formed handles, b1 ¢, abd upon. their edges, di-
rectly opposite to the hzmdles b ¢, are formed lugs,
1® ¢% by means of which the said px(,ces aré pivoted
or hm«ed to each other.

The Iugs B? ¢* ave bent or varved toward each other,
as shown in figs. 3 and 4, 86 that when the said pieces

B C are closed, a space may be lefs for the steak or -

other article to be broiled. o
" The lugs b* ¢ have holes formed through them, to
receive the pin or rivet by whiclk the smd parts or
pieces B O are pivoted or hinged to each other.
The said pin or rivet also 1)EbSSé:a through the eye

-of the- pwot D, whicl: fits into the hole J"oxmed in

tlie lug a* of tlu, piece A, as shown in fig. 3.

T the outer edge or flange of the chanueled rings
of the pieces B 0 is formed one or more grooves, b*
¢%, as shown in fig. 1

The shape of the parts A B O musb depend upon

1 the form of the opening in the top of the stove over

which the broiling is to be done.

When using the broiler the part or piece A is
placed upon the tap. of the stove or range.

The parts or pieces B O are thén closed upon each
other. with the article to Le broiled between -them,
and the pivot D is inserted in the hole in the lug a*

of the part A.

When ome side is broiled, or sooner, if desired,
the parts B C are raised, by means of the handles
b ¢, without dlsconnectm0 the pivot D fmm the
lug @'

This inclination of the parts B O causes the gravy
from the channels of the lower one of the parts B
C to run through the channels ¥” or ¢* into_the chan-
nel a' of the part A.

The two parts B C are then turned upon the pivot
D, and lowered in a reversed position upon the parb.
A, exposing the other side of the article being broiled
to the fire. This process may be repeated as many

times as desired.

With this broiler the broiling may be qulckly and:
thoroughly done, and the gravy preserved, the part
A resting upon the top of the stove or range, and
thus 1iot being exposed to the direct action of the
fire keeps the gravy from being scorched or burned.

Having thus deseribed our invention,

What we claim as new, and desire to secure by Let-
t'elb Patent, is-——

. The p‘ut A, made \Vltb & groove or chiannel,




2
and provided with a handle, &, lip or spout, &*, and | tion of the parts A B C, said parts being constructed
lng, ¢!, substantially as herein shown and described, | and operating substantially as herein shown and de-
to adapt it to serve as a stand and gravy receptacle | seribed, and for the purposes set forth.
for the broiler, as set forth. " LEVI H. COLBORNE.

) 111,516

2. The pivot D, in combination with the hinged : "DAVID H. LOWE.
parts B G, to adapt them for attachment to a stand, ‘Witnesses:
A, as and for the purpose sep forth. JaMes T. GRAHAM,

3. An improved broiler, formed by the combina- G¥0. W. MABEE.




