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. UNITED . S_TATES" '

PATENT OFFICE.

- - :

' "SELAH B. COLI;INS OF LYNDON, MICHIGAN.

IMPROVEMENT tN REVOLVING VEGETABLE STEAMERS

el ey Sl e ———

Speclﬁcatwn ﬁormmg part of Latttrs P‘}ttnt No. 41,485, dated Fehrnmy 9, 1864 an’redated
L | ' J‘muqry 27, 1864 - .

To a,ZZ whom zt ma concarn o

- Be it known that I, SELAH B. (JOLLINS of
Lyndon, in: the county of Washtenaw and
State of Michigan, bave invented a new and
useful Revolving or Rﬁt&ry Steaming-Box for
Cooking Feed for Stock, &ec.;
by declare that the followmg is a'full, clear,
and exact description thereof, rpference being

had to the accompanying dmwmgs, makin ga

part of this SpGGIﬁC&tIOII in which—

Figure 1 is a vertical central section of the

-mventmn Fig. 2 is a top view of the adjust-

able conductmﬂ'-plpe F.  TFig. 3 is a'trgns-

verse section of the cvlmder or box C, show-
ing the arrangement of the elemtmg bars or
ngs Ww. -
- Similar letters of reference mdlcate corre-
Spandlng parts in each figare.

- " This invention consl_sts, ‘mainly, in the em-
ployment of a revolving or rotary steaming-

" box for cooking feed for stock, &e., it being |
80 constructed and arranged fhat 11: may be

‘revolved- at intervals, or coutinually, if de-

sired, during the process; while the steam is
| _-bemg forced into it from a steam-caldron or |
‘othergenerator. Theseverallongitudinal bars |-

fixed to theiuside of the cy lmder or box carry

‘portions of the contents np at each revolu-
tion, whence they are: diseharged gladually,‘- |

as the bars ascend, thus exposing every par-

ticle tothe direct acmon of the inflowing steam, |
causing it tobeq _uckly and uniformly qteamed 1

through, thereby saving a vast amount of time
“and fuel necessarily consumed in effecting the

~sameend by the ordinary methods, and,farther-
‘more, when two or more varieties. are cooked.
they become per-
~ “fectly mixed during the proce s, which also

saves the time and Iabor necc%arlly required

: tegether which is usual,

in its preparation in this respect. - Another
feature of it consists in a simple and effectual

~method of condueting the steam into the re-

| -'velvm g eylinder or box. |

" To enable others to make and use my mven-
tu:m I .will: proceed to describe ItS wnstmc-
| tmn and cepervtion. - -

“The eylinder or box O is Suspended in a
'frame B, or other suitable support, by means
of" thb Joulnal J, which is fixed to the head H

by -means s’ and. by the projecting hollow-

journal fof the gear-wheel &, which is fixed
10" the head H by screws s The sleeve f

and T do here-

"fmd obstmctmn it,

Tests in the Jomual box m, and is bmed“ou+

to fit the arm ¢ of the tube F. The joint be-
tween the end of the sleeve and the shoulder

r of the conducting- -pipe is. ineclosed by the
journal-box m, which is an additional security

to prevent the escape of steam therefrom.

The conducting-pipe I is attached to the frame
B by set-serews passing. through the slots n,

I'ig. 2, which allows the, pipe to be moved in,-
thus cempeusatmw for any wear between the

shonlder and the end of the sleeve 7, and its

inner end may be protected by a funnel-shaped
cup, b, to prevent the feed from working into
‘The revolving cyklmder C

hasa door, D, on one side, which is sceured by
a hinge, h, a,nd an ordinary hasp and staple, p.

The inner edge of these
wings may be pivoted to the heads H and H’

by dowel-pins, (shown by red dotted lines e,
Fig. 3,) or otherwise, and they may be kept in
position by adjusting-pins indicated by red

They may be set angling, asindicated
by the dotted lines u, if desired, so as to ele--

lines ¢.

The elev‘ltmg bars or wings W are arranged
- against the outer case emd extend from one
head to the other,

vate ‘the substance to Q h}qher point before

dlschargmg it.. This position would be desir-

~able in steaming grain. |
The eylinder may be made elthel fom six,
eight, or anyother number of qquales desned |

mstead of being round.
Operation: The box Cis ﬁlled with pump

“kins, potatoes, or grain, &c., or a mixture-of

each, and the door D closed and secured by
the hook 1t is then suppheu with steam by

inserting the steam-pipe from an or dinary
‘steam-caldron into the conducting-pipe F, and

at intervals the box C is revolved a few tllBES,

by turning the crank-shaft d, and asit revolves

each wing W elevates a por tmn of the contents

nary way, where the substauce lies perfectly

at rost on the bottmn of the Steam box while

'i:lle top, thereb" au&ﬂng 2! 1‘11% pelbentdne

 of steam to be wasted, whereas in this opera-
tion every particle of steam ‘[ha‘r enters the:

..........
e e e e e e wamerms e T L wemel s e s

into the hottest palt of the chamber, thus
changing the relative position of each particle
.| and exposing 1t to the direct action of the in-
iowing current of steam, whereby the bulk is
more umformly and thm oughly cooked, and
‘inmuech less time than ispossible in the 01(]1-

i —————
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cooking-box is fully utilized. Lemdes when

become thoroughly mixed by the same process,

- which saves hme in preparing the feed after

it is cooked. When the substance hassteamed
long enough, the door D of the box is turned
down as indicated by the full red lines w in

- the wings W, which are next the door. The

Jatter isthen opened and the feed dlSLhElI‘“‘Ed
_;
g into the po:».,mon indicated by the red hIJGS,f
P, thereby discharging Wh‘ttever mwht other-

| O as seb forth

the several wings W may be removed, w hén -

.l
F

‘Ito a vat below; the said two wings swing-
wise lodge behmd them |
By WItlldramng the d(m els e and pms e,

“the box may be used for steaming hay, sta]hs
- &e., cood advantage. This adj mtment

W ould al.so be well adapted to stmmm o cloth es,

I xxhiih would be cleansed by the combined ac-
two or more kinds are cooked together they

tion of the revolving and steaming process.
- There may be a small perforated cylinder
substituted for the cup b, and extended across

{ to and connected with the head '/ in-small
| machines for cooking potatoes or other vege-
| tables for table use.

- Fig. 3, and the adjusting pins withdrawn from |

-What I claim as my 111\"611‘[101:1, and desire
to secure by Letters Patent,is—

The wings or elevating bars W, which are
made adjustable and detachftble bubstqntm]h
in the manner and for the purposes specified,
in combination with the rotary stemmng bow:

i SELAH B. COLLINS.

\\1tnosses-
W S. Lorc&monov&n
]* . S11.L.
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