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To aﬂ whom it ma;y concern:

-Be.it known that I, \TATHANIEL (. SIMONDS,
of ‘Boston, in the eount of Suffolk and State
of Masea:chusetts hswe invented a new-and
~useful or Improved Apperetus for Smokmg
Hams and other Articles, which invention is
‘fully. set forth- in  the follomg specification,

reference bemg liad to the &eeempemym oy dr&w |

g,
The ob) ect of my invention- is to furmsh a
smoking apparatus which shall be efficient in

preserving hams, and any other articles that

may be properly treated thereby, that will en-
"able the temperature of* the. smoke-house to
‘be suitably regulated, so as- to avoid any un-
due. shrinkage of the hams and excessive
~waste by drlppmg and also effect a saving in
fuel, from which the required smoke is derived.

In the drawings, Figure 1 is a top or plan
view of my a,pperatus Fig. 2 is a vertical
section of the same, taken' on line » x, Fig.
1. Fig.3 is a front elevation of the smoke-
house with the doors open. Fig. 4is an en-
larged view of detached portions of the ham-
boxes or smoke-flue.
~ In the drawings the several parts of my ap-
paratus are distinguished as follows: H rep-
resents the smoke-house; F, the furnace; C,
the revolving cylinder within the farnace; ; B,
the blower. a is the draft or chimney pipe of
the furnace, and leads into the chimney of the
smoke- house b 18 the blast-pipe; ¢, the pipe
which connects the cylinder with the smoke-
house, and d a branch pipe connecting pipes
a end ¢. Within the smoke-house is a circuit-
ous smoke-flue, ¢, into one end of which the
pipes b and ¢ le&d directly, while its opposite
end terminates in the ethney J of the smoke-
house.

This smoke-flue e, which may be extended
about the interior of the smoke house in any
convenient manner, also constitutes the re-
- ceptacle within which the hams, or other arti-
cles to be smoked and preserved are placed,
and 18 constructed with openings, as shown et
g, Fig. 4, provided with hinged lldS for tightly
eloemw fhe same, as at h, when the hams have
been suspended therem by hooks resting upon |
bars, as shown at ¢ ¢, Fig. 2.

| out the said smoke- ﬂ.ue the operatlou of lm

apparatus in curing the same is as follows :
A quantity of suitable ecombustible material
being placed upon -the fire-grate Jin the fur-
nace I and ignited, the smoke arising.there-
from passes along the pipe a.until it reaches
the cut-off or damper k, which, being turmed

to obstruct the pess&ge deflects the current
of smoke through the branch pipe d, whose

damper is open, and thence into pipe ¢, Whence
it is forced into the smoke-house flue ¢ and
among the hams by the blast from pipe b, pro-

| duced by the blower, which may be eper&ted

by any suitable motive power, the effect of said
blast being to exhaust that portion of pipes e
and « between the blast-pipe and the furnace,
and force, by pressure, the smoke thus derived
through the flue e, and 1n contact Wlth the
hams placed therem -

Therevolving cylinderC, whichr otates, when
set slowly in motion by suitable. motive power,
above the furnace fire, may be employed to
roast coitee, and when s0 employed the fumes
and aroma, amsm g therefrom are carried through
the pipe ¢, by the means just described, into
the smoke-house flue, and thus utilized in the
process of preserving and flavoring the hams.
The coffee thus roasted outside of the smoke-
house will not be in any manner damaged,
but will remain periectly clean and smtable
for table use, and a saving be effected by its
preparation in conjunction with the aforesaid
preserving process.

Any other suitable aromatic and spicy arti-
cle or articles may be prepared, burned, or
evaporated In said cylinder for the purpoee of
aiding in the preservation and flavoring of the
hams.

The top of the furnace has a slide, I, Fig. 2
for the purpose of access to the cy ]mder, an
the cylinder is provided with a similar slide,
m, covering an opening therein, through which
the same 18 charged and discharged.

The pipe ¢ has a strainer, n, and a stmilar
guard may be placed across pipe «, near the
furnace, to prevent the passage therefrom of
any flaming or ignited particles of combusti-
ble materials into the smoke-house. The air
‘conducted into the smoke-house through the

When the hams are thus disposed through- | blast-pipe & not only serves to promote a Cir-
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culation of smoke through the circuitous
mbke-fluq ¢ bt also to regulate the tempera-
‘turejn said flue and smoke-house.

Said blast-pipe has a cut-off, o, which may

be employed to graduate the current of air

thus forced into the smoke-pipes.

When sufficient smoke is produced by the
operations carried on in the cylinder G, or it
is desirable to employ the fumes theretfrom ex-
clusively, the damper k i pipe & is turned so
as not to obstruct said pipe, while the damper
in the branch pipe d is made to close its pipe,
whenr the smoke dnd heat from the furhaee
will pass directly through pipe & to the chim-
ney f of the smoke-house and escape there-
from, while the blast from pipe b will carry
the fumes from the cylinder into the smoke-
hpusé, as before deseribed. *
| found desirable in régulating the tempera-
tare of thé smoke-house through the blast-pipe,
the air which supplies said pipe may be taken

whelly of in part through a branch pipe lead- |

ing from the furnace, instead of entirely out-
side; thus tempering the blast and facilitating
the regulation of the temperature in the smoke-
house and its flue. | |
- Whatever drip falls into the trongh of the
smoke-flue may be readily drawn out through
tap-holes made therein, or dipped eut when
the trough is opened, by raising the lids which
cover the- same; as before described; but by
my wethod of smoking the hams and regulat-
ing: the temperature about them at the same
timie it is believed much of the dripping from
the meat, and consequent shrinking thereof,
will be aveided.

A damper in the smoke-flue ¢, near chimney

‘‘‘‘‘

e flow of the current of smoke

/, Fig. 3, seﬂrresfl when turned to obstruct said

pipe, to cheek t

L

! in said flue, and thereby, whén the blower is

in operation, to compress and condense the
smoke in the same about the hams, and when

1 the flue is thus charged with smoke the blast
1hay be shut off for & tithe ufitil 4 fresh charge

of smoke is needed.

What I claim as my invention 18—

1. A smcking apparatus eonsisting of a
smoke-conduit and meat-receptacle, ¢, a shel-
ter-house, H, and an external smoke-produc-
ing fainace; F, combired and arrarged to op-
erate together and relatively to each other
substantially as and for the purposes specified.

2. In a smoking apparatus, the combination
of a smoke-house_previded with a smoke-box,

-""F"lq.q___'_-h \

e, or its eguivalent, @-smoke-producing far-

nace, and a blower, all saitably connected by

pipes to operate and produce the effeets; sub-
stantially as and for the purpeses described.

3. A meat-smoking apparatus consisting of
a smoke-chanibery-e;- a~smoke-produeing fur-..
nace, F, and an aroma-generator,C, constracted,
combined, and arrangéd to operate together

substazitially as and for the purposes specified.

4. A smoking and préserving dpparatus,
consisting of the heuse H; with its flue ¢, the
furnaee ¥, revolving eylindér €, pipes a b ¢ d,

with their dampers; and the blower B, con-

stracted, combined, and arranged to operate
together substantially as and for the purposes

speeified. e
NATHL. G. SIMONDS.
Witnesses: o
EveENE HUMPHREY,
EBEN HUTCHINSON,
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