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. other smteble material.

T - rim or the body of the boiler.
- Or more openings, as shown ete and by a dot-
~ted circle at «, thr()ugh the boﬂer near the

.
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HIRAM T KIW(} OF ROCHESTER NEW YORK

IMPROVEMENT IN CULINARY STEAMERS

| Speelﬂeemen fermmg part of Lettere Petent No 198 '769, deted Jamlaw 1 1878 eppheetmn ﬁlefl
SRR S  July 23 1877,

To all whom it may concern : -
Be 1t known that I, HiIrAm T. KINa, of
- Rochester, in the eounty of Monroe and Stete

- - of New York have invented certain new and

useful Oulma,ry Steamers; and I do hereby
declare that the following is a full, clear, and
exact description thereof reference being had
to the accompanying dmmngs, makin 2 part
of this specification, in which—

- Figure 118 a vertical central section of my
“invention. Fig. 2 is a horizontal section
- through the rim F, boiler A, and cap C at a,

_and an elevation of the cap C.
- The object of this mventmn is to prowde a

. o steam-tight culinary steamer, containing any

~desired number of compartments or vessels,
- which she]l be th01 ou ghlj,r efﬁelent and very

Ccheap.. -~

Its nature consists, memly, in a peeuhel
construction of the soveral members consti-

- tuting a culinary steamer or domestic boiler.

I preferably form the members about as
shown, and they may be made of tin or any
The boiler-section A
~is provided with an enlarged vertical rim, T,

at the top, so as to form an annular spaceout-

o ~side of the boﬂer of an :mch more or less, in

“depth, to receive the lower 01' open end of the

B ~ cover or cap C, which should be made so as to

- enter freely Wlthout binding either upon the
There are one

top. This opening is covered by a cap, C,
formed and soldered to the boiler in such 2
~‘mmanner as to permit the water passing through

1t to discharge only at or near the bottom of

the annular space. The cap C should be pro-

" vided with suitable handle % or a bail, for lift-

ing on or off, and it may be made of any de-
' su‘ed hei ght according to the number of trays
or eomperiﬂnents to beemployed. Thesetrays

-~ B, B/, and D are each preferably made with
o ._sweged or sunken bottoms, as shown. This

secures their reglstry upon each other, and

. causés the series to retain an upright posmon
~ when the. cover or case Cis removed. The
~ bottoms of the lower trays are perforated in

~ the usual manner; but the top tray D is made
- with a close bottem except one opening in the
- center, which is Surrounded by 2 tube, t, as

shown. The letter 18 seldered 1:0 the bettom .

Pplate, forming a water-tight joint. Itismade

t&pellnf" the small end being up, as shown.
This trey D is preferably made with its walls

flaring toward the top. BV these peculiarities
of form this one is more espeemlly adapted for
steaming puddings, &c., the flaring sides or
walls ‘and the ta,permg tube permitting a
ready discharge of its contents by snmply in-
verting its posmen This tray may be formed

in any fancy mold or pattern for cooking COIN.-
“starch or other puddings.

The implement is prepared for use by sup-

plying the boiler-section A with a small quan-

tity of water, and filling the annular space at
the top until 113 over ﬂowe through the opening
«. The several trays, each contemmﬂ‘ what-
ever 18 to be steamed in it, reepectwely are
placed in'position one upon :-.mether as shown

‘always placing the pudding-tray, when thatis

used, at the. top, and the cap O adjusted or

'pleeed over them 1ts lower edge resting at the
“bottom of the water-ennlﬂus, and upen the -

swaged enlargement or rim T. -
It will be seen that by means of this con-

| struction and method of uniting the boiler
section and- cover, no mechanical fitting or

packing of the parts 18 required, and" at the
same time there is no possible escape of the -
steam, except by lifting the cover sufficiently
to remove the lower edge from the water-an-

nulus within the rim I‘ This is never done

excépt when an examination of the condition

of the contents of the trays is desired. Such

being the case, it must appear obvious that
there can be no wasting away or exhaustion

of the supply of water; hence a pint of water
15 as efficient for- cookmﬂ’ several quarts of
vegetables, &ce., as a qnart or a gallon; and,
ef course, the sma,ller the qu&ntlty of water
used the less fuel will be required to boil it, and
the tlmenecesselytherefor Wlllbelelatwely re-
duced.

Ihave found by experiments with this steftm
ing epperatus, repeated during several months
past, that onions, for instance, may be cooked
in one tray, eebbege in enother , potatoes, tiir-
nips, beets, or other vegetables 1 in other tra,ys,

and a puddmﬂ I the upper one, and yet

neither of the articles be affected 111 the least
deg gTee with the taste of either of the ethel S,
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Any desired number of trays may be pro-
vided, and they may he made of any required

form 5 but I prefer about the relative propor-
tions shown. The prime object, as will be

seen, of the perforations @ is to prevent the
poss:l.blllty of overflow, either while filling the
annular space at the t0p of the boiler, or in
consequence of the condensation upen the in-
ner walls of the cover C or the outer walls of
the trays, both of which drip into this space.

T do not claim, separately, any of the ele
ments herein set forth; but -

‘What I claim as my mventlon 18—

F

As an 1mpr0vement in. culinary steamers, |

‘the detachable external cap or cover C and

one or more internal trays, in combination
with the annular water-space at the top of the

boiler-section, said water space or channel be-
ing provided with one or more overflow- -open-

ings, @, which communicate directly with the
steam—sp&ce of the boiler A, to permit the dis-
charge thereto of the condens&twn deposited
in the annular space, and yet prevent the
escape of steam thelefrom substantially in
the manner shown and descrlbed

HIRAM T. KING.

Wltnesses
- WML S, LOUGHBOROUGH
HENRY E. WHITE.
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