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To all whom it may concern:

Be it known that we, WINFIELD S. KLINE
and JAMES C. PARKS, citizens of the United
States, residing at Bolivar, in the county of
Tuscarawas and Stateof Ohio, have invented
certain new and useful Improvements in
Dough-Raisers and Fruit-Driers; and we do
hereby declare that the following is a full,
clear, and exact description of the same, ref-
erence being had to the annexed dmwmws
making a part of this specifieation, and to
the lettels of reference mful«:ed thereon, in
which—

Figure 1 is a perspective view. Fig. 2isa
longitudinal section showing the device used
as a dough-raiser. Fig. 3 is a transverse sec-
tion showing the device used as a fruit-drier
and showing the dough-trough in proper po-
sition. I1g. 4 1s a view showing a portion of
one of the trays, also showing one of the sup-
porting-bars and the post or upright. |

The presentinvention has relation to com-
bined dough-raisers and fruit-driers; and it

consists in the different parts and combina- |

tion of parts hereinafter described, and par-
ticularly pointed out in the claim.

Similar letters of reference indicate corre-
sponding parts in all the figures of the draw-
ings.

In the accompanying drawings, A repre-
sents the frame, which may be of any desired
size, reference beinghad to the size of dough-
raiser and fruit-drier it is designed to con-
struct. The panels ¢ are preferably formed
of sheet metal and are attached to the frame
Ainany convenient and well-known manner.

To the frame A is attached the sheet-metal
partition B, which sheet-metal partition ex-
tends nearly the entire length of the frame
and 1s loeated substantmlly as shown in Figs.
2 and 3. 'To the front side of the frame A is

pivoted the door C, which may be of the form

shown in the drawings, or it may be of any

other desired form, and, if desired, a sliding

door may take the place of the pivoted door
C. Back of the door C is an opening—such
as a’'—which 1s for the purpose of providing
a means for passingalampinside of theframe
A and under the sheet-metal partition B, and
when the lamp is in proper position for heat-

h ing 1t is located substantially as illustrated in
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the drawings. Above the sheet-metal parti-
tion B is located a series of trays DD, which
trays are held in proper position by means of
the ribs O or their equivalents. Above the
trays D is located the dough-trough E, which

55

dough - trough is formed somewha-t shorter

than the inside of the frame, and is so formed
for the purpose of Gled‘[‘lllﬂ‘ or passmfr the

‘ribs b.

Upon the top or upper pmtof the frame A

6o

1s placed the cover F, which cover is so con-

stracted that it will form upon its bottom or
under side a kneading-board. Toone end of
the frame A is located the flour-chest G. For
the purpose hereinafter described an air-
chamber—such as H—is formed between the
end of the frame A and its panel and the
flour-chest (x, which air-chamber extends un-
der the flour-chest, as illustrated in Fig. 2.

- In use the sponge is placed in the dough-
troungh KE and the lamp I or its equwalent

placed under the sheet-metal partition B,
which lamp supplies a suf
heat to heat the sheet-metal partition, there-
by communicating heat to the chamber lo-
cated above the sheet-metal partition B, in
which chamber the dough-trough is suspend-
ed and around which the heat acts to heat
the dough-trongh. After the sponge has re-
mained in the douwh-troucrh asufficientlength
of time to ralse, ‘lom 1S mlxed with the sponge
until a sufficient amount of flour has been
added to form dough, after which the dough
is removed from the troun*h and placed upon
the kneading-board F and kneaded in the or-
dinary manner,atter which loaves are formed
from the dt}ufrh and placed in pans, when the
pans, towether with the dough, are placed
upon the trays D. The cover or kneading-

“board F is to be plaeed in the position 1llus
trated in Fig. 1. |

It will be undemtood that the lamp I or its
equivalent is tobe used to furnish the desired
amount of heat to raise the dough and bring
it in proper condition for bd,kmn' The air-

-chamber H extends under the ﬂom -chest G

and upon one side thereof and is for the pur-
pose of heating the fiour during the time the
sponge 1s raising, thereby prowdmﬂ' a means
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icient amount of |
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- for giving the flour the proper temperature

 are attached the ribs K, which ribs are so lo- |
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to be mixed or kneaded with the sponge.
For the purpose of allowing any smoke that
may be formed by lamp I or its equivalent to
escape the air-passages J are provided in the
panel a adjacent to the air-chamber L. -
To the top or upper portion of the frame A

cated that they will form grooves toreceive the
arms L, said arms being so located that they
will slide back and forth between theribs K.

‘For the purpose of providing a means for
changing the trays D and adjusting them for
dough or fruit they are removably placed

‘upon the ribs b. For the purpose of forming

a tray that will be suitable both for dough
and fruit one side of the trays is provided
with the flanges ¢, which flanges extend
around the tray and are designed to hold
fruit. The opposite side of the tray is formed

flat for the purpose of forming a tray that

pans can be easily placed upon and re-
moved from. In the drawings the trays are
shown provided with slats; but it will be un-

‘derstood that trays formed of wire ganze or
netting ean be used in place of the trays pro-

vided with slats, if desired, without departing
from the nature of our invention.

In the drawings we have shown a door de- |

|
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Signed to be hinged at its bottom sides but it
will be understood that any kind of door can

be used; but we prefer to form the door D"

and locate it as illustrated in Fig. 3. The
dough-trough is removably attached to the

' top or upper part of the frame A and 1Is So

arranged that it will be suspended within the
frame. | | |
Having fully described our invention, what
we claim as new, and desire to secure by Let-
ters Patent, 18— |
The combination of the frame A, provided
with the sheet-metal panels a, the sheet-metal

removably attached to the frame A, the com-
bined cover and kneading-board F, the slid-
ing arms L, the flour-chest G, located at one
end of the frame and provided with a hot-air
chamber upon the bottom and one side of said
chest G,and means for heating,substantially
as specified. ~ o

In testimony that we claim the above we
have hereunto subscribed our names in the

presence of two witnesses.

WINFIELD S. KLINE.
JAMES C. PARKS.

Witnesses: -
- F. W. BoxD,
CHAS. M. STANDS.
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‘partition B, the trays D, the dough-trough K,
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