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| sections are held together by passing a pin15

Ty qll whom T6 maly CORCEr:

Jo it known that I, MARIE LOUISE PER-
roTTET, of New York city, in the county and
State of New York, have invented & new and
nseful Improvement in Cake-Pans, of which
the following is a full, clear, and exact de-
seription. -

My invention relates to that class of cake-
pans which are constructed in sections, the
sections being adapted to be nnited during
the process of baking and to be separated in
order to facilitate the removal of the calke.

The object of the invention is to so con-
struct the pan that the bottom will be an in-
tegral portion of one of the scetions, the op-
posing section being orooved or channeled
o receive the bottom and provided with a
flange or ledge adapted 1o extend beneath the

bottom and be brought in close contact there-

with in order to prevent leakage at that point
where the bottom connects with the section
removable therefrom. |

The invention consists in the novel con-
<truction and combination of the several
parts, as will be hereinafter fully set forth,
and pointed out in the claim.

Reference is to be had to the accompanying
drawings, forming a partot this specification,
in which similar characters of reference indi-
cate corresponding parts in all the figures.

Tigure 1 is a perspective view of
proved cake-pan closed. TFig. 2 is a similar
view of the pan open, and Iig. 31is a vertical
section through the pan when closed. -

In carrying out the invention the body or
rim A of the pan is preferably made in two
substantially semicircular sections having

vertical side walls and provided with & hinge
sald

connection at their adjacent ends, the
sections being designated, respectively, as 10
and 11, and at the free end of each section of
the body of the pan an outwardly-extending
vertical flange 12 is usunally secured or made
integral therewith. One flangeis, in this case,
provided with a pin 13, having an aperture
therein, which pin is adapted to pass through
an opening 14, made 1n the flange 12 of the
opposing section of the pan-body, since when
the hody of the pan 1s brought toits circular
shape, or the two sections are brought close,

one against the other, the flanges 12 of thesec-
tions will be in engagement.

Ordinarily the

the 1m-
in the ordinary way to per mit

through the aperture inthe stud or pin 1501
one of the flanges 12, and the locking-pin 15
is preferably attached to the body of the pan
by means of a chain 16 or its equivalent in
order that the locking-pin will be always at
hand; but I desire it to be distinetly under-
stood that anyother form of a locking device
may be employed in conneetion with the sec-
tions of the body if in practice 1t 18 found de-

sirable. A bottom B is rigidly secured to or
integrally formed with the section 10 of the

body of the pan—ior exanmple, the hottom be-
ing of a contour corresponding to that of the
completed body A—and therefore the bottom
oxtends bevond the section 10 with which 1t
is connected, being adapted to enter a groove
or channel 17, made in the inner face of the
opposing body-section 1 1 nearits bottom, and
2t the bottom of the section 1l an inwardly-

extending flange 18 is made, being preferably

oiven a slight upward inclination in order
that when the bottom of the pan is entered
into the channel 17 of the bhody-section 11 the
said flange 18 will so engage with the bottom

as to press the same into close contact with

the upper wall of the channel 17 and effectu-
ally prevent any leakage. Under this coi-
«truetion it is obvious that the bottom cal-
not be lost, as it is inseparable from the body,
and yet the body of the pan may be opened
of the ready
removal of the cake. |

The flange 18 in addition to acting as a
preveuntive against leakage likewlise serves
as a guide to direct that portion of the bot-
tom extending from the section 10 into the
oroove or channel 17 of the body-section 11.
The pan is exceedingly simple, durable, and
economic in its construction.

By reason of the walls being vertical and
the pivotal axis being likewise vertical or at
right angles to the bottom of the pan the
hinged section 11 1s caused to swing paraillel
to the said bottom, whereby the pan may be
opened while resting on a tahle or equivalent
article. |

[Having thus described my

invention, L

claim as new and desirve to secure DY Tetters

Patent— |
A cake-pan consistingof a body constructed

in hinged sections, a bottom rigidly attached
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1o one of the said hinged sections, the OpPpos-

~ Ing hinged section having a groove to receive

the free marginal portion of the bottom, the

- grooved section of the body being provided
with a flange at its bottom below and adja--
. cent to the said groove, the said flange ex- |

tending inwardly, being shaped for engage-
| ment with the under face of the bottom of |

- the pan when the sections of the body are | -

- 1o closed one against the other, whereby the said |

flange serves to guide the free 'ed'ge_ of the
bottom to the groove adapted to receive the

sald edge, and also serves to prevent the leak-

age of batter or other liquid contents of the

pan, as set forth. - . -
- MARIE LOUISE PERROTTET. B

Witnesses: _
J. FRED. ACKER,

JNO. M. RITTER.
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