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To all whom it may concern:

Be it known that I, WILLIAM LAWTON, a
citizen of the United States, residing at South
West Harbor, in the eounty of IIancec:k and
State of I ’*(Iame, have invented new and use-
ful Improvements in Cake-Beaters, of w};uch

‘the following is a specification.

This invention relates to improvements in

cake-beaters and devices for thoroughly agi-
vided.

tating and mixing various articles in culinary
operations. |

The object of the invention is to provide a
mentioned which
shall be so constructed as to render the parts
thereof readily detachable, whereby the same

may be easily cleaned, and further, to pro-
vide a beater wherein shall be embodied sim-

ple and efficient means for holding the agi-

tator within the body of the same in order to
in-described beater will be 1eadﬂy under-

prevent splashing of the article being mixed.
With these objects in view the invention
consists, substantially, in the consfruction,
combination, and arrangement of parts as
will be herem%fter fullylllusm ated,descr 1bed
and claimed.
In the accompanying drawin gs, [figure 11is

a perspective view of a beater eonetmeted in

accordance with the present invention. Fig.
2 is a vertical sectional view of the same.
Fig. 3 is a detail perspective viewof the agi-
tator removed.

Similar numerals of reference mdm&te cor-
responding parts throughout the figures.

Referring to the dmmnws, 1 deswna,te% the- |

body of a beater formed of any suitable ma-

The

shaped, and at the center thereof i prowded
a bealmﬂ* 4 for an agitator-shaftt.

An amta;tor (indicated by 5) is rotatably
mounted within the body 1, and comprises a
pair of oppﬁsite]}r-arr&nged V-shaped wings
6, each of which has its apex flattened and
curved to form a longitudinal groove 7, said

grooves being OppOSlte and 13?111& a,d;meent to |

each other thwunhout the entire length of
| and ha,vmn* its lower end shaped to conform

the agitator When_ the wings are assembled,
and the latter being secur ed together at each
edge of the grooves 7. Kach of the wings 0

18 provlded with a series of enlarged open-
ings, and rigidly secured within the space

| formed by the longitudinal grooves 7 1s an

agitator-shaft s. The lower end of thisshaft
rests in the bearing 4, and the upper end 1s
bent to form a cr ank 9 upon which is loosely

| mounted a handle 10.. As clearly shown, the

lower end of the agitator is shaped so as to
conform to the shape of the bottom 3.

- For holding the agitator within the bodyin
an upright pOSlthIl a, bearing-bar 11 1s pro-
This bar at a point mldway its ends
has an opening 12, through which the agita-
tor-shatt passes, and at each end is pmwded
with similar openings 13. At opposite points

near the top of the body upwardly-project-

ing pins 14 are secured, and these pinsg are
adapted to pass thwnﬂh the openings 15 of
the bearing-bar 11, thewby holding the agi-

tator in an upmﬂh‘b position.

The operation and advantages of the here-

stood by those skilled in the art.
YWhen it is desired to beat a cake or thor-

oughly mix any articles used in culinary op-

erations, such articles are placed within the
body 1 of the beater and the agitator caused
to rotate. By reason of the openings in the
wings of the agitator, it is obvious that the
m'twles will pass thereﬁhmufrh and be thor-
oughly mixed, thereby pr odnemﬂ* the desired
results.

From the construction of the beater it will

' at once be apparent that the parts of the

same may be easily detached for cleaning
purposes, and, from the faect that the agltatm_
is arranged in a vertical position, all splash-
ing of the contents will be prevented.

CLanﬂ*eS in the form, proportion, and the
minor detm_ls of construction may be resorted
to without departing from the principle or
sacrificing any of the advantages of this in-
vention.

Having thus described my invention, what

I claim 18—

In a beater of the class descr 1bed the com-
bination of a body having a d1sh-—shaped bot-
tom, an agitator t:hsposed within sald body

tosaid chsh-shaped hottom, said agitator com-
prising a pair of opposatﬂlyﬁau an ﬁed\{-shap ed
wings each of which is provided with a series

;l of enlar ced openings and has its apex flat-
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oo tened s and  curved o fmm a longitudinal | ing the agitator i in an upuﬂ'ht pos1tmn Sub- 10

Loilion e aroove, ‘sald grooves: bemweppesﬁe and 1371110‘:-'-'-*51:3;1:1111&11}? as set forth, T S

| (SRR PRI -;..?-;.&d;]acent 1o e&eh Gther When the wmﬂ‘s me as-i In testlmony that I clmm the fm eﬁomg as

o dmal UIOOVBS and & bemmﬂ*-bm earrled by 1V1tnesses """" S S I S SR

said shwft zmd adapted to- bedetmh&bly 88~ | CHL L LA.W’TOh o |

e b enred to the body of the beater for support-: :; A WI LAWTON SRS R S P EI C
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