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10 all whom zt may concern

Be it known that I, BERTHA HAI‘I‘NER of.-
the city of Neosho, Newton county, State of
Missouri, haveinvented certain new and use-
ful Improvements in Cake-Pans, of which the

following is a full, clear, and exact descrip-
tion, referenee bemg had to the accompany-
ing drawmﬂ‘s forming a part hereof.

My mventlon relates to ecake-pans; and it
consists of the novel construction, combina-
tion, and arrangement of parts heremaftm
shown deserlbed and claimed.

My obJeet is to construct a cake-pan and

provide means of separatlnﬂ' the cake from
the pan after it has been baked; and my in-

vention consists of a cake-pan com_pJ Ising a-
bottom, a wall surroundlng the bottom, smd_

wall havmcr openings adjacent to the bottom
through Whmh a knife may be inserted to sep-

arate the cake from the bottom, and slides
closing said openings as reqmred to hold the

batter before it is baked. -
Figure 1 is a perspective of a cake-pan em-
bodying the principles of my invention. Fig.
2 18 a vertical central section. Fig. 3 isasec-
tional detail in perspective, showmg one of
the slides and the means for mounting the
same. Fig. 4 is a perspective of the shde
Referrmg to the drawings in detail, the
cake-pan consists of a cn-cula,l bottom 5, hzw—
ing a subsﬁanmaﬂy vertical wall 6, secured to
the bottom in the usual way, and a central
ventilating-tube 7. Openings 8 are formed
through the wall 6, one on each side and im-
mediately above the bottom, said openings.

providing a means of msertmﬂ a knife tosep- |

~arate the cake from the bottom of the pan.
The openings 8 are formed by punching holes
through the material forming the wall 6, leav-

!

-1 12 of the bottom.

—

mfr ) nalww strip
opening. - A Z-shaped bar 10 is secured to

the outer face of the wall 6, some distance

above each opening 8, thus fmmmﬂ' a track

for the upper edge of the slide 11. The lower

edge of the shde is inserted between theé nar-
row strip 9 and the upwardly-extendmn' flange
Theslidell isar ectangu-
lar piece of tin having the beads 13 and 14,

9 at the bottonl of each 40

45

one on each end, and the knobs 15 and 16, at—- |

tached to the beads Stops 17 and 18 are se-

1 cured to the wall 6 to limit the motion of the

slide, the stop 17 being in a position-to allow

50

the slide to move away from the opening, as

shown in Fig. 1, and the stop 18 being in po-
SlthIl t0 StOp the sllde exactly over the open-
ing.

I clalm——-

ing 8 formed through the wall and ‘leaving
the narrow strip 9 at its lower edﬂ'e, the bot-

tom 5 secured to the wall 6 and having the
flange 12 projecting upwardly parallel “with

the strlp 9, the Z-shaped bar 10 secured to

the wall 6 some distance above the opening
8, the slide 11 mounted between the strip

9

{ and the flange 12 and between the Z-bar 10

and the wall 6, the-beads 13 and 14 formed
upon the ends of the slide, the handles 15
and 16 secured to said: beads, and the stops
17 and 18 secured to the wall to limit the mo-
tion of the slide, substantially as specified.

In testimony whereof I affix my swnatum

in p1 esence of two witnesses.

I

BERTHA HAI‘I‘N ER.

Wltnesses -
H. E. LONG.&N |
ALFRED A. FICI{S-; L
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