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To all whome i€ nuay conceri:
Be it known that we, F'REDERICK ‘W.
"RUCKSTUHL and ADELE POHLMANN citizens
of the United States,; and residents of the city
5 of New York, borongh of Manhattan, in the
county and State of New York, have mvent-
ed a new and Improved Pomto Creamer, of
which the following is a full, cléar, and eﬁ{fwt
description.

The invention rvelates to kitchen utensﬂlaj
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~and its object is to provide a new and im-
proved potato-creamer which is simple and

durable in construction and arranged to re-
duce boiled potames or the like to a ecreamy
15 consistencyin a compar a,twely short time and
without much physical exertion on the pari
of the opemtm |
"The invention consists of novel features
and parts and combinations of the same, as
20 will be more fully described hereinafter and
then pointed out in the c¢laims.

represented in the accompanying drawings
forming a part of this specification,in which
25 snnllar characters of reference indicate cor-
responding parts in all the views.
Figure 1is a side elevation of the1 1mp10ve—
menb part being shown in section. Fig. 2 18

an edge view of the same, part being brolcen- |

20 out. Ifig. 3 1s a sectional plan view of the
frame. Fig. 4 is an enlarged sectional side
elevation of the pinion, its bearing, and the
upper end of the creamer-wheel. FKig.5isan
enlarged plan view of the pinion, and IFig. 6

35 18 an inverted plan view of the same.

The frame of the potato-c¢reamer consists,
essentially, of a perforate bottom A, from op-

posite sides of which rise the side arms. A,

formed mear their upper ends with the for-
40 ward bends A? fitting into a correspondingly-

shaped groove B’ on a head B, and the ex-

treme upper ends of the said side arms A’ are
provided with inwardly-extendinglugs A%, en-

gaging corresponding recesses B?, formed ; in

45 oppomte sides of the head B. A ‘band C, of
| wue or other material, extends in the groove

B and over the. bends A%, s0 as to seemely-

fasten the upper ends of the side ar ms Se-

curely in place on the head B. Ifrom the top
so of the latter extends upwardly a shank I3?;

| of by the operator when using the device, as

hereinafter more fully descrlbed
‘The creamer-wheel I is provided atits bot-

tom with a trunnion K', journaled in a step

A% formed in the center of the perforate bot-

tom A, and the sald creamer-wheel K is pro-

vided with a central post E? from which ex-

tend the spaced side arms Eﬁ, as plainly illus-

trated in Fig. 1.
The tgp of the post E* is plo_mded w1th a

fork K% engaging a correspondingly-shaped

recess It formed in the under side of a pin-

ion K, ]mvmn in its top a recess F? engaged

by a beatmw Bt formed on the under side of
the head 3. The said beari ing B* and the

trunnion E' are in vertical alinement to allow

of rotating the creamer-wheel Ii W1thm the

side arms A’ of the main frame.

The pinion I is in mesh with a gear-wheel
&, mounted to rotate loosely on a stud H, car-

. ried by the shank B% and on the face of the
A practical embodiment of the invention 18 |

said gear-wheel G 1s secured a handle I,
adapted to be taken hold of by the 0perat01
for turning the said gear- wheel G to rotate the
pinion K and the eleamelwwheel K as the lat-

ter is earried around with the said pinion I,

owing to the fork E*engaging the recess I i in
the said plnlon

The device is used a8 followa The boiled |

potatoes contained in a pot or other recepta-
cle are first mashed by the operator moving
theinstrumentdownward in engagement Wl[]ll
the potatoes, so that the perfm ate bottom A
causes an initial reduction of the potatoes.
Now in order to reduce the potatoes to a
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creamy consistency a suitable amount of

cream, milk, butter, and salt is added to the

potatoes, and then the operator, having hold

with one hand of the handle ID and with the
other hand of the handle I, rotates the wheel
(=, so that the creamer-wheel X is revolved,

andin doing so acts on the potatoes to quickly

reduce the same to a creamy consistency.

‘The operator having hold of the handle D can
‘readily move the enmre device through the
pot or other receptacle, so as to bring the ro-
| tating creamer-wheel in contact With all the
contents of the pot to insure a complete re-

duction to a ereamy consistency of the entire

mass, it being understood that the operator

carryving a handle D, adapted to be taken hold. | pl.'osse.ss on the handle D sufficien tly to bring
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the perforate bottom A thereof down to the

bottom of the pot or other receptacle.

It is understood that by having the side
arms E°of the ereamer-wheel arranged in the
manner described it is evident that the pota-
toes partly reduced by the perforate bottom
A are completely cut up and reduced to a
creamy consistency when the wheelis rotated,

- as above mentioned. -
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The device is very simple and durable in
construction, can be cheaply manufactured
and easily manipulated to produce the desired
resultin a comparatively short time and with-
out much exertion on the part of the operator.

Having thus described our invention, we
claim as new and desire to secure by Letters
Patent— -

1.. A creamer comprising a frame, having a
fixed perforate bottom for mashing potatoes,
and a manually-controlled creamer-wheel

journaled in the frame to rotate over the said

bottom, to reduce the mashed potatoes to a
creamy consistency, as set forth.

2. A creamer comprising a handled frame,
having a perforate bottom provided with a
central step, a revoluble wheel set in the said
step and having laterally-extending arms or
blades, a pinion journaled in the frame and

two subscribing witnesses.

70%,019

engaged by the upper end of the said wheel,
and a manually-controlled gear-wheel jour-
naled on the frame and in mesh with the said
pinion, as set forth. | |

3. In a cereamer, the combination with a
frame having a perforate bottom, side arms

extending upward from the said bottom, a.

head having a depending bearing, and means
for fastening the upper ends of the side arms
to the said head, of a handled gear-wheel jour-
naled on a stud carried by the said head, a
pinion journaled on the said bearing and in
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mesh with the said gear-wheel, the pinion

having a recess in its under side, a creamer-
wheel having a central post stepped on the

sald bottom and engaging with its upper
forked end the recess in the said pinion, and
spaced, flat side arms extending from the said

post on opposite sides thereof and in a hori-

zontal direction, as set forth. o
In testimony whereof we have signed our

names to this specification in the presence of

FREDERICK W, RUCKSTUHL.
ADELE POHLMANN. |
Witnesses:
MAX SCHWARTZ,
MORRIS SCHEER.
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