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Lo all whom it may concerw: -
Be it known that I, HERBERT L. BAILEY, a
citizen of the United States, residing at Chi-
cago in the county of Cook and State of Illi-
nois, have invented certain new and useful
Improvements in Vegetable-Slicers, of which
the following is a specification.
My invention relates to improvements in
vegetable-slicers in which the vegetable is
10 sliced by being pressed against the cutting
- edge, and in its preferred form my invention
especlally relates to improvements in such
slicers in which the vegetable is sliced by be-
ing pressed against a Waved eorruﬂ'ated or
15 ﬂuted cutting edﬂ'e | =
The ob,]ects of my invention are, first, to
provide means in combination w1th quch a
slicer to protect the fingers and thumbs of the
operator from being brought in contact with
20 the cutting edge; second 1;0 provide an au-
tomatic Stop for such protectmﬂ' means which
shall stop the movement of such meansin the
direction of such cutting edge whenever the
cutting of a slice is completed third, to pro-
25 vide an automatic gage for use in such a
slicer when used in combination with a waved,
corrugated, fluted, or similar cutting edge,
whereby cuts and slices of uniform thickness

may be produced, and,fourth, to provide such

30 a gage or guide which may be reversed so as
to automatically produce different kinds of
cuts and slices, as may be required. These
and such other objects as may hereinafter
appear are attained by tho devicesillustrated

35 in the aceompanying drawings, in which—

Figure 1 is a plan viewof a cutter embody-
ing my improvements. FKig. 2 is a side ele-
vation thereof. Fig. 318 a central longitu-
dinal section on the line 3 3 of Fig. 1. Fm

40 4 is a cross-section on the line 4 4 of Fig. 1-

with my auntomatic guide setin one position.
Fig. 5 18 a pelspectwe view of the product

made by the slicer, having the gunide set as

shown in Fig. 4. Fw 6. 18 .a cross-section,
45 the same as that shown in Fig. 4, except that

‘the automatic guide has been set SO as to pro-

“duce slices of theform shown in Fig. 7. Fig.

8 is a detail perspective of my improved fin-

ger and thumb protecting device. Fig. 9 is
50 a perspective view of any automatic guide.
Fig. 10 is a perspective view of the preferred

3

[ form of my new automatic guide or gage.

Tig. 11 is a plan view of a sheer with the gage
removed, and Fig. 12 shows a vegetable after
it has been partially sliced away by the slicer 55
shownin the other figures.

Similar letters of reference indicate the
same partsin the several figures of the draw-
ings.

Refeumg by letter to the accompanying 6o
drawings, A indicates a saitable base com-
prising “the sections « b, there being a space
between the opposing ends of said sections.
Upon the upper surface of the section & is

‘mounted the cutter or knife C, which may be 63

conveniently formed of sheet metal of any
suitable cross-section. The forward end of
thiscutter, constituting the cutting edge, pro-
jects over the space between the ends of the
sections a b, leaving the space between the 7o
upper surface of the slicing bed or section «
and the under surface of the cutting edge ¢

through which the slices may pass one by one

as they are cut. For purposes of simple slic-
ing this cutting edge may be a perfectly 75
stla,w'ht edge; but a variety of slices and
productb may be obtained by making this
edge of any desired irregular outline, hav-
ing, for 1nstance, the zigzag cross-section
shown in Figs. 4 and 6 of the drawings.
‘The edges of the base A are provided with
vertical side pieces @, extending longitudi-
nally of the slicer. Shda,blyr mounted upon
these side pieces1s the finger- -protecting slide

33

D,-~hich comprises the side strips d and the 85

end strip e, connecting sald side strips, said
side and end Strips surmundmﬂ' an opening
adapted to freely receive the Vegetable tobe
sliced. For the purpeseof affording sufficient
rigidity and keepingthe slide in shape itisde- go
sirable, but not essential, that the side stripsd

be further connected by a second end strip f*

opposite to the end strip e. The side strips
d are provided with downwardly-bent langes

d’. 'The lower edges of sdid flanges are then 95

preferably bent in wardly to form the edges d°.

While the slide D may be slidably mounted
upon the side pieces G without providing the
inwardly-bent edges d?, it is obviously pref-
erable that such edges should be provided to
engage the side pieces (3, as by loosely fitting
into the longitudinal grooves g. -
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The end strip e of the slide E is provided | even with the utmost eare an uncertain prod-

with the upwardly-turned flange ¢', against
which the thumb of the operator will natu-
rally be held in pushing the slide against the
vegetable being sliced, this flange serving as
a thumb-guard. To the inner side of the
end strip e is secured a cutting block or stop
e®, against which the cutting edge ¢ strikes
when theslide D reaches the end of its stroke,
from which it is evident that the side block
¢* constitutes an abutment for pushing the
vegetable to besliced against the cutting edge
c and between which and the cutting edge the
vegetable is sliced.

For slicing with a straight edge or where
uniformity or similarity of slices made with
a corrugated edge is a matter of indifference
the slicer is complete when the protecting-
slide alone is mounted thereon, as shown in
Fig. 11, and slices are cut with perfect safety
to the hands of the operator by resting the
vegetable to be sliced upon the uppersurface
of the section ¢ and within the inclosed space
in the slide ID. T'he operator then rests his
thumb against the thumb-guard ¢', and with
the fingers and palm of thehand restingupon

the upper surface of the vegetable holds it

In contact with the upper surface of sec-
tions a of the base A. When the operator

then pushes against the outer side of the
thumb-guard ¢, the inner faces of thethumb-
guard ¢’ and of the cutting-block ¢? press the
vegetable against the cutting edge ¢ until
sald cutting edge strikes the cutting-blocks
e’, whereupon the slice being completed
falls through the slot ¢', and the slide, with

- the vegetable therein, is drawn back to the
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~each cut is produced.

original position and the operation repeated.
When, however, a cutting edge of irregular
cross-section 18 used, as shown in the draw-
ings 1s desirable not only for the purpose of
producing a pleasing product, but for the
more practical purpose of producing a prod-
uct of uniform thickness which may the more
readily be properly prepared for the table,
the under or cut side of the vegetable after
a slice has been removed will appear in cross-
section as shown in Fig. 12. Obviously un-
less great care is taken by the operator the

corrugations of the next slice will not exaetly |

correspond with the corrugations of the last
preceding slice, and an uncertain produet of
varying thickness will result. Again, in pro-
ducing cuts such as shown in Fig. 5, which
indicates a section of potato prepared for
““French-fry ” potatoes, as distinguished from
slices as shown in Fig. 7, it is exceedingly de-

sirable that they shall be of uniform area in |

cross-section, although, of course, they will
vary in length according to thesize of the par-
ticular section of the vegetable from which
While this product
can be obtained with the modified form of
slicer, as shown in Fig, 11, by carefully mov-
ing the vegetable Iaterally a short distance
after each slide, this is inevitably a very
blind, slow, and uncertain operation and

uct will be the result. To avoid these objec-
tions, I have provided the antomatic reversi-
ble gage II, (shown in Fig. 10,) which con-
sists of a stop mounted upon the upper sur-
face of the seetion ¢ and comprising a por-
tion which corresponds in cross-section to one
of the corrugations of the cutting edge c.
IFor usein producing slices such, for instance,
as shown in Fig. 7 it is only necessary that
this guide shall correspond in cross-section to
one of such corrugations and shall be suit-
ably mounted upon the upper face of said
section a, longitudinally thereof, and in front
of said cutting edge, so that the apex of said
gulde if extended would be below and sub-
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stantially parallel with the apex of any one

of the convolutions of said cutting edge. On
the other hand, if desired for use only in pro-
ducingcuts such, forinstance, asare shownin
Fig. 5 the same simple form of guide may be
used, provided it 1s mounted upon the upper
surface of said section a, as shown in Fig. 4.

- Again, in order to provide such guide in its

siinplest form, so as to be interchangeably
usable in the production either of such slices
or of such sections, it is only necessary that
1t be mounted upon the upper surface of sec-
tion @ by any means by which it may be ad-
justed laterally on said board from the one to
the other of said indicated portions—as, for
instance, by providing its lower edges with
downwardly-projecting flanges which shall
fit within longitudinal slots, such as 2’ I/, for
holding it in one position, from which it may
be changed to another parallel set of slots
h? ? in the modified form of slicer shown in
Fig. 11 for holding it in the other position.
The preferred form, however, of said guide,
as shown in Fig. 10, comprises a portion A,
corresponding in ceross-section to one of the
corrugations of the cutting edge ¢, a lateral
flange 7, extending longitudinally thereof at
one side, and downwardly-turned edges 7,
which are adapted to fit in the single pair of
parallel slots 2/ in the upper surface of the
section ¢, Fig. 1. It will be seen that by rea-
son of the flange ¢ the width of the guide is
made greater than the width of any one of
the corrugations of the cutting edge, and the
apex of the guide extends longitudinally
thereof, but at one side of the center line of
the guide. Thetotal width of the guide when
made 1n this form should be one and one-half
times the width of a corrngation of the cut-
ter C, and one of the slots 2 should be located
S0 as to be below and parallel with the hori-
zontal plane occupied by the apex of one of
said corrugations, and the other of said par-
allel slots should be located below and par-
allel with the horizontal plane occupied by
the lowest point of one of said corrrugations.
The said slots should be so spaced apart as to
readily receive the downwardly-turned edges
g of the guide H.

To use the slicer shown, with the guide in

| its preferred form, the operator first cuts a
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slice from the vegetable without using the

guide. The vegetable will then appear in
cross-section substantially as shown in Fig.
12. If he desires to produce such a cut as
shown in Fig. 5, he then places the guide in
the slots A and in the position shown in Fig.
4 and placing the cut face of the Vegetable

upon the npper surface of the base A, so one

of the corrugations thereof will fit over the
guide H. This will bring the vegetablein po-
sition, so that the end of the apex of each cor-
rugation previously cut therein will be oppo-
site the lowest points in the ecorrugations of
the cutting edge, and the slide D being oper-
ated in the manner hereinbefore described
the vegetable is cut into a number of pieces,
such asis shown in Fig. 5, which drop through
the slots ¢’, and as the shde and Veﬂ'eta,ble
are drawn back into the original p051t1011 the
newly-cut face of the Vegetable drops down
to the upper surface of the section ¢ of the
base A, and the guide fitting into one of the

corrugations, as before, again automatically

and exactly sets the vegetable for the next
cut, and so the operation is repeated until
the entire vegetable has been cut up in this
manner. Iftheoperator now wishes to make
slices such, for instance, as is shown in Fig.
7, he lifts the guide out of the slots A, re-
verses it end for end, and replaces it in the
slots in the position shown in Fig. 6. This
brings the apex of the guide in a plane be-
low and parallel with the plane occupied
by the apex of one of the corrugations of
the cuttingend. If the sliced surface of the

- vegetable is now placed in the slicer, as be-

49

55

fore, the guide again fits into one of the cor-
rugations cut on the sliced face of the vege-
tableand automatically adjusts the vegetable
so that the apexes of the corrugations cut
therein shall be in the same plane as the apex

of the guide, and the cutsurface of the vege-

table will be below brought parallel with the
under surface of the edge of the cutter C.
The slide D being now operated as before, the

vegetable is pushed against the cutting edge |

and 2 slice such as that shown in Fw‘ 7 18
cut and falls through the slot ¢, the shde is
drawn back, the newly cut surface of the
vegetable dlops to the bed of the cutter, and
the slicing operation is repeated until com-
pleted.

A convenient means of taking care of the
gulde H when not in use is aff ouled by ex-
tending the guide-slots A’ back toward the
end of the handle of the slicer. The guide

may then be slid back in these slots and out

of the way, so that the slicer may be used
without the guide.

S

Having thus described my invention, what
I elaim, and desire to secure by Letters Pat-
ent, 1s—

1. The combination in a vegetable-slicer, of
a knife having a waved or corrugated cutting
edge, a slicing-bed, a movable guide corre-

spondingin cross-section toone of the corruga-

tionsof the cutting edge of said knife, adapted
to be mounted upon said slicing-bed opposite
to sald cutting edge, and means on said slic-
ing-bed for engaging said guide in different
positions so that said guide is adjustable in a
direction across the face of said cutting edge,
substantially as described.

2. The combination in a vegetable-slicer, of
a knife having a waved or corrugated cutting
edge, aslicing-bed,an adJustable ouide adapt-
ed to be mounted upon said shcm g-bed oppo-
site to said cutting edge said guide compris-
ing a portion corresponding in cross-section
to one of the corrugations of said cutting
edge, a flange extending from one side of said
guide, and means on said flange for engaging
said slicing-bed in different positions, sub-
stantially as described.

3. In a vegetable-slicer, the combination
with a knife having a waved or corrugated
cutting edge, of a slicing-bed, a guide mount-

.ed upon said slicing-bed opposite to said eut-

ting edge and laterally movable across said
slicing-bed, said guide having its upper edge
substantially in a plane with the under edges
of the corrugations of said cuttmg edge, sub-
stantially as desecribed.

4. In a vegetable-slicer, the combination
with the base portion, of a waved or corru-
gated cutting edge mounted on said slicerin
a different but parallel plane with said base
portion, and a guide mounted upon said base
portion opposite to said entting edge and cor-
responding in cross-section to one of the cor-
rugations of said cutting edge, said guide be-
ing adapted to be set at will either in a plane
parallel with the plane of said cutting edge

orin a plane offsetting the same.

5. In a vegetable - sheer the combination
with a knife having a corlugate_d edge, of a
slicing - bed, a movable‘ guide comprising a

portion substantially corresponding in cross--

section to one of the corrugations of said cut-
ting edge, a lateral flange on said guide, a lip

on Sald ﬂange and depresmons in said slic-

ing-bed for engaging said hp, substantmlly
as descubed

HERBERT L. BAILEY.

Withesses:
M. E. SHIELDS,
O. R. BARNETT.
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