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(Nn model,)

To wll wham ?.:t ??’Lfby Gancern
‘Be it known that T, WiLLiam L) LIGGINS a

'ié:'ife'f-;;cltlzen of the United States, residing at St

Louis, State of Missouri, have mvented cer-
‘tain new and useful 1mp1 ovements in Steam-

- Cookers, of which the following is a specifica-
o tion c,ontammﬂ' a full, clear, &nd exact de-

. scription, r efel ence bemo* had to the accompa-

o nying drawings, iormmf" a part hercof.

10

* "My invention relates to steam-cookers; and
it consists of the novel construction, combina-

©.. tion, and arrangement of parts he1 emattel
- shown, c]ecsulbed and claimed. |

K1 ﬂ*ur elisa vertlcal sectional view showmw

15 the construction and arrangement of my im-
- proved steam-cooker.
. with parts shown i in sectlon

- zontal sectional view showing the arrange-

'i.':::j:'?'  mentof the oven.

.20

~of the llquld—receptaele

Fig. 4isa perspective view
Fig. 5 is a sectional

- view showing other features COIlStltLItIIlO‘ a

RS ~ part of my invention.

In constructing my 1mproved Steam-cooker

.:?';jI promde a suitable tank 1 of any desired di-

25

mensions, to be supported in a ‘smitable posi-

tion by Suppor s or 160’8 2 PlpeS 3 Il@&dlﬂ‘:"

~ from any source of steam-supply, extend into |

~the tank 1 and are bent around, as shown by
. dotted lines in Fig. 2, in order 130 heat the wa-

30,

ter within the tanlk to a very high temperature.
“.The pipe 4 leads from the pipes 3 within the

 tank and communicates with a vertical pipe 5,
- located within the tank near the end opposite
- from end through which the pipes 3 project.

35
~ vided with an enlarged opening,
. receptacle 6 has its bottom projecting down-
- wardly ashight distance into the tank, in which
. position it is retained by the flanges 7, project-
ing therefrom and bearing upon the upper side

" of the top of the tank. ‘The interior of the lig-

The top of the tank 1 above the pipe 5 is pro-

. uid-receptacle 6 is divided into a series of com-

_ jf-- i: - partments
. tions&,restr

by means of the cylinderical parti-
ngupon the bottom of the said tank

In

and termmatm o even with the top thereof.

- theformshown 1 employ twoof these partitions
8, forming two annular compartments 9, sur-

101111(11]:10' a central compartment 10.

The se

- different compartments are designed toreceive
 The

5 o d]ﬂerent 11(11.111']% ‘such as coffee ‘ue.&j &e.

Fw 2 1s a plan View
TFig. 8is-ahori- |

{ encircling the top of the receptacle 6.
said ﬂa‘_nges are preferably threaded, and the

and a liquid-

lower' -en_ds‘ of these partitions 8 form close

connections with the bottom of the receptacle

6 to prevent the liquid in one compartment
from becoming mixed with the liquid of
another “A pipe 11, bent into the form of a

‘ring, is carried in each of the compartments
1.9and 10, and the said pipes are connected with
each other by a pipe 12, which in turn-is con-

nected to the vertical pipe 5 to receive the heat-
ed steam therefrom. By this means the steam
being conveyed into the tank 1 through the

| plpecs 3 passes fromthesaid pipesinto the vertl-

cal pipe 5, and from there it enters the pipe 12
and passes into the pipes 11, heating the lig-
uids within the dlffel ent (,omp‘u tment% a.bove
described. g
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I provide a top 13 101 COVEring the Iecepta- |

cles 6 and the compartments tormed therein,

and the said tep i1s provided with dependinﬂ'"

annular flanges 14, there being one of said
flanges for each of the pa,rt1t10ns 8 and one for -

The

threads thereof communicate with likke threads
formed around the upper ends of the 1ecepta-
cle 6 and partitions 8. :

15 denotes an or namental top f01 cover 1110

. the top 13, and the said top is supported upon

the projecting flange 16, rigid with the upper-
end of the 1eceptacle 6. :
- Upon one side of the receptacle 6 are se-

cured indicators 17 for determining the amount
‘'of liquid that is contained within any ot the

receptacles. The liquid may be withdrawn
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from the different receptaclesthrough the or- 8s

dinary faucets 19, leading therefrom.

20 indicatesa blow-off valve communlcating
with the different leceptacles |

In the top of the tank 1 is formed a number
of openings, within which are supported cook-
ing utensils 21, which extend down into the
tank to a point near the steam-pipes 3. The

top of the tank 1 may also be bent down-

wardly, as indicated by 22, to form recepta-
cles for cooking such ar tlcles as they may re-
celve.

An oven 23 is mounted over the end of the
tank 1 opposite from the receptacle 6, and pro-
jecting upwardly from the pipes 3 is a verti-
cal pipe 24, which extends through an open-
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‘a suitable height within the oven 23.

ing 1n the top of the tank 1 and terminates at
Sult-
able hollow boxes 25 are carried at intervals
along the pipe 24, which boxes receive the

ste.am from the said pipe 24 and convey it into

the pipe 26, leading from the said boxes 25

and formmg shelves within the oven 23 in the

manner shown. A planofone of these shelves
is shown in Fig. 3 and the side elemtlons
thereof are shown in Fig. 1.

In Fig. 5 is shown a dewce which may be
used whenever desired in place of the oven
above described. The said device consists of
the box 27, which is connected to the pipe 24
and 1s adapted to receive the steam therefrom.
Short vertical pipes 28 lead from the box 27,
and carried on the upper ends of the said pipes
28 are the hollow bowls or basins 29, which
consist of two walls between which is iormed
a space 30, into which the steam passes from
the pipes 98. Any articles placed within the
bowls or basins 29 will be heated to a heat cor-
responding to the temperature of the steam,
since the steam is free to circulate entlrely
around the walls of the said bowls or basins.

Communicating with the center of the box
27 1s a short connectmg pipe 30, which is
ada,pted to recelve an extension-pipe, such as
24, In case it is desired to mount the oven
W1th0ut removing the said box 27. In this
arrangement the extensmn—plpe 1s threaded
or otherwise connected to the pipe 30, and the

oven 23 is mounted upon the box 27, the

shelves formed by the pipes 26 being 11eld at
a higher elevation on account of the presence
of the box 27. 1In this case the bowls 29 are
preferably removed. The upper end of the
pipe 30 is closed when in use in connection

_Wlth the oven by means of a cap 31.
Jn using my improved steam-cooker the

tank 1 is filled with the desired amount of water
and the steam is admitted from any suitable
sourg¢e of steam-supply into the pipes 3, from

‘whieh it will pass into the vertical pipe 5 and

mto the Vert1cal pipe24. The steam heats the

749,568

'Wa,ter within the tank 1 affording sufficient

heat to cook any artlcles which are placed
within the receptacles 21 and 22. From the
vertical pipe 5 the steam passesinto the hori-
zontal COIlIlBCtlIlO‘-plpe 12, which admits the
steam into the ring-pipes 11 heating the lig-
uid contained within the compartm ents formed
within the receptacles 6. Whenever desired,
the different llqmds may be withdrawn throu o*h
the faucets 19. The steam within the pipe 94
passes upwardly into the boxes 25, from which
it circulates through the pipes 26 radiating
sufficient heat within the oven 23 to bake or
cook the articles contained therein.

As above explained, the device shown in
Fig. 5 may be used without or in combination
with the oven 23, and the operation of the
same 1S obvious.

I claim—

1. In a steam-cooker, a tank, circulating
steam-pipes extending mto the said tank, a

Jiquid-receptacle mounted upon the tank and

having its interior formed into a series of
compartments, a mrculatmﬂ'—-plpe within each

of sald compartments, and means for admit-
ting the steam to said pipesfrom the first-men-

tloned pipe whereby the liquids will be heated,
substantially as specified.

2. A steam-cooker, consisting of a tank, a
liquid-receptacle mounted upon  the said tank
a plurality of compartments formed within
sald receptacle, a circulating-pipe within each
of said compartments, a connecting-pipe con-
nectmg all of said pipes, and means for ad-
mitting steam into the said pipes from any
suitable source of steam-supply, substantially
as specified.

In testimony whereof I have signed my
name to this specification in presence of two
subscribing witnesses.

WILLIAM L. LIGGINS.

Witnesses:

ALFRED A. Eicks,
- M. G. Irron.
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