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(No model.)

To all whom it may concern:
Be it known that I, FraANK (. SLEMMER, a

citizen of the United States, residing at Golds-

boro, in the county of Caroline and State of

Maryland, have invented a new and useful Can-

ning Device for Fruits or Vegetables, of
Whmh the following is a Spemﬁcatlon

This 1nvention rela,tes to a canning devwe
for fruits and vegetables which comprises in
the construction thereof a portable heater of
a peculiar construction whereby 1t is adapted
to support a plurality of canning and scalding
tanks in such a manner that not only the bot-
toms but also the sides of said tanks shall be
exposed to the direct action of the flames,
whereby the contents of said tanks may be very
quickly raised to the boiling-point and main-
tained at the same, the consequence being that
by my improved device the work of canning
may be proceeded with in a more rapid, ready,
and consecutive manner than by devices of
this class as ordinarily used.

My invention consists in the 1mproved con-

struction, arrangement, and combination of

parts ha,vmcr for their ob]ect to provide a de-
vice of the character described which shall
possess superlor advantages in point of sim-
plicity, durability, and general efficiency, as
will be hereinafter fully described, and par-
ticularly pointed out in the claims.

In the accompanying drawings 1 have
shown a simple and preferred form of my in-

- vention; but I desire 1t to be understood that

v 35

changes and alterations may be made as to the

exact shape, proportion, and manner of as-

semblage of the parts of the invention within
‘the scope of the same and without departing

- from the spirit or sacrificing the efficiency of

4.0

45

the device. .
In said drawings, Figure 1 1s a perspective

view showing my improved canning device in
Fig. 1*1s a 'pe_rSpectwe'

operative position.
detall view of one of the wire canning-baskets
used iIn connection with my invention. Fig.
9 isa longitudinal sectional view. Fig. 3isa

top plan view. Fig. 4 is a detail view ShOWlHU'
a modification.

_ Corresponding parts in the several figures
A areindicated by similar numerals of reference.

‘The heater 1, which constitutes the princi-
pal part of my mventlon conslstsin this case of
an elongated tank-like structure, which in the
present instance has been shown as being rec-
tangular in a horizontal plane, the lower end
being narrower than the upper end, owing to
the side piecesof said structure being extended
or bulged outwardly, as shown at 2. One
end of thistank-like structure isprovided with
a fire-door 3, underneath which draft-openings
4 are formed, and the opposite end of the struc-
ture has a pipe 5 for the escape of smoke and
other products of combustion. The side
pieces 6 6 of the heater are provided at a dis-
tance from their upper edges each with a plu-
rality of brackets 7, Wthh may beformed in-
tegral with the said sides, or they may be and

are preferably formed separately and provided

with hooks 8 or other means wheieby they may
be connected with the sides of the heater-cas-
ing, which in this instance will require to be

provided with suitably-disposed loops or re-
“cesses, as 9, extending downwardly and out-

Wardly n the sides of the casing to receive the
hook members of the brackets. This modi-
fied construction has been illustrated in Fig.
4 of the drawings.

The upper edo*e of the tank-hl{e structure

which constitutes the heater 1s provided with

an inwardly-extending flange 10, which is of

less width than the brackets 7, which latter

protrude below the flanged end a sufficient
distance to form supportfs for a plurality
of tanks 11, which are supported detachably
upon the said brackets. The heater structure
1s also provided with a plurality of cross-
pieces 15, whereby it is provided with a plu-
rality of compartments, each for the recep-
tion of one of the tanks 11, which should fit
nicely between the inner edges of the flanges
10, the cross-pieces, and the ends of the heater-
casing, the object of this being obviously to
avoid the leakage of smoke through the open-
ings between the tanks and the surrounding
flange. The cross-pieces 15 are provided with
dt:s:pemil111*f:-~ inverted-T-shaped lugs 16, which
assist 1n supporting the tanks and in dlstrlb—-
uting or dividing the strain of the weight of
said tanks. |
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1t w;ill be observed that when the several

tanks, of which three have been shown in the

accompanylng drawings, are placed in posi-
tion they will be supported upon the brackets
7 above the fire - chamber, which extends

through the entire length of the heater, but
1In such a manner that the flames evolved by

the combustion of fuel shall be free to enter

the spaces 12 above the brackets 7 and be-
tween the sides and flanges of the heater and
the sides of the tanks, the contents of which
will thus be subjected to a degree of heat
whereby their contents will be quickly raised
to the desired temperature.

The several tanks in the scheme of my in-
vention may be utilized for several purposes.
When canning fruit, such as tomatoes, one of
the tanks may be reserved for a scalding-tank,
a scalding-basket of ordinary construction be-
ing provided. In this case two tanks are re-
served for the cooking of the tomatoes after
they have been placed in cans and the latter
sealedup. Wire baskets of the usual construc-
tion, each capable of holding, say, one dozen
cans and which are adapted to fit neatly within
the tanks, are also provided, as shown at 20 in
Fig. 1, the tanks being usually made of a depth

sufficient to hold two such baskets, which may:

be placed in the tanks and removed therefrom
by lifting-tongs, which are also of well-known
Kvery variety of fruits and
vegetables may thus be canned by the use of
my 1mproved apparatus in a very rapid and
convenient manner,it being obvious, of course,
that my improved device is adapted more es-
pecially for the purposes of individual farm-
ers and others who desire to pursue canning
for commercial purposes, but on a scale lim-
1ted by their individual production. The use
of the invention, however, is by no means lim-
1ted, Inasmuch as it may be utilized on a large
scale with excellent economical results. Itis
also obvious that the device when not in use

for canning purposes may be advantageously

utilized for such purposes as boiling feed for
stock, for rendering lard, and for a variety of

my own I have hereto a

750,407

other purposes which it is not necessary here
to mention. |

Having thus described my invention, I
claim—

1. In adevice of the classdescribed, a tank-
like heater-body having an inwardly-extend-
ing flange extending entirely around the upper
edge thereof and provided with cross-bars con-
necting opposite sides of the flange, support-
Ing-brackets disposed interiorly upon the sides

of said body and protruding beyond the inner

edge of the top flange, and tanks fitting closely
1n the openings or compartments thus formed.
2. In a device of the class described, a tank-

like heater-body having an inwardly-extend-

ing flange extending entirely around the upper
edge thereof and provided with cross-bars
connecting opposite sides of the flange, sup-

“porting-brackets disposed interiorly upon the

sides of said body and protruding beyond the
inner edge of the top flange, inverted-T-shape
lugs depending from the cross-bars and form-
ing additional supports, and tanks fitting
closely in the openings or compartments thus
formed. = = |

3. Inadevice of the class described, a tank-
like heater-body having a circumferential,in-
wardly-extending flange, cross-bars provided
with depending inverted-T-shaped lugs, the
side walls of said tank being provided on their
inner sides with downwardly and outwardly
extending recesses, in combination with sup-
porting-brackets having hooks engaging said
recesses whereby said brackets are supported
detachably in the same horizontal plane as the
cross-bars of the inverted-T-shaped lugs, and
tanks tightly fitting in the openings in the top
of the heater and supported by said brackets
and inverted-T-shaped lugs. |

In testimony that I claim the foregoing as
fixed my signature in
the presence of two witnesses. |

| FRANK G. SLEMMER.

- Witnesses:
JouN T. Bires,
GeoreE H. BErRrY.
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