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(No model,)

To all whom it may concern:

Be 1t known that I, Rur F. StepHENSON, 2
citizen of the United States, residing at East
St. Louis, St. Clair county, Illmmcs “have in-
vented certfun new and useful Improvements
in Rotary Cake-Dressers, of which the follow-
Ing 1s a specification containing a full, clear,
and exact descrlptlon reference belncr had to

the accompanying drawings, forming a paxt-

hereof.
My invention relates to rotary cake- dress-

ers; and it consists of the novel features here-

n shown, described, and claimed.

In the drawings. mee 1 18 a detail eleva-
tion, partly in sectlon ofarotary cake-dresser
embodymcr the prmmples of my invention.
Fig. 2 1s a top plan view.

Reterrm@ to the drawings in detail, the
main frame comprises the base bar 3, the
base-bar arms 4 and 5, extending in 0pp051te
directions from near the center ot the base-
bar 3, the clamp-screw bearing 6, connected
to the h ont end of the base- bar 3, the clamp—
serew 7, mounted in the bearmG‘G In position
to clamp the supporting - table against the
base-bar, the post 8, extending upwardly from
the opposite end of the base-bar 3 from the
clamp-screw bearing 6, the bracket-arm 9, ex-
tending from the upper end of the post 8 1n
vertical alinement with the base-bar 3, and

the shaft-bearing 10 at the forward end of
said arm 9. The base-plate 11 is a circular
board mounted upon the base-bar 3 and the
arms 4 and 5. A second shaft-bearing 12 is
connected to the first shaft-bearing 10 said
seconc shaft-bearing 12 being formed by

bending the end of the bracket arm 9 up-

W ardly and backwardly. A bearing 13 is

mounted vertically throuoh the center of the

base-plate 11, and a bearlnﬂ'-blate 14 has a pin-
tle 15 extendmo' into the bearing 13. The
rotary platform 16 1S mounted upon the bear-
ing-plate 14, and a plate 17 is mounted upon

the platfmm 16, said plate being formed of

tin and having teeth 18 punched upwardly to
engage the bottom of the cake 19. The oper-

atmO‘-shait 20 1s vertically, slidingly, and ro-
ta,tably mounted in the bearings 10 and 12 and_

has the operating crank- handle 21 at 1ts upper
end.

shaft by the set-screw 23.

punched downwardly

The cake-clamping head 22 has an opening
to receive the lower end of the shaft 20, and
sald head is removably mounted upon the
A circular flange
24 extends from the head 22, and a tin pla,te
25 1s secured to said flange in a p051t10n par-
allel with the platform 16. A board 26 1s se-
cured to the lower face of the plate 25, and a
tin plate 27 is secured to the lower face of
the board 26, said plate 27 having teeth 28
A rim 29 connects the
plates 25 and 27, the parts being pressed out
or solderedin any suitable manner. The teeth
23 engage the top of the cake, so that when
the crank is manually opera ed to rotate the
shaft 20 the cake is clamped against the plat-
form 16 and rotated. A tin plate 30 has a
bearing 31, through which the post 8 extends,
S0 a8 to mount the plate 30 to swing in a hori-

zontal plane on a level with the cake. Grater-

teeth 32 are punched inwardly from the plate
30 1n position to engage the cake as 1t 1s ro-
tated, and a handle 33 is attached to the op-
posﬂ:e end of the plate 30 from the bearing 31
to be manually engaged and swing the omter—

teeth 321into engagement with the eda'e of the

cake. A lonmtudmahy extending vertical
brush-adjusting plate 35 is placed upon the
arm 9 and secured adjustably in position by
the bolt and thumb-screw 86, inserted through
the said slot and through the plate. A brush
37 1s secured to the late 35, the arm 38 of
said brush extending aownwardly and through
the slot 34, so as to mount the brush in a ver-

tical position in contact with the edge of the

cake, the position of said brush bemﬂ' adjusted

to ht different calkes by mampulatmﬁ' the

thumb-nut 36 and moving the plate 35.
The machine 1s placed upon a table with the
bearing 6 extending under the top of the table,
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slot 34 is formed through the arm 9, and a
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and the clamp—screw 7 is manipulated to grip

the top of the table to hold the machine se-

carely in place.

The shaft 20 is elevated and the cake placed

upon the platform 16. Then the shaft 20 is
lowered to grip the cake firmly against the

platform. Then the operator grasps the handle

33 and the operating crank-handle 21 with the
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| other hand and rotates the cake, at the same 100
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time pressing the grater-teeth against the
ecdge of the cake.

When the cake has been trimmed by the ac-
tion of the grater-teeth, the brush at the same
time engages the edge of the cake, brushing
the crumbs from the said edge and dressing it
up to the desired smoothness, so that frosting
or other dressing may be applied.

If desired, two or more interchangeable
clmnpmo-heads 22 may be employed havmo
different sizes of the toothed faces 28 tor dlt—
ferent sizes, so that a small one may be used
for a small cake and a larger one for a large
cake.

I claim—

1. In a rotary cake-dresser: a platform ro-
tatably mounted:; a shaft rotatably and slid-
ingly mounted in alinement with the axle of
the platform; means carried by the end of the
shatt for clamping the cake against the plat-
form: a grater mounted in position to engage
the edge of the cake as 1t 1s rotated; and a
brush mounted in position to engage the edge
of the cake; substantially as specified.

9. In arotary cake-dresser: a base adapted
to be clamped to a table; a platform rotatably
mounted upon the base, and having a toothed
upper face: a shaft slidingly and rotatably

774,541

mounted in alinement with the axle of the
platform; a clamping - head carried by the
shaft and havingatoothed lower face; a grater
mounted to swing to and from the edge of the
cake when it 1s clamped upon the platform;
and a crank-handle for rotating the shatt; sub-
stantially as specified.

3. In arotary cake-dresser: a base adapted
to be clamped to a table; a platform rotatably
mounted upon the base, and having a toothed
upper face; a shaft slidingly and rotatably
mounted in alinement with the axle of the
platform: a clamping - head carried by the
shaftand having a toothed lower face; agrater
mounted to swing to and from the edge of the
cake when 1t 1s clamped upon the platform; a
crank-handle for rotating the shaft; and a
brush adjustably mounted in position to en-
oage the edge of the cake; substantially as
specified.

Intestimony whereof I have signed my name
to this specification in presence of two sub-
scribing witnesses.

RUE F. STEPHENSON.

Witnesses:
ArTHUR C. BAKER,
ALFrED A. Kicoxs.
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