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To all whom Tt may concermn:

Be 1t known that I, DorricK JostErH BusHa-
ORR, a citizen of the United States, residing
at (zalena, in the county of Cherokee and State
of Kansas, have invented certain new and use-
tul I mprovements in Cheese-Cutters, of which
the following is a full and complete specmca-
tion.

My 1nvention relates to that class of cheese-
cutters in which the cheese is supported upon
a rotatable table or block and adapted to be
turned by suitable devices to an extent cor-
responding with a shiftable scale indicating
the desired weight to be severed by a verti-
cally-moving slicing-blade arranged radially
with relation to the rotatable cheese-block.

One object of the invention is to produce a
cheese-cutter of this class adapted to slice the
cheese from either side of the cut, thus keep-
ing both sides of the cut fresh. |

A further object of the invention is to pro-
duce a cheese-cutter adapted to cut an ac-
curate measured slice but partly through the
height of the cheese.

With these and other objects in view the

invention consists in the novel features and
combinationsto be hereinafter described in de-
tail, and claimed in the claims at the end of
this specification.
~ In the accompanying drawings, Figure.1 is
an elevation of a cheese-cutter embodying my
improvement. Fig. 21satop plan view there-
of. Fig. 3 1s an enlarged detail view -show-
ing 1n section the top frame and nner knife-
cuide or center rod. Fig. 4 is a view show-
ing a modified form of connection between
the blade and the operating-lever.

A suitable stand, counter, or base A 1s pro-
vided with a vertical socket™ ¢ and at points
radially equidistant from the socket with
friction-rolls ¢’ to support the outer edges of
the cheese-block B. This cheese-block 1s
preferably circular in form and provided cen-
trally on its under side with a stout stud 2,
adapted to fit the socket ¢ of the base so snugly
as to prevent wabbling, but so freely as to
permit of the easy rotation of the cheese-
block in either direction. The cheese-block

1s provided on 1ts upper side, at its radial cen-
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standards C ',
at the top by a bridge .

, with a conical socket §', which is in the
same vertical plane as the stud ) on its under
side. I prefer to score the upper side of said
cheese-block with concentric cireles §°5°, struck
from the socket 0’ as a center and correspond-
ing 1n diameters with the diameters of stand-
ard cheese-molds, so that a cheese may be
quickly positioned on the block with its radial
or axial center in a vertical pl.:me with the
conical socket 0.

Rigidly secured to the base A, close to the
edges of the cheese-block B and at diametric-
ally opposite points with respect thereto, are
shown herein as connected
The inner face of
the standard C is provided with a groove e,
and the bridge C* is provided with a slot ¢, ex-
tending from the groove ¢ to the centerof the

'bl 1d0'e where 1t terminates in a tubular boss

&, which is accurately alined in a vertical
plane with the conical socket 4" and stud b of
the cheese-block. This tubular boss ¢ is ac-
curately reamed or dressed interiorly to con-
stitute a guide for a slender center rod D,
which is desw‘ned to be thrust through the
axial center of a cheese centered on the c*heese-—
block, the lower end of said center rod being
dressed to a cone shape to more readily pass
through the cheese and to fit the cone socket
) of said block. The rod is provided at one

‘side with alongitudinal groove ¢, correspond-

ing to the groove ¢ of the standard C, and is
also provided with a steady-lug &', which is

designed to fit snugly a recess ¢® in the bore

of the tubular boss ¢°, thus locking the center
rod against rotation and maintaining its
oroove d in position directiy facing the groove
¢ of standard C, the two grooves ¢ and ¢ thus
constituting a guide or way for the slicing-
knife K. The knife K consists of a thin blade
of steel sharpened at its bottom edge and of
a width a hittle greater than the radius of the
cheese-block B, its truly parallel edges being
seated 1n and guided by the grooves ¢ and ¢
of the standard C and center rod D, as before
stated. The blade 1s seated in and gmded by
the slot ¢’ of the bridge C?, its upper edge be-
ing provided with a slot ¢ to receive a steel
antifriction-roll ¢, which is journaled on g
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stud 7, projecting from an operating-lever F, |

which is pivoted at a suitable point on the

bridge C°, connecting the standards C and ..

To rotate the cheese-block in either direc-
tion, I have provided a gripping device com-
prising the following parts: A lever (5 is piv-
oted at its inner end on the stud & of the
cheese-block, the outer end of said lever be-
ing bent upward at a point beyond the pe-
riphery of the cheese-block and terminating
in a handle or grip ¢. To the upwardly-ex-
tending part of said lever 1s pivoted a short
lever &/, its outer end having the form of a
handle ¢ and being located beneath the
handle ¢ of lever (. The inner end of the

short lever (G’ terminates in a flat foot ¢°

which extends over the edge of the cheese-
block B, the purpose of this construction be-
ing to afford convenlent means for rotating
the cheese-block, it being apparent that upon
grasping and pressing together the two han-
dles ¢ and ¢’ the edge of the cheese-block will
be firmly clamped between the lever (3, un-
derlying said block, and the foot ¢° of the short
lever, so that the cheese-block may be rotated
in either direction. I prefertoemployaspring
¢° to normally hold the parts of this gripping
device apart, so that 1t may be moved 1n either
direction without rotating the cheese-block:
but this 1s not essential, as the handle ¢ of the
short lever (' may be so proportioned in
weight to the other end that the foot ¢* will
normally be raised free from contact with the
upper surface of the cheese-block. |

To measure the amount or weight of cheese
to be cut, I have arranged adjacent to the
cheese-block and in the path of the gripping
device a scale which may be numbered accord-
ing to the needs of the trade to insure cuts of
ounces, fractions of pounds, and pounds, &c.
This scale comprises a base H, secured to the
stand, counter, or base A and provided at its
encds with standards 4, having apertures in
the upper ends, in which 1s journaled the shaft
. of a revoluble cylinder I, the peripheral
surtface of which 1s divided by longitudinal
lines into a number of spaces. At one end
of the cylinderisa circaumferential line inter-
secting the longitudinal Iines and making in-
dex-spaces I' to receive numbers indieating
welghts of different cheeses. The longitudi-
nal spaces are marked at an accurately-deter-
mined point to indicate each a unit of the
total weight of the cheese, or one pound, and
said longitudinal space is subdivided into one-
sixteenths, representing an ounce. In the
drawings the character ~"16” of the index T’
1s uppermost on the cylinder, indicating that
a sixteen-pound cheese i1s to be cut. The
characters of the longitudinal spaces will be
cistanced apart to suit the weight of each
cheese, the spacing for an eight-pound cheese
being twice the distance apart required for a
sixteen-pound cheeseé.
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In operation we will suppose that a sixteen- 65

pound cheese has been centered on the cheese-
block B .and secured in position by passing
the center rod D down throughit. The knife
K is now forced down, making a radial cut
through the cheese from the center to its pe-
riphery. The cylinder I is now turned to
bring the longitudinal space of the cylinder
bearing the index character “° 16 uppermost
and in the path of the pointer ¢* of the grip-
ping device, which latter will now be moved
to a point on the cylinder desired—say un-
til the pointer is opposite the haltf-pound di-
vision of the cylinder. The handles of the
oripping device should now be pressed to-
gether, thus grasping the cheese-block, the
knife raised free from the cheese, and the
oripping device moved with the cheese-block
until arrested by a stop «’, secured to the
stand or counter A in fixed relation to the
knife. The knife being now forced down, a

slice one-half pound 1n weight will be severed

from the cheese.

The standards C and C' are of sufficient
height to admit of the reception beneath the
slicing-knife K in its most elevated position of
a cheese having the greatest standard thick-
ness, and the standard C 1s provided with a
scale ¢* or other designation to indicate the
minimum standard of thickness of a cheese-—
say four inches. |

In use with cheese of the minimum stand-

ard thickness the operation of the device will -
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be apparent. = A cheese being centered on the

cheese-block B, the knife is forced down by
the lever F, raised, the cheese-block rotated
a suflicient distance, and the knife again forced
down by the lever. In cutting the thicker
cheese, however, a cut entirely through the
cheese to-take off, say, one-quarter pound
would make a slice so thin as to be objection-
able to both customer and merchant. To

overcome this difficulty, I have provided a

stop J for the lever F, so that the descent of

the knife may be arrested at any predeter-

mined polnt—say one-half the thickness of
the cheese. This stop J may be of various
forms and variously arranged, a simple and
Inexpensive form being shown in the draw-
ings, consisting of a straight slotted body
having one end turned at an angle, as shown
at 7. The body of the stop J 1s arranged
parallel with the bridee *, connecting the
standards C and (7, the bolt connecting the le-
ver F with the bridge passing through the slot

of the stop, as shown, and the angular end 7

lying normally adjacent to the boss ¢° of the
bridge 1n a position not to contact with the
offset or bend of the lever where it passes the
boss. Should the device be designed to cut

ordinarily from a cheese of four inches thick-
ness and 1t is desired to cut from one of, say,
elght inches thickness, the stop J 1s moved
outward from the boss to such position that
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its angular end will arrest the descent of the
knife when 1t has cut half through the thick-
ness of the cheese, so that the scale I, adapted
for cheeses weighing from eight to twenty

pounds, can be ueed as well with cheeses weigh-

ing from sixteen to forty pounds. In order
to aecuretelv set, the stop J to arrest the le-

ver and knife at a’determined point, I have

provided a scale ¢, which is attached to the
standard C and from which, taking the cut-

ting edge of the knife as a G‘U.Ide in conjunc-

tion with sald scale, the stop may be sef to

arrest the downward movement ot the knife

at any determined point.
In Fig. 4 I have shown a modified arrange-

ment for connecting the slicing-blade with 1ts

operating-lever, wherein is shown a stud £,
clamped to the blade and carrying a trletmn-
roll seated and adapted to traverse a slot 7
formed in said operating-lever F.

Having thus fully described my invention,
what I cle,lm as new, and desire to secure by
Letters Patent of the United States, is—

1. In a cheese-cutter, the combination with
a stand or counter, of an impertorate cheese-
block centrally stepped or pivoted to rotate
thereon and provided on its upper side with a
socket in a vertical plane with its step or
pivot, standards secured to the counter, one
of which is provided with a guide-groove, a
grooved center rod seated at its lower end in
the socket of the cheese-block and supported
at 1ts upper end laterally and against rotation
by connections from the standards, a knife
the vertical edges of which move in the guide-
grooves of the standard and center rod, a le-
ver fulerumed on the standards and connected
with the upper edge of the knife, a gripping

device normally free from the cheese-block |

but adapted to grasp the same and move it in

8

uring-scale secured to the counter in the path
of the gripping device, and an adjustable stop
between the lever and standards to arrest the
movementof the lever and knife, substantially
as described.

2. In a cheese-cutter, the combination with
a stand or counter, of an imperforate cheese-
block centrally stepped or pivoted to rotate
thereon and provided on its upper side with a
socket 1n a vertical plane with its step or
pivot, standards secured to the counter, one
of which is provided with a O‘UIde-G‘I‘OOVB a
grooved center rod seated at its lower end in
the socket of the cheese-block and supported
at 1ts upper end laterally and against rotation
by connections from the standards, a knife
the vertical edges of which movein the guide-
grooves of the standard and center rod, a le-
ver fulerumed on the standards and connected
with the upper edge of the knife, a gripping
device normally free from the cheese- bloclk,
but adapted to grasp the same and move it in

either direction on its step or pivot, a meas-

50

55

60

either direction on its step or pivot, a meas-

uring-scale secured to the counter in the path
of the gripping device, an adjustable stop
adapted to be mterposed between the lever
and standards to arrest the movement of the
lever and knife and a scale on the standard
adjacent to the path of the knife-blade where-
by the stop may be accurately adjusted to ar-
rest the knife at a determined point, substan-
tially as described.

In testimony whereof I have Slo'ned my name

to this specification in the presence of two sub-

scribing witnesses.
DORRICK JOSEPH BUSHORR.
Witnesses;:
A. J. KINSLEY,

J. M. THIXTER.
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