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UNITED STATES PATENT OFFICE.

HARRY L. BRAHAM, OF CINCINNATI, OHIO.

CAKE-MIXER.

No. 832,235.

Specification of Letters Patent.

Patented Oct. 2, 1906,

Application filed February 15, 1906, Serial No. 301,189,

Lo all whom it may corcern: :

Be it known that I, HARrRY L. BRAHAM, a
citizen of the United States, residing at the
city of Cincinnati, in the county of Hamilton
and State of Ohio, have invented certain new
and useful Improvements in Cake-Mixers, of
which the following is a specification.

The object of my invention is to produce a
cheap, simple, and efficient device for mixing

‘cakes, whipping cream, beating eggs, or for

similar purposes.
The dasher in my cake-mixer is so formed]
and constructed that it will thoroughly and

properly mix the ingredients which have

been placed in 1t and produce perfect assimi-
lation, so that an even and uniform mixture
1s the result.

Uniformity and a proper mixture of the
parts which go to make up the cake is a great
desideratum in cake-making. |

In the accompanying drawings, formin
part of this specification, Figure 1 is a sec-
tional view of the receptacle or bucket, the
balance of the device being shown in eleva-
tfion. Kig. 2 1s a sectional view taken on
lines X X of Fig. 1. Fig. 3 is a top view of
the device. Fig. 4 1s a sectional view of the
bucket or receptacle, showing in elevation a
modified view of the dasher mechanism.

A receptacle or bucket, as 1, of anyshape
or material, 1s employed by me for holding
For the purpose of
admitting the free circulation of air I prefer
to allow the receptacle 1 to be open at the
top. Acrossthe top of the receptacle 1, equi-
distant from its sides, I place a bridge or
arbor 2, of any shape, contour, or construec-
tion, preferably high in the center. This
bridge 2 has depending from it near its ends
on each side a partition, stationary dasher, or
blade 3. These blades 3 are set at an acute
angle lengthwise to the sides of the receptacle,
but may be set at any other angle desired.

The blades 3 are made integral with the
bridge 2. The bridge is held on the recep-
tacle by means of thumb-screw device 4. It
may be held in place in any other desired
manner. On the bridge 2 at 1ts center I con-
nect, 1n a permanent and rigid manner, an up-
right supporting-frame, formed of a sleeve 5,
housing 6, guard 7, and arm 8. A shaft 9
passes through the sleeve 5 down through the

bridge 2 to the bottom 10 of the receptacle.

At 1ts upper end the shaft 9 carries asmall
pinion-gear 11, suitably held in place in the
housing 6, which forms a pocket or guard for

| said pinion.

|

handle 13, 1s connected to the supporting-

frame.at arm 8 by having its sleeve 14 pass-

ing over and revolving on a headed pin 15,

which also keeps said gear 12 in place, the-

cguard 7 also keeping the gear 12 in proper
alinement.

As before stated, the supporting-frame-

‘work isrigidly attached to the bridge 2. This

1s usually done by a plate 16, connected to
the bridge 2 by screws 17. It may be con-
nected 1n any other manner. |

On the shaft 9 I provide and connect in

any suitable manner a series of dashers, beat-
ers, blades, or cutters, as shown. On the
shaft 9 midway of the receptacle I provide a
dasher-blade, as 18, having at its end de-
pending arms 19.

pending arms 21. The dasher 20 is set at a

right angle to dasher 18. Next below on

shaft 9 I provide short dasher-blade 22. This
dasher 1s bent up in the center, as shown.

(See Kig. 1.) This dasher 22 is set at right.

angles to dasher 20, and near the bottom of

the shaft I provide the dasher-blade 23, hav-

ng at 1ts-ends upwardly-extending arms 24.
Between the sides of the receptacle 1 and

‘the edges of the stationary blades or parti-

tion 3 I leave a space 25. The arms 24 on
the dasher 23 pass up into this space.

By means of a plate and foot-piece 26 and
a clamp 27 the device is secured to the table
or place where 1t is to be used. It may be
fastened in any other desired manner. _

In the modified form in Fig. 4 1 provide,
instead of blades, as 3, a series of stationary

depending wires, as 28, extending down from
the bridge 2, and provide on the shaft 9 the

usual dasher 23 and blades, as 29 and 30,

which revolve with the shaft, the blades 23,
29, and 30 having at their ends upturned

arms, as shown 1n said Fig. 4.

It will be seen that my construetion en-
ables me (by turning the thumb-screws 4 in
the proper direction) to lift the entire mech-
anism out of and away from the receptacle 1,
enabling me to readily remove the contents
of the receptacle and to thoroughly clean it.
My operating and driving mechanism are up
away irom the receptacle-mouth, so that
cleanhness 1s insured and there is no interfer-
ence with the proper working of the contents
in the receptacle. -

It will readily be apparent how my .device

Next below on the shaft
1 provide a dasher-blade, as 20, having de-

A large gear-wheel 12, having a
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are placed in the receptacle 1 and the beating
mechanism put in position. The gear 12 1s
turned by means of handle 13, the teeth on
said gear 12 meshing with the teeth on the
driving-pinion 11, which pinion being se-
cured to the upper end of shaft 9 turns said
shaft, and the dashers and blades being at-

tached to the shaft 9 turn with 1t, passing

through the dough or plastic material in the
receptacle. In passing through the dough or
plastic material the revolving dasher-blades
whip, churn, agitate, and mix the contents of
thereceptacle, producing a centrifugal action,
and in this action the contents of the recepta-
cle being thrown and pulled come 1 contact
with the stationary dashers 3, which interrupt
the circuit of said contents and force 1t aside,
the dashersagain catching it and foreing 1t on-
ward in its centrifugal course. Thus by this
interruption and continuing in the circuit the

"~ dough or contents of the receptacle is thor-
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oughly mixed and intermingled, the dough
when 1t thickens being pulled between the re-
volving and stationary dashers. This pull-
ing of the dough is thoroughly done by the
construction shown in Fig. 4, in which more
stationary dashers are present. This pulling
of the dough is the same as kneading1t. The
dashers 3 being set at an acute angle, the
dough will be properly interrupted, but not
sufficiently to make the device work hard.
The loose and mixing articles in the recepta-
cle, which strike the dashers and sides of the
receptacle, will run down on said dashers and
be carried away and removed by the arms 24
on dasher 23, which operates in the space 25,
preventing the dough from sticking or coag-
ulating on the dashers and sides of the recep-
cle at its bottom. By the peculiar forma-

tion of these thin dashers and the provision

of ample space between them and between
the stationary dashers and the wall of the
receptacle a free circulation of air results,
which is a great desideratum in properly
making dough. |

I may use any number of dashers and form
them in any desired shape and connect them
in any manner. 1 may use any kind of driv-
ing mechanism for operating the shaft and

‘dashers.

I may dispose the stationary dashers
around the receptacle in any desired manner.

The dasher-blades on the shaft may be of
any length, placed at any distance from one
another, and have their ends shaped and
bent as desired. I may place the stationary
dasl%ers at any angle other than herein set
forth.

The device can be used for mixing any

other articles or ingredients together to form

a coOmMMmon mass.
What I claim as new and of myinvention,
and desire to secure by Letters Patent, 15—
1. In a cake-mixer, a receptacle, a bridge,

65 said bridge crossing the receptacle and at-
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tached thereto, stationary dashers in said re-
ceptacle attached to said bridge, a space pro-
vided between the said stationary dashers
and the side of the receptacle, in combina-
tion with a revolving shaft, a series of dasher-
blades on said shaft, said dashers extending
laterally from said shaft and driving mech-
anism, as and for the purposes set forth.

2. In a cake-mixer, a receptacle, a bridge,
said bridge crossing the receptacle and re-
movably attached thereto, stationary dash-
ers in sald receptacle, said stationary dashers
depending from sald bridge, a space pro-
vided between the said dashers and the side
of the receptacle, said stationary dashers,
standing at an acute angle in said receptacle

with relation to the side thereof, in combina- .

tion with a revolving shaft, a series of dasher-
blades on sald shaft and driving mechansm,
as and for the purposes set forth.

3. In a cake-mixer, a bridge, said bridge
crossing the receptacle and removably at-
tached thereto, stationary dashers in said
receptacle, said dashers made integral with
said bridge, a space provided between the
said dashers and the side of the receptacle, 1n
combination with a revolving shaft, a series
of dasher-blades on said shaft, the end of one
dasher extending between the stationary
dashers and the side of the receptacle and
driving mechanism, as and for the purposes
set forth. -

4. In a cake-mixer, a receptacle, a bridge,
said bridge closing the receptacle and re-
movably attached thereto, stationary dash-
ers in said receptacle, said dashers made 1n-
tegral with said bridge and standing in the
receptacle at an acute angle with relation to

the side of the receptacle, a space provided -

between the dashers and side of the recep-
tacle, in combination with a revolving shait,
a series of dasher-blades on said shaft, and
driving mechanism, as and for the purposes
set forth.

5. In a cake-mixer, a receptacle, a bridge,
said bridge crossing said receptacle, a series
of stationary dashers, said dashers depending
from sald bridge at intervals, a revolving
shaft and driving mechanism, a series of
dasher-blades attached to said shaft, said
dashers on the revolving shaft passing be-
tween said stationary dashers to mix the
contents of the receptacle and to
dough from between the two sets of dashers,
as the dashers revolve.

6. In a cake-mixer, a receptacle, a bridge,
said bridge crossing said receptacle, a series

of stationary dashers, said dashers depending

from said bridge, a revolving shaft and driv-
ing mechanism, a series of dashers on said
shaft, one above the other and set at angles
to each other, the ends of some of said dasher-

blades being abrupt and some bent, the

lower revolving dasher having upturned ends

| which pass between the stationary dasher
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and the side of the receptacle, as and for the
purposes set, forth. |

7. In a cake-mixer, a receptacle, a bridge,
said bridge crossing said receptacle, a series

of Statlonary dashers depending from said

bridge, a revolvi

anism, a series of dasher-blades on Sald shaft,

ng shaft and driving mech-

said dasher-blades being of unequal lengths

and disposed at various heights on said shaft,
the revolving dashers having upturned ends 10
as and for the purposes set forth. -

HARRY L. BRAHAM.

Witnesses:

JNO. W. STREHLI,
G. H. Ricke.
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