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Application filed IMay 9, 1908, Serial No. 451,871,

To all whom it may concern:

Be 1t known that we, Janes R. CroucH
and Npwrox H. Tursyriiy, citizens of the
United States, residing at Asheville, in the
county of Buncombe and State of North
Carclina, have invented certain new and use-
ful Improvements in Bread-Slicers, of which

the following is a specification, reference

being had to the accompanying drawings.

Our Invention relates to improvements in
devices for slicing bread, ment, fruit, and
other food, and it consists of the novel fea-
tures of construction and the combination
and arrangement of parts hereinafter fully
clescribed and claimed. -

1he object of the invention is to provide a
simple, practical and efficient device of this
character which will actuate a knife blade
in substantially the same wav in which a
person manipulates an ordinary knife in
slicing bread and other food.

A further object of the invention is to pro-
vide a device of this character which will
permit the slicing to be quickly done and
which will also permit the slices to be made
of any thickness. _

The above and other objects of the inven-
tion are attained in its prefsrred embodi-
ment 1lustrated in the accompanving draw-
1ngs, 1 which— -

Figure 1 1s an end elevation of our im-
proved slicer; Fig. 2 is a plan view; Fig. 3
1s a front elevation showing it anplied to a
table; and KFigs. 4 and 5 are detail sections
taken, respectively, on the planes indicated
by the lines 4—4 and 5—35 in Fig. 1.

Our invention comprises a vertical sup-
porting member 1 preferably in the form of
a board recessed at its top to receive s trough
or box 2 for the bread, meat, fruit, or other
tood to be sliced. These parts constitute the
body of the device and they are so con-
structed to enable it to be readily secured to
the end of a table T or any other suitable
support. "This may be done by resting the
bottom of the trough 2 upon the top of the
table with the vertical board or member 1
bearing against the end of the table top and
then passing one or more screws through the
bottom of the trough and the vertical end
member 1 and into the table top, as will be
reaclily understood. While the trough 2
may be of any suitable form and construe-
tion, we preferably make it with a vertical
or right angular front wall 8 and an up-
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wardly and forwardly inclined rear wall
as shown more clearly in Fig. 1.

Upon the outer face of the vertical mem-
ber or support 1 are parallel guides arranged
to extend m an upward and rearward direc-
tion and adapted to receive a slide 5 carry-
ing a knife blade 6 and an adjustable gage 7.
Said guides are preferably in the form of
strips or cleats 8 of L-shape in cross section,
as shown 1n Iigs. 4 and 5, secured by screws
0 S = - e .
J to tne board 1, the strips being arranged in
parallel relation to provide the T-shaped
space-between them for the reception of simi-

4,

lar-shaped bars 11 which form the slide 5.

sald bars 11 have their upper and outer ends
connected by the cross piece or handle 12 and
their lower ends are united by the blade 6
and gage 7. By making the bars 11 T-
shaped 1n cross section thelr projecting por-
tions or flanges 13 slide in the grooves or
channels in the L-shaped strips 8 and guide
the slide in its reciprocatory movement, as
shown 1n Iig. 1 of the drawings. The han-

dle 12 has a slight upward and forward in-

clination and may be suitably shaped so that
1t can be conveniently grasped and recipro-
cated 1n a downward and forward direction
to cause the blade 6 to cross the open end of
the trough 2 and slice the bread or other
food in the same. The blade 6 is disposed
norizontally or in a plane parailel with the
bottom of the trough so that it will make a

 slicing cut similar to that made by an ordi-

nary knife when used in slicing bread. The
bottom edge of the blade is beveled and
sharpened and its ends are apertured to re-

ceive screw studs or bolts 14 the heads of

which are set in and the threaded extremi-
ties oi which project from the slide bars 11
to receive washers and clamping nuts 15.
Zhe gage 7 is preferably made adjustable
so that the thickness of the slices cut by the
device may be varied at will, and it is in the
torm of a flat strip extending horizontally
between the lower portions of the slide bars
11 and apertured adjacent to its ends to re-
ceive and slide upon screw studs or bolts 16
on tne outer ends of which latter are washers
and adjusting nuts 17.
screw studs 16 between the inner face of the
gage strip and the outer faces of the slide
bars are coil springs 18 which serve to press
the gage outwardly and against the adjust-
g nuts, as clearly shown in Fig. 5. By
means of this construction the gage strip,
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which when the blade is elevated is disposed
opposite the trough 2 and forms a stop for
the loaf of bread or other article of food 1n | \2
“we claim 1s:

~ the trough, may be readily adjusted toward

and from the end of the trough to regulate |
‘the thickness of the slices cut by the knife

 blade. = |
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- In order tOC&tCh the Sllcescutby the de_--
~vice as the slide is reciprocated, we prefer-

ably attach to the vertical member or sup-

port 1 a removable tray or box 19. The Jat- |
ter may be constructed of wood or metal and |

is mounted upon the member 1 by three
hooks 20 which it carries and which are
adapted to engage screw eyes 21 upon said
member, as clearly illustrated in the draw-
ings. . o _ o B
In operation, the loaf of bread or other

food to be sliced is placed in the trough 2 |

and when the blade 1s elevated it 1s pushed

against the gage or stop strip 7. The handle
12 is then forced downwardly and forwardly

so that the slide causes the blade 6 to cut
diagonally or at an angle through the bread
or food. This movement of the blade efiect-

ively slices the food and prevents fresh bread

and other soft substances from being crushed

or mashed.

| Tt will be noted that the device 1s exceed- |
ingly simple in construction so that it may |
be produced at a small cost and will be strong

'912,29Q

and rapid in operation. -
Having thus

The herein described bread slicer compris-
ing a horizontally disposed trough, a vertical
| supporting plate at one end of the trough, ~
pairs of guide strips of L-shape in cross sec-

tion arranged upon the outer face of the side
plate and disposed at a downward inclina-
tion, said strips being parallel and the strips.
of each pair being opposed to each other -
spaced relation, an open slide consisting of
two side bars of T-shape in cross section to 4
‘slide between the bars of the guide strips

and durable and at the sume time effective

described our invention what

40 o

and an inclined cross piece uniting the upper .

In testimony whereof we hereunto affix our
signatures in the presence of two witnesses.

-~ JAMES R. CROUCH.
) his |
NEWTON H.

Witnesses:
Joux K. RIck, _
Epwin B. JEFFRESS.

mark

ends of said slide bars and serving as a han-
‘dle for the slide, a horizontally disposed -
knife blade adjustably connected to the in-
termediate portions of the slide bars and
serving to unite the same, and an adjustable =~

‘oage strip secured to the lower ends of the

slide bars and also serving to unite them. -

% TURBYFILL.
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