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To all whom 1t may concern:

Be it known that I, WiLiam A. C.
Murpruy, a citizen of the United States,
resiclent of Springfield, in the county of
Greene and State of Missouri, have made a
certain new and useful Invention in Steam-
Cookers; and I declare the following to be a
tull, clear, and exact description of the same,
such as will enable others skilled 1n the art
to which 1t appertains to make and use the
invention, reference being had to the accom-
panying drawings, and to letters or fioures
of veference maried thereon, which form Q
part of this specification.

IFFigure 1 1s a perspective view of the in-
vention with the cover of the cooking cham-
ber thrown back. Fig. 2 is a central verti-
cal longitudinal section of the invention.
Fig. 3 1s a cross section of the invention
taken through the cooking chamber. Iig. 4
1s a detail perspective view of the cooking
chamber. .

The invention relates to steam canners
and cookers, or to steam cookers particularly
acapted for canning purposes, and it con-
Slsts in the novel construction and combina-
tions of parts as hereinafter set forth.

In the accompanying drawings, illustrat-
ing the invention, the letter «, deswnates il
furnace or combustion ch‘l,mbex open at the
top and having a door for insertion of fuel,
and a stove pipe connection.

The upper part of the furnace is divided

into two compartments by a partition b, a

scalding vat ¢, fitting in the smaller com-
partment and o steam cooking chamber d,
fitting 1n the larger compar tment both
scalding vat and steam cooking cha,mber
having Jateral supporting fhnges ¢, and d’,
IeSpectlvely, extending around the same and
closely engaging the upper edge portions of
the furnace “suitable packing stnps e, being
employed to make the fit smoke and oS-
tight. The flange ¢’, of the scalding Vat
and the ad] acent ﬂange d’y of the steam
cooking chwmber both engage a groove 07,
of the partition 0, also havmo packmﬂ'
strips ¢’.

The steam cooking chamber 1s divided
into two parts upon an oblique plane, ex-
tending upward from one end or side, the
lower pfmrt f, being adapted to contain the

can trays or supports ancd cans, which pro-

Ject partly above the top theleof while the

upper part 7, which forms a larcre portion
of the chamber, is hinged at 1ts smaller end

| to the lower part at ¢, being capable of turn-

ing back upon 1ts hinges to leave the can
tmys or supports and cans partially exposed
and readily accessible, as shown in Ifig. 1 of
the drawings. A groove A, 1s formed
around the upper obhqm, edf}e of the lower
part f, of the cooking cha.mbel the lower
obllque edge portion ]z, of the uppu part 7,
of said chamber ﬁttmﬂ closely 1n said
oroove, sultable packing stllps_ 2, beling em-
ployed to malke the joint steam-tight.

The lower body portion f, of cooking
chamber d, 1s provided with downward ex-
tending water legs %, %, at cach end, pro-
jecting into the furnace for better heating
effect. Upon the bottom of this chamber
joining said water lens rests a platform sup-
port 4, having legs 7%, and projecting at the
ends over the Wdtel lws a*, d?, and having
openings 7, 4°, for admission of the 1r1sing
steam. Upon this platform rests a shallow
tray %, having perforations £, &7, 1n 1ts bot-
tom and adapted for the 1Luept10n of a num-
ber of cans the contents of which are to be
steamed or cooked. Upon the cans in the
tray %, 1s placed a second perforated tray /,
similar to the tray 4, and adapted also to
receive cans of 111.-1te11f11 to be steamed, 2
third and similar perforated tray m, bunfr
shown as resting upon the second series of
cans and receiving in its turn a load of cans.
A fourth tray m/, is also shown. This load-
ing of the steam cooking chamber with cans

tier upon tier 1s conveniently accomplished

owing to the division of the chamber
obhquely imto two parts, the upper cover
part forming a large portion of the chamber,
leaving when thrown back the contents of
the lower body part exposed and accessible
and rendering easy the insertion of the va-
rious trays and cans without interference
with the side walls of the body part, three of
said side walls being at the same time left
of sufficient dimensions to form a limiting
stop or abutment for the trays of the sev-
eral layers or tiers.

The body part of the steam cooking cham-
ber 1s partially filled with water, which
fills the water leos and partially fills the
platform support. When the cover 1s low-
ered a steam-tight joint 1s formed between
the same and the lower body of the chamber,
owing to the close jont and the pflcklnﬂ'
strips s before referred to, added to the weight
of the cover. Perforations n, N, Are formed

| in the upper side portions of the cover for
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escape of steam. The perforations in the

various trays serve to admit the steam to

all parts of the chamber between all of the
cans,
cooked to the desired degree, when the cover

is raised and the trays with the cans re-
moved. -

My steam cooker may be made of any suit-

able size and dimensions, for use in the home
with a small number of cans or i facto-'
It 1s not neces-
sary to fill the various trays with cans, and
one, two or more layers of cans with tr AVS

ries with a large number.

may be used as desired.

Having thus described my invention, what
I claim as new and desire to secure by Let-
ters Patent 1s:

1. In a steam cooker, a cookmcr chamber
having a lower body member and an upper
hmged cover member composmo the major
portion of said chamber and having oblique
meeting edges in a single plane e\tendmg
upward from the bottom portion of one side
and terminating intermediately of the height :

which are thoroughly steamed or.

970,638

of the opposite side, one of sald members
having a grooved edge portion and the other
member havmg its meeting edge portion

closely engaging the same in a steam-tight
manner. '

2. In a steam cooker, a cooking chamber
having a lower body member and an upper
cover member having oblique meeting edges
extending upward from the bottom portion
of one side and terminating intermediately

of the height of the opposite side, said meet-
g edges having a steam-tight engagement,

| said body member havmg downward ex-

tending water legs, and a platform support
hzwmcr downturned edge flanges resting
upon the bottom of said body member and

| extending at its ends over said water legs.

In testimony whereof T affix my agnature
in presence of two witnesses.

WILLIAM A. C. MURPHY.

Witnesses:
JosEPH DIETERMAN,
C. A. HusBARD.
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