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This invention relates to a strainer for 
culinary devices, such as pots, kettles, etc., 
and especially to a strainer which is adjust 
able to culinary receptacles of varying di 
ameters. 
The object of the present invention is to 

generally improve and simplify the con 
struction and operation of culinary strain 
ers; to provide a strainer which is adjust 
able to culinary receptacles of varying diam 
eters; to provide a strainer with means for 
quickly attaching and releasing the same 
with relation to the receptacle; to provide a 
strainer which will be securely attached to a 
receptacle, thereby preventing accidental re 
lease by the weight of the solid content of a 
receptacle when draining the same; and fur 
ther to provide a strainer which may also 
serve as a container when it is desired to 
steam or cook two or more varieties of vege 
tables or the like separately in a common 
receptacle. 
The invention is shown by way of illus 

tration in the accompanying drawings in 
- which: 

Fig. 1 is a perspective view of the strainer, 
Fig. 2 shows a modi?ed form of the strain 

er applied to a cooking utensil. 
Referring to the drawings in detail, A in 

dicates a strainer constructed of a ?exible 
material, such as wire fabric or the like. 
The outer peripheral edge of the material is 
rounded or ?anged as indicated at 2 and it 
is also reinforced by means of a split wire 
ring 3 which terminates in a pair of loops 
or handle sections 4 and 5. The strainer 
material or wire fabric is cut radially from 
the peripheral edge to the center and two 
plates are attached at this point as indicated 
at 6 and 7, these plates being pivotally con 
nected as at 8 at the inner ends. The plates 
may be attached to the wire fabric by sol 
dering, by riveting, or otherwise. Their 
outer ends are bent over to conform with 
the peripheral ?ange 2 of the wire fabric and 
they are attached to the ends of the wire ring 
3. The plate 6 is slotted as at 9 and a pin 
10 secured to the plate 7 extends there 
through. This pin imits spreading orvex 
pansion movement of the fabric material and 
it also retains the plates 6 and 7 against oth 
erwise separating. The loop 4 has pivotally 
attached thereto a bar 11 in ,the lower sur 
face of which is formed two or more latch 
ing notches as indicated at 12. These latch 
ing notches are adapted to engage the inner 

end of the loop 5 and as such serve as a lock 
to secure the strainer on the upper end of a 
cooking utensil. 

11 actual operation, 
to the upper end of a 
by merely expanding 
the lops 4 and 5. 

the strainer is applied 
pot, kettle\or the like 
it through means of 

_ When it is placed in posi 
tion, the loops are pulled together until the 
wire ring and perlpheral ?ange 2 of the wire 
fabric snugly surround and engage the upper 
end of the cooking utensil. When this posi 
tion is assumed, the latching bar is lowered 
into engagement with the inner end of the 
loop 5 and the strainer is thus securely a - 
plied and held against removal, that is the 
upper edge of a pot or kettle, such as shown 
in Fig. 2, is usually provided with a rolled 
edge as shown at B. When the strainer is 
applied, the wire ring 3 assumesa position 
below the rolled edge as indicated at B, and 
when it is contracted by means of the handles 
or loop members 4 and 5, it assumes a diam 
eter less than that of the rolled edge and as 
such is securely held in place. If vegetables, 
such as potatoes, spinach, carrots or the like 
have been cooked and it is desired to drain 
off the water, it is only necessary to apply 
the strainer as previously described and then 
to invert the cooking utensil so that the 
water will drain off. When the contents 
have been thoroughly drained, the strainer 
is quickly and readily removed by merely re 
leasing the locking bar 11 as shown in Fig. 1, 
when the strainer may be removed. The 
strainer may also be employed as a container 
for steaming or- cooking vegetables. This 
form of the device is shown in Fig. 2, i. e., 
instead of being ?at to merely cover the 
upper end of the cooking utensil as shown in 
Fig. 1, it is only necessary to depress the 
wire fabric to form the shape shown at 14 
‘in Fig. 2. With a strainer so constructed, it 
is possible for instance to place carrots in the 
cooking utensil itself, and for instance tur~ 
nips in the strainer shown at 14. Two vari 
eties of vegetables may thus be cooked sepa— 
rately and if desired, the water level may be 
maintained at such a point that the vege 
tables contained in the container 14 will 
merely be subjected to a steaming action. 
Obviously the water level may be increased 
if it is desired to subject them to a cooking 
action._ We have, accordingly, provided a 
valuable addition to the culinary devices, as 
the device illustrated may not only serve as 
a strainer but it may simultaneously be em 
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loyed as an auxiliary steaming or cooking 
device as illustrated in Fig. 2. The deyice 
is exceedingly simple and as ‘it may be qulck 
1y applied and released, it will ?nd consider 
able utility. Furthermore, 1t 15 cxpansible 
or contractable and as such may be applied 
to utensils of varying diameters. _ 
While certain features of the present m 

vention are more or less speci?cally ‘de 
scribed, we wish it understood that various 
changes may be resorted to_w1_thm the scope 
of the appended claims. Similarly, that the 
materials and ?nishes of the several parts 
employed may be such as the_manufacturer 
may decide or varying conditions or uses 

mtg demand. _ _ . aving thus described our mvention, what 
we claim and desire to secure by Letters 
Patent is : 

1. A device of the character described 
comprising a foraminated ?exible body por 
tion, a peripheral downwardly turned ?ange 
formed thereon adapted to ?t over the upper 
end of a cooking utensil, said ?ange and 
body portion being cut from the_periphery 
to a central point ‘in the body portion, a split 
wire ring secured to the ?ange, the split 
portions of the ring terminating at the_.cut 
portion of the ?ange and the split portions 
of the ring terminating in a pair of handle 
members, and a latch member carried by 
one handle and adapted to interlock with the 
other‘ handle. 

2. A device of the character described 
comprising a foraminated ?exible body por 
tion, a peripheral downwardly turned ?ange 
formed thereon adapted to ?t over the upper 
end of a cooking utensil, said ?ange and 
body portion being cut from the periphery 
to a central point in the body portion, a pair 
of plates, one secured to one side of the cut 
portion and the other to the other side of 
the cut portion of the body, a pivotal 

' connection between the plates at the center 
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point of the body portion, the outer ends of 
the plates being bent downwardly over the 
?ange portion and one of said plates having 
a segmental shaped slot formed therein, a 
pin secured in the other plate and extending 
downwardly into said slots and limiting the 
movement of the plates about their pivots, 
a s lit wire ring secured to the ?ange of the 
b0 y portion, the split portions of the ring 
terminating at points adjacent the outer' 
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downwardly turned ends of the plates, and 55 
the split portions of the ring terminating 
in a pair of handle members, and a latch 
member carried by one handle and adapted 
to interlock with the other handle. 

3. A device of the character described 
comprising a foraminated ?exible body por 
tion, a peripheral downwardly turned ?ange 
formed thereon adapted to ?t over the upper 
end of a cooking utensil, said ?ange and 
body portion being cut from the periphery 
to a central point in the body portion, a split 
Wire ring secured to the ?ange, the split por 
tions of the ring terminating at the cut por 
tion of the ?ange and the split portions of 
the ring terminating in a pair of handle 
members, and a latch member carried by one 
handle and adapted to interlock with the 
other handle, said foraminated body portion 
being depressed in its center portion to form 
a container. _ 

4:. A device of the character described 
comprising a foraminated ?exible body por 
tion, a peripheral downwardly turned ?ange 
formed thereon adapted to ?t over the upper 
end of a cooking utensil, said ?ange and 
body portion being cut from the periphery 
to a_ central point in the body portion, a pair 
of plates, one secured to one side of the cut 
portion and the other to the other side of 
the cut portion of the body, a pivotal con 
nection between the plates at the center 
point of the body portion, the outer ends of 
the plates being bent downwardly over the 
?ange portion and one of said plates having 
a segmental shaped slot formed therein, a 
pin secured in the other plate and extending 
downwardly into said slots and limiting the 
movement of the plates about their pivots, 
a split wire ring secured to the ?ange of 
the body portion, the split portions of the 
ring terminating at points adjacent the outer 
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downwardly turned ends of the plates, and ' 
the split portions of the ring terminating 
in a pair of handle members, a latch member 
carried b one handle and adapted to in 
terlock with the other handle, said forami 
nated body portion being depressed in its 
center to form a container, and said plates 
being bent to conform to the contour of 
said container. 

ELSA s. KOGLER. 
ALBERT P._KOGLER. 
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