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To aZZ whom, it may concern.-_ . 
Be it known that I, JOSEPH CLOUD, of the 

city and county of Philadelphia, and State of 
Pen nsylvania, have invented an Improvement 
in Culinary ‘Utensils, of which the following 
is a speci?cation. 
My invention has reference to culinary 

' utensils; and it consists of certain improve 
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ments which are fully set forth in the follow 
ing speci?cation and shown in the accompa 
nying drawings, which form a part thereof. 
My invention has particular reference to 

vessels formed of sheet metal and designed 
for cooking purposes. ' 

In carrying out my invention I provide the 
bottom of the vessel with a double bottom 
consisting of a comparatively-heavy sheet 
iron copper-covered lower portion and a tin 
upper lining or covering, which latter is sol 
dered upon the inside of the vessel to make a 
liquid-tight joint. The tin lining rests di 
rectly upon the sheet-iron bottom and is sup 
ported thereby, but has no positive connec 
tion with the surface thereof. It consequently 
may be made of very light material. Its func 
tions are to permit a separation of the adja 
cent surfaces of the metal when the vessel is 
subjected to heat due to the di?erenoe of the 
expansibility of the two metals, whereby the 
inner tin lining is saved from burning to per 
mit the heavy bottom to be removed when 
burned and replaced by another piece with 
out necessarily removing the inner tin sheet 
if the same is uninjured and to give a clean 
tin interior with astrong soldered joint, which 
latter is not subjected to any of the strains 
which might be exerted in a tendency to sep 
arate the bottom from the sides of the vessel, 
since the sheet-iron copper-covered bottom is 
securely fastened to the sides of the vessel, 
preferably by bending the several layers of 
metal together in the form of a bent joint. 
The ?nished article has a copper-faced bot 
tom with a ?ne bright tin interior. 
The particular shape of the utensil is im 

material, as my improved bottom may be ap 
plied to tins, pans, coffee-pots, or in fact any 
of the ordinary cooking utensils formed of 
sheet metal. The iron copper-covered bottom 
may, if desired, be made very heavy and the 
tin lining interior made exceedingly light, 
but well covered with tin, so as to make it du 

rable and maintain a ?ne clean interior. By 
this construction the heat is directly received 
by the copper-covered heavy iron bottom and 
the products of combustion never come in con 
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tact with the light tin interior lining, thus ' 
making the vessel one of durability as well as 
cleanliness. In place of the iron copper-cov 
ered bottom'a bottom of copper alone may be 
used. 
In the drawings, Figure l is a side eleva 

tion of pa cooking-utensil pan shaped with a 
handle embodying my invention. Fig. 2 is a 
sectional elevation through the lower portion 
thereof, showing the construction of the bot 
tom. Fig. 3 is a side elevation of a co?ee-pot, 
illustrating another form of cooking utensil 
to which my invention may be applied; and 
Fig. 4 is an inverted plan View of the cook 
ing utensil shown in Figs. 1 and 2. 
A are the sides of the vessel composing the 

body portion. _ 
B is the heavy iron bottom, which has a 

lower coating of copper O. ' 
D is preferably a thin sheet-tin interior lin 

ing for the bottom, which rests against the 
heavy iron bottom B, but is unconnected with 
the upper surface thereof. The edges of the 
sheet-tin and copper-covered iron bottom and 
lower edges of the body part A are formed 
with a bent joint at S, so that the bottom is 
positively secured to the body of the vessel 
and at the same time holds the interior sheet 
tin lining in place. The interior sheet-tin 
lining D of the bottom is soldered to the sides 
of the body at F, thus makinga perfectly-liq 
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uid-tight joint and maintaining the soldered ' 
joint out of contact with the ?re. 

It is immaterial to my invention what the 
thickness of the metals employed for a bot 
tom may be; but it is evident that the copper 
covered iron bottom should be thicker than 
that of the tin inner bottom, as the former has 
all the weight to support, as well as the duty 
of resisting the direct action of the ?ame, 
while the latter is simply to maintain a clean 
interior surface and form bya soldered joint, 
a liquid-tight vessel. 
My invention may be carried into effect 

either by providing the lower part of the iron 
bottom with a very thin sheet of copper or by 
copper-plating the bottom of the iron. The 
vessel so produced has acopper bottom while 
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maintaining a clean bright tin interior, thus 
giving great durability, combined with beauty 
and linish. Furthermore, the copper is kept 
from the interior of the vessel, and thus un 
der no conditions of cooking can an obj ection 
able copper compound—s_uch as verdigris—be 
formed during the cooking operation. If the 
copper bottom be made su?iciently heavy, the 
iron may be omitted and the tin rest directly 
against the copper. It is also evident that 
the tin lining D need not extend into the joint 
S, but may terminate at the soldered joint F. 
The adjacent face of the inner tin bottom and 
the lower copper-faced bottom being without 
positive connection together, they may be sep 
arated when the utensil is subjected to heat, 
owing to the difference of the expansibility of 
the metals. This separation of the adjacent 
surfaces forms a slight intermediate space and 
prevents the burning of the tin. Another ad 
vantage of this construction is that the lower 
copper-faced portion of the bottom may be re 
moved when injured and replaced by a new 
piece without removing the inner tin bottom, 
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which is positively fastened to the body of 
the utensil. ‘‘ 
Having now described my invention, what 

I claim as new, and desire to secure by Letters 
Patent, is 
A cooking utensil consisting of aibody part, 

an inner tin bottom positively connected with 
the body part, and a second outer and com 
paratively-heavy bottom composed of sheet 
iron, with an external copper face, the outer 
bottom extending over the under surface of 
the inner tin bottom and having its rim con 
neoted with the body portion of the utensil, 
but having its upper face unconnected with 
the adjacent under surface of the upper tin 
bottom, so that the adjacent faces may be 
free to separate slightly when’ the utensil is 
subjected to heat. 
In testimony of which invention I have 

hereunto set my hand. ‘ 
JOSEPH CLOUD. 

Witnesses: 
R. M. HUNTER, 
GEO. ‘W. REED. 
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