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SPECIFICATION forming part of Letters Patent No. 260,077, dated June 27, 1882. 

Application filed January 17, 1881. (No model.) 

To all whom it may concern: - . 
Beit known that I, WILLIAMARCHDEACON, 

of the city of Indianapolis, county of Marion, 
and State of Indiana, have invented certain 
new and useful Improvements in Cansfor Cook 
ing Prepared Meats, &c., of which the following 
is a specification. 
The object of my invention is to produce a 

can for cooking meats, &c., which shall be 
capable of repeated use. This objectis accom 
plished by providing the ordinary can used 
for such purposes with a removable cover and 
with a vent which may be opened and closed 
at pleasure, as will be hereinafter more par 
ticularly set forth. 

Referring to the accompanying drawings, 
which are made a part hereof, Figure 1 is a per 
spective view of a can embodying myinvention; 
Fig. 2, a central vertical section thereof; Fig. 
3, a vertical section through one of the fasten 
ings to the cover; and Fig. 4, a similar view to 
Fig. 3, but illustrating a variation in the con 
struction of the fastening. 
In said drawings, the portions marked A rep 

resent the body of the can; B, the cover there 
to; C, bolts, and C thumb-nuts thereon, which 
form fastenings for said cover; D, a plug, 
usually fitted to screw into an opening in the 
cover B; E, a stop-cock or other vent, prefera 
bly attached to or forming part of the plug D, 
and F packing interposed between the shoul 
ders of said plug and the cover B, and also 
between said cover and the top of the can. 
In operation the can A is filled with pieces 

of meat through the opening in the cover B 
(the plug D being removed) and subjected to 
the usual cooking process. When the can is 
entirely full the plug D is inserted and the 
temperature is raised until the air is substan 
tially all expelled from the can through the 
vent in the stop-cock E, which is then closed 
and the can allowed to cool. As it cools, the 
sides of the can (which are preferably con 
structed of thin sheet metal) collapse, pressing 
the meat into a solid compact mass. When 
the meat has become cold the vent is opened, 
the top B is removed, and the cooked meat re 
moved to a similarly-shaped can having an or 
dinary removable cover, from which it is re 
tailed in quantities to suit, or the cans them 

meat has been removed from the cans last de 
scribed they can be collected and used over 
again, thus saving the expense of new ones, 
which has to be incurred when the ordinary 
cans having their covers soldered on are em 
ployed, as such cans are destroyed in the pro 
cess of opening them. 

It is not designed to usually employ this in 
vention where the meats are to be shipped long 
distances, or are to be kept for a long time, 
but, rather, in what is known as “local trade,” 
where the meats are speedily consumed. 
The cover B may be fastened down with pro 

jecting bolts having thumb or other nuts there 
on, as shown; or cam-faced levers properly 
jointed to the can, or other equivalent devices, 
may be employed for the purpose. 
I regard the swinging bolt shown by Fig. 

4 as perhaps one of the most convenient forms 
for such fastening, as the nut in such case has 
only to be loosened a trifle to allow the bolt to 
swing back and the cover to be removed. 
The vent may be in the form of a cock, as 

shown, which form Iregard as the most con 
venient; or it may be in the form of a small 
projecting pipe having internal communica 
tion with the can, and provided with a cap or 
stopper. 
The packing F is used for the purpose of 

... making the can more certainly air-tight, as is 
the ordinary purpose of packing; but as there 
are other methods of attaining this result, my 
invention is not dependent thereon. 

It will be noticed that the sides of my can 
are slightly inclined, the mouth being of some 
What greater area than any other portion. The 
cover is secured strongly to the body of the 
can for the reason that during the process of 
filling the can, as well as during the process 
of cooking, a pressure about equal to that upon 
any other portion of the can comes upon said 
cover. This pressure is considerable, as the 
meat must, when fully treated, be a solid com 
pact mass. 
The principal reason for having a central ori 

fice in the coverfor filling purposes, rather than 
to fill through the open mouth, is that the in 
strument with which the meat is forced into 
the can must be of substantially the size of 
the orifice through which it is inserted. Other 
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selves distributed to customers. After the wise, the meat would be pushed up around the 
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edges; and an instrument as large as the whole is filled, and a closable vent for use during the 
mouth of the can would be unwieldy and oth- process of cooking or preparing the meats, 
erwise undesirable. It will be readily seen from substantially as set forth. 
these statements that any substantial depart- 2. The combination of the can A, cover B, 

5 are from the form shown would not be included plug D, and vent E, constructed, arranged, 20 
in my invention, and the device wherein such and operating as and for the purposes herein 
a departure was made would not serve my set forth. 
purpose, and I therefore disclaim all such. In witness whereof. I have hereunto set my 
Having thus fully described my said inven- hand and seal, at Indianapolis, Indiana, this 

Iotion, what I claim as new, and desire to secure 16th day of December, A. D. 1880. 
by Letters Patent, is 1. A can for cooking canned or prepaired WM. ARCHDEACON. L. s. 
meats, having a removable cover in which is In presence of - 
an orifice for the insertion of the meat, adapted C. IBRADFORD, 

I5 to be closed by a plug or stopper after the can GEO. A. LOWRY. 
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