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UNITED STATES PATENT OFFICE. 
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VEGETABLE CUTTER. 

SPECIFICATION forming part of Letters Patent No. 233,700, dated October 26, 1880. 
Application filed March 15, 1880. 

To all chon it may concern: 
Be it known that I, EVERETTA. RICE, of 

the city of New York, in the county and State 
of New York, have invented a new and useful 
Improvement in Potato or Vegetable Cutters, 
of which the following is a specification, refer 
ence being had to the accompanying drawings, 
forming part thereof. 
The object of my improvement is to provide 

a machine which will be simple in its construc 
tion and will work uniformly and rapidly; and 
the essential features consist in the peculiar 
construction of the knives and their adjust 
ment; also, in combination of the means for 
holding the vegetable or other substance to be 
cut in close proximity to the cutters; also, in 
the arrangement of both cutting and stripping 
blades, whereby they operate at one and the 
Same time. 

In the accompanying drawings, Figure 1 is 
a top or plan view of a cutter embodying my 
improvements, a portion of the disk-plate be 
ing broken away to show the knives. Fig. 2 
is a longitudinal sectional view. 

at is the base-plate. b is the frame for sup 
porting the several parts of the machine, which 
consists of the side bars, c, one (not shown in 
the drawings) being provided with the side 
rail, d, and the end cross-bars, e. e. On each 
end of this frame are standards.ff, which serve 
as bearings for the shaft g, carrying the disk 
or circular plate h, to which the knives are se 
cured. 
On the opposite side of the frame is placed 

a trough or channel,i, for containing the veg 
etable to be cut, which is movable thereon, 
and is adjusted nearer to or farther from the 
revolving disk, as desired, by means of the 
thumb-screw i, working in the slot it, formed 
in the bottom of the channelj. The outer side, 
j', of the trough or channel j is extended up 
considerably higher than the inner side, in 
order to prevent the contents from falling out. 

Beneath the frame is a rod, k, each end of 
which is secured in a cross-bar, e. To one end 
of this rod is secured one end of a strong spiral 
spring, l. The other end of this spring is pro 
vided with a collar, m, which slides freely upon 
the rod, and to which is secured, by the pin in, 

So the pressure-plateo, the pin passing up through 
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and working in a slot, p', formed in the bottom 
of the trough j. 
The pressure-plate o is constructed with a 

Vertical face, O', which comes into contact with 
the Vegetable to be cut and presses it against 
the knives, the amount of pressure being reg 
ulated by the operator by means of a strong 
Cord or other equivalent means so attached to 
the pin in that the spring l may be compressed 
or released according as it is necessary to with 
draw the plate o a greater or less distance from 
the disk carrying the slicing-knives. 
The cord p is secured to the pin n, passes 

under the trough j, through a guideway, q, 
formed in the extended piece of on the cross 
bar, and over a pulley, r, mounted in bearings 
SS on the cross-bar. This cord is designed to 
be operated by the foot by means of a treadle; 
but other power may be used, if desired. 

tt, &c., are a series of slicing-knives secured 
to the outer face of the disk, as will be more 
fully hereinafter described. 

t is one of a series of radial openings formed 
on the disk-plate at equal distances apart, and 
having one side of such openings beveled and 
the other Vertical. To the beveled side are se 
cured the slicing-knives tt, &c., set at an angle, 
and firmly held to the disk-plate by screws ) . 
The cutting-edges of the knives project a little 
beyond the inner face of the disk-plate. 
A stripping-knife, 0, consisting of a series of 

prongs or narrow cutting-points, v', is simi 
larly secured on the straight edge of the open 
ing and in close proximity to the slicing-knife, 
so that when the disk-plate is rotated the oper 
ations of the stripping and slicing knives are 
almost simultaneous. 

It will be observed that the knives are ad 
justable independently of each other, and the 
slicing and stripping knives may be in oper 
ation together, or either may be used without 
the other. 
it is frequently desirable to have them cut into 
strips as well as sliced. 
By my improved arrangement both oper 

ations are performed at one time, thus saving 
a vast amount of labor. 
By securing the knives on the front of the 

disk-plate they are conveniently arranged for 
manipulation, and the most accurate and per 

Especially in cutting up potatoes 

55 

75 

85 

95 

IOg 



g 233,700 

fect adjustment can be effected without diffi- may prefer to use a weight, as either would 
culty. answer the purpose. I5 

Motion is imparted to the disk-plate by means I claim 
of the crank ac, or it may be driven by a belt, In a potato or vegetable cutting machine, 

5 if preferred. the combination, with the rotating disk h, and 
When potatoes or other vegetables are to be knives t and w, of the slotted trough i, press 

placed in the bed or trough, the pressure-plate ure-plate 0, provided with the pin in, secured 20 
is withdrawn the proper distance to admit of to the collar n, rod k, spring l, cord p, and 
their reception, when, by the reaction of the pulley , all constructed and operated substan 

Io spring, they will be pushed into close proximity tially as and for the purpose set forth. 
with the cutters, and the operation of slicing Witnesses: EVERETT. A. RICE. 
is always kept uniform and reliable, EDWARD O. HART, 

In place of the spring before mentioned, I WILLIAM. A. LEWIS. r 

  

  


