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UNITED STATES

PaTeENT OFFICE,

MARY E. CLARK, OF FAIRVILLE, NEW YORK.

FRUIT-DRIER.

SPECIFICATION forming part of Letters Patent No. 331,768, dated December 8, 1883,

Application filed July 8, 1885. Serial No. 170,946,

1o all whom it may concern.:

Be it known that I, Mary E. CLARK, of
Fairville, in the county of Wayne and State
of New York, have invented a new and useful
Improvementin Fruit-Evaporators,which im-
provement is fully set forth in the following
specification and shown in the accompanying
drawings.

The object of my invention is to produce a
device for evaporating or drying fruit and
vegetables, being small in size, and designed
for use in families, and fitted to stand nponan
ordinary cooking-stove or kitchen-range, the
invention being fully described herein below,
and more particularly pointed out in the claim.

Referring to the drawings, Figure 1, Sheet
1, is an end elevation of my improved evapo-
rator, shown as standing upon a stove, a part
of the end plate being brokenaway to uneover
the interior, the end slide at the bottom being
shown in two positions of adjustment by full
and dotted lines; Fig. 2, a front elevation of
the same, seen as indicated by the arrow z in
Fig. 1, the doors being open to uncover the
trays and other parts; Fig. 8, a plan of the
evaporator, viewed as indicated by arrow y
in Fig. 1, most of the roof or top of the device
being broken away, and the side plate hori-
zontally sectioned, ss upon the dotted line z
in Fig. 1, drawn to further show the arrange-
ment of the trays, &e.; Fig. 4, Sheet 2, a view
of a portion of the rear of the device, drawn
to show the slidesas being raised from the sur-
face of the stove; Fig. 5, a horizontal section
of the device, taken uponthe dotted line #’ in
Fig. 2, drawn to more fully show the plate or
shield for cutting off theheatof the stove from
the interior of the evaporator should the same
at any time become too intense; and Fig. 6, a
view of the plate or shield shown as with-
drawn from the device.

Referring to the parts, A is the case orbody
of the evaporator, and B the doors thereof. C
are trays for holding the fruif or vegetables to
be dried,resting. within the body of the evapo-
rator upon ledges a, secured to the inner sur-
faces of the end plates, b, thereof at equal
distances apart vertically. These trays are
made with narrow metallic rims or frames
k, the bottoms of the trays being composed
of wire-cloth with large meshes. The trays
are purposely made narrower than the in-

{No model.}

terior or case or body of the evaporator, and
arranged alternately within the same, agshown
in Figs. 1 and 3. The lower one, for in-
stance, is placed against the rear plate of the
case, while the next oneaboveit is drawn for-
ward 5o as to touch the inner surfaces of the
doors when closed, this arrangement eansing
the heated air rising from the stove that does
not percolate the fruit to move horizontally
over each tray in succession as it moves up-
ward, (indicated by the current-arrows,) the
heat passing into the evaporator and the vapor
from the drying fruit passes out through the
perforated sheet D at thetop of the case. The
case is supported by feet or legs 4, oneateach
corner thereof, of sufficient length to hold the
body of the evaporator sufficiently far away
from the top of the stove to allow cooking-
utensils placed thereunder so that the presence
of, the evaporator upon thestove shall in the
least manner interfere with the operation of
cooking. The spacesor openings F,below the
body of the device and vetween the feet there-
of, are closed by slides G, which may be raised
or lowered at pleasure. If the heat of the
stove is low and the space underthe evapora-
tor not needed for cooking purposes, the slides
may be passed down againstthestove, asshown
in the figures of Sheet 1; but, should the sur-
face of the stove under the evaporator be re-
quired for cooking,the slides may be raised, as
shown in Fig. 4. The slides G restand move
in vertical holders #, secured to the respective
feet,and from the friction betweensaidsliding
pieces or slides and contiguous holders the
former are each held in any position of verti-
cal adjustment— as, for instance, a partof the
way up or wholly up—asmay be desired. An
imperforate plate, g, is placed upon ledges ¢
within the case in a horizontal position im-
mediately below the lower tray,for the purpose
of warding off the heat, should it at any time

become so intense as to be liable to injurethe

fruit. The plate is of such size as to touch at
its respective edges the inner surfaces of the
four walls or side plates of the case, so as to,
as perfectly as possible, cut off the heat that
would otherwise pass into the interior of the
case. By putting the plate in place underthe
tray and raising the slides G at the four sides
of the case to allow the heat arising from the
stove to be carried away by horizontal air-
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currents, the contents of the trays will not be
injured, though a high degree of heatbe main-
tained within the stove. When this plate or
shield is not needed, it is entirely withdrawn
from the case. Thetraysareinterchangeable,
and may be drawn entirely without the case
through the doorway. The case or body may
be made of a height to accommodate any num-
ber of trays desirable, carebeing takentohave
the base of such size in horizontal dimensions
as to have the feet rest safely upon the top of
the stove.
length and breadth of base as to cover from
one-fourth to one-half of the upper surface of
the stove, and to be moved from place to place
thereon, as the necessities of the case may re-
quire. The evaporators are made wholly of

metal, the parts being held together by rivets
so the device will not be in any way injured

The evaporators are built of such.

by the heat. The case is also provided with

handles 4, by means of which the evaporator

may be conveniently handled and moved about.

Thisdeviee is especially adapted to the pur-
pose of drying the smaller fruits, such asrasp-
berries, &c. :

What I claim as my invention is—

The body of a fruit and vegetable evapo-
rator provided with feet to support it, and ver-
tical holders n,'secured to said feet, thelatter
inclosing spaces or openings between them, in
combination with vertically-adjustable slide-
pieces or slides resting in said holders to
wholly or partially close said respective open-
ings, substantially as deseribed. '

MARY E. CLARK.

‘Witnesses:

E. B. WHITMORE,
J. L. REYNOLDS.
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