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GEORGE LEMAN AND GEORGE W. BEALS OF SPRINGFIELD, MAS
 SACHUSETTS.

Letters Patent No. 89,873, dated May 11; 1869,

IMPROVEDEENT IN VEGETABLE-SLICERS.
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The Schedule referred tobin these Lietters Patent and making part of the Bame.
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To all whom it may concern :

Be it known that we, GEOReE LEMAN and GEORGE
W. BeALs, of Springfield, in the cotinty of Hampden,
and State of Massachusetts, have invented a new and
usefal Improved Vegetable-Slicer; and we .do hereby
declare - that the followmg isa mll clear, and exact

‘descrlpmon thereof, reference being had to the accom-

panying drawings,. makmg a part of this speclﬁcatlou,
‘and to the letters of reference marked thereon, in

which--

Pigure 1 is a stde elevation of .our machine, show-
ing the knives as attached-to the circular plate;

Figurs 2 is an end view of the same; :

Figure 3 is a plan view of the same, showmg also a
sectional view of the kmfe-pla,te,

Figure 4 is a front view of the circular plate, to
which the kniveés are attached; and

Bljlgure 5 is a vertical secmon of fig: 4, through line

Cur mvenmou rela,ﬁeb to a devwe for cutting vege-
tables into thin slices or smail pieces, and consists in
the arrangement and construction of a cirenlar plate,
with oblong apertures ‘therein, with knives attached
to said plate near said apertures, the knives being ad-
Jjusted to said plate by means of suitable serews and
nuts, said plate being pivoted to a table or platform,
upon which:are ways or guides, in which to place the

vegetable to be cut, while a pusher-bar, or feed-bar, -
" actuated by a splrai spring, and - moving in suitable.

guides, feeds the vegetable to the knives, said knives
and plate being rotated upon its pivot.

That others skilled in the art may be able to make
and use our invention, we will proceed to describe its

- construetion and the mode-of 1ts operatlon

In the drawings—
B represents the table, or p]atform of the machine,

“to which are attached the legs m, and ‘across the top

of: ttie table, at one end, the ‘guide K

To the under side of the'table is attached the metal
piece 4, which terminates at one end in ‘the spindle ,
with & serew-thread cut upon its outer end, and a nut,

_d, made to fit the thread cut thereon.

A suitable washer; ¢, is placed upon the sald spin-
dle, near the table B, Wlncn keeps the circular plate
A at the proper dlSt&DCG from said table.

The plate A is circular in form, of the proper thick-
ness, and having the ‘oblong aperturesw therein, and at
each'end of each aperture a hole is made throuwh said
plate, through which passes a serew, or. bolt &, thng
a flange or'jread upon ‘one-end, and a selew-thlead

" made upon the other end;.to’ WhlGh is fitted a thumb-

nut; e.

The knives a are made of suitable. length, and are
placed partially over the apertures z, against the back
of the plate A, in such manner. as to Teave a.space be-
tween the ‘edge of the knife a-and the edge of the
‘aperture %, as-shown:in fig.’1,"one of the screws ¢’

being at each end of the knife, said knife being be-
tween the head of the screw-and the plate A; and by
turning the thumb-nut ¢ on to the screw upon the
other side of the plate, the knife @ is held ﬁrmly
against said plate. :

The plate A has a hub, f, at the centre, in which

‘hub is a hole, made to fit the spindle .k, said plate

turning. freely upon said spindle, and being secured
thereon by means of the nut d, and said plate may
be rotated by means of the handle g, secured in its
socket £,

The two wires, or Ways ¢ are secured to the top of

.| the table B, and directly above these ways ¢ is the

feed-bar O, extendmg across the table in the same di-
rection w1th said ways c. :

“The said feed-bar C is movable to and” from the
wheel, or plate A, passing through a hole made in the

-guide D, which is secured to the side, or edge of the
- table B, and ‘is- kept in its proper position by said -

guide D, together with the block F, whieh is secured

o the end of the bar C, said block F being fisted in,

and moving between the two.ways ¢. )
A §p1ra.1 sprlng, o, is placed. upon the bar O, one

end of said spring resting, or bearing against the block

F, and the other end bearing against the guide D, and

’ opelatmg to keep the bar € in its position, nea,rest the

plate A. .

A detent, n, is secured to the guide D, and a noteh
is made in the bar.C, so that when said bwr is pulled
out, by seizing the knob or handle {, the detent »
drops into said noteh, and holds the bar O out, in the
position shown in ﬁg 3.

If desirable, a sharp point, or piece having a sharp
edge, inay be attached to the end or side of the block
F, pearest the plate A, for the purpose of holding the

: artlcle to be sliced or cub more securely in position.

The legs m may be secured to the table in any de-
sirable manner, or the table B may be permanently
secured in any suitabls place, without the legs m.

The operation of our invention is as follows:

The feed-bar C is drawn outinto the position shown
in fig. 3, and the vegetable to be cut is placed upon
the ways ¢, and between the block F and the plate A,

The plate is then rotated by the handle, or wineh

¢, and each knife g, as it passes in rotation the article

upon the ways, takes or cuts off a slice, thin or thick,
asthe case may be, according as the: knives.are set
near to or further from the plate A.

The knives may be set to cut a thicker shee, by
loosening the thumb-nuts ¢, and inserting a thin piece
of metal, or two' or more of them underneath the knife,
between the knife and plate, and then tightening the
nuts. - .

As the slices are cnt from the vegetable, they pass
out through the apertures x in the plate A, and a dish
may be set conveniently near fo catch them.

As the slices are cut off, the feed-bar G, by the ac-




tion of the: spring o, forces' the remaining . portion of
the vegetable up: to the plate A,'in contdet with it
and the koives a, nntil it is all cut.

It ‘will thusibe seen that any kind of vegetable may
be cut ‘or sliced ‘into pieces of any desired thickness,
and mueh faster, easier, and more regularly than can
be done by hand.

It is'evident that our invention could be used to
great advantage in large boarding-houses, hotels, &c.,
where mueh of this labor is ‘now performed by hand,
at great saving of time 'and expense

‘We are ‘aware that devices for cutting or slicing
vegetables  have ‘heretofore :been used; as shown:in
" Letters Patent; No. 48,700, granted July 11, 1865, to
Thormas Mason, and also others; but we disclaim any
and every part of said devices,irrespective of our con-
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stroction:and arrangement; but: having thus deseribed
our invention,
What we claim as new, and desire to secure by Let-
ters Patent, is— R
The table B, with the gnide E thereon, and the feed-
bar €, operated in the guide D and ways:c, by means
of ‘the spring: @ and guide-block  F, in.combination
with the rotating plate A baving the adjustable knives. :
a thereon, the whole: constibuting: a: vegetable-slicer,
constructed-and operating substantially.as and for the
purposes herein specified and deseribed.
GECRGE LEMAN.
GECRGE W. BEALS.
Witnesses:
E. J. SOMMER,
T A Curris,



