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To all whom it may concerns

Be it known that I, Isaac Epwarp Lig,
a citizen of the United States, residing at
Broadway, in the county of Rockingham
and State of Virginia, have invented new
and useful Improvements in Cheese-Cutters,
of which the following is a specification.

This invention relates to improvements 1n
cheese cutters and more particularly to that
type of construction in which a “drop”
knife codperating with a rotatable table is
employed.

The construction herein proposed is gen-
erally similar to that shown in my prior
U. S. Patent No. 948,422, granted February
8, 1910, and embodies improvements in the
assemblage of the knife; in the friction de-
vice for holding the knife bar and therewith
the knife normally against movement; and
in the means for producing a radial draw-
ing movement of the knife at the lower ter-
mination of its stroke for the purpose of
cutting the cheese-cloth.

The invention also proposes an improved
means for retarding the rotation of the table
and for holding the same against movement
during the cutting operation in order that
the slices of cheese may be cut with absolute
aceuracy.

The invention also proposes an improved
device for rotating the table, arranged to
work with relation to a gage and having a
pointer for codperation with the gage to n-
dicate the size of the slice to be cut.

An embodiment of the invention is illus-
trated by way of example in the accompany-
ing drawings, wherein—

Tigure 1 is a side elevation of the im-
proved cheese cutter; Fig. 2 is a top plan
view thereof partly in section; Iig. 8 is a
central vertical sectional view showing in
elevation the knife bar and its adjuncts;
Fig. 4 is an enlarged detail section in the
plane 4—4 of Fig. 3, showing in detail the
improved means for assembling the knife;
Tig. b is an enlarged detail elevational view
looking in the direction of the arrow 5 (¥ig.
3); Fig. 6 is a detail horizontal section on
the line 6—6 of Tig. 3, the table and its
supporting adjuncts being omitted; Fig. 7
is a detail perspective view showing in dis-
assembled relation the rear portion of the
knife and a spring shoe to be hercinafter
referred to and which is associated with said
rear portion; Fig. 8 is a perspective view

showing in disassembled relation the lower
portion of the knife bar and a screw which
1s associated therewith and which maintains
the proper assemblage of the knife and the
spring shoe shown in Fig. 7; Fig. 9 is a
detail fragmentary vertical sectional view
showing the construction of the improved
table rotating device; and Fig. 10 is a de-
tail perspective view of the part which, in
the embodiment under consideration, consti-
tutes both a table brake or holding device,
and a device for producing the radial draw-
ing movement of the knife aforesaid.

Similar characters of reference designate
corresponding parts throughout the several
views.

The present cheese cutter, like others of
the general type above referred to, includes
a supporting table, as 1, and a drop knife,
as 2, which is disposed radially of the table
and moves in a vertical plane toward and
away from the same.

At one side of the table 1 a standard, as
8, is arranged. This standard has project-
ing from 1its lower end an arm, as 4, the
end portion of which rests upon the central
portion of a substantially V-shaped member
5 which may be attached to a suitable sup-
port, e. g. a table or counter. The arm 4
and V-shaped member may be connected in
any suitable manner and together constitut
a support for the table which carries on its
under face a plate, as 6, from which the
journal or pivot pin 7 depends, the said
journal or pivot pin passing through open-
mgs in the overlying portions of the mem-
bers 4 and 5. The latter are provided with
rollers, as 8, suitably positioned and prefer-
ably equidistant from the center of the table
1 and upon which the table has a tractive
bearing.

The rollers 8 are so proportioned as te
support the table at some distance above the
members 4 and 5 and in the intervening
space a table rotating lever, as 9, is as-
sembled. The lever 9 has one end con-
structed to pivotally surround the pin 7 and
its other end, which is shaped as a handle,
projects some distance beyond the edge of
the table, as shown in Iigs. 2 and 9.

The member 5 has one of its arms ex-
tended beyond the edge of the table, as
shown in Fig. 2, and to this extended pox-
tion as well as to the standard 3, an arcuate
metal strip, as 10, disposed in a horizontal
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plane, is secured. The strip 10 has its up-

- per face calibrated with different scales con-
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centrically arranged and thus constitutes a
composite scale by which the weight of a
slice of cheese of given thickness may be ac-
curately determined. As is well known,
cheeses are made of varying diameters, and
of course, slices of a particular thickness
vary in weight in proportion to the differ-
ence between the diameters of the cheeses
from which they are taken. Hence, in the
use of the composite scale 10, one series of
calibrations is used with reference to some
particular standard diameter and another
serles of calibrations is used with reference
to some other particular standard diameter.
The lever 9 serves two functions, the one
being to codperate with the scale 10 in in-
dicating the size of the slice to be cut to se-
cure a given weight, and the other being to
rotate the table 1 through the are previously
measured on said scale. Toward the accom-
plishment of the first function the lever is
provided with an indicating finger, as 11,
which overlies the scale, and toward the ac-
complishment of the second function, the
lever is provided with a shoe, as 12, which is
shown in detail in Fig. 9. The shoe 12 ex-

- tends under the lever; is axially coincident
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therewith; is provided at its inner end with
a hooked-shaped portion, as 13, which is en-
gaged pivotally through an opening, as 14,
m said lever; and is provided intermediate
its ends with a table engaging portion, as 15,
which projects through a second opening, as
16, in said lever and which is also of a some-
what hook shape. The hook-shaped form of
the portions 13 and 15 provide against the
displacement of the shoe 12 from the lever
9. The shoe is, however, sufficiently springy
to provide for the ready engagement of the
portions 13 and 15 through the openings pro-
vided therefor. For codperation with the
engaging portion 15 the lever 9 is provided
with a finger, as 17, the engaging portion of
which projects into a groove, as 18, which
1s* formed continuously in the peripheral
face of the table 1. The use of the lever 9
in its function of rotating the table 1 will be
readily apparent. When it is desired to
rotate sald table the operator grasps the
lever 9 and the shoe 12 at the same time,
pressing downwardly on the lever with one
finger and pulling upwardly on said shoe
with another finger. This causes the por-
tion 15 of the shoe to frictionally engage
the under face of the table adjacent the
edge. thereof and the finger 17, at the same
time, to frictionally engage the lower face
of the groove 18. 'When the frictional en-
gagement of the parts 15 and 17 ‘with the
table has been established in the manner ex-
plained, the table will be rotated conse-
quent to a movement of the lever 9 on its
pivot, as is obvious. In the use of the lever
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9 in its function of codperating with the scale
10, the shoe 12 is not grasped, and the lever
is moved free of the table and with relation
to the scale. In this case, the lever is given
a slight upward movement in order that the
finger 17 may be free of the lower face of the
groove. For this purpose the pivot of the
lever is constructed with regard to sufficient
loose play and the groove 18 is made of the
proper width.

The knife 2 is carried by a bar, as 19, and
projects radially therefrom. The bar 19 is
movable axially of the standard 8 and the
latter is provided in its front and rear faces
with longitudinal slots, as 20 and 21. The
bar 19 is provided on its front face with a
series of rack teeth 22 and the standard 3
supports at its upper end a pinion segment,
as 23, which is rotated by a handle, as 24,
and which is so positioned that its teeth pro-
ject through the upper portion of the slot
20, through which the knife 2 travels, and
engage the teeth 22 aforesaid. It will be
apparent that the vertical movement of the
knife 2 is consequent to a vertical movement
of the bar 19 and that this is produced by
turning the pinion 23 in the direction de-
sired to effect an upward or downward move-
ment of said bar.

The manner and means of assembling the
knife 2 with relation to the bar 19 is shown
in detail in Figs. 8 to 8, to which reference
is now made. The bar 19, which is prefer-
ably of channel construction, has its lower
portion formed with a face, as 23, which is
inclined downwardly and outwardly with
relation to said bar; that is to say, the face
25 is inclined downwardly and toward the
wall of the standard which confronts said
bar. Below the face 25 the bar 19 is pro-
vided with a face, as 26, which is perpendicu-
lar or in a plane parallel to the axis of the
standard. The continuity of the faces 25
and 26 is interrupted by a transverse reeess,
as 27, which registers with an opening, as 28,
that extends through said bar. Lugs, as 29,
project laterally from each side of the bar
19 through the slots 20 and 21 of the stand-
ard at points adjacent the upper end of the

face 25, and lugs, as 30 project in like man- 1-

ner at a point near the lower end of the
face 26. To the vertical rear edge portion
of the knife 2 there is secured a strip, as 81,
which is provided centrally thereof with a
transverse journal piece, as 32. The journal
piece 82 is shaped to have rocking or pivotal
engagement in the recess 27 and is pro-
vided with a threaded opening, as 33, which
alines with the opening 28. The knife 2 is
provided adjacent the journal piece 82 with
a recess, as 84, which is shaped to conform-
ably receive one edge portion of a spring
shoe, as 35, and to hold said shoe against
turning movement. The shoc 85 is con-
structed with a central depression, as 36, at
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which point it may be bowed outwardly to a | which was disposed in a true vertical plane

desired extent. For this purpose a screw, as
57, is employed, this screw passing loosely
through the opening 28, and having thread-
ed engagement in the opening 33.

The tendency of the spring shoe 85 is to
assume a flatwise disposition and the bow-
g of this spring to the desired extent is
effected by a proper adjustment of the
screw 37, the end of which engages in the
recess 86. 'The adjacent walls of the slots
20 and 21 codperate with the screw 37 in
this function, the end portions of the shoe
35 bearing against the said walls and being
held by the latter while the central portion
of said shoe is bowed or forced outwardly to
the desired extent by the screw 37. The
shoe 383 thus constitutes a friction brake
means, in which function its edge portions
bear against the walls of the slots 20 and
21 aforesaid and it also causes the lugs 29
and 80 to have a similar frictional engage-
ment with the copposite walls of the slots
20 and 21, this effect being incident to the
pressure exerted by the edge portions of said
shoe against the adjacent walls of said slots.

From the description contained in the
preceding paragraph, it will be apparent
that the knife 2 1s associated with the bar 19
to have a rocking movement about the jour-
nal piece 32 as a center. The purpose of this
movement is as follows. The knife 2 like
all cheese cutting knives, has a beveled face,
as 38, to provide for the requisite sharpness
of its cutting edge. The opposite face of
the knife ¢ is disposed in a true plane and
is the face which bears against the body of

~the cheese, the beveled face bearing against

the slice which is being cut. It will be ap-
pavent that if the knife were so disposed
that its beveled face bore against the body
of the cheese while its plane face bore
against the slice to be cut, the effect of the
bevel would be to produce a slight shifting
of the body of the clieese and to thereby pre-
vent the kerf from being true. For this
reason the table always has to be turned in
the same direction in order that the faces of
the cutting knife may always have the rela-
tion above expressed. By mounting the
knife for rocking movement in the manner
above explained, it will be apparent that
the relation of the faces of the knife may
be reversed and consequently that the table
may be rotated in either divection and the
cut may thus be made at either side of the
kerf, as may be desired. By rveference to
Fig. 4 it will be observed that the knife 2
is disposed in a true vertical plane and its
beveled edge portion 38 has the ordinary
disposition. By reference to ig. 5 it will
be observed that the knife is positioned in
an inclined plane and that the beveled edge
portion 38 is disposed in a true vertical
plane while the opposite face of the knife

when the knife was arranged as in Fig. 4,
now is disposed in an inclined plane. Hence,
when the knife is disposed as in Iig. 4, a
slice may be cut adjacent one side of a kerf
and when the knife is disposed as in Fig. 5,
a slice may be cut adjacent the opposite side
of a kerf. That is to say, when the knife
is disposed as in Fig. 4, its plane face travels
adjacent the body of the cheese while its
beveled face 88 travels adjacent the slice
being cut, while when the knife is disposed
as in Kig. 5, the beveled face 88 (which then
occupies a true vertical plane) travels adja-
cent the body of the cheese while its plane
face (which then occupies an inclined plane)
travels adjacent the slice being cut. For
the purpose of holding the knife 2 in either
of the positions shown in Iigs. 4 and 5, any
desired means may be employed. As shown,
a spring-pressed pin, as 39, is provided for
this purpose, the pin 39 being movable
through apertured lugs 40 provided on the
bar 19 and having a projecting finger, as
41, by which its movement may be effected.
As shown in Fig. 4, the pin 89 in its oper-
ative position, has its lower end disposed
against the upper end of the strip 81 and
holds the knife 2 in a true vertical plane
while in Fig. 5 the pin 89 engages the up-
per portion of the knife at the side oppo-

site that to which the strip 31 is attached .

and holds the knife in an inclined plane.

In the embodiment under consideration a
single element is employed to serve the dual
function of holding the table against move-
ment during the cutting operation and of
producing a radial drawing movement of
the knife 2. This element, designated by
the numeral 42, comprises a lever having
a handle portion 43 and a U-shaped portion
44 from which the handle portion 43 pro-
jects, the portion 44 terminating at its end
n a brake shoe 45 and having a shoulder,
as 46, adjacent the brake shoe (Figs. 3
and 10). The element 42 is pivoted in the
standard 3 upon a horizontal pin, as 47,
which extends transversely of said standard,
and is normally held in a position wherein
its shoe 45 engages the peripheral face of
the table 1 by means of a torsion spring,
as 48. The handle 43 projects rearwardly
from the standard 3 through the slot 21.
The knife bar 19 is provided below the knife
2 with an axial extension, as 49. The oper-
ation of producing the radial drawing move-
ment of the knife 2 is effected automatically
at the lower termination of the movement
of said knife. At such time the extension
49 projects into the depression of the U-
shaped portion 44, as is clearly shown in
Fig. 8, and the Iug 30 adjacent the handle
portion 43 engages said handle portion just
before the downward movement of the knife
is completed, and as the downward move-
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ment - of the bar 19 1s continued, moves the
handle portion 43 downwardly. This rocks
the element 42 on its pivot 47 with the re-
sult that the forward heel of the U-shaped
portion 44 engages the extension 49, and
moves the lower end portion of the knife
bar and therewith of the knife rearwardly,
as shown by the arrows C in Fig. 3. It
will, of course, be understood that in assem-
bling the knife bar, regard is had to the
degree of loose play necessary for this op-
eration. When the knife bar is raised, its
lug 30 moving away from the handle por-
tion 43, the spring 48 resets the element 42,
so that its shoe 45 engages frictionally with
the peripheral face of the table. The move-
ment. of the element 42 by the spring 48
is limited by the shoulder 46 which engages
as a stop against the adjacent wall of the
standard 30, as shown more particularly in
Fig. 2.

The manner of use will be readily appar-
ent from the foregoing description. Prior
to the cutting operation and while the knife
2 is in its uppermost position, the operator
determines the size of the slice to be cut to
secure a given weight by manipulating the

lever 9. It will be observed by reference to,

Fig. 2, that the readings on the scales are so
arranged as to permit of the accurate deter-
mination of the size of the slice by the move-
ment of the lever 9 either to the right or to
the left. It will be assumed that prior to the
cutting operation the table is to be rotated
in the direction of the arrow A (Fig. 2).
The operator thereupon moves the lever 9 to
the right and frictionally engages the table
with the shoe 12 and with the finger 17 in the
manner previously explained. Thereupon
the lever is moved to the left through the are
necessary to produce a slice of proper size in
accordance with the weight determined upon.
When the reading on the scale which indi-
cates the desired size or weight, is reached

5 by the indicating finger 11, the movement of

the lever 9 and the table is stopped, and the
knife is moved downwardly to effect the cut-
ting operation, which takes place in the usual
manner. Assuming, however, that it is de-
sired to cut the slice from the side of the kerf
opposite to that from which the slice was cut
in the operation just described: In this case,
the table is rotated in the direction of the
arrow B (Fig. 2) and prior to this rotation,
the operator moves the lever 9 toward the
left until the arc indicative of the size and
weight of the slice to be cut intervenes be-
tween the finger 11 and the exposed face of
the cheese, which will also be a face of the
slice that 1s cut. When this point has been
reached, the shoe 12 is again manipulated
to frictionally engage the table and the lever
9 is turned to the right. The table is there-
upon moved to the right with said lever
and this movement is continued until the
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finger 11 reaches the end of the scale adja-
cent the standard 8. The cutting operation
is then repeated in the manner explained.

The advantage of being able to cut a slice
of cheese from either side of the kerf is
found in the fact that a too long exposure
of the cheese at either face of the kerf, such
as would- produce a drying or hardening
thereof, may be obviated. It will, of course,
be understood that when the table is re-
versed, that is to say, in changing from the
direction A of rotation to the direction B of
rotation, the knife 2 is adjusted from the
position of Fig. 4 to the position of Fig. 5
in the manner and for the purpose above
set forth.

During the time that the table is being ro-
tated, the element 42 may be manipulated to
wholly relieve the table of braking pressure
or to have a light braking pressure thereon,
as may be desired; and when the rotation of
the table is completed, the element 42 is re-
leased and its shoe 45 engages the table and
holds the same in the position to which it

has been moved. During the knife drawing ¢

operation, in which period the shoe 45 is
disengaged from the table, the latter is held
against movement by the pressure of thé
knife.

Having fully described my invention, I ¢

claim:

1. In a cheese cutter, a table, a knife mov-
able toward and away from the table and
means for supporting the knife in either
one of two angularly disposed planes, hav-
ing their line of intersection parallel to the
longitudinal axis of the knife.

2. In a cheese cutter, a table, a knife mov-
able toward and away from the table and
having an edge portion of one face beveled
and its other face plane and means for sup-
porting the knife in a true vertical plane or
m an inclined plane with its beveled edge
portion in a vertical plane.

3. In a cheese cutter, a table, a vertically
reciprecatory knife bar, a knife carried by
the knife bar and mounted thereon for rock-
ing movement about a horizontal axis, and
means for holding the knife in either one of
two planes having their line of intersection
coincident with the horizontal axis.

4. In a cheese cutter, a table, a vertically
reciprocatory knife bar having its lower por-
tion formed with a downwardly and out-
wardly inclined face, with a perpendicular
face below the inclined face and with a trans-
verse recess interrupting the faces, and a
knife having a journal piece for rocking en-
gagement 1n the recess, the knife being ar-
ranged to be held against either of the faces
aforesaid.

5. In a cheese cutter, a table, a vertically
reciprocatory knife bar having its lower por-
tion formed with a downwardly and out-
wardly inclined face, with a perpendicular
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face below the inclined face and with a
transverse recess interrupting the faces, a
lmnife having a journal piece for rocking en-
gagement in the recess, and a lateh pin for
holding the knife against either of the faces
aforesaid.

6. In a cheese cutter, a table, a hollow
standard arranged at one side thereof, a
Inife bar movable axially of the standard
within the same, the standard having a slot-
ted face, a knife projecting through the slot,
and means for associating the knife with the
knife bar, the means including a friction
shoe which engages an interior face of the
standard and brakes the movement of the
knife bar.

7. In a cheese cutter, a table, a hollow
standard arranged at one side thereof and
having vertical slots in its front and rear
walls, a knife bar movable axially of the
standard and provided with upper and lower
pairs of lugs which project through the slots,
a knife carried by the bar and a spring shoe
associated with the bar within the standard
and intermediate the lugs, the shoe having
its vertical edge portions projecting into the
slots, frictionally engaging the adjacent walls
thereof, and producing the frictional en-
gagement of the lugs with the other walls
thereof.

8. In a cheese cutter, a table, a hollow
standard arranged at one side thereof, a
knife bar movable axially of the standard
within the same, the standard having a slot-
ted face, a spring shoe arranged within the
standard for frictional engagement with an
interior face thereof, the shoe being asso-
ciated with the knife, and means engaged
and acted upon by the shoe for holding the
knife in relation to the knife bar for move-
ment thevewith,

9. In a cheese culter, a table, a hLollow
standard arranged at one side thereof and
having vertical slots in its front and rear
walls, a knife bar movable axially of the
standard and provided with upper and lower
pairs of lugs which project through the
slots, a knife carried by the bar, a screw
extending through the rear edge portion of
the knife at a point central thereof, and a
spring brake shoe having its central portion
engaged and bowed outwardly by the screw,
and having its vertical edge portions pro-
jecting into the slots, frictionally engaging
the adjacent walls thereof and producing the
frictional engagement of the lugs with the
other walls thereof,

10. In a cheese cutter, a table, a hollow
standard arranged at one side thereof.and
having vertical slots in its front and rear
walls, a knife bar movable axially of the
standard and provided with upper and
lower pairs of lugs which project through
the slots, a knife carried by the bar, a spring
brake shoe associated with the knife bar and

&3

having its vertical edge portions projecting
into the slots, frictionally engaginyg the ad-
jacent walls thereof and producing the fric-
tional engagement of the lugs with the other
walls thereof, and a device for bowing out-
wardly the central portion of the shoe.

11. In a cheese cutter, a table, a hollow
standard arranged at one side thereof and
having vertical slots in its front and rear
walls, a knife bar movable axially of the
standard and having its lower end portion
provided with a downwardly and outwardly
inclined face, with a perpendicular face be-
low the inclined face, with a transverse
recess Interrupting the faces, with an open-
ing extending from the recess, with an
upper pair of lugs projecting into the slots
at a point adjacent the upper end of the
inclined face and with a lower pair of lugs
projecting into the slots at a point adjacent
the lower end of the perpendicular face, a
knife projecting through the slot in the
front wall of the standard and having its
rear edge portion disposed in the standard
and provided with a horizontal journal piece
for rocking engagement in the recess, with a
threaded opening in the journal piece, and
with a recess adjacent the journal piece, a
spring shoe having one of its vertical edge
portions fitted in the recess of the knife and
having both of its vertical edge portions pro-
jecting into the slots, frictionally engaging
the adjacent walls thereof and producing
the frictional engagement of the lugs with
the other walls thereof and a screw stem
passed through the opening and the recess
of the standard, threaded through the open-
ing in the journal piece and having its end
engaged with the central portion of the
spring shoe to bew the latter ontwardly.

12. In a cheese cutter, a table, a knife
movable vertically toward and away from
the table and means for automatically pro-
ducing a radial drawing movement of the
knife at the lower termination of its vertical
movement. : :

13. In a cheese cutter, a table, a standard
arranged at one side thereof, a knife bar
movable axially of the standard, a knife car-
ried by the knife bar, the latter having an
axial extension below the knife and a later-
ally projecting lug adjacent the extension,
and a spring held U-shaped element pivot-
ally associated with the lower portion of the
standard and operable by the lug to move
pivotally against the tension of the spring
and in its pivotal movement to engage the
extension and produce a movement of the
knife bar and therewith a radial drawing
movement of the knife,

14. In a cheese cutter, a table, a standard
arranged at one side thereof, a knife bar
movable axially of the standard, a knife
carried by the knife bar, the latter having
an axial extension below the knife, and a
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U-shaped element pivotally associated with

the lower portion of the standard, and oper-

able to engage the extension and to produce
a movement of the knife bar and therewith
a radial drawing movement of the knife.

15. In a cheese cutter, a table, a standard
arranged at one side thereof, a knife bar
movable axially of the standard, a knife car-
ried by the knife bar, the latter having an
axial extension below the knife, a U-shaped
element pivotally associated with the lower
portion of the standard and operable to en-
gage the extension and to produce a move-
ment of the knife bar and therewith a radial
drawing movement of the knife, the said
element having one end formed as a brake
shoe for frictional engagement with the pe-
riphery of the table and having its other end
formed as a handle portion, and a spring for
holding the element normally in position to
engage its brake shoe with the periphery of
the table. A

16. In a cheese cutter, a table, a knife
movable toward and away from the same
and a pivoted spring held member having
a brake shoe for frictional engagement with
the table and having also a handle portion.
© 17. In a cheese cutter, a table, a standard
arranged at one side thereof, a knife bar
movable axially of the standard, a knife
carried by the knife bar, and a retractable
spring-held device arranged at the lower
portion of the standard for frictional brak-
1ng engagement with the peripheral surface
of the table.

18. In a cheese cutter, a table having a
central pivot pin, a knife movable toward
and away from the table, a directly and
manually operable lever pivotally associated
with the pivot pin and having a handle por-
tion projecting beyond the table and a shoe

“assoclated with the projecting handle por-

tion of the lever and movable into and out
of frictional engagement with the surface of
the table.

19. In a cheese cutter, a table having a
central pivot pin, a knife movable toward

and away from the table, a lever pivotally
associated with the pivot pin-and having an

end portion projecting beyond the table, and
a shoe movably associated with the under
face of the lever and having means to fric-
tionally engage the under face of the table.

20. In a -cheese cutter, a table having a
central pivot pin, a knife movable toward
and away from the table, an arcuate gage

983,501

concentric with the table, a lever pivotally
associated with the pivot pin and having
an end portion projecting beyond the table,
an indicator finger on the end portion and
overlying the scale, and a shoe movably
associated with the under face of the lever
and having means to frictionally engage the
under face of the table.

21. In a cheese cutter, a table having a
central pivot pin, a knife movable toward
and away from the table, a lever pivotally
associated with the pivot pin and having
an end portion projecting beyond the table,
the lever having means opemble by an up-
ward pull to frict»ionally engage the surface
of the table and couple the latter to the
lever for rotation therewith.

22. In a cheese cutter, a table, having a
central pivot pin, a knife movable toward
and away from the table, a lever pivotally
associated with the pivot pin and having an
end portion projecting beyond the table, the
lever having means operable by downward
pressure to frictionally engage the surface
of the table and couple the latter to the lever
for rotation therewith.

23. In a cheese cutter, a table having a
central pivot. pin, a knife movable toward
and away from the table, a lever pivotally
associated with the pivot pin and having an
end portion projecting beyond the table, the
lever having means operable by an upward
pull and having also means operable by
downward pressure to frictionally engage
the surface of the table and couple the latter
to the lever for rotation therewith.

- 94. In a cheese cutter, a table having a
central pivot pin and a continuous periph-
eral groove, a knife movable toward and
away from the table, a lever pivotally as-
sociated with the pivot pin and having an
end portion projecting beyond the table and
provided with a finger which projects into
the groove and may e frictionally engaged
with the lower wall thereof, and a shoe mov-
ably associated with the under face of the
lever and having means for frictional en-
gagement with the under face of the table.

Tn testimony whereof I have hereunto set
my hand in presence of two subscribing wit-
nesses.

ISAAC E. LEE.

Witnesses:
Cuas. S. Hyer,
James L. Norris, Jr.
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