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To all whom i may concern:

Be it known that I, Joux Kay Hawkins,
a citizen of the United States, residing af
Mohawk, in the county of Greene and State
of Tennessee, have invented certain new and
useful Improvements in Steam Cookers and
Canners; and I do declare the following to
be a full, clear, and exact description-of the
invention, such as will enable others skilled
in the art to which it appertains to make
and use the same.

This invention relates to improvements in
steam cookers and canners.

One object of the invention is to provide
a simple and improved construction of cook-
ing and canning mechanism whereby the
contents of cans or glass jars may be thor-
oughly cooked by the action of the steam
in the cooker and without coming into con-
tact with the water in the boiler.

Another object is to provide a cooker and
canner which may be used in connection
with a specially constructed boiler or in an
ordinary round bottom kettle, and -which
may be applied to a specially constructed
furnace or heated on an ordinary stove.

With the foregoing and other objects in
view, the invention consists of certain novel
features of construction, combination and
arrangement of parts, as will be more fully
described and particularly pointed out in
the appended claims.

In the accompanying drawings, Figure 1
is a side view of the device applied to a
specially constructed furnace, parts of the
latter being broken away ; Fig. 2 is a vertical
section of the cooker shown in Fig. 1; Fig.
3 is a similar view, showing the device in
use with an ordinary round bottom kettle;
Fig. 4 is a plan view of the perforated can
supporting tray removed.

In the embodiment of the invention, I

~ provide a boiler which may be of any suit-

45

50

55

“able construction.

In Figs. 1 and 2 of the drawings, a boiler
1 is shown as having inwardly and down-
wardly inclined or tapered sides 2 whereby
the same is adapted to be set into a furnace
3 provided to receive the same and by means
of which the water therein is heated.

In Fig. 3 of the drawings, is shown a
boiler consisting of an ordinary round bot-
tom kettle 4 which is adapted to be placed
upon any suitable heating furnace or spider.

Adapted to be arranged in the boilers 1

or -4 is a can-holding tray 5, having in its
bottom a series of suitably arranged perfo-
rations 6 and provided with inclined sides
7. The tray 5 1s supported at a suitable ele-
vation in the boilers by means of the right
angularly disposed supporting bars 8 which
are crossed -beneath and secured to the bot-
tom of the tray, as shown. The bars 8 are
bent upwardly at the outer sides of the tray
and have their upper ends bent outwardly
to form supporting lugs 9 which are adapted
to engage the upper edge of the boiler and
thereby support the tray at a suitable ele-
vation in the boiler. The ends 8 after being
bent outwardly to form the lugs 9 are bent
inwardly upon themselves to form steamer
retaining fingers 10.

Adapted to be engaged with the tray 5 is
a steamer which is here shown and prefer-
ably consists of a cylindrical body portion
11 which is closed on all sides except its
bottom. The steamer is of the proper size to
set into the tray 5 and to cover the cans of
goods contained thereon. ‘The steamer is
provided with suitable handles 12 and with
a series of right angularly projecting ears
or Iugs 13 which, when the steamer is in
place in the tray, are adapted to be engaged
with the inner ends of the fingers 10 by
turning the steamer in the tray. In the
upper side or top of the steamer, is ar-
ranged a steam controlling cock or valve 14,
the purpose of which will be hereinafter
described. o

In the operation of the device, the tray is
let down into the boiler and the cans of
goods to be.cooked are arranged thereon in
tiers, after which the steamer is placed over
the cans thus inclosing the same in a steam
tight space. After the water in the boiler
is heated, the steam will enter the space in-
closed: by the steamer through the apertures
or perforations 6 in the bottom of the tray
and when the steam has reached sufficient
pressure, any water which may be in the
compartment inclosed by the steamer, is
forced back through the apertures 6 in the
tray and caused to rise up in the boiler
around the outer sides of the steamer. By
this construction and arrangement of the
parts, the goods contained in the cans- are
cooked entirely by the action of the steam
and the contents of the cans are thus pre-
vented from becoming water soaked . or
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It will be understood that in using the
cooker that the cans containing the goods to
be cooked are either left open or provided
with a small perforation formed in the top
thereof to permit the steam to enter the
same. -
The valve 14 is provided in the top of the
steamer to regulate the pressure of the steam
therein, so that the water in the boiler will
not be forced back and caused to overflow
from the boiler, thus the goods may be per-
mitted to cook as long as desired. When
the goods have been sufficiently cooked, the
steamer may be removed and the holes in
the cans soldered up before the cans are re-
moved from the tray on boiler and while
they are still hot. Also when the cans are
provided with wax sealed tops, the wax may
be applied before the cans are removed or
have cooled, thereby greatly facilitating the
sealing operation.

From the foregoing description, taken in
connection with the accompanying draw-
ings, the construction and operation of the
invention will be readily understood with-
out requiring a more extended explanation.

Various changes in the form, proportion
and the minor details of construction may
be resorted to without departing from the
principle or sacrificing any of the advan-
tages of the invention, as defined in the ap-
pended claims,

Having thus described my invention,
what I claim is:

1. In a cooker of the class described, a
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boiler, a perforated tray, supporting bars
arranged on said tray and adapted to be en-
gaged with the upper edge of the boiler to
hold the tray at the desired elevation, a
steamer adapted to be engaged with the
tray to form a steam tight compartment
above the same, and a valve arranged in the
upper side of said steamer to regulate the
pressure of the steam in said compartment.

2. In a cooker and steamer of the class
described, a boiler, a perforated tray adapt-
ed to be arranged in said boiler, supporting
bars secured to said tray, supporting lugs
formed on said bars and adapted to be en-
gaged with the upper edge of the boiler to
support the tray at the proper elevation
therein, a steamer comprising a steam tight
receptacle, closed on all sides except its bot-
tom and adapted to have its open bottom
engaged with the tray to form a steam tight
cooking compartment above the latter, lugs
arranged on the sides of said steamer, re-
taining fingers formed on the supporting
bars of the tray and adapted to engage the
lugs on the steamer to hold the latter in
position, handles arranged on the sides of
the steamer, and a steam controlling valve
arranged in the upper end of the same.

In testimony whereof T have hereunto set
my hand in presence of two subscribing

witnesses.
JOHN KXAY HAWKIXNS.
Witnesses:
Kerny J. Fraxors,
R. Lug STEWART.
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