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This invention relates to a cooking or roasting 
method and machine in which the cooking of 
a product is effected within a closed chamber by 
a gaseous medium, preferably air, continuously 
circulated in an endless path within the cham 
ber and through the product therein while pro 
viding additional heat to the cooking medium. 
The product is supported and agitated in a com 
partment within the chamber and the cooking 
medium is circulated through the agitated prod 
uct. In the preferred form of the invention, the 
additional heat required is efficiently and con 
veniently supplied by a heater placed in the 
chamber, preferably forwardly of and adjacent 
to the product, and through which the medium 
is circulated to the product. The production of 
an improved cooking method and machine en 
bodying these features comprises the primary ob 
ject of the invention. 
One embodiment of the invention contemplates 

the automatic cooking of the product in meas 
ured batches Supplied from a hopper and in 
cludes means for automatically discharging a 
cooked batch from the chamber after a prede 
termined cooking and the subsequent transfer 
ring of a new and measured batch from the hop 
per to the chamber. The operations are pref 
erably under the control of a thermostat dis 
posed in or adjacent to the cooking medium and 
arranged automatically to provide predetermined 
heat to the cooking medium, discharge the cooked 
batch after predetermined cooking and place a 
new batch in the chamber. The production of 
such an automatic cooking machine comprises 
another object of the invention. 
A further feature of the invention relates to 

a novel foraminous basket rotatably mounted in 
the cooking chamber and adapted continuously 
to tumble the product in one direction during 
circulation of the cooking medium therethrough 
and adapted automatically to discharge the prod 
uct from the basket when the direction of rota 
tion of the basket is reversed. The production 
of a combination of this nature together with 
means for automatically controlling the same in 
a manner adapted uniformly and continuously 
to cook successive batches of the product com 
prises a further object of the invention. 
The invention is applicable to the cooking or 

roasting of coffee, nuts and like granular prod 
ucts and embodies various improvements and ad 
vantages over methods and machines heretofore 
employed for this purpose. Peanuts, cashews and 
other nuts have heretofore been cooked in a bath 
of oil or like liquid cooking medium and then 
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Salted to produce what is commonly known as 
salted nuts. The oil thus employed not only 
adds additional expense to the process but is 
objectionable for numerous reasons. The oil boils 
off and produces an objectionable odor and a film 
or coating on adjacent articles such as fabrics 
and soft goods and renders them unsalable. The 
oil is a fire hazard, gums up and renders the 
machine unsanitary and very substantially in 
creases the maintenance labor costs. The cooked 
product is saturated with oil and tends to ran 
cidity when kept for some time before use. Our 
invention contemplates an improved method and 
machine in which the oil and its objectionable 
factors are eliminated and whereby is produced 
a cooked quality food product adapted to be 
salted, treated or flavored as desired and capa 
ble of maintaining its freshness during relatively 
long subsequent periods of storage. The produc 
tion of a new and improved method and machine 
of this nature comprises a further object of the 
invention. 
These and other features of the invention will 

be best understood and appreciated from the foll 
lowing description of a preferred embodiment 
thereof selected for purposes of illustration and 
shown in the accompanying drawings in which: 

Fig. 1 is a front elevation of a cooking ma 
chine embodying our invention, 

Fig. 2 is a rear elevation of the machine, 
Fig. 3 is a vertical sectional view therethrough, 
Fig. 4 is a plan view with the top wall of the 

cooking chamber removed, 
Fig. 5 is a front end elevation, 
Fig. 6 is an enlarged edge view of a latch-oper 

ating mechanism, 
Fig. 7 is a face view thereof, 
Fig. 8 is a rear view of the latch, 
Fig. 9 is a fragmentary view like Fig. 2 but 

showing the parts in another position, 
Fig. 10 is a like view with the parts in a fur 

ther advanced position, 
Fig. 11 is a like view illustrating a further 

Operation, 
Fig. 12 is an enlarged view of a cam disk shown 

in Fig. 1, 
Fig. 13 is an enlarged fragmentary sectional 

view taken on line 3-ft of Fig. 1, 
Fig. 14 is a fragmentary vertical sectional view 

illustrating the cooking operation, 
Fig. 15 is a like view showing the basket rotat 

ing in reverse direction, 
Fig. 16 illustrates the discharging of a cooked 

batch from the basket, 
Fig, 17 is a fragmentary view illustrating a 
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subsequent treatment of the cooked product, and 
Fig. 18 is a wiring diagram of the electric cir 

cuit and controls. 
In the drawings 10 indicates a housing Sup 

ported on legs 2 and having insulated walls 
providing a closed chamber 4. The top wall 
is is bodily removable to afford full access to 
the chamber. Disposed within the housing on 
a shaft 6 is a foraminous drum or basket 
having a pivotally mounted gate 20 forming a 
portion of the periphery of the basket and adapt 
ed to open inwardly about an axis 2 parallel 
with the shaft f6, the gate being of a length 
to engage the shaft as a stop as shown in Fig. 3. 
A spring 22 normally holds the gate in the open 
position. 

Also disposed within the chamber 4 is a blower 
24 having its discharge end 25 directed into a 
passage 26 to the basket 8. A sheet metal form 
28 disposed above the passage provides a bar 
rier between the blower and basket. A heater, 
illustrated as a resistance coll 29, is mounted in 
the passage. The basket is driven from a motor 
30 through a chain 3 to a sprocket 32 on the 
shaft fit. The blower is driven from a motor 
33 through a belt 34. An opening through the 
bottom wall of the housing directly beneath the 
basket is normally closed by a pivotally mounted 
gate 5. 
The removable top wall 5 carries a hopper 

3 opening into a measuring chamber 3 dis 
posed directly above an opening through the top 
wall 5 to the chamber 4 and basket 8. A 
vertically slidable gate 38 is carried by the hop 
per along its measuring chamber wall and a 
pivotally mounted gate 40 is carried by the oppo 
site wall and provides a closure between the 
measuring chamber and the chamber 4. The 
gates 35 and 40 provide closures for the cham 
ber 4 and are insulated to cooperate with the 
walls of the chamber and retain the heat therein. 
The gate 38 is adapted to be operated by a 

lever 4f fixed to a shaft 42 and having its free 
end connected to the gate by a link 44. The shaft 
is rotatably supported in a bracket 45 on the 
Wall 5 and extends through a collar 46 fixed to 
the bracket (Fig. 13). A second collar 48 fixed 
to the shaft carries a latch 49 adapted to be 
pivoted in opposite directions into engagement 
with a notch in the collar 46 or a notch in a col 
lar se loose on the shaft, thus connecting the 
shaft with either collar 46 or 50. Spring-pressed 
detents 52 are adapted to hold the latch in either 
of these two positions. A relatively long and 
vertically disposed link 53 has its top end con 
nected to the free end of a lever 54 fixed to 
the collar 5. The bottom end of the link 53 
is connected to a link 5.5 rigidly attached to the 
gate 35. When the latch 49 is in the position of 
Fig. 13 upward movement of the link 53 is adapt 
ed to drop the gate 38 and open the gate 35 
and downward movement of the link is adapted 
to close the gates in the opposite directions. The 
link 53 is automatically operated from the drum 
shaft f6 as hereinafter described. 
The machine as herein illustrated and de 

scribed is fully automatic to effect the roasting 
of successive batches of a product, such as nuts, 
coffee, etc., placed in the hopper. The machine 
is adapted automatically to conduct a measured 
quantity of the product from the hopper to the 
measuring chamber 3 (Fig. 16), deposit the same 
in the basket 8 (Fig. 3), roast the batch to a 
predetermined degree (Fig. 14) and then dis 
charge the cooked batch (Fig. 16), it being un 
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derstood that a successive batch is placed in the 
basket automatically following each cooked batch 
discharging operation. During the cooking op 
eration the motor 30 rotates the basket in the 
direction of the arrow (Fig. 14) and when the 
batch is cooked the motor and basket are auto 
matically reversed and the batch discharged 
(Figs. 15 and 16), it being apparent that contact 
of the batch with the gate 20 automatically closes 
the gate during the cooking operation when the 
basket rotates to a position placing the gate at 
the botton of the basket. 
A lever 5 is pivoted at 57 (Fig. 1) has one 

end connected by a link 58 to the long link S. 
The other end of the lever carries a roller II 
adapted to ride in the cam path of a disk 
fixed to the shaft le. The can path comprises 
Outer and inner concentric portions 62 and 4 
intersected by a connecting portion 3. A guid 
ing piece 66 pivoted to the disk at T is normally 
held outwardly against a stop 68 (Fig. 12) by a 
spring 89. This guiding piece causes the roller 
to enter the path 63 from the path B2 when the 
basket and disk are rotated in the reversed direc 
tion (clockwise, Figs. 1 and 12) but permits the 
roller to pass upon rotation in the forward direc 
tion. A like guiding piece 7 cooperates with 
the roller to cause it to enter the path 3 from 
the path 64 when the disk and basket are rotated 
forwardly (anti-clockwise, Figs. 1 and 12) but 
permits the roller to pass upon rotation in the 
other direction. The arrangement is such that 
the roller is passed from the inner path to and 
remains in the outer path when the basket 
is rotated forwardly (Fig. 3) and the roller is 
passed from the outer path to and remains in 
the inner path when the basket is rotated in 
the reversed direction (Figs. 15 and 16). When 
the roller is in the outer path the gates S and 

are in closed position (Fig. 3) and when the 
roller is in the inner path these gates are open 
(Fig. 16). 
The gate 40 is fixed to a shaft T2 having an 

arm 74 fixed to and depending from one end of 
the shaft, and the gate is normally moved to 
and held in closed position (Figs. 14-16) by a 
counterweight 76 on an arm fixed to the shaft. 
The gate is moved to the open position by means 
including an arm 78 fixed to the shaft 6 and car 
rying a latch 79 on its outer end for cooperat 
ing with a pin 80 carried by the arm T4, when 
the basket is rotated forwardly (Fig. 9). The 
latch 79 is pivoted to the arm 78 and is normally 
held in one of two positions 180° apart by a leaf 
Spring 82 engaging two flats 8 on the latch. In 
One position (Figs. 2 and 9) a shallow recess 3 
in the forward end of the latch is in position 
to engage the pin 80 and open the gate 4 when 
the basket is rotated in the forward direction. 

70 

75 

In the other position of the latch a deeper recess 
84 is located to engage the pin and rotate the 
latch 180 (Fig. 11) to its other position when 
the basket is rotated rearwardly. A pin 86 on 
the latch is adapted to engage and trip a re 
versing Switch 8 (Fig. 2) when the basket is ro 
tated in the reversed direction. 

In Fig. 18 is illustrated the wiring circuit and 
controls for the machine. Electric power is taken 
from a main line through a main switch 90 to 
leads 9 and 92. The blower motor 33 is in a 
circuit to these leads at 94 through a contact 
95 of a motor reversing relay 9. The basket 
motor 30 is in a forward driving circuit f, Of, 
contact f2 of a locking relay , 8, contact 
04 of the relay 98, and return wires D and 

4 
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6. Both relays are normally in the full line 
position of Fig. 18 wherein these circuits are 
closed and the motors operated. A reversing line 
for the motor 8 is provided at through con 
tact terminals 2 adapted to be closed by contact 
4 when the relay 8 is drawn downwardly, and 

return wire 95. 
The machine and circuit are primarily under 

the control of a thermostatically operated switch 
4 having a controlling bulb 6 disposed in the 

cooking chamber 4 and preferably located ad 
jacent to the basket 8 opposite to and remote 
from the passage 2. This switch is normally in 
closed position and is adapted automatically to 
open when the temperature in the chamber 
reaches a predetermined maximum. The switch 

4 is in a circuit to the line 9 and controls 
the heater 2 which cuts across from the wire 
it to the line 92. The wire f is connected to 
a wire arranged to extend through a con 
tact 2 on the relay 08 to a wire 22 and 
through the coil 23 of the relay 98 to the lead 
9. The wire 8 is also connected to one terr 
minal of the normally open switch having the 
wire 25 from its other terminal extending 
through the coil 126 of the relay 08 and thence 
to the lead 9. 
Cooperating with the contact 02 are contact 

terminals 28 and wires, including a resistor 29, 
to the lines of and 03 for shunting in the re 
sistor and slowing the speed of the basket motor 
as hereinafter described. Cooperating with the 
contact 20 are contact terminals 30 and wires 
to the lines 8 and 25 for cutting the coil 26 
into the circuit when the relay fo8 is drawn down 
wardly, as hereinafter described. 
The operation of the machine is substantially 

as follows. The cooking chamber 4 is first 
brought up to cooking temperature and this is 
effected by closing the main switch 96. The 
heater 29 thereupon becomes operative through 
the normally closed thermostatic switch fé, the 
blower motor 33 operates through a circuit 8 
94, 96 and 92, and the basket motor 30 is ro 
tated forwardly through a circuit 00, le?, O2, 
03, D4, 5 and 06. During this forward ro 

tation of the basket the latch 79 is in the posi 
tion of Fig. 7 wherein it passes the pin 80 with 
out opening the gate 40. It will also be noted that 
during this forward rotation of the basket the 
roller 60 remains in the outer cam path 62 and 
maintains the gates 35 and 38 closed (Fig. 1). 
This condition prevails until the chamber reaches 
the predetermined maximum temperature at 
which the thermostat is set to open the switch 
f4. While the chamber is heating up the Op 

erator fills the hopper 36 with nuts or other prod 
uct to be cooked. 
When the temperature in the chamber reaches 

the predetermined maximum, the switch f4 
automatically opens, thereby breaking the heater 
circuit and establishing a circuit 2, 29, 6, 8, 
20, 22, 23 and 9 through and drawing the no 

tor reversing relay 98 down to the broken line 
position of Fig. 18. This operation opens the 
blower motor circuit at 96 and reverses the basket 
motor 30 at 04 through contacts 2 and re 
turn lead f, Reverse rotation of the basket 
causes the roller 60 to pass from the outer can 
path 62 through the intermediate path 83 to the 
inner cam path 64, thereby lifting the link 53. 
This operation opens the gates 5 and 8 (the 
latch 49 being in the position of Fig. 13, where 
upon the measuring chamber 8 fills from the 
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is engaged within the deep slot 84 of the latch T 9 
and reverses the latch to the broken line posi 
tion (Fig. 11). Reverse rotation of the basket 
continues until the pin 86 on the latch engages 
and temporarily closes the reversing switch. 8 
(Fig.2). 
Closing of the switch 8 establishes a circuit 

92, 29, 6, switch 8, 25, 26 and 9 which 
draws the locking relay 08 downwardly to the 
broken line position of Fig. 18. This operation 
again reverses the basket motor to the forward 
direction by cutting the circuit through the Coll 
23 and reduces the speed of the basket motor 
by shunting in the resistor 29, and the closing 
of the contacts 30 establishes and maintains a 
circuit 92, 29, 6, 18, 30, 26 and 91 through 
the locking relay 08. 
The basket thereupon rotates slowly forward. 

Such forward rotation causes the roller 60 to pass 
from the inner cam path 64 through the rth 63 
to the outer cam path 62, thereby pulling the 
link 53 downwardly. This operation closes the 
gates 35 and 38 (Fig. 1). When the basket open 
ing provided by the open gate 20 arrives beneath 
the measuring chamber 37 the pin 80 is engaged 
within the shallow recess 83 of the latch 79 and 
opens the gate 40 (Fig. 9 and 10) whereupon the 
measured batch in the chamber 3 drops into the 
basket (Fig. 3). Continued movement of the arm 
78 causes the latch engagement with the pin 80 
to rotate the latch counterclockwise 180° to the 
position shown in broken lines in Fig. 10. The 
depositing of the new batch into the basket in 
mediately cools the air in the cooking chamber 
whereupon the thermostat 5 closes the switch 
f4 and starts the heater, blower and cooking 

cycle. Closing of the switch fi also returns the 
relay 08 to normal position whereupon the bas 
ket is rotated forwardly at normal speed during 
the cooking operation. 
While we have herein illustrated and described 

the employment of switch 8 for reversing the 
rearward rotation of the basket to forward rota 
tion and at the reduced speed described, it is 
pointed out that the machine will operate auto 
matically without such switch and in some cases 
it may be desirable to eliminate the switch. In 
such case the basket will continue its rearwardro 
tation until the temperature in the chamber drops 
Sufficiently to effect closing of the switch f f4 
through the thermostat f 5. The basket will 
thereupon be reversed to forward rotation at nor 
mal speed and the batch charging and cooking 
operations will automatically take place as above 
described. In the machine which we have con 
structed and operated in this manner the basket 
has reversed to forward rotation after rotating 
rearwardly about two turns following the dis 
charging operation. 
The gate 40 is automatically closed by the 

weight 76 when the latch 79 leaves the pin 80 and 
the basket continues its forward rotation for the 
cooking period during which the chamber f4 re 
mains closed. This action also reverses the latch 
as illustrated in Fig. 10 to a position in which it 
thereafter passes the pin 80 in the forward direc 
tion without opening the gate 40 (Fig. 7). Rota 
tion of the basket agitates the batch in the basket 
and the blower 24 continuously circulates the 
chamber air in an endless path through the heat 
er passage 26, into the basket f8 and through the 
product to be cooked, and from thence back to 
the blower, as indicated by the arrows in Fig. 14. 
Locating of the blower passage 28 and heater 29 

hopper. During this reverse rotation the pin de Is adjacent to and directed toward the bottom pore 
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tion of the basket causes the heated air to have 
direct and immediate cooking contact with the 
agitated product and in a direction opposed to 
the movement of the product toward the heater 
as the basket is rotated forwardly during the 
cooking operation (Fig. 3 and 14). The air con 
tinues from the product through an endless path 
in the chamber and back to the blower, as indi 
cated by the arrows. 

It will be apparent that a load of one pound 
will require less cooking time, on the same ther 
mostat setting and using the same heat source, 
for the reason that the larger volume absorbs 
more heat units and requires a longer period to 
complete the cook as compared with a smaller 
volume. The cooking time required depends up 
on the amount of heat delivered to the product 
and this will vary with the speed of air circula 
tion, with a variation in the voltage of the heat 
ing circuit, etc. Thus, timing or a time period 
control does not enter into this method in which 
the cooking is predetermined and controlled by 
the amount of heat delivered to the product. 
During the cooking period the thermostat auto 
matically controls the heater 29 to provide the 
necessary additional heat to effect the cooking. 
When the machine begins its forward and cook 

ing operation, the roller 60 is engaged by the 
guiding piece 70 which thereupon directs the roll 
er from the campath 64 into the campath and 
from thence the roller passes outwardly to the 
outer path 62. This operation moves the link 
downwardly and closes the gates 5 and to 
the position of Fig. 3. 
When the temperature in the chamber again 

reaches the predetermined maximum at which 
the cooking is completed, the thermostat autor 
matically opens the switch 4. This operation 
establishes the circuit 92, 29, f, t , 2, 22, 
f23 and 9 through and draws the motor revers 
ing relay 98 down to the broken line position of 
Fig. 18. This operation opens the blower motor 
circuit at 96 and reverses the basket motor at 
O4 through contacts 2 and return lead O. 

Reverse rotation of the basket causes the roller 
60 to pass from the outer campath 62 through the 
intermediate path 63 to the inner cam path 4, 
thereby lifting the link 53 and opening the gates 
35 and 38. Reverse rotation of the basket (Fig. 
15) continues until the pin 86 on the latch 79 
engages and temporarily closes the reversing 
Switch 87 (Fig. 2). During this operation the 
cooked batch is automatically discharged from 
the basket and chamber as illustrated in Figs. 15 
and 16. Subsequently, the temporary closing of 
the switch 87 again establishes the circuit 92,29, 

6, 8, 25, 26 and 9 as heretofore described 
whereupon the measured batch in the chamber 
is deposited into the basket and the cooking cycle 
is repeated. 
A tube 40 extends from the bulb is to a con 

trolling switch within a control box 42. The pre 
determined setting of the control switch can be 
adjusted manually by a knob 44 having an index 
operating over a scale 4. 
When operating the machine for continuously 

cooking Successive batches of the product, the 
latch 49 is placed in the position of Fig. 13. 
Should it be desired to discontinue the cooking 
operation without stopping the machine and while 
a quantity of the product remains in the hopper 
36, the latch is moved anti-clockwise to its other 
position. In this latter position the gate 8 is 
locked in raised position (Figs. 14 and 15) and 
the collar 50 is free to turn on the shaft 42. 

O 
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8. 
In Fig. 17 we have illustrated a further feature 

of the invention for automatically seasoning each 
Cooked batch of the product when it is discharged 
from the cooking chamber. This apparatus con 
prises a housing provided with a reservoir S2 
for holding the seasoning liquid. A pump 4 is 
adapted to force the liquid through a pipe UB and 
a nozzle onto the product in the pan f. 
When the door is opens it engages and closes a 
momentary switch 2 in circuit to a solenoid 4. 
The solenoid thereupon operates through a piv 
oted lever fit to raise the pump plunger thereby 
compressing a spring and drawing a prede 
termined quantity of the seasoning liquid into the 
pump chamber. When the switch opens the 
spring forces the plunger downward and sprays 
the liquid onto the cooked product. 
Means is also illustrated in Figs. 17 and 18 for 

stopping operation of the machine should the 
seasoning liquid in the reservoir S2 reach a pre 
determined low level. This means comprises a 
float 0 on a rod 72 having its top end T4 ar 
ranged to engage and open a pivotally mounted 
mercury switch T6 when the float drops to such 
low level. The switch is normally closed and is 
adapted to be opened when tipped anti-clockwise. 
This switch can be arranged in the circuit as ill 
lustrated in Fig. 18 or in any other convenient 
nanner for performing the desired function. 
Our invention as herein disclosed is adapted 

to the automatic and economical roasting of nu 
merous and various products such as shelled and 
Winshelled nuts, coffee beans, etc. No liquid cook 
ling medium is employed, whereby eliminating 
substantial costs for oil and like cooking liquids, 
heretofore used especially in the cooking of 
shelled nuts, and eliminating fire and injury haz 
ards, objectionable odors and fumes, unsanitary 
and functional contamination of equipment, and 
the high labor costs due to the objectionable task 
of keeping the equipment clean. Cooking ef 
ciency and fuel economy are also effected by 
wholly enclosing the heating and cooking within 
a closed chamber and maintaining and circulat 
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ing a gaseous cooking medium therein. The in 
vention furthermore produces a superior fresh 
roasted product free from contamination of cook 
ing oils, adapted to maintain its freshness indefi 
nitely and adapted to be treated by the merchan 
dizer or consumer with such seasoning or flavor 
ing compositions as may seem desirable. 
While we have herein more specifically illus 

trated and described our invention in connection 
with cooking by convection through the heating 
and circulating of a gaseous medium through the 
product to be cooked, we desire it to be under 
stood that in its broader concept the invention is 
not to be considered as thus limited since it is 
also applicable to cooking by radiation or con 
duction. It will for example be apparent that 
radiant heat from wires or other elements heated 
to incandescence might be employed or cooking 
heat can be applied to the product in any other 
suitable and efficient manner. We desire further 
more to emphasize that, while we have herein 
more specifically described the invention in asso 
ciation with the cooking of nuts, the invention 
is not to be considered as limited thereto since it 
is equally applicable to the cooking of numerous 
other products of a like nature. 

Having thus disclosed our invention what we 
i as new and desire to secure by Letters Pat 
ets: 

1. A cooking machine comprising a housing 
providing a chamber within insulated walls, a 
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foraminous basket mounted to rotate in the cham 
ber about a substantially horizontal axis, means 
providing charging and discharging openings 
through the chamber walls respectively above and 
below the basket and a cooperating opening into 
the basket, means associated with the charging 
and basket openings for depositing into the bas 
ket a measured quantity of nuts or the like to be 
cooked and including a gate for thereafter clos 
ing the charging opening, means including a shaft 
extending through a wall of the chamber for ro 
tating the basket and agitating the nuts therein, 
a gate for closing the basket opening, and means 
in the chamber including heating means later 
ally of said axis and the basket for heating the 
air therein to cooking temperature and circulat 
ing it in an endless path within the chamber in 
cluding in one part thereof adjacent to and lat 
erally of the basket a channel through which the 
heated air is directed laterally of said axis to, 
through and in contact with the agitated nuts in 
the basket. 

2. The machine defined in claim i in which 
said heating means is located in said one part of 
said endless path and Supplies additional heat to 
said air directly prior to its contact with the agi 
tated nuts. 

3. The machine defined in claim in which 
said basket opening is through the peripheral 
wall of the basket and for discharging then 
through said discharging opening, and means as 
sociated with and controlled by rotation of the 
basket for opening the first named gate auto 
natically when the basket opening passes there 
beneath following the discharging of a charge 
of nuts from the basket, . 

4. The machine defined in claim 3 plus means 
for rotating the basket forwardly during the 
cooking operation, a thermostat under control of 
the temperature in the chamber for causing re 
verse rotation of the basket and discharging of 
the nuts therefron after predetermined cooking, 
and means under control of said thermostat for 
automatically causing forward rotation of the 
basket following said discharging of the nuts. 

5. The machine defined in claim 4 plus a hop 
per above the first named gate, and means asso 
ciated with and controlled by rotation of the bas 
ket for depositing a measured quantity of nuts 
automatically from the hopper to the first named 
gate following the closing of the first named gate. 

6. The machine defined in claim 1 plus means 
associated with and controlled by rotation of the 
basket for opening the first named gate auto 
matically when the basket opening passes there 
beneath following the discharging of a charge of 
nuts from the basket, means for rotating the bas 
ket forwardly during the cooking operation, a 
thermostat under control of the temperature in 
the chamber for causing reverse rotation of the 
basket and discharging of the nuts therefrom 
after predetermined cooking, and means includ 
ing an electric Switch under control of the basket 
rotation for automatically causing forward rota 
tion of the basket following said discharging of 
the nuts. 

7. The machine defined in claim 1 plus means 
for rotating the basket forwardly during the 
cooking operation, a thermostat under control of 
the temperature in the chamber for causing re 
verse rotation of the basket and discharging of 
the nuts therefrom after predetermined cooking, 
means under control of said thermostat for auto 
matically causing forward rotation of the basket 
following said discharging of the nuts, and means 
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10 
including an arm rotatable with the basket and 
a latch carried by the arm for cooperating with 
and Opening the first named gate when the bas 
ket opening passes therebeneath during forward 
rotation of the basket following the discharging 
of a charge of nuts therefron. 

8. The machine defined in claim 7 in which 
said latch is pivoted to said arm and its coopera 
tion with the first named gate upon forward rota 
tion of the basket reverses the pivotal position of 
the latch, and means for returning the latch to 
its original position upon reverse rotation of the 
basket. 

9. The machine defined in claim 1 plus means 
for rotating the basket forwardly during the 
cooking operation, means including a thermo 
stat under control of the temperature in the 
chamber for causing reverse rotation of the bas 
ket and discharging of the nuts therefrom after 
predetermined cooking, means including an elec 
tric Switch for automatically causing forward 
rotation of the basket at reduced speed following 
Said discharging of the nuts, and means associ 
ated with and controlled by rotation of the basket 
for Opening the first named gate automatically 
when the basket opening passes therebeneath foll 
lowing the discharging of a charge of nuts from 
the basket, cooling of said air by the charge of 
nuts deposited into the basket being adapted 
through said thermostat to return the forwardro 
tation of the basket to normal speed. 

10. A cooking machine comprising a housing 
having a chamber within insulated walls, a rotary 
foraminous basket in the chamber, means pro 
viding charging and discharging openings 
through the chamber walls, respectively above 
and below the basket means providing a cooper 
atting opening through the basket and a gate 
therefor, a hopper, means including a gate at the 
charging opening providing a measuring com 
partment between the hopper and the charging 
Opening, means normally holding the second 
named gate closed, a shaft outside the chamber 
and extending through the wall thereof for ro 
tating the basket and agitating a batch of nuts 
therein, means in the chamber including portions 
of the inner faces of said walls for heating the 
air therein to cooking temperature and circulat 
ing it in an endless path within the chamber in 
cluding in one part thereof adjacent to the basket 
a channel through which the heated air is di 
rected to, through and in contact with the agi 
tated nuts in the basket, means including a 
thermostat in the chamber for discharging the 
nuts from the basket through the discharging 
Opening when Said air reaches a predetermined 
temperature, means controlled by rotation of said 
shaft for thereafter opening the second named 
gate automatically and discharging into the bas 
ket the nuts in the measuring compartment, and 
means also under control of said shaft for filling 
the measuring compartment automatically from 
the hopper following the closing of the second 
named gate. 

11. A method of cooking nuts by contact there 
with of air enclosed in a cooking chamber ex 
cluded from the outside atmosphere, which con 
Sists in supporting and mechanically agitating 
the nuts on a moving surface and confined with 
in an inner and smaller Space within the cooking 
chamber, and cooking the nuts by circulating said 
air through an endless path within the cooking 
chamber including in one part thereof a heating 
zone adjacent to the confined nuts and through 
which the air is directed to, through and in Con 
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tact with the agitated nuts in said smaller space, 
said moving surface agitating the nuts independ 
ently of the air flow and passage of the air 
through said heating zone being adapted to raise 
the air to nut cooking temperature. 

12. A method of cooking nuts by contact there 
with of air enclosed in a cooking chamber ex 
cluded from the outside atmosphere, which con 
sists in supporting the nuts on an endless mov 
ing surface and confined within an inner and 
Smaller space within the cooking chamber and 
thereby mechanically tumbling the nuts, and 
cooking the nuts by circulating said air through 
an endless path within the cooking chamber and 
including in One part thereof a heating zone ad 
jacent to the nuts and through which the air is 
directed to, through and in contact with the tum 
bling nuts, Said moving surface tumbling the nuts 
independently of the air flow and passage of the 
air through said heating zone being adapted to 
raise the air to nut cooking temperature. 

13. The method defined in claim 12 in which 
the nuts are tumbled in One direction about a 
substantially horizontal axis extending through 
Said inner Space and in which air from said heat 
ing zone is directed against the nuts in opposed 
relation to their movement toward said heating 
Zoe, 

14. A method of automatically cooking succes 
sive batches of nuts by contact therewith of air 
enclosed in a cooking chamber excluded from the 
Outside atmosphere, which consists in transfer 
ring from a nut supply to a smaller space within 
Said cooking chamber a measured quantity of 
nuts, confining and mechanically agitating the 
nuts on a moving surface in said smaller space, 
cooking the nuts by circulating said air through 
an endless path within the cooking chamber in 
cluding in one part thereof a heating zone adja 
cent to the nuts and through which the air is di 
rected to, through and in contact with the agi 
tated nuts, said muwing surface agitating the 
nuts independently of the air flow and passage of 
the air through said heating zone being adapted 
to raise the air to nut cooking temperature, auto 
matically discharging the nuts after a predeter 
mined cooking thereof, and automatically trans 
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is the nuts are discharged when the temperature in 
the cooking chamber reaches a predetermined 
maximum and in which said measured batch is 
thereafter transferred to said smaller space foll 
lowing a predetermined drop in temperature in 
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ferring a measured batch of nuts from the nut 
supply to the smaller space following the dis 
charging operationa. 

15. The method defined in claim 14 in which 
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