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To ol, whom it may concern: 
Beit known that I, THOMAs COLLINS, a citi 

Zerofthe United States, residing in the county 
of Sullivan (Overton P.O.) and State of Penn. Sylvania, have invented a new and useful 
Combined Bread-Tray and Rolling-Board, of 
which the following is a specification. 
My invention relates to a combined bread 

Setting, kneading and raising tray and roll 
ing board, which is so constructed as to fulfill 
the functions of the various boxes, pans and boards ordinarily used in bread-making. 
The objects and advantages of my inven 

tion Will appear in the following description, 
and the novel features thereof will be par ticularly pointed out in the claims. 

In the drawings: Figure 1 is a perspective 
view of the device embodying my invention, 
With the parts in their folded or closed posi 
tions, as seen when used for raising purposes. 
Fig.2 is a similar view, showing the parts ex 
tended or open, as seen when used for rolling, 
the bread-cutting guide being shown in op 
erative relation to one of the leaves of the 
board. Fig. 3 is a sectional view of the tray, showing the adjustable partition and indi. 
cating the position of a container for hot wa 
ter to supply steam to the dough. Fig. 4 is a 
detail section to show the connection of one 
edge of the cover with the side of the tray. 
Similar numerals of reference indicate cor 

responding parts in all the figures of the draw 
ings. 

I designates the base, to the opposite side 
edges of which are hinged the foldable sides 
of leaves 2, and 3 represents upright end 
pieces fixed to the terminals of the base and having divergent side edges against which 
the sides or leaves bear when the latter are in 
their elevated or closed positions. The sides 
or leaves are provided with parallel flanges 4, 
to receive and engage the side edges of the end pieces, in order to strengthen the latter 
when the parts are folded and prevent warp 
ing. Hooks 5 are connected to the outer sides 
of the end pieces to engage studs 6 upon the 
extremities of the sides or leaves. A handle is arranged upon each end piece for conven 
ience in moving the board. The sides or 
leaves extend slightly above the upper edges 
of the end pieces and the cover 8, which fits between the upwardly-extending edges of the 

sides or leaves, is provided at one edge with 
pins 9, to engage perforations in one of the 
sides or leaves. A turn-button or similar fas- 55. 
tening device is connected to the opposite side 
or link to engage the free edge of the cover. 
The ends of the cover are provided with de 
pending flanges 10 which engage the outer 
surfaces of the end pieces and prevent longi- 6o 
tudinal displacement, and at the same time 
cover the joints to prevent escape of inclosed 
steam or heat. 11 represents an adjustable partition, which 
is arranged in the tray and is held in place 65 
by frictional contact of its ends with the in 
ner surfaces of the sides or leaves. This par 
tition is adjustable to suit the size of the 
batch, and the space between the same and 
the other end of the tray is adapted to receive 7o 
a container, as shown in Fig. 3, for hot water. 
It will be seen that the partition terminates 
short of the under surface of the cover in or 
der to allow free communication between the 
compartments. 75 
With the parts as shown in Figs. 1 and 3, the 

device is adapted for raising the dough; and 
as the joints between the various members 
are broken by the several flanges provided 
for that purpose, the escape of the steam or 8o 
other heat which may be employed is pre 
vented. For yeast raising or setting pur 
poses, and for kneading, the cover will be re 
moved, but otherwise the parts maintain the 
positions shown in Figs. 1 and 3. 85 

Fig. 2 shows the parts extended with the 
sides or leaves in the plane of the base for 
rolling, cutting, &c. 

In connection with Fig. 2 I have shown a 
bread-cutting device, consisting of a plate 12, 9o 
provided with a flange 13 to engage the edge 
of a side or leaf, and an upright or guiding 
flange 14, rising from the opposite edge of the 
table and terminating short of the end there 
of to guide the knife in cutting. 
From the above description it will be seen 

that all of the operations connected with 
bread making or preparing may be conduct 
ed with this device, thus avoiding the use of 
a number of utensils, and thereby economiz- Ioo 
ing space and saving the expense of a num 
ber of articles and the labor of cleaning the 
same subsequent to their use. 
Various changes in the form, proportion, 
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and the minor details of construction may be 
St. to without departing from the princi ple 
invention. 
The tray as described may be supported 

upon a table or similar device, or the bottom 
thereof may be provided with supporting legs, 
as preferred, and the butt hinges which are 

o 
shown in the drawings may be replaced by 
continuous hinges of the ordinary construc 
tion in order that when the tray is closed 
tight joints will be formed between the bot 
tom and the sides. 
Having described the invention, what I 

claim is 
1. A bread tray provided with stationary 

uprightend pieces, and folding sides or leaves having parallel joint-breaking flanges 4 to en 
20 

above the upper edges of its end pieces, in 

gage the side edges of the end pieces when 
i sides are elevated, substantially as speci 

O, - 

2. A bread tray having its sides extended 
combination with a cover provided with de 
pending end flanges, pins fixed to one side. 
edge of the cover and adapted to engage per 
forations in one of the sides, and a fastening 
device to engage the other edge of the cover, substantially as specified. 

or sacrificing any of the advantages of this 
. . . . . joints with the sides and ends, and an ad 
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3. The herein described breadtray provided with opposite hinged sides forming airtight 
joints with the ends, a cover forming airtight 
justable partition arranged transversely be 
tween and held in place by said sides when 
the latter are in their elevated position, and 

35 
terminating short of the plane of the cover to 
form a communicating opening between the 
partition, one of said compartments being 
adapted for the dough and the other for the 
receptacle containing water, substantially as 
specified. - - - - 

4. The combination with a bread tray pro 
vided with folding sides or leaves, and means 
for securing them in their folded positions, of 
a bread-cutting guide comprising a plate pro 
vided with flanges 13 and 14, the latter ter 

45 

minating short of one end of the plate to form a guide, substantially as specified. 
In testimony that I claim the foregoing as 

compartments upon opposite sides of said: 

my own I have hereto affixed my signature in 
the presence of two witnesses. 

- - - - - THOMAS COLLINS., 

Witnesses: - 3, . . . . 

JOHN F. FARRELL, 
FRANK MURPHY. 

  


