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VEGETABLE-CUTTING APPARATUS.

1,322,738,

Application filed March 31, 1919.

7o all whom it may concern.

Be it known that I, Witram Warrer
Tuck, a citizen of the United States, and a
resident of Richmond Hill, county of
Queens, and State of New York, have in-
vented certain new and useful Improvements
in Vegetable-Cutting Apparatus, of which
the following is a specification.

My invention relates to mechanism for
cutting and shaping vegetables, particularly
potatoes, substantially in the manner set
forth in my concurrent application Serial
No. 255,595, filed September 25, 1918, the
apparatus described 1n said prior applica-
tion being designed more. particularly for
power and speed and for dehydrating pur-
poses, whereas the mechanisin described and
claimed herein, while susceptible of being
power driven by coupling with suitable re-
ciprocatory means, is designed more particu-
larly for sevvice as a hand machine for use
in hotels, restaurants, and so forth, and even
for household use, as in the case of boarding
houses and establishments where relatively

Jarge quantities of vegetables are used for

¢ooking purposes.

Tu the accompanying drawings,

Figuve 1, is what may be designated as a
front view of my apparatus;

Tig. 2, is a vertlcal section taken upon
plane of line 2—2, Fig. 15

Fig. 3, is a top view of the apparatus
equipped as in Fig. 13

Fig. 4, is a front view with stand and
other parts broken away and showing cuber
equipment; . o )

Fig. 5, is a top view in part, showing de-
tails of the equipment shown in Fig. %;

Fig. 6, is a perspective view on a larger
scale, showing the spacing platen and con-
nections; : ) o

"Fig. 7, is a view of the slicing knife;

Fig. 8, is a view of the slicing knife with
slit cutters superposed thereon;
- Tig. 9, is a front view of the slit cutter at-
tachment; : '

Fig. 10, is a cross section of the parts
shown in Fig. 8;

Fig. 11, is-a detail of one of the slit cut-
ters;

Fig. 12, is & perspective on a larger scale
of the cuber knives and gear drive.

A, represents any suitable standard or sup-
port for the vegetable receptacle R, which
latter forms the basic structure upon which

- the operative pavis ave mounted; said vege-

Speciﬁca‘bion of Letters Patent.

Serial INo. 286,416,

table receptacle R, being essentially a three
sided box having at its open front side four
laterally projecting bracket arms 7, 7, two
upper and two lower, formed with vertical
protuberant bosses ', 7/, which are screw
tapped for the reception of screws g, g, by
which the gib plates ¢’, ¢/, are held in posi-
tion. The inner faces of the bracket arms
are shouldered and finished to afford run-
ways for the slide members s, s, which are
held in said runways by the aforesaid gib
plates ¢’, ¢’. The slide members s, s, are
rigidly connected by means of an intermedi-
ate handle s”, at their outer extremities, and
by means of a medial bridge piece s*, posi-
tioned a suitable distance from their other
free extremities,—said parts, . e., the slide
members ¢, s, handle s’, and bridge piece %,
constituting collectively a rigid carrier
frame on which the other operative parts
are positioned. The forward or cutting
thrust of the carrier frame is limited by the
contacting of the handle shanks s%, s*, with
the ends of the forward gib plates, and in
like manner the retractile movement of the
carrier frame is limited by the contacting of
a pin &8, on the rear of one of the slides s,
with the rear end of one of the rear gibs, as
shown in Fig. 1.°

A gpacing platen P, consists of a flat plate
mounted loosely upon and between guide
studs ¢4, s, which are rigidly attached to the
slide members s, s, as shown more particu-
larly in Fig. 6, of the drawings. Riveted
to the center of the plate P, is a screw stud
2, which protrudes through a hole made for
the purpose in the bridge s*, and engages
with a spacing wing-nut p’, by which the
inward thrust of said platen plate P, is lim-

ited,—said inward thrust being imparted to

the platen plate P, by means of compressed
springs p*, p% encircling the guide studs s*,
s*, and interposed between the heads s*, s,
therecof, and the said platen plate, said
springs p?, tending constantly to expand, and
hence %o hold the spacing nut p’, against the
bridge s?, and thereby yieldably holding the

spacing platen normally in prescribed paral-.

lel alinement with the open inner end of the
vegetable receptacle 1. , '

The shape and area of the spacing platen
P, is approximately at least equal to the
shape and avea of delivery opening through
the said inner end of the receptacle R, so
that when the carrier frame is in retracted

position; as in Figs. 1 and £, said delivery,
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opening will be opposed to and closed by the
platen ', excepting only at the edges of said-
opening for a space prescribed by the ad-
justment of the normal position.of the platen
P, by means of the spacing nut p’, as before
set forth. Hence the vegetable matter fed

through the delivery end of the receptacle

R, and against the platen P, cannot protrude

" beyond a prescribed plane as related to the
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slicing plane, or plane of severance.. Tt will_
be understood: that the vegetable matter is
herein presumed to be forwarded through
theveceptacle B, by hand pressure by which'
the material is held and advanced as rve-
quired, so that there need be no interference
with the retractile movement of the carrier
frame. > B o
An essential feature of my invention.in
this connection consists in the use of the
vieldable and -adjustable spacing platen: P,
mounted upon - the carrier frame and travel-

- ing therewith. The yieldance provided for

™
o

by the elastic - resilient pressure  of. the
springs p?, enables the platen to-adapt itself
to. glight variations in-pressure, and facili-

“tates adjustmient: because by the use of the

four corner guide studs and springs one
central regulating serew p; and-nut p/, is

- sufficient Tor the purpose. .

30

for use. -

- -s%, 8% ave serew studs rigidly- protuberant
from the slide members s, s; and n, n, are
wing-nuts engaging thervewith, and afford-
ing . means whereby the cutting devices are
bound to the said slide members, as desired

- The slicing blade B, is preferably formed
with: an oblique cutting edge 0, the upper

- part of the blade being the widest as shown
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particulary in Iig. 7. This insures a shear-

Ing action, and tends to press the material

eing cut'towsrd the far side and bottom of

the vegetable pocket or receptacle R, there-
by holding such material firmly in position

during the severance stroke of the slide
frame. ' : ‘ e

T will herein describe my apparatus as
used ‘in-connection with potato products, it

- being understood that I do not limit myself
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treated in like manner. - ,
“When simple slices; as for “chips?, are re-
quired, the slicing blade B, is alone secured
to. the slide members s; s, by means of the’
serew studs s°; s% and nuts n. w, and per-
forms its function aloner When strips, as
foi: “French fried” are:required. the gane
of slit cutters:¢; ¢, are added. These slit:

thereto, and that other vegetables' may be

- ters e, ¢,’are mounted in’ transverse grooves'

in a block or holder C, adapted to fit upon
the'slicing blade B, and to be sectired there-
to and to the slide members s; s, in like man-

_ner by the screw studs 5%, and nuts 7. The
forward edge of the block C, is oblique and

parallel to the entting edge b, of the slicing
blade B, but slightly to the rear thereof;

2 T Lo E e L 1,823,
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and its front portion is formed with the in-
cline or bevel ¢, terminating in a straight
vertical cutting edge ¢, for a purpose here-

inafter set.forth. The cutting edges of -the

slitters ¢, ¢, protrude beyond the cutting
edge 0, of the slicing blade B, as shown in
Figs. 8 and 19, but upon the same plane
therewith so that in the formation of potato

strips (as for French fried) the slitting pre-

cedes -glightly the slicing, thereby preserv-
ing the integrity of material as far as pos-
sible, and preventing such damage and waste
as would be aptto.oceur were the slicing sev-
erance effected first. - ¥n other words, I thus

“present a selid and firmly supported mass.

of material to the action of-the cutting edges

of the slitters ¢, which in no wise interferes
3 v :

with the immediately- subsequent action of

the slieing edge, whereas if the slicing pre-.
ceeded the slitting operation the sliced ma:

tevial would. luck Jateral support and’ the
result: would not be- as perfect as that at-
tained by. my 1nethod and means as ahove
set” forth. - R : L

~As hereinbefore described the apparatus
is-adapted:-to the provision of potato prod-
uets for the making of “chips” or slices, and
for strips. for the making of “French fried”
botatoes, and is so furnished. to the. trade.
When: cubical produets aré -désired. the: ap-
paratus is further equipped with an attach-
ment for this purpose, consisting. primarily
and essentially of a series of rotatable knives
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arranged to sever the strips of potato trans- -

versely as delivered from.the-slitters 5 ¢
'Thus, in the drawings, a series of six cube

-cutters %, %, ave affixed radially to'a cormon

rotatable shaft:4’, mounted in bracket bear-
ings /L%, adapted to-be secured to. the outer
face ¢, of the slitter block €, as shown -in

Figs: 4 and 3, by means of the aforesaid”

Al

screw. studs §°, and: wing-nuts Ny N
gear /% on the shaft %’ meshes with a sta
tionary: longitudinal rack %, supported on

bracket lugs s%, which are secured: to:the:

e

bosses 7", 7. by means of the screws g, which
also secure. the gibs ¢, to said bosses 7, 7.
on-the bracket arms 7, 7, as hereinbefore set

forth.. Thus;-whew the slide frame:is recip-

rocated the cuber knives %, are rotated; and
during theforward: or severance thrust of
said fraie cut the potato stripsas delivered

from the slitters ¢; ¢, into cubes: ' Tn:order
toaccomplish ' this satisfactorily the cuber
knives %, are so positioned with relatioh th

the edge’ ¢®,; on the:shitter block Gy that the

100
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strips of potato as deliversd ffom theislit:

ter bladassc, over the:inclined surface ¢’, are
sheared off by the cuber
coineident with said cutting edge ¢?; thereby

knives 7, on a life

nsuring » clean and welt defined: cut, "~ The -

bevel or inclined plane ¢%, or‘the Klock C, be--
tween the cutter edgé ¢*, and the slitters’
‘¢, ¢y feeds the potato strips most advantaga-
ously to and-between the cutter edge c®, and’
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the cuber knives %, by keeping control of
said potato strips and deflecting them gradu-
ally and evenly to the cutting edges named,
thus preventing the potato strips from wab-
bling or breaking apart before being cubed.

Tt is to be noted that for convenience of
description in the claims, etc., the several
cutting mieans are designated as being posi-
tioned on the reciprocatory carrier at the
rear of the platen P.

What I claim as my invention and desire
to secure by Letters Patent is,

1. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed receptacle, a reciprocatory car-
rier frame slidably mounted with rela-
tion thereto, a yieldable platen plate on said
rveciprocatory carrier frame, and a slic-
ing blade mounted on said slidable carrier
adjacent to and at the rear of said platen,
for the purpose described.

2. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed receptacle, a reciprocatory car-
rier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carrier frame, and a slicing
blade mounted on said slidable carrier
frame adjacent to and at the rear of said
platen, said slicing blade being formed with
an oblique cutting edge, for the purpose de-
scribed.

3. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed receptacle, a reciprocatory car-
rier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carrier frame, means for ad-
justing sald platen as related to the said
vegetable feed receptacle, and a slicing blade
mounted on said slidable carrier frame ad-
jacent to and at the rear of said platen, for
the purpose described.

4. In vegetable cutting apparatus of the
character designated, in combination, a veg-
ctable feed receptacle, a reciprocatory car-
vier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carrier frame held in prescribed
position by elastic resilient pressure, means
for adjusting said platen as velated to the
gaid vegetable feed veceptacle, and a slic-
ing blade mounted on said slidable carrier
frame adjacent to and at the rear of said
platen, for the purpose described.

5. In vegetable cutting apparatus of the
character designated, in combination, a veg-

etable feed receptacle, a reciprccatory ecar-.

rier frame slidably mounted with relation
thereto, a platen plate adjustably mounted
upon said carrier frame, said platen being
formed with a centralized screw stud ex-
tending through a bridge piece on the car-
rier frame, said bridge piece, a wing-nut
engaging the said screw stud and besring

3

against said bridge piece, headed guide
) b) =

studs rigidly protuberant from said carrier

frame and extending through holes in the .

platen, springs interposed between the heads
of said guide studs and said platen, and a
slicing blade mounted on said carrier frame
adjacent to and at the rear of said platen,
for the purpose described.

6. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed receptacle, a reciprocatory car-
vier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carrier frame, a slicing blade
mounted on said slidable carrier frame ad-
jacent to and at the rear of said platen,and
o series of slit catters mounted on said slicer
blade and carrvier frame, for the purpose
described.

7. In vegetable cutting apparatus of the
character designated, in combination, a veg-
ctable feed receptacle, a reciprocatory car-
rier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carvier frame, a slicing blade
mounted on said slidable carvier frame ad-
jacent to and at the rear of said platen,
and a series of slit cutters mounted on said
slicer blade and carrier frame in trans-
verse alinement as velated to the cutting
edge of the slicer blade, for the purpose de-
geribed. '

8. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed veceptacle, a reciprocatory car-
vier frame slidably mounted with relation
thereto, a yieldable platen plate on said re-
ciprocatory carrier frame, a slicing blade
mounted on said slidable carrier frame ad-
jacent to and at the rear of said platen,and

a series of slit cutters mounted transversely

on and with relation- to sald slicer blade.

with their cutting edges protuberant beyond
the cutting edge of said slicer blade, for the
purpose described. :

9. In vegetable cutting apparatus of the
character designated, in combination, a vege-
table feed receptacle, a veciprocatory -car-
rier frame slidably mounted with velation
thereto, a platen plate on said reciprocatory
carrier frame, a slicing blade mounted on
gaid slidable carrier frame -adjacent to and
at the rear of said platen, a series of slit
cutters mounted in grooves in a holding
block secured to the slicer blade and to the
carrier frame, the slit cutters being posi-
tioned transversely as related to and pro-
truding beyond the cntting edge of the
slicer blade. and said slit cutter holding
block formed with a beveled surface adjacent
to and behind the aforesaid cutting edges,
for the purpose described.

10. In vegetable cutting apparatus of the
character designated, in combination, a veg-
etable feed receptacle, a veciprocatory cuy-
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rier frame slidably mounted with relation

thereto, a yieldable pplaten plate on said ve-

ciprocatory carrier frame, a slicing blade
mounted on said slidable earrier frame ad-
jacent to and at the rear of said platen, a
series ‘of ‘transverse slit -cutters mounted on
said -slicer blade and carrier frame, and a
rotatable cuber knife mounted to act in con-
junction - therewith, for the. purpose de-

scribed. :

. 11.-In vegetable cutting 'ztppara’tus of the

-character designated, in-combination, a vege-
-table feed receptacle, a reciprocatory car-

- rier frame slidably mounted with relation
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thereto, -a yieldable platen plate -on said
reciprocatory carrier frame, a slicing blade
mountéd on said slidable carrier frame ad-
jacent to and at the rear of said platen, a
series of transverse slit cutters mourited on
saild slicer blade and carrier frame, and a
plurality of rotatable cuber knives mounted
to-act in conjunction therewith, for the pur-
pose deseribed. = - : - .

12. In vegetable cutting apparatus of the
character designated, in combination, a vege-
table feed receptacle, a veciprocatory carrier
frame slidably mounted with relation there-
to,.a platen plate on said reciprocatory car-
rier frame, a slicing blade mounted on said
slidable carrier frame adjacent to and at the
rear of said platen, a series of transverse
slit cutters mounted on said slicer blade and
carrier frame, a plurality of cuber knives at-
tached to a shaft mounted in bearings se-
cured indirectly to the carrier frame, a pin-
lon on said cuber knife shaft engaging with
a_stationary rack, and said stationary rack
rigidly supported on the vegetable feed re-
ceptacle, for the purpose described.

13. In vegetable cutting apparatus of the
character designated, in combination, a vege-
table feed receptacle, a reciprocatory carrier
frame slidably mounted with relation there-
to, a platen plate on said reciprocatory car-
rier frame, a slicing blade mounted on said
slidable carrier frame adjacent to and at the
rear of said platen, a series of transverse slit
cutters mounted in grooves in a holding
block secured to the slicer blade and to the
carrier frame, the slit cutters being posi-

a - 1,322,738

tioned -transversely as related to: and pro-

truding beyond the cutting edge of theslicer
blade, said slit cutter holding block formed

with a beveled surface adjacent to and be-

hind the aforesaid cutting edges, a plurality

of .cuber knives:attached to a shaft mounted

in bearings secured to said slit cutter hold-
ing block and to the carrier frame, said cuber
knife shaft being positioned in alinement
with the cutting edge on the holding block
forming the apex of the aforesaid beveled
surface thereon, a pinion on said cuber knife
shaft engaging a stationary rack, and said
stationary rack rigidly supported -on the
vegetable feed receptacle, for the purpose
described. o

14. In vegetable cutting apparatusof the
character designated, in‘combination, a vege-
table feed receptacle, a reciprocatory carrier
frame slidably mounted thereon, and con-
sisting of slide members united transversely
by a handle and a biidge piece, runways on
the vegetable feed receptacle and gib pieces
for confining the cdges of the slide bars

thereto, a platen plate niounted -on said re-
ciprocatory carrier frame, a tesilient mount-

ing for said platen, and a slicing blade also
mounted on said carrier frame adjacent to
and at the rear of said platen, for the pur-
pose described. ‘ ,

15. In vegetable cutting apparatus of the
character designated, in combination, a vege-

table feed receptacle, a reciprocatory carvier
frame slidably mounted thereon, and consist-

ing of slide members united transversely by
a handle and. a bridge piece, serew studs
rigidly protuberant fromn slide members,

Awving nuts engaging therewith, a nlaten plate
2 SagIg s & F Plate

mounted on said reciprocatory carrier frame,
a resilient mounting for said platen and a
slicing blade also mounted on said frame
adjacent to and at the rear of said platen
and secured to the slide members by means
of said screw studs and wing nuts, for the
purpose described. - . -
WILLIAM WALTER TUCK.
‘Witnesses: :
Epwarp S. Earox,
Rosrrr S. Tuck.
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