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to all vivon, it invay concern: 3e it, known that ,JAY W. FARNORF, a citi 
Zen of the United States, residing at Buffalo, 
in the county of Erie and State of New York, 
have invented certain new and useful Im. 
provements in Meat-Chopping Machines; and 
I do hereby 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, reference being had to the accompany. 
ing drawings, and to figures of reference 
marked thereon, which form a part of this 
specification. Prior to my invention, meat-choppers of the 
class to which it belongs, have been provided 
with a rotating cutting block or table, with 
vertically reciprocating cutters. 
The object of my invention is to construct 

a meat-chopper which is operated on a dif 
ferent and greatly improved principle and to 
that end it consists, first, in a meat chopper 
consisting of a stationary cutting block or 
table and vertically reciprocating and inter 
mittently rotating cutters; second, in a meat chopper consisting of a stationary cutting 
block or table vertically reciprocating and in 
termittently rotating cutters and one or more 
reciprocatory rotating stirrers or mixers se 
cured to and simultaneously operated by the 
vertically reciprocating and intermittently 
rotating frame carrying the cutters; third, in 
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a combined meat-chopper and stirrer or mixer 
mechanism adapted for independently and 
separately operating the cutters and stirrer 
from the same shaft, and fourth, in certain de 
tails of construction which will more fully 
appear in the description and claims. 

In the drawings, Figure 1 is a front ele 
vation partly in section of my improved meat 
?h nnner and stirrer geared for simultaneously - Y, i.1 as yria y 

6, showing the cylindrical case with its in 
ternal spiral groove for receiving the stirrer. 
rod with its pin engaging said groove. 
Referring to the drawings, four standards 

1 form the frame work which carry the op eratiye parts and support the stationary cy. 
lindrical cutting block 2 around which js the cylindrigal, curb or wall 3 which forms with 
the block the receptacle 4 in which the In eat 
is chopped. 

5 is a hollow vertical post open 
bottom and extending from the 
of the curb or wall 3 down throt ting block 2. A rod 6 passes loosely through 
the vertical post and has secured to its upper 
end a frame composed of radial arms 7 pref 
erably four in number. To each of these 
arms as by rivets S is secured a depending ter S consisting of a flat vertical blade equal in 
length to the lepth I the receptacle 4. The 
lower end of the rou () is loosely journaled in 
the cross-beam 9 the ends of which rest loosely 
within the vertical ways 10 in the opposite 
standards 1. To trunnions 11 on each side 
of this cross-beam is pivoted the yoke 12 con 
nected by the lower arm 13 to the horizontal 
crank-shaft 14 journaled in the lower ends of 
two opposite standards 1, 1, of the frame-work. 

15 is a gear wheel secured to crank-shaft 
14 outside the frame-work. 

16 is a horizontal shaft journaled in the 
upper part of the frame-work upon which are 
keyed the gear-wheel 17 and hand wheel 18 
provided with handle 19. An intermediate idle gear-wheel 20 slidingly adjustable upon 
a shaft 21 on the fraine-work is adapted to be 
thrown in and out of engagement with the two 
gear-wheels i5 and 17. A bevel-gear 22 with 
its integral collar 23 is adjustably mounted 
upon the shaft 16 at its inn3r end. 
Upon one of the trunnions ll of the cross 

heam 9 is loosely mounted the bevel-gear 24 - - - - - - - a 95 TT non 
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