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UNITED STATES PATENT OFFICE 
2,556,528 

WEGETABLE SLCING KNIFE 

Edward T. Elkington, Warsaw, Ind. 
Application December 16, 1947, Serial No. 792,061 

(C1, 30-279) 2 Claims. 
1. 

This invention relates to improvements in Veg 
etable slicing knives, and more particularly to a 
hand knife or kitchen knife for use in slicing veg 
etables and fruits to form strips of uniform thick 
eSS. 
The objects of the invention are to provide a 

slicing knife of this character which is simple in 
construction, inexpensive to manufacture and 
easy to use; which provides a guide for exactly 
determining and controlling the dimensions of 
the slices cut thereby; which has a simple unitary 
construction, including three cutting edges for 
defining three sides of a slice; and which utilizes 
a single cutting element having an opening there 
in with its edges at opposite sides of the open 
ings offset, and a portion of the element adjacent 
one of said edges being slotted to define cutting 
tangs which are bent from the element to span 
the space between the offset edges and are 
sharpened to provide cutting edges transverse of 
Said Space. 
Other objects will be apparent from the follow 

ing specification. 
In the drawing: 
Fig. 1 is a face view of One embodiment of the 

invention. 
Fig. 2 is a longitudinal Sectional view taken on 

line 2-2. Of Fig. 1. 
Fig. 3 is a transverse sectional view taken on 

line 3-3 of Fig. 1. 
Fig. 4 is a fragmentary face view of a modified 

embodiment of the invention. 
Fig. 5 is a transverse sectional view taken on 

line 5-5 of Fig. 4. 
Fig. 6 is a longitudinal sectional view taken on 

line 6-6 of Fig. 5. 
Fig. 7 is a view illustrating the form of the 

blank from which the cutting element in the em 
bodiment shown in Fig. 4 is formed. 

Fig. 8 is a longitudinal sectional view similar 
to Fig. 6 and illustrating another embodiment of 
the invention. 

Fig. 9 is a face view of the blank used in the 
embodiment of the invention illustrated in Fig. 8. 

Fig. 10 is a perspective view of the knife of the 
type illustrated in Fig. 8. 

Fig. 11 is a perspective view illustrating 
another embodiment of the invention. 

Fig. 12 is a longitudinal sectional view taken 
on line 2-2 of Fig. 13. 

Fig. 13 is a transverse sectional View taken on 
line 3-3 of Fig. 12. 
Referring to the drawings, and particularly to 

Figs. 1 and 3 thereof which illustrate one embodi 
ment of the invention, the numeral O designates 
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2 
the handle of a knife having a cylindrical neck 
portion 2 to which is secured a knife blade 4. 
The knife blade 4 is preferably bent into arcu 

ate cross-sectional shape through the major por 
tion of its extent as best illustrated in Fig. 3, and 
has a pointed end portion f6. The inner end por 
tion of the knife blade 4 has flanges 8 project 
ing therefrom and fitting Snugly around the neck 
2 of the handle 0. The flanges 8 are Secured 

in place by a suitable Securing member 28. The 
blade 4 is substantially semi-circular in extent 
and either or both of its longitudinal marginal 
edges may be sharpened if desired. It will be un 
derstood, however, that the blade 4 may be of 
greater or lesser transverse extent than the semi 
circular form. ShoWn. 
The blade 4 has a slit formed therein substan 

tially centrally thereof and extending longitudi 
nally thereof for the major portion of its length. 
This slit defines the edge portion 22 which may 
be blunt. The portion of the blade opposite that 
having the blunt edge 22 is provide with a plu 
rality of parallel longitudinally spaced slits ex 
tending at an angle to the edge 22 and best shown 
in Fig. 1 as defining the edge portions 24. The 
slits define triangular tabs 26 which are bent per 
pendicularly to the blade on a line perpendicular 
to the edge 22 in an inward direction, as best seen 
in Fig. 3. The portion of the blade 4 adjacent 
the slits hereinabove defined is formed in the 
manner best illustrated in Figs. 2 and 3, with the 
portion terminating at the edge 22 inwardly off 
set from the semi-circular overall contour of the 
blade, and the portion of the blade from which 
the tangs 26 project either retained within the 
original Semi-circular contour of the blade or dis 
placed outwardly slightly beyond said Semi 
circular outline. The parts are So arranged that 
the off-setting of the adjacent portions of the 
blade defines a longitudinal slot and is less than 
the length of the tangs 86 so that the edges 28 of 
the tangs engage the edge 22 of the blade near 
its tip. The edges 24 of the blade end 28 of the 
tang are thus arranged at right angles to each 
other, and each of these edges is sharpened. 
It will be apparent that this knife may be used 

by causing the lefthand portion 30 thereof at its 
convex or outer surface to engage the vegetable. 
and thereupon to be forced in the direction of the 
arrow in Fig. 3 so that the edges 24 of the blade 
cut the vegetable in a plane parallel to the direc 
tion of the arrow. At the same time the cutting 
edges 28 of the tangs have a cutting action upon 
this part of the vegetable transverse of the cut 
ting action at the edges 24 So as to slice the vege 
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table layer which is cut by the edge 24. Thus, 
With one single pass of a knife over a Vegetable, 
Such as a potato, a plurality of slices of uniforn 
Width and thickness are cut simultaneously and 
a comparatively few passes of the knife Will con 
pletely slice the vegetable into Strips of uniforn 
cross-section. It will be observed that as the 
strips are cut, they engage the inner surface of the 
righthand portion 32 of the blade, as viewed in 
Fig. 3, and are thereby effectively separated fron 
the vegetable so that no danger of an incomplete 
severing of the strips from the vegetable occurs. 
The device is a simple tool, easily used, light in 
weight, and which is particularly Weil Suited for 
cutting potatoes for French frying or for frying in 
shoe string form, for slicing carrotS aind other 
vegetables for use in Salads, and for Sliciing other 
fruits and vegetables which are desired to be 
served or prepared for preserving in a sliced 
fornia. 
A modified embodiment of the invention is ilius 

trated in Figs. 4 to 7, inclusive, wherein the knife 
has a rigid body portion is formed of Wood Ol' the 
like of elongated form, characterized by a longi 
tudinal portion 42 of continuous construction, 
here shown as rectangular, and a laterally pro 
jecting portion is of esser thickness than the 
portion 22 and defining a shoulder or overhang 
46 along one edge of the portion 2. Interiaedi 
ate its length the portion is is compiet8iS cult 
away at 48 to provide a passage thérethrough 
below the part 2. 
The blade used in this forin is best illustrated 

in Fig. 7 and constitutes a biank of Sheet Inetal 
of substantially rectangular for in Which is loingi 
tudinally notched at 53 at its center with the in 
ner ends of the notches extending diagonally 
thereof. A plurality of parallel slots 2, which 
are parallel to the inner edges of the cut-away 
portions 5 and positioned therebetween, are 
formed in the interimediate portion of the blade. 
The blade is bent longitudinaily on line 53 to de 
fine a portioia 53 which bears against the side 
face of the portion a 2 above the shoulder 45 and 
is secured thereto by Screws or other Securing 
members 53. The portion of the blade below 
the bent line 53, as illustrated in Fig. 7, bears 
against the shoulder 6. The narrow elongated 
diagonal blade portions 82 between the slotS 52 
are bent, along the lines is perpendicular thereto 
so that the edges of the biade portions 62 extend 
parallel to but are inwardly offset frch the blade 
portion 56. At their opposite ends the blades 62 
are bent along the lines 65 to position the iOWer 
terminal portion G of the blade blank perpen 
dicular thereto for engagement with the botton 
face of the portion. 32. She length of the blank 
is preferably greater than the length of the Opeii 
ing 48 so that the blade part 56 Wiil Spain Said 
opening 68 and the securing members 68 may 
fixedly secure it to the handle portion & Oil Op 
posite sides of the opening i8. In this embodi 
ment of the invention the leading edges Of the 
blades 62 aire sharpered and the edges along 
the slots 52 between the bend line 65 and tie 
lower ends of said slots 52 are likewise. Sharpened 
to provide cutting edges lengthwise of the knife. 
This device is used in the Safine manner as the 
Fig. 1 form, it being apparent that a single paSS 
of the knife across a vegetable Will cut it parallel 
to the direction of knife novement along the 
line is on one axis and at the leading edges of the 
blade 62 at a perpendicular axis, and in the Sane 
general direction. It will be apparent, however, 
that this form of the invention, where the blank 
is made as illustrated in Fig. 7, Will entail the 
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4. 
diagonal positioning of the blades 62 relative 
to the length of the knife, as illustrated in Fig. 6. 
This necessitates movement of the handle in a 
direction parallel to the planes of the bladeS 62 
which is approximately 45 degrees displaced from 
the longitudinal axis of the handle and therefore 
requires special attention to the direction of move 
inent of the blades. 
A similar eibodiment of the invention, Where 

in the cutting blades are positioned perpendicular 
to the longitudinal axis of the device, is illus 
trated in Figs. 8 to 10. In this embodiment the 
construction of the handle portion is the Sane in 
all respects as that shown in Figs. 4 and 5 and 
bears the same reference numerals. The blank 
from which the blade is formed is likeWise rec 
tangular and is longitudinally centrally notched 
at 2 with its inner ends is extending at a di 
agonal of approximately 45 degrees. The central 
reduced length portion of this blade is Slotted at 
8 with the ends of the slots terminating in line 

with the side edges of the cut-away portion 2. 
The blank just defined has a blade portion 78 
which is adapted to be secured to the upper wide 
portion 42 of the handle by means of Securing 
members 8. The blade portions 82 betWeen the 
slots g are bent at the ends of Said Slots along the 
lines 86 perpendicular to the longitudinal axis of 
the blade and along the lines 86 parallel to the 
blade blank. This forms triangular portions 88 
which bear against the shoulder 65 and positions 
the blacies 82 perpendicular to the handle, as 
best illustrated in Fig. 8. The bottom portion 90 
of the blank bear's against the bottom of the re 
duced portion 33 of the haindie and is Secured 
thereto by Securing members 92 at opposite ends 
of the opening AS in the reduced dimension por 
tion of the handle. In this form the leading edges 
of the bladas 32 and of the edges along Said Slot 

is between the lower end thereof, as illustrated 
in Fig. 9, and the lower transverse bend 84 are 
likewise Sharpened. Thus these edges define 
longitudinal and transverse cutting edgeS. Which 
serve to slice the vegetables in Strips, permitting 
use of the knife by movement in a direction per 
pendicular to its length to effect this cutting a C 
tion. 

AEcther enbodinet of the invention is illus 
irated in EigS. 11, 12 aid 13, Wilerein at least the 
ine end of the handie S is formed of...rectan 
guiar or square cross-section. The handle iOS 
in ounts a blade having a portion 2 of the Same 
Width as the haindle, a perpendicularly bent por 
tion is of comparatively narrow Width at One 
longitudiinal edge of the blade 2, and a second 
;arrow blade is at its opposite longitudinal 
edge. The blade may have integrally formed 
thereWith band partS S Which are folded 
around the end of the handle and fixedly Secured 
thereto by securing meinbers . The blade 
lay be of tapered or pointed form as shown. 

he blade policin f2 has an elongated open 
ing 3 cut therein of generally rectangular form 
having one edge thereof terminating and sub 
stantially coinciding with the inner face of the 
siade portion 4 out pieferably With its edge in 
Serrated forn. She blade portion is is slotted 
diagonally at uniforny Spaced pointS along its 
ength in upwardly Spaced relation to the adja 
ceit, Seriated edge Cif the . Cut-Out 2 to define 
tags É. These tangS. 4 are bent transversely 
of the blade 52 and are of a length to span the 
opening 2. The leading edges of these blade 
tangs Áare sharpened and the edges 6 in the 
blade portion G4 are also sharpened, thus pro 
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viding cutting edges disposed in perpendicular 
relation and respectively transverse and length 
wise of the blade. The handle of the tool is used 
by gripping the same with the outer face of the 
blade portion iO2 positioned foremost and at a 
desired level relative to the thickness of the 
vegetable to be cut. A single pass of the knife in 
a direction transverse of the blade thus serves to 
cut the vegetable into strips of the desired length 
and Width. 
While various preferred embodiments of the 

invention have been illustrated and described 
herein, it will be understood that changes in the 
construction may be made within the Scope of 
the appended claims without departing from the 
spirit of the invention. 

I claim: 
1. A vegetable Slicing knife comprising a han 

dle and a blade of Substantially arcuate CrOSS 
sectional shape, said blade having a longitudinal 
central slot formed therein, the portions of Said 
blade on opposite sides of Said slot being Off-Set 
to define a passage facing tangentially of Said 
blade, and tangs formed integrally with the por 
tion of said blade on one side of said slot and 
bent to transversely span said slot and positioned 
in parallel planes substantially perpendicular to 
the plane of Said paSSage, Said tangs being of 
triangular form and bearing against the edge of 
the blade at the side of Said passage opposite 
that from Which they are bent, the paSSage edges 
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between said tangs at the side from which the 
tangs are bent being of Serrated form. 

2. A vegetable slicing knife comprising a han 
dle and a blade transversely bent and Substan 
tially U-shaped in cross-section, Said blade haW 
ing a longitudinal central slot formed therein, 
and tangs formed integrally With the portion of 
said blade on one side of Said slot and bent to 
transversely Span Said slot and positioned in par 
allel planes Substantially perpendicular to the 
plane of said passage, Said tangs bearing against 
the edge of the blade at the side of said passage 
opposite that from which they are bent, the pas 
Sage edges between said tangs at the Side from 
which the tangs are bent being of Serrated form. 

EDWARD T. ELKINGTON. 
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