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57 ABSTRACT 

An apparatus for and method of canning fruit and the 
like. The apparatus of the present invention comprises a 
platform having a plurality of legs thereon for placing it 
in a frying pan or other pan with the platform extending 
contiguous to the sides of the frying pan so that water 
placed in the frying pan will generate steam which will 
pass through holes in the platform. The platform is 
provided with a removable chamber which encloses a 
plurality of containers within the chamber and the 
chamber is provided with an outlet opening in the bot 
tom thereof. The legs extending from the platform may 
also be passages for the admission of condensed steam 
back to frying pan and the holes in the platform may be 
provided with tubular passage means extending into the 
steam chamber. 

6 Claims, 4 Drawing Figures 
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APPARATUS AND METHOD FOR CANNING 
FOOD 

Matter enclosed in heavy brackets appears in the 
original patent but forms no part of this reissue specifica 
tion; matter printed in italics indicates the additions made 
by reissue. 

The present invention relates to an apparatus for 
canning fruit, tomatoes and the like in which the fruit is 
disposed in a sealed container and the containers are 
disposed in a steam chamber and the chamber is placed 
on the platform in the frying pan or other pan contain 
ing water which is supplied with heat so as to generate 
steam vapor in the chamber until sufficient time has 
elapsed for proper sterilization of the fruit within the 
containers. 

It is another an object of the present invention to 
provide an apparatus of compact and simplified con 
struction which can be utilized with a frying pan or 
other conventional cooking apparatus for canning 
fruits, tomatoes and the like. 

It is yet another object of the present invention to 
provide a canning device which can be readily placed in 
a frying pan and has support legs thereon and opening 
or tubes for permitting steam to enter the steam cham 
ber from a reservoir of water in the frying pan, and in 
which the steam generated enters the steam chamber of 3 
the device and is emitted therefrom by an aperture or 
outlet hole in the lower portion of the steam chamber so 
that the canning device of the present invention heats 
with substantially pure steam, unmixed with air, which 
completely fills the cooking chamber from the top 
down and pushes the air out of the chamber at a low 
point in the chamber without mixing it with the steam 
during the canning process. 

It is yet another object of the present invention to 
provide a simplified and economical canning device for 
use with conventional frying pan or other cooking 
means which utilizes a minimum amount of water and 
cooking time in canning the fruit or tomatoes. 

It is yet another object of the present invention to 
provide a canning device with outlet means in the bot 
tom thereof so that when the cooking process is com 
pleted air is allowed to reenter the steam chamber when 
it cools down thereby preventing a vacuum therein, 

It is yet another object of the present invention to 
provide a canning device that is readily utilized with a 
conventional frying pan or other heating means in 
which the cover of the steam chamber and the steam 
chamber are easily removed from the cooking appara 
tus without danger of explosive conditions and pres 
Ste. 
Various other objects and advantages of the present 

invention will be readily apparent from the following 
detailed description when considered in connection 
with the accompanying drawings forming a part thereof 
and in which: 
FIG. 1 is a perspective view illustrating the a 

canning device embodied in according to the present 
invention; 
FIG. 2 is a side elevational cross sectional view of 
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FIG. 4 is a fragmentary enlarged detailed cross 

sectional view of the embodiment of the invention 
device shown in FIG. 3. 

Referring to the drawings the reference numeral 10 
generally designates a conventional electric frying pan 
having handles 12 thereon and legs 13 thereon. The 
frying pan is also provided with a detachable electrical 
plug 14 for plugging in the electric frying pan with a 
source of heat or energy. 

Referring to FIG. 2, the canning device of the present 
invention is provided with a horizontal platform 16 
having a plurality of apertures or openings 18 therein 
through which steam is emitted from the frying pan, as 
described hereinafter. The platform 16 is provided with 
a plurality of L-shaped legs 20 on the bottom thereof 
supporting the platform in space relationship with the 
bottom 22 of the pan. The opposite edges 24 of the 
platform are disposed in a contiguous relationship to the 
sidewalls 26 of the frying pan so that steam generated in 
the frying pan will pass through the apertures 18 of the 
platform. A substantially rectangular chamber 28 is 
disposed on the platform and has its lower edges dis 
posed adjacent the edges 24 of the platform. The cham 
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the canning device of the present invention FIG. I. 65 
FIG. 3 is a side elevational cross sectional view of 

a modification of the second canning device of 
according to the present invention, and 

ber 28 is completely closed and is provided with a han 
dle 30 thereon for placing it on the platform. The only 
opening to the outside in the steam chamber 28 is a small 
aperture or outlet hole 32 in the bottom permitting air 
and then steam to escape. The chamber is of sufficient 
size to permit a number of jars or containers 34 to be 
disposed within the chamber 28 so as to hold the food it 
is desired to preserve therein. 

In using the present invention the fruit or tomatoes or 
food to be canned is placed in the jars of containers 34 
as desired and sealed. Thereafter a small amount of 
water is placed in the bottom of the frying pan and the 
frying pan is placed on a heating element, or the heating 
element is energized. The platform 16 is then placed in 
the frying pan and the jars 34 of fruit are then placed on 
the platform. The steam chamber 28 is then placed over 
the fruitjars and onto the platform. After a few minutes 
the steam will have pushed the air out of the outlet hole 
and steam will start coming out of the outlet hole 32. 
The cooking process may be best timed from the instant 
that steam starts coming out. After enough cooking 
time is allowed the heat may be turned off and the de 
vice will soon cool off because of the small amount of 
water involved. The outlet hole 32 allows air to re-enter 
when the steam stops, thereby preventing a vacuum. 
The steam chamber 28 is easily removed without dan 
ger of explosive conditions and pressure and the fruit 
jars are then easily moved to storage cabinets. 

Referring to the embodiment of the invention shown 
in FIGS. 3 and 4 this is substantially the same in struc 
ture and operation as that already described in connec 
tion with the invention of FIGS. 1 and 2, except that 
some of the apertures or openings in the platform 16 are 
provided with small drain tubes or pipes 36 secured 
thereto with a sloped bottom opening indicated at 38 
with these tubes acting as the legs or supports for the 
platform 16. The provisions of these sloped opened 
pipes or tubes enable the condensation of the steam to 
reenter the portion of the frying pan below the plat 
form. 

It will also be noted that in this platform 16 the open 
ings of the platform of FIG. 2 are replaced with a plu 
rality of elongated tubes or pipes 40 having their lower 
ends secured thereto and extending upwardly into the 
steam chamber 28 in spaced relationship with the top of 
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the steam chamber. This enables the steam to be carried 
quickly to the top of the steam chamber when the can 
ning device is in operation. 
From the foregoing description, it is apparent that the 

present invention provides as novel compact and simpli 
fied apparatus for canning fruits, tomatoes and the like 
which can be quickly utilized with conventional frying 
pans, cooking elements or apparatus and the like. 
Various changes in the location of the several parts 

may be made without departing from the scope of the 
invention and it is not meant to limit the scope of the 
invention except by the following claims. 
What is claimed is: 
1. An apparatus for canning food and the like com 
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prising a platform with openings in the bottom thereof 15 
for receiving steam therethrough, frying pan means for 
receiving said platform therein; leg means on said plat 
form for supporting it in spaced relationship with said 
frying pan means and cover means forming a chamber 
above said platform and detachably supported on said 
platform for receiving a container of food to be canned, 
and outlet means in the bottom portion of said chamber 
to permit air and steam to escape therefrom, said leg 
means comprising pipes secured to some of said open 
ings and having sloped cut lower ends to permit con 
densed steam to be carried back to said pan means and 
other pipes secured to other openings in said pan ex 
tending upwardly into said cover means adjacent the 
top thereof for carrying steam therein. 

2. The apparatus of claim 1 wherein said pan com 
prises an electric frying pan. 

3. The apparatus of claim 1 wherein said chamber is 
of substantially rectangular configuration. 

4. The apparatus of claim 1 wherein said chamber, 
and frying pan are round. 

5. An apparatus for canning food and the like compris 
Ing. 
pan means comprising a dish-shaped liquid tight hori 

zontal bottom adapted to communicate heat there 
through, an open horizontal top and a narrow vertical 
dimension, 

platform means carried horizontally within the pan 
means, the platform means having steam flow accon 
modating aperture means therein and comprising a 
thin planar top upon which containers of food to be 
steam cooked are adapted to rest, the peripheral edge 
of the thin planar top and the interior surface of the 
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4. 
pan means between the top and bottom of the pan 
means defining a contiguously tight interface through 
o 

the lower surface of the thin planar top of the platform 
means and the upper surface of the bottom of the pan 
means defining therebetween a vertically narrow 
water receiving reservoir 

vertically elongated cover means in part defining a 
chamber above the top of the platform means in which 
said containers of food to be steam cooked are placed, 
the cover means having botton edge means contiguous 
with the lower part of the apparatus so that steam 
elevating through the aperture means in the platform 
means is substantially trapped within the chamber 
and 

air and steam discharge port means disposed immedi 
ately above the water receiving reservoir, the port 
means accommodating restricted discharge of (a) air 
under force of elevated steam and (b) thereafter steam 
directly from the chamber to the atmosphere. 

6. A method of steam cooking containers of food to be 
preserved comprising the steps of 

placing containers of food to be preserved upon a vented 
platform which platform is disposed above a pan a 
relatively small distance, the weight of the containers 
being transferred from the platform to the pan 

placing a thin layer of water in the pan below the plat 
form; 

placing a cover over the containers of food to be preserved 
so that gaseous communication between the interior of 
the pan and the interior of the cover is, during normal 
use, restricted to the vents in the platforn 

applying heat to the pan causing vaporization of water 
contained within the pan, followed by elevation of the 
steam through the vents of the platform to the top of 
the interior of the cover, the elevated steam initially 
downwardly and outwardly exhausting air from 
within the cover to the atmosphere solely immediately 
above the platform and steam thereafter being dis 
charged to the atmosphere solely in mediately above 
the platform, the amount of stean discharged to the 
atmosphere being controlled and substantially re 
stricted in magnitude, whereby 

steam cooking the food of the containers housed within 
the cover above the platform is achieved. 


