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1

This invention relates to cooking devices, and
in many aspects deals more particularly with
electric coffee makers.

An important object of the invention is the
provision of a coffee maker of generally improved
form having a novel arrangement of parts opera-
tive in the making and serving of coffee,

Another objeet of the invention is the pro-
vigion of a coffeemaking device having improved
control means.

Another object of the invention is the pro-
vision of a coffee maker having coffee making
and coffee storing or serving elements and heat-
ing means for these elements adapted to main-
tain a predetermined temperature for making
coifee and a different predetermined tempera-
ture for storing the coffee.

A still further ebject of the invention is the
provision of a coffee maker of the type wherein
the coffee liquor is formed by the psassage of
water through a bed of coffee wherein means are
provided for passing the water through the bed
at substantially a predetermined and uniform
rate of flow and under a predetermined pressure,
together with pressure controlled means for
regulating the extraction temperature.

‘We have also aimed to provide a coffee maker
of the type having a making pot and a serving
pot, wherein novel means are employed for frans-

ferring the c¢oifee liquor from the making to the :

serving pot.

We have further aimed to provide an extrac-
tion 'unit of improved characteristics.

Another object of the invention is the provi-

sion in a coffee maker of improved means for »

controlling the heating means to produce a novel
ieycle of operations.

Another object of the invention is the provi-
sion of a novel method for making coffee,

An important object of our invention iz to
provide an automatic coffeemaking device in
which the functions are controlled by pressure
responsive means and temperature responsive
means. A further important object of our in-

veniton is to provide an automatic coffeemaking
device characterized by operations of making the
¢offee and keeping the coffee heated for serving,
and the provision of heating means for control-
ling said operations in combination with control
mechanism for the heating means including a
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pressure responsive control for the coffeemaking
operation and a temperature responsive control
for the serving period.

Other objects and advantages will appear
during the course of the following description

and from the accompanying drawings, in
which—
Figure 1 is a side view of a coffee maker em-

bodying our invention, some of the parts there~
of being shown in section; . )

Fig. 2 is a top view of the device shown in
Figure 1; , B

¥ig. 3 is a fragmentary vertical section through
the base and the lower part of the making pot;

Fig. 4 is a bottom view of that portion of the
base shown in Fig. 3 with the bottom cover plate
removed, and

Fig. 5 is a wiring diagram.

Our invention in its broader aspect contem-
plates the provision of g coffeemaker in which
the coffeemnaking functions are automatically
performed after the device is started by the oper-
ator and the coffee liquor is automatically kept
heated for serving, The automatic operations
are effected by novel control of the heating
means characterized by pressure responsive
means which maintains control of the heating
means during the coffeemaking period and tem-
perature responsive means which subsequently
takes over control of the heating means in a
peried for serving the coffee. The coffeemaking
and serving structure, together ‘with the coacting
heating means and the control mechanism may
be constructed in various ways to perform the
desired automatic operations. In the present
application we have shown one embodiment of
our invention in which the automatic control in-
cludes pressure responsive means which controls
heating of the water and displacement thereof
from a heating vessel to a container for the
ground coffee in which infusion of the coffee
takes place. The control mechanism may fur-
ther include temperature responsive means ar-
ranged to automatieally take over control of the
heating means to keep the coffee liquor at the
desired temperature, or approximately so, for
serving. ‘ o

The embodiment of the invention ‘herein
shown includes a hase designated generslly by

the numeral € having a plurality of legs 1, a




23,804

3

making pot designated generally by the numeral
g, and a serving pot §, the making pot 8 being
fixedly attached to the base, and the serving pot
8 being capable of ready removal from the base
for the purpose of serving the coffee liguor con-
tained therein. The base § is formed, in this in-
stance, from sheet metal to provide an ormna-
mental supporting annular side wall {{ to which
the legs 1 are attached and a top surface mem-
ber 12 forming a heat conducting member. The
heat conducting member has a pair of laterally
spaced top recesses 13 and 14, the recess {4 heing
of somewhat greater depth than the recess {3.
Cylindriecal side walls {5 of the making pot 8 are
seated in the recess 14 (Fig. 3), the lower edges
of the walls abutting against the heat conduct-
ing member {2. A recessed bottom member 18
is seated between the walls {§ and forms the
bottom for the pot 8. This bottom member
likewise provides a recess for the reception of a
heating element 17 held in position by means of
a pressure plate 18 which is interposed between
the heating element and the heat conducting
member {2 at the bottom of the recess 4. The
heating element 17 serves to heat the contents
of the making pot 8 and simultanecusly to heat
the heat conducting member {2 for a purpose
which will presently appear.

A handle (9 preferably of insulation material ‘

such as synthetic resin, is affixed to the side of
the making pot 8 adjacent the top thereof and
above the end of the base 6, as best shown in
Figs. 1 and 2. The upper ends of the side walls
i5 are rolled inwardly as shown at 2! for the
purpose of providing a seat at the upper open end
of the pot 8. Positioned within the pot 8 is a
coffee liquor cup 22 of such size as to be com-
pletely received in the upper part of the pot 8,
the cup 22 being flared outwardly adjacent its
upper edge, as shown at 23, for the purpose of
forming a ring-like chamber 24, as will presently
appear. The upper edge of the liquor cup 22
is flanged, as shown at 25, and has seated thereon
a rubber or other resilient gasket 26, the flange
25 and gasket 26 having shape characteristics
. for seating against the open upper end of the
pot 8, as best shown in Figure 1. Axially disposed
with respect to the cup 22 is a delivery tube
27 which passes through the bottom of the cup
. 22 and extends from a point closely adjacent the
bottom member {8 of the pot to an elevated point
in the cup 22, as shown at 28. It will be noted
that when the gasket 25 is firmly seated on the
upper end of the pot, the tube 27 comprises the
. only means of communication between the lower
" side of the cup 22 and the upper side thereof,
the cup thus forming a water chamber designated
generally by the numeral 29.

A sheet metal cover designated generally by the
numeral 21 has an annular shoulder 32 adapted
when the cover is positioned on the top of the
pot to abut against the upper side of the gasket
26 and an annular flange 33 extending downward

- along the outer edge of the gasket to cover and
conceal the same., Thus, the gasket 26 serves
to provide a water and steam tight joint between
the upper end of the pot 8, the cup 22 and the
cover when the cover is pressed downward by
means presently to be described. The cover has
an annular rib 34 arranged to cooperate with

. the flange 23 of the cup 22 in forming the chamber
24, and a rib 36 adapted to receive and support

. a gasket 37 of rubber or other suitable resilient

“material. A thimble 38 is axially positioned in

] the top and has a threaded bore 3% for the.
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4
reception of a screw 41 carrying a knob 42. A
conical pressure portion 44 encircles the screw
41 and is adapted tc engage against a conical
seat 45 on a strap 46 when the screw is threaded
out of the bore 33. The strap 46 is arcuate in
shape and has its ends journaled in the wall
{5 of the pot 8 for rotation on a transverse axis
from a position to one side of the pot to the
position shown in Figs. 1 and 2. The strap has
a slot 41 for reception of the screw 41 when the
strap occupies the position shown in Figure 1.
It will be seen that by rotating the knob 42 the
screw 4f may be threaded out of the thimble,
thus applying pressure between the shoulder 25
of the top, the gasket 26, and the top edge of the
pot 8 so as to seal the junction between these
elements. 'The complementary conical portions
£4 and 45 serve to center the strap 46 on the
screw 41 and to prevent the strap from creeping
under rotative movement of the screw.

The lower end of the thimble 38 has a threaded
portion 48 of reduced cross-section providing a
shoulder 48, these elements acting to support a
coffee container or cup 51 on the top. The cup
5{ has cylindrical side walls 52 and a perforated
flat bottom 83, the upper edges of the side walls
being rolled as shown at 54 for abutment against
the gasket 8371. A sleeve 55 extends upward axially
in the cup angd at its upper end has an internally
threaded portion 56 arranged to cooperate with
the threaded portion 48 to draw the upper edges
of the cup firmly against the gasket and thus
produce g water-tight joint. Other devices may
be employed to produce a seal between the coffee
container and the cup 22 with satisfactory results.
The sleeve 55 is of such internal diameter as
to closely receive the upper end of the delivery
tube 21, and is provided with a plurality of small
openings B8 above the upper end of the tube 21,
the openings being uniformly distributed annu-
larly of the sleeve such that water passing upward
through the tube 27 will be uniformly discharged
from the sleeve in all directions.

The operation of the coffee making pot is sub-
stantially as follows: The cover 3l and attached
cup 51 are removed from the top of the pot
releasing the cup 22, gaskets 28 and tube 27, which
are then removed from the pot. The required
amount of water is then placed within the water
chamber 29 through the open end of the pot.
The cup 22 with its attached tube 27 and gasket
26 are then dropped into the end of the pot.
The coffee cup 51 is unscrewed from the cover

~and the required amount of coffee is inserted

into the cup. A filter paper 59 may be inserted
across the perforated bottom 53 if desired. The
coffes cup 51 is then again attached to the cover
with the upper edge 54 thereof firmly abutting
the gasket 37, whereupon the cover ang attached
cup are lowered into the liquor cup 22 with the
sleeve 55 passing over the upper end of the tube
21. A lug 8l is positioned on the outer side of
the wall {5 and cooperates with the flange 33 of
the cover to locate the cover on the pot. Cur-
rent is then supplied to the heating element I7
and when sufficient steam pressure is generated
within the water chamber 29, the water will be
forced up the tube 27 and out through the open-
ings 58 onto the coffee into the cup 51, filling
this cup and forcing the hot water through the
bed of coffee and out through the perforations
in the bottom 53. The coffee liquor resulting
from this extraction operation passes upwardly
between the outer wall of the cup 5 and the
inner wall of the cup 22 into the annular cham-
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ber 24 and thence toian opening 62 in the cover,
iseharging intem spout 63 attached to the cover
from:. which the voffee liquor is discharged into
2 powring spout 64 of the serving pot 9. When
211 'of the water has thus been displaced from
the chamber 28, steam vnder some pressure Wil
follow smwward through the tube 21 causing the
remainder 'of the Hquid to be displaced from the
iedp 8 and from the chamber 24 surroanding
the cup 51 leaving these elements at the ‘close
-of the icoffee makihe operation substantially free
‘of Tigrid.

“The serving ‘pot § is substantially identical in
‘outer appearance with the making pot 8, with
‘tilve exeeption of the spouts 63 and §4. The serv-
ine pot has eylindrical side walls 85, a bottom
48, and a handle 81, the handle being the coun-
terpart «of the handle 19 and likewise located.
The pot has a ‘cover 68 stbstantially <imilar in
shape fo the cover 34, a strap 69 pivetally sup-
ported on the side walls of the pot as shown at
Pl and similar o the strap 46, 2 knob T2 similar
fo the knob 42, and a screw T3 shaped, located,
and .operated in the same manner as the serew
4, Positioned .on ‘the side wall of the pot oppo-
site the handke 67 is the spout 64 which extends
gubstantially from top to bettom -of the pot as
shewn in Pigure 1. "This spout prevides a chan-
nel for the reception of the coffee liquor from
the making pot, the Tgwor being discharged
slighitly below the flared-outer end 74 of the pour-
ing spout. The side wall €5 -of the serving pot
is provided with @ relatively large opening 15
@it the lower end :of the spout 65 and with a vela-
tively large opening 16 adjzcent the top of the
spout. A plursglity of smaller -openings 771 are
located below the opening 18 but adizcent the
upper -end of the spout 3. Through the pro-
vision of the -openings 715, 76 and 171 spaced in
the manner shown in Figure 1, the coffee enter-
‘ing the serving pot is given a considerable degree
‘of turbulence since & part of the liguor will enter
throuwgh the opening T8, an additional part
through the -openings TI, and the remainder
through the opening T5. Through ‘this arrange-
ment uniformity of the coifee liquor in the serv-
‘ing pot is obtained as & result-of its discharge into
the pot. This arrangement prevents stratifica-
tion of the icoffee liguor in the serving pot. It
will be understood that otherwise the cofiee liguor
discharged from the discharge ispout 63 may be
of different character during the early part of
the coffee maker operation from that discharged
during the Tatter part. In fact, in some instances
the -discharge from the spout 63 may run prac-
tically clear at the emd of the «coffee making
-operation.

Tt will be seen that the servimg pot 9 is ar-
ranged for convenient removal and replacement
on the base §, and that the base 6 and serving
pot are arranged for convenient replacement of
the pot in the proper location and space arrange-
ment with respect 4o the making pot 8. Thus
the serving pot seats in the recess 13 of the heat
conducting member 42 which acts to locate the
Tateral position of the pot. At the same time
the discharge spout 63 is received in the pouring
spout 64 in such manner that the serving pot
may be raised vertically to a limited extent suffi-
clent to permit the pot to be tilted so that the
bottom thereof may be removed from the recess
i3 -and the pot transperted as desired in the
dispensing :of the coffee. The relationship be-
tween the spouts 63 and 64 is, howewver, such
that the entire coffee maker may be handled by
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]
grasping the handle 67 since ‘vertical movement
of the pot 9 is permitted to only u limited ex-
tent. Because of this limit in the relative ver-
tical movement of the pots, the ccoffee maker
may be handled as a unit by simultaneous ma-
niputation of the handles 19 and 87.

It will ke seen that because -of the location of
the serving pot 8 upon the heat conducting plate
12, the heating element 17 is not only effective
to heat the comtents of the mraking pot, but is
also effective to heat the coffee stored in the
seryving pot. To :accomplish this and other re~
sults, we have provided (ovel control mesns for
‘the heating element which is effective to centrol
the coffee making operations and the heating of
fhe stored coffee. To this end ‘we provide g pres-
‘sure respensive element 78 positioned in the bot-
tom 1% of the making pot adapted to actuate &
pin 19 -carried in a sleeve B{ passing through the
bottom 486, the heating slement 17, the plate 18,
and ‘the heat conducting member 12, and thus
extending into the hollow base € (Fig. 3). "The
pressure responsive element T8 is arranged to
move the pin T8 downwardly facing Fig. .3 upon
imcreasing temperature agsinst the tension .of
spring 81, the spring acting to return ‘the pin
upon &decrease of pressure, A plate 82 is at-
tached 1o ‘the heat conducting member 12 by
‘means of bolts 82, and is arranged toearry switch
mechanism for opening and closing the circuit
to the heating element 7. Positioned -on the
plate 82 and insulsted therefrom are bus-bars
84 and 85 (Wg. 4) carrying terminal posts 86
of conventionsgl form for attachiment to a isource
of current supply. Electrically -conneeted to the
bus-bar 84 is @ spring pressed contact lewer 87
having contacts 88 ‘and 8%. Opposed 1o the
contact 88 is a stationary contact 91 electvically
connected to ene terminal of the heating element
by a connector member 32. The opposite ter-
minal of ‘the heating element is connected to the
bus-bar 85 through =2 connector 93 :and conse~
quently, when the eontacts 38 and %1 are ‘made,
current will flow through the heating element 17
snd when epened, current will cease to ftow.
The lever 87 is fensioned in such a manlier as
to close these eontacts if unrestrained. A -switch-
sotuating lever 24 is journaled on -ears 95 -as
shown at 96 and carries at its free end a button 57
of insulation material such ag poreelain. ITnter-
mediate the ends of the lever 94 and in ‘ccopera-
tive relationship with the pin 19 is an adjusting
serew and nut 98 which may be set to predeter-
mine the relationship between the position of
the pin T2 and the bhutton 87 so that at a prede-
termined pressure within the making pot, the
button will e forced against the contact lever 87
opening the comtacts #8 and 81 and terminating
the flow of current through the heating element,
thereby rendering the heating of the making pot
responsive to the pressure within the pot. Op-
posed to the contact 89 is a contact 99 carried
on a spring-pressed blade 184 supported on a
connector {92 attached to the plate 82 and insu-
lated therefrom. The contact 99 is electrically
connected to a lamp bulbk 838, the cirenit through
which is completed through the connector 43
and hus-bar B&. A lens or window 184 is posi-
tiched-in the heat condweting plate 12 between
the two pots so as to render the light from the
lamp 93 visible from the exterior of the hase.
A hi-metal blade 108 iz attached to the heat
conductine member 12, passing through the plate
I8 and heatinz élement 7 s shown in Fig. 3

4n smch manner that the surface of the blade
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contacts the lower surface of the heat conduct-
ing member when the element iz cold. The free
end of the bi-metal element has a button {03 of
suitable insulation, an example of which may
be porcelain, adapted upon increase in tempera-
ture of the member {2 and heating element to
come into contact with the contact blade (%!
and force this against its normal spring pressure
50 as to close the contacts 89 and 99, whereupon
current will flow through the lamp, as will be
obvious from Fig. 5. Upon a small further in-
crease in the temperature of the bi-metal element
and consequent additional movement thereof the
contact 88 will be moved against the tension of
its spring support so as to open the contacts 88
and 89, thereby cutting off the heating element.
Likewise, when the bi-metal element cools slight-
ly the contacts 88 and 89 will again be made and
the heating element energized, this cycle being
repeated fo maintain substantially uniform tem-
perature. During this cycle the contacts 8% and
99 will remain continuously closed.

The control mechanism is so set that the open-
ing and closing of the contacts 88 and 91 is en-
tirely under the control of the pressure respon-
sive means while there is water in the making
pot. In one suitable example the pressure mech-
anism is arranged so that the contact points
will be opened when the pressure in the making
pot is in the region of four to five pounds, and
the bi-meta] element is set to open the contact
points when the bi-metal blade reaches a tem-~
perature in the mneighborhood of 225° F.
Through this arrangement we are enabled to
maintain a predetermined low temperature dur-
ing the coffee making operations and a prede-
termined higher temperature upon the comple-
tion of the coffee making operations for the pur-
pose of conducting heat to the serving pot
through the heat conducting plate 2. 'These
temperatures are relative only to the particular
embodiment of our invention here shown, it be-
ing manifest that in this case the water will be
heated sufficiently for the coffee infusion process
but not to such a high temperature as to cause
extraction of injurious or objectionable oils from
the ground coffee, and that the above mentioned
higher temperature of the bi-metal blade at the
time of opening the contact points is reached
only during the second control period and after
the coffeemaking operation has been completed
and the coffee liquor is being kept heated for
. serving. The said higher temperature of the
bi-metal blade is utilized in this embodiment only
because of the remote association of the con-
taining means for the coffee liquor, that is, the
use of a liquid containing means including as a
component thereof a serving pot in heat trans-
fer relation to and spaced at one side of the
heating element so that there is considerable
temperature lag in the transfer of heat from
the heating means to the serving pot. With
this construction the temperature responsive
means operates in a range to keep the coffee
liquor heated for serving and the actual temper-
ature of the coffee liquor will be lower than the
temperature to which the water is heated in the
coffeemaking operation. It will be seen that the
pressure element 18 will be effective to open and
close the switch formed by the contacts 88 and
91 so long as water remains in the making pot.
However, as pressure is developed on the water
In the water chamber 29, the water is displaced
upward through the delivery tube 2T and out of
the pot, as heretofore described, the rate of .de-
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livery of the water through the tube 2T and the
rate of its passage through the bed of ground
coffee will be held substantially constant in re-
sponse to the constant pressure maintained in
the water chamber as a result of the recurrent
opening and closing of the circuit by the pressure
responsive means. When all of the water has
been displaced, the excess steam will likewise
pass out through the tube 27, whereupon the
pressure on the pressure responsive element 18
will drop substantially to atmospheric, permit-
ting the closing of the switch. 'Thereupon the
heating element is energized and the tempera~
ture surrounding the heating element will in-
crease until the switch is opened by operation
of the bi-metal element {05. This element will
then function in the manner described to main-
tain a substantially uniform temperature of the
heat conducting member {2 and maintain the
coffee stored in the serving pot at a substantial-
Iy uniform temperature.

It. will be seen that because of the nature of
the control mechanism, we are enabled to employ
o heating element of high wattage capable of
bringing the water in the making pot to a boil-
ing temperature in very short time, thus reduc-
ing to a minimum the time required’ for the
making of coffee, since the pressure responsive
mechanism functions to control the heating ele-
ment at the moment the required temperature
is reached to produce the nicety of operation re-
quired in the production of good coffee.  In other
words, during the period in which the water is
being brought up to a suitable temperature for
the making of coffee, we are enabled to have an
abundance of heat which is promptly reduced to
a relatively small amount when the water
reaches the required temperature. Likewise,
when the making of the coffee has been com-
bleted, the control means automatically and in
response to the completion of the coffee making
operations produces additional heat for the pur-
pose of heating the serving pot. During the
actual extraction operation the pressure control
mechanism acts to maintain a substantially uni-
form pressure and therefore a substantially uni-
form rate of flow through the coffee, as distin-
guished from an increasing rate of flow such as
would otherwise occur as a result of which the
desired material is extracted from the coffee and
the undesirable portion allowed to remain.

Attention is directed to the fact that the en-
tire operation of the coffee maker is automatic
In that the water and coffee are placed in the
making pot and current supplied to the device.
In other words, the operator places the device
in eondition for operation by adding the required
amount of water and ground coffee and then
starting the automatic cperation by plugging in
or connecting the terminals 86 to the current
supply. Thereafter it is not necessary for the
operator to do anything prior to the serving of
the coffee, but merely to pick up the serving
pot and pour the coffee liquor.

Attention is directed to the construction of
the extraction portion of the coffee making pot
in that the coffee or the coffee liquor never comes
into contact with the pot proper so that this por-
tion of the device never needs to be washed. In
cleaning the device it is only necessary to remove
the cups 22 and §1 and the cover 3f which may
be convenienfly washed and replaced. This is
further facilitated by the fact that the steam
which comes through these parts of the device
at the end of the coffee making operation forces
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substantially all of the water and coffee liquor-

out ‘'of the cups so that these elements are sub-
stantially free from liquidt upon the termination
of the eoffee- making operations. This facilitates
the removal of the coffee grounds from the cup
51, and also prevents after dripping from the
spout 63.
the coffee making operaiion there is no remain-
ing liquid within the pot to drip from the spout
63 when the: serving pot is:removed from beneath
this spout.

Another feature of the invention lies in the
construction: of the pouring spout 64 wharein
the vertically spaced openings ¥—17 are pro-
vided which brings about uniformity in the coffee
in the serving pet. Likewise, this spout cooper~
ates with the spout 63 and the handles 1% and
67 in transporting the coffee maker as a wnit.

Another feature of our invention is the provi-
sion for automatically controlling: the coffee-
making operation by pressure responsive means
and temperature responsive means. 'The pres-
sure responsive means functions in g first period
for eontrolling the heating means during the cof-
feemaking operation and the temperature re-
sponsive means. funetions in 3 second period: to-
control the heating means to keep the coffee
liquor heated to. an approximate temperature for
serving. In the: preferred embodiment the. au-
tomatie control mechanism functions so that the
temperature responsive means takes over the
control after the coffeemaking operatiom has
been: completed under control of the. pressure re-
sponsive means. Another feature of our inven-~
tion is that the pressure and temperature re-
sponsive controls are coordinateq for the purpose:
of effecting prompt change. of control at a pre-
determined time in the coffeemaking operation
se-aste- avoid undesirable high temperatures and
undesirable temperature lag in such coffeemak-
ing operation. In the preferred embodiment. the
temperature responsive means takes over the
control of the heating means after the pressure.
responsive means becomes ineffective at. the end
of the coffeemaking operation. It should be
manifest. that the principles of control for au-
tomatic coffeemaking herein disclosed: may be
applied in various medifications.

It will also. be observed that in the embodiment.

herein disclosed the signal light 103 is on only:
when the: coffee. is completely made and ready
for serving. In other words, this light is on con-
tinuously so long as there is coffee being heated:
in the server. This continuous: light. is. due to.
the action of the thermostat 05 against the con-
tacks 89—89 and the flexibility: of the end por-:
tiomx of the spring 87 between the contachs 88
and. 8% which is sufficient to take care of lag: in:
cooling so that. the light cireuit stays closed..

It will be understood that. the foregoing de-
scription and accompanying drawings: are by way
of. illustration, and we do. not wish to be lim-
ited except as required by the prior art and the
scope of the appended claims.

We elaim:

1. A device of the character deseribed compris-
ing in combination a serving pot adapted to hold
coffee liquor during s storage interval, a. making
pot. arranged to make the coffee and discharge
the liquor into the serving pot, means for heat-
ing said pots, and centrol means for said heat-
ing means for maintaining a predetermined
making temperature during the making interval
and a, predetermined different. temperature dur-
ing the storage interval.

I other words, at the conclusion of .
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2. A device of the character described com-
prising a serving pot adapted to hold coffee Hg-
uor during a storage interval, a making pot ar-
ranged to make the coffee liquor and: discharge
the same into the serving pot, means for heat-
ing said pots, and control means for the heating
means comprising means for maintaining a pre-
determined coffee making temperature during
the making interval, and means rendered oper- -
ative in response to said discharge of liquor for
maintaining g predetermined: temperature dur-
ing the storage interval.

3. A device of the character described compris-
ing a base having g heat conducting member, a
making pot and o serving pot positiened on said
member, an electric heating element in said base
in- close: proximity to said making pot and: more
remote from said serving pot, and control means
for saig heating element for maintaining the
member at a predetermined lower  temperature
for making coffee in the making pot and there-
after at a predetermineg higher temperature for
keeping the liquor in the serving pot at a serv-
ing temperature.

4. A dsvice of the character described com-
prising a serving pot, a making pot adapted to
hold water having a eoffee container, and means
for conducting water under pressure from said
pot through said coffee container and to the serv-
ing pot, means for heating said making pot to
develop pressure therein, and control means for
said heating element comprising: pressure re-
sponsive means for maintaining g predetermined
pressurs in the making pot during the passage
of water therefrom to. control the rate of pas-
sage of the water through said: coffee container,

5. A device of the character describeg. COMPris~
ing a serving pot, a making poet adapted to hold
water having g coffee container, and means for
conducting water under pressure through a sin-
gle cycle from said pot through said coffee con-
tainer and to the Serving pot, means for. heating:
sald making pot to. develop. pressure. therein;
control means for said heating element compris-

; Ing pressure responsive means: for maintaining

a predetermined pressure in the making pot: dur-
ing the passage of water therefrom, and tem-
perature responsive means for controlling said
clement after the bassage of the water from the.
making pot,

6. A device of the character deseribed com-
prising a serving pet, a making pot: adapted to.
hold water having a coffee container, and means
for conducting water under- pressure from said
bot through said coffee container and to.the serv-
ing pot, means for heating said making pet. to
develop pressure therein, control means. for said
heating element eomprising pressure responsive:
means for maintaining g predetermined pressure
in the making pot during the passage of water
therefrom, temperature responsive means for
controlling said element after the passage of the
water from the making pot, and signal means.
operative in response to bassage of liquid from
one pot to the other for indicating when. the
water has passed from the making pot.

7. The combination in 2. coffee maker of a
serving pot, a making pet adapted to discharge
coffee liquor into the serving pot, heating means
for said pots, means for. maintaining a predeter-
mined temperature in the making pot during: the
making of coffee therein, signal means, and
means responsive to the increase of temperature
of the making pot to initiate the signal means o
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indicate the completion of the coffee making
operations.

8. The combination in a coffee maker of a
base having a heat conducting member, a serv-
ing pot located thereon, a making pot thereon
adapted to prepare and discharge coffee liguor
into the serving pot, a heating element for said
heat conducting member in direct heat conduct-
ing relation to the making pot and more remote
from said serving pot to heat the making pot
for the coffee making operations and the serving
pot for storage of the liquor, means for control-
ling said element in response to pressure in the
making pot during the making of coffee, and tem-~
perature responsive mesns for indicating the
completion of the making operations and for con~
trolling said element to heat the serving pot.

9. The combination in a coffee maker of the
type having a serving pot, a making pot and
means for conducting water from the making
pot to the serving pot at a predetermined pres-
sure in the making pot, of a heating element for
heating said pots, contacts for controlling the
flow of current to said element, means for actu-
ating said contacts in response to changes in
pressure in said making pot to maintain a pre-
determined pressure during the making of coffee
liquor, and means for actualing said contacts
solely in response to temperature changes to
maintain a predetermined temperature of said
serving pot.

10. The combination in a coffee maker of the
type having a serving pot, & making pot and
means for conducting water from the making

pot to the serving pot at a predetermined pres- -

sure in the making pot, of a heating elsment for
heating said pots, contacts for controiling the
flow of current to said element, means for actu-
ating said contacts in response to changes in
pressure in said making pot to maintain a pre-
determined pressure during the making of coffee
liguor, signal means, signal contacts for contrel-
ling the flow of current therete, and means ren-
dered operative in response to absence of water
in the making pot for closing said signal con-
tacts and for actuating said first mentioned con-
tacts in response to temperature changes.

‘11. The combination in & coffee maker of a
making pot. adapted to hold water and discharge
the same upon the development of steam’ pres-
sure thereabove to prepare a coffee liguor, a
serving pot positioned adjacent thereto for the
reception of said liquor, a heating element for
said making pot, means for heating the serving
pot by conduction from said heating element,
switch means for controlling said heating ele-
ment, means responsive to the changes in pres-
sure within the making pot for actuating said
switch to maintain a predetermined pressure
therein, and thermostat means rendered opera-
tive in response to the discharge of water from
sajd making pot for actuating said switch for
maintaining a predetermined ‘temperature ad-
jacent said element to heat said serving pot.

‘12. TThe combination in a coffes maker of &
making pot adapted to hold water and discharge
the same upon the development cof steam pres-
sure thereabove to pbrepare a coffee liquor, a serv-
ing pot positioned adjacent therete for ths re-~
ception of said liquor, a heating element for said
making pot, means for heating the serving pot
by conduction from said heating element, switch
means for controlling said heating clement,
means responsive to changes in pressure within
the making pob for-actuating said switch 1o
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maintain a predetermined pressure therein, ther-
mostat means rendered operative in responsive to
the discharge of water from said making pot for
actuating said switch for maintaining a prede-
termined temperature adjacent said element to
heat said serving pot, and signal means operated
by said thermostat means for indicating when
the heating element is under the control of said
thermostat means. )

13. The combination in a coffee maker having
a heating element, of control means comprising
a spring-pressed contact carrier having spaced
contacts, one of said contacts serving to open
and close the circuit through said heating ele-
ment, pressure responsive means for actuating
said carrier to control the last mentioned con-
tact, signal means, a movable contact opposed
to the other of the contacts on said carrier, and
thermostat means for moving said movable con-
tact into engagement with said other contact to
energize said signal means and subsequently. to
move said contact carrier to control said heating
element.

14. A cooking device comprising in combina-
tion a serving pot adapted to hold coffee liquor
during a storage interval, a making pot arranged
to make the coffee and discharge the liguor into
the serving pot, means for heating said pots, and
control means for said heating means for main-~
taining a making temperature during the making
interval and a different temperature during the
storage interval.

[15. A coffeemaking device having a container
for ground coffee, liquid containing means in-
cluding a vessel in which water is adapted to be
heated and pressure generated for delivery of
the heated water to the ground coffee container
in performance of the coffeemaking operation,
said liquid containing means adapted to receive
the coffee liquor after infusion in the ground
coffee container, electric heating means associ-
ated with the liquid containing means for heating
the water in said coffeemaking operation, and a
control for said electric heating means to cause
electric current to flow through the heating
means for performance of said coffeemaking op-
eration and having means responsive to pres-
sure in the water container to maintain said
flow of electric current to the heating means in
predetermined relation to said pressure whereby
to maintain substantially uniform rate of flow
of the heated water from the water container
to the coffee container and whereby to quickly
terminate said flow of electric current upon sud-
den drop of said pressure due to delivery of sub-
stantially all of the water to the coifee container.]

16. A coffeemaker having a container for the
ground coffee, a container for the water, means
for heating the water, means associating said
containers so that hot water is delivered from the
water container to the coffee container in the
operation of making the coffee, a control for
said heating means including pressure responsive
means responsive to pressure in the water con-
tainer to control the coffeemaking operation and
including temperature responsive means to auto-
matically take control of said heating means after
the functioning of said pressure responsive
means to keep the coifee liquor heated for serv-
ing.

17. An automatic coffeemaking device includ-
ing a container for ground coffee in which in-
fusion of hot water and the ground coffee takes
place, liquid containing means including a vessel
in which water is adapted to be heated for de-
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livery to. the. coffee container in the eperation.
of making the coffee and in which means the
coffee liquor is subsequently: stored for serving,
electrie. heating means for heating said liguer
containing means, and control mechanism, for
the heating means including means responsive
to pressure in the said vessel to automatically.
contrel the heating means through the coffee-
making operation ang thermally respensive.
means to. subsequently automatically contrel said
heating means to keep the coffee liquor heated
for serving.

18. An automatic coffeemaking deviece having
a.lower vessel, an upper vessel, a, tube depending
from the upper vessel into. the lower vessel, elec-
tric heating means for heating water in the lower
vessel and causing the water to be delivered.
through said tube into the upper vessel, control
means, responsive. to pressure within the lower
vessel to automatically effect change of hest
transfer to the lower vessel at a bredetermined,
high pressure in the delivery of water through
the tube to the upper vessel, and temperature
responsive means to automatically effect reeyr-
rent. increase and reduction of heat transfer
from: said heating means to maintain the device
within: a temperature range different from that
of said control means for keeping the coffee:
heated for serving.

19. An automatic coffeemaking device includ-
ing a container for ground coffee. in which. in-
fusion of hot water and the ground coffee takes:
blace, liquid containing means, including a vessel
in which water is adapted to be heated for deliv-
ery by pressure ta the coffee container in the
operation of making the coffee, said: liquid con-
taining means also being adapted for holding
the coffee: liguor for serving, eleetric heating
means. for heating said liquid containing means,
and. control mechanism for the heating means
inecluding eireuit interrupting contacts operable
to epen. and close the: circuit. for all heat control
operations, means responsive to. pressure within
the: liquid eontaining means to automatically
control said contacts. within a,. predetermined.
temperature range until substantially: all of the
water has been delivered to the ground coffee:
container, and means responsive to. temperature
of the device to automatically control said con-
tacts: within a. predetermined temperature range
different from said first mentioned temperature:
range: to keep the coffee liquor heated for SEIrve
ing.. )

20. An automatie. coffeemaking device. includ-:
ing: a. container for ground. coffee in which in-
fusion of hot water and the ground coffee takes
place, liquid containing means including a, vessel
in which: water is adapted to. be heated for de-:
livery by pressure to the coffee container in the.
operation of making the coffee, said: liquid con-~
taining means also being adapted. for holding the
coffee: liquor for serving, electric heating means
for- heating said liquid containing means, and
control mechanism for the heating means in-
cluding a. circuit for the heating means having
a single set of circuit interrupting contacts oper=
able to open and close the circuit for all heat.
control operations, said contacts being biased to
closed position for starting the coffeemaking op-
eration, means. responsive to pressure in the
liquid containing means to automatically control
said contacts within a predetermined tempera-
ture range-until substantially all of the water has
been delivered to the ground coffee container,
and means responsive to temperature of the de-
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vice to-automatically control said: contacts within
8 predetermined temperature range different
from said first mentioned temperature: range to.
keep the: eoffee liquer heated for serving..

2%. An sutomatic coffeemaking device. in which.
the water is. heated by electrie heating means
and delivered to: the: ground; coffee by pres~:
sure. genmerated by such heating in a. coffee-:
making operation and in. which the coffee: liquor
is delivered from the ground coifee ready for
serving, including contrel mechanism for the
electric heating means having means responsive:
to said pressure for controlling the coffeemaking
operation. and means automatically operative
following said eoffeemaking: operation and: re-
Sponsive to. temperature of the device for control.
ling the temperature at, which the coffee. liguor:
is kept for serving.

22. A eoffeemaking device including: a con-
tainer for ground coffee, liquid containing means
in. whieh, water is adapted to: be heated and from
whieh it is displaced by pressure to the ground
catfee: container in the operation of making the
coffee, electric heating means for heating the
liquid containing means and causing the water
to be so displaced, and control mechanism for
the heating means including contacts. for inters.
rupting the heating circuit, said contacts being
closed to start the heating of the. water, means

- responsive to pressure in the vessel to automati-

cally control the operation of said circuit in the
operation of making the coffee, and means re-
spomsive to predetermined low and high tems-.
peratures of the liquid containing means to auto-
matically reeurrently close and open the heat-
ing circuit after the eoffee has: been made to. keep
the coffee. liquer heated for serving.

23. A coffeemaking device having: means. for
automatically contrelling the operations of mak-.
ing the coffee and keeping the coffee heated for
serving, ineluding a vessel in which: water is.
adapted to be heated and from which it is. dig=
rlaced by pressure for infusion with the ground
coffee in the. operation: of making the coffee;.
electric heating means for heating the vessel and
causing the water to be so displaced, a cireuit.
for the heating means including circuit: inter-
rupting contacts, gz diaphragm  responsive to.
bressure within the vessel during: said coffee-
making operation to open said contacts at & pre-.
determined bressure, and a thermostat respons-
sive: to: temperature of the vessel to open and
close said eontacts; said circuit heing automati-.
cally controlled by the pressure responsive dia-
phragm: during the coffeemaking: operation and
being automatically controlled: by said tempera-
ture: responsive. means after said functioning of
the pressure responsive. diaphragm, to keep the
coffee liquid heated for serving.

24. An automatic coffeemaking device: having
in combination, a container for. greund coffee,
liquid containing means including a vessel in
which water is adapted. to be heated and pres-
sure generated for delivery of the heated. water
to the ground coffee container in performance
of the ceffeemaking operation, said liquid con-
taining means adapted to receive the. coffes
liquor after infusion in the ground coffee con-
tainer; heating means associated with said lig-
uid containing means and operable -through a.
first. period for heating the water in the coffee-
making operation and through a second period
after the. coffee is. made for keeping the coffee
liquor heated for serving, means operable, to,

15 stary the heating means for starting said first
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period of operation, and control mechanism to
subsequently automatically control the heating
means including means responsive to pressure in
said vessel to control the heating means in the
coffeemaking operation, and said control mecha-
nism including means responsive to predeter-
mined low and high temperatures of the device
to control the heating means to keep the coffee
liquor heated in said liquid containing means
for serving.

25. A coffeemaking device having, in combi-
nation, s container for the ground coifee, liguid
containing means including a vessel closed ex-
cept for a passage communicating with said con-
tainer, electric heating means associated with
said liquid containing means adapted to operate
in a first period to heat water in said vessel and
cause it to be delivered to said container by
pressure within the vessel for infusion with the
ground coffee and to operate in a second period
to heat the coffee liquor after the latter has been
delivered from said container to the liquid con-
taining means for serving, and control mecha-
nism for the heating means including means
responsive to pressure in said vessel for control-
ling said first period of operation and means
automatically operative following said first pe-
riod of operation and responsive to temperature
of the device for controlling said second period
of operation.

26. A coffeemaking device having means for
automatically controlling the operations of mak-
ing the coffee and keeping the coffee at an ap-
proximate temperature for serving, including
liquid containing means in which the water is
adapted to be heated and from which it is dis-
placed in the operation of making the coffee,
the liguid containing means serving also to hold
the coffee liquor after the coffeemaking opera-
tion, electric heating means for heating the lig-
uid containing means and causing the water to
pe displaced in the coffee-making operation, a
circuit for the heating means including ecircuit
interrupting means, control mechanism for said
circuit interrupting means to control the coflee-
making operation in a first period and to main-
tain the coffee liguor at a serving temperature
in & second period, and a signal means actuated
by said control mechanism to effect a signal only
for said second period. )

97. In a cooking device, a pressure vessel for
use in the cooking operation, electric heating
means for heating said vessel, a pressure re-
sponsive control for said heating means to main-
tain a predetermined pressure in sdid vessel dur-
ing the cooking operation, and temperature re-
sponsive means to prevent overheating of the
vessel after the vessel becomes dry.

28. In a cooking device, in combination, a
food container, a vessel associated therewith in
which water is adapted to be heated for perform-
ance of the cooking operation, electric heating
means for heating said vessel, and control mech-
anism for the heating means including means
responsive to the pressure in said vessel resulting
from heating the water, said pressure responsive
means serving to control said heating means
through the cooking operation and being in-
effective to perform its said control function when.
the pressure in said vessel drops below a given
point, and said control mechanism including
means responsive to temperature of the device
to automatically take over control of said heat-
ing means after the control thereof by said pres-
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sure responsive means to maintain the device
within a predetermined temperature range.

20, In combination, a vessel, electric heating
means for heating the vessel, and a control for
the heating means comprising a circuit having
a switch biased to closed position, a diaphragm
responsive to pressure within the vessel gener-
ated by heating the contents thereof, a switch-~
actuating lever operable between the diaphragm
and the switch to recurrently open and close the
switch to maintain a predetermined pressure and
temperature range within the vessel, and ther-
mally responsive means including a thermostat
responsive to temperature of the vessel and ar-
ranged to automatically take over control of said
switch when the pressure in the vessel drops
below a predetermined point, the thermostat act-
ing to recurrently open and close the switeh to
maintain the vessel at a predetermined tempera-
ture range different from that effected by said
pressure control. :

30. The combination set forth in claim 29, in-
cluding an adjustment between the diaphragm
and the switch-actuating lever to predetermine’
the relationship between the postion of the dia-
phragm and the lever so that the lever will cause
the switch to open the circuit at a predetermined
pressure within the vessel.

21. The combination set forth in claim 29, in-
cluding a signal in the circuit and a switch for
the signal arranged in coaction with the ther-
mally responsive means to be continuously closed
when said thermally responsive means is in con-
trol of the heater switch.

39. A coffeemaking device having in combi-
nation, a container for ground coffee, liquid
containing means including a vessel in which
water is adapted to be heated and pressure gen-
erated for delivery of the heated water to the
ground coffee container in performance of the
coffeemaking operation, said liquid containing
means adapted to receive the coffee liquor after
infusion in the ground coffee container, electric
heating means. associated with, the liquid con-
taining means and operable through a first pe-
riod for heating the water in the coffeemaking
operation and through a second period after the
coffee is made for keeping the coffee liquor
heated for service, and control mechanism. re-
sponsive to pressure within said vessel to con-
trol the electric heating means to maintain sub-
stantiaily uniform rate of flow of the heated
water from the vessel to the ground coffee con-
tainer during the coffeemaking operation, said
control mechanism including thermostat means
adapted to take over control of the electric heat-
ing means following said coffeemaking opera-
tion and responsive to predetermined low and
high temperatures of the device to control the
heating means to keep the coffee liquor heated in,
said liquid containing means for serving.

33. The automatic coffeemaking device of
claim 17 wherein said means responsive to pres-
sure is operative to maintain a substantially uni-
form rate cof flow of heated water from said
liquid containing means to said container for
ground coffee.

IVAR JEPSON.
GEORGE BROWNING.
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