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To all whom &t may concern:
Be it known that I, JosEpH Moos, of the

city and county of Phxladclphla, and State of
Pennsylvaunia, have invented certain new and

useful Improvements in Apparatusfor Avoid-
ing Deterioration’ and Waste in Ice-Creams
and Water-Ices; and I'do‘hereby declare the
following to be a sufficiently full, clear, and

exact description thereof to enable 4 person

skilled in the art to make and ise the same.

The nature of my invention consists in so
construeting a eooling-box or refrigerator that
I can safely store the creams or ices in-glass
or porcelain vessels, and readily adapt the re-
frigerator to different-sized vessels; also, in an
arrangement of shelves in the vessels forsafely
holding molded’ creams, and transporting the

same. o
I will now proceed to particularly describe
the mode in which the said invention is made
and operated, making reference to the accom-
panying drawmgs and lebters of reference
m,arked thereon.

- The same letters of reference appl) to the
same parts in the sevetal figures.

Figure 1 shows a longxtudlnal section of
the refrigerator; Fig.’2; a cross-section; Figs.
3.and 4, respectively, show the cutter and
scoop for removing the cream. Figs, 5 and
6, respectively, show sectlons of the cutter
’ and scoop.

- A represents a Water tight chest formed,_

with double walls, which may be filled either
with air or any slow cohductor of heat; B, 2

-lid, similarly made, hinged at C to the chest.
A.  The chest, when in use, contains ice or a’
cooling or freezmg mixture. D is 3 plate |
made preferably of metal fitting closely in the-

chest A, ‘and resting upon shoulders or bear-
ings E E. In the plate D are apertures F,
surrounded by a rim or flange, G, prmecbmg
downward, throngh which project the necks of
the porcelam or glass vessel§ H, HY, and H2
A stoulder or rim, J,-is formed on each of the

vessels H, and hasa gum or other compressi-’

ble ring oF gasket placed upon it, which fits
against therim G of the plate D, thus forming,
practically, air-tight. joints between thé rims
_Jof the vessels H and the plate D, and avoid-

ing breakage of the vessels H by any con-

‘cussions on the plate D. The vessels H are -
supported: in stands K, made adjustable in
height in the box A by means of serews L
passing througtli slots in the legs M, to adapt
them to vessels of varying height or length, .
and are steadied laterally .and controlled sc
as to. coincide with the holes in the plate D -
by means of flexible metallic braces.N, which .
reach from the sides of the chest, and are sus-
ceptible of adjustment in the direction of their
length by bending or straightening. - Toeach -
of the vessels H is closely fitted a cover'to ex--
clude the air, In one of the vessels H? are
loosely-fitted shelves O, dividing it horizon- .
tally into several compartments, which may
be lifted out, and are.used in the following “
mantier; Inthe bottom eompartment is placed -
a freezing-mixture or ice; in the middle com- .

.partment molded forms of cream or ices, after

being decorated ready to be served, are placed;
andin theuppercompartmenmsplacedavessel
P, containing a freezing-mixture or ice. The -
forms of molded cream may thus be decorated

and transported. safely to. considerable dis- -
tances, and the necessity of sending such -
formg, in molds and a skilléd person with them
to open the molds and decorate them at, thelr :

-destination, is ayoided:

The scoop Q for removm& cream from the
vessels H and H! is made in shape like a car-

‘| perter’s gouge—thatis to say, having the fcrm

of a segment of a hollow eylinder terminating

‘in & cutting-edge having the bevel in the con-

vex side. The scoop is most convenient when -
made with the convex side to conform in shape

to the curve of the side of the vessels H and -

H:,  The knife R is made with flat sides, one
sharp or cutting edge, and one thick edge,
and has the end so beveled as to fit in and - -
serape out the concave side of the scoop. )

The knife and scoop are preferd.oly made of”’
glass or porcelai.., or may be mdde of hom or
hard wood. .

The advantage of thls apparatus is; that I

.am enabled to avoid any injury to the flavor

of creams. or ices by avoiding contact with

any metallic substances. I am able to read-.

ily adapt the supports in the chest to vessels -
of varying dmenswns, to remove and dis-

pense the contents of ‘the vessels Wlthout
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waste, and with a small amount of labor and | justable stands K, combined with vessels H,
but little waste of freezing or cooling mate- | for the purpose set forth. )
rials, to preserve the creams or ices with un- 9. The vessel T2, formed in compartments -
impaired tlavor, and prepare for display and | by removable partitions or shelves O, in com-
~ use decorated forms of creams and ices, and bination with the refrigerating-chambersat the
send them considerable distances without re- |-top and bottom, as described and shown,
quiring the services of a specially skilled per- S JOS. MOOS.
son in scrving them. : .
What I claim as my invention, and desire Witnesses: :
to seeure as such by Letters Patent, is— James P. PETLIT,
1. The chest A, having the plate D, and ad- | . Jomx B, DEVIRE.




