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Do all whomw it mais coneermw:

Be it known that T, Laravyerte D, Ralns-
BACK, of Indianapolis, county of Marion, and
State of Indiana, have inventeda certain new
and useful Tee*Crean Freezer; and I'do here-

by declare that the following is a full, clear,

and exact desceription thereof, reference being
had to the accompanying drawings, in which
like figures refer to like parts. g ,

My invention relates to & new ice-cream
{reczer, my object being to quicken the freez-
ing processand lessen the waste of ice; as well
as improve the quality of tlie cresim,

The full nature of myinvention will appear
from the accompanying drawingsand the de-
scription and claims following, :

In the drawings, Figure 1 is a side cleva-

tion of my ice-eream freczer. Fig. 21is a cen-
tral vertical seetion of the same. - Irig. 3isa
plan view thereof.: Tig. 4 is n eross-scetion
on the line X X of Fig. 2. ' Fig. 5 is a detail
of the'seraping mechanism.  I'ig. 6 is a bot:
tom view of one side of Tig. 3.
detail view of the ice-stirrer.  Iig. 81isa ver-
tical central séction of the lower part of the
device. Ifig. 0 is a detail of the nicans for
holding the parts together at the top.

I take an ordinary vessel or Ducket 1 and
place within it & movable tin lining 2 without
any bottom, with an annular outwardly-ex-
tending flange 3 at its upper end that over-
laps theupper end of the bueket.  T'his flange
rests and runs upon a series of friction-rollers
4, mounted in the upperedge of the bucket 1.
Within this Vessel T place a cream-can a,
mounting it rigidly some distance from the

- bottom, preferably ou the Llock 6, so that (he
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freezing material may flow under the crean-
can.  The cream-can ismade, preferably, h igh

enougli to extend somewhas above the edge:

of the surrounding vessel'and is rigidly so-
curcd to thebottoniofit. Between the créam-
can and the movable lining 2 ice and salt or
other freczing materialy ave placed. . Withiu
the credn-can I oplace another c¢in 7 forjee

‘and salt or other freesing materinds, the croam

surrounding said central can 7, so: that the

ice acts upon the cream from Dolh sides, (hat

is, from the outside and iuside, !
Centrally extending upward through the

lower end of the central Lreezing-can 7 is a

socket 8, adapfed {o receive the post 9, that

Fig. Tisa

is seeured 1o the lower.end of the ercam-can.

Said socket and post ave square or angular tor
prevent the independentmovenient of the two_

cans. Upon the socket is secured the hall 10,
Resting upon thisis avertical shalt 11, having
on itslower end asocket 12, that fits over and
rests upon the ball 10. . T'heupper end of the

vertical shaft passes through the eover 13 of -
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the inner can 7, and also through the head 1.1,

in‘the upper¢nud of the créam-can, the lid 15

of the eream-can, and the handle-bar16. The

portion of it passing through the handle-har
“and head, 14 is squared or angnlar to fit in

similar-shaped apertures, wherehy, when the
handle-bar 10 is rotated, the shaft 11 and head

L will also be rotated. . On stuch shafg 11,

within the central treezing-can-7, 1 secury a.
wing17 to stir and distribute the ice and force

the same against the walls of such inner can.

yo

I provide serapers in the ercani-can as fol

lows: Extending downward from the head 1.4

Tprovide a series of shafts 18, triangalar in’

eross-section, that reach almost . to the Lot
tom of the eream-can.” Their upperends are
braced by the braces 10. Mot
ateach end a pair of spring-arms 20, each
arm carrying a seraper 21, so'tliat T hiave one
scraper to engage: the central freczingiean
and scrape the frozen creany from it and ai-
other seraper toengage the wall of the cream-
can and at the same time scrape the frozen
creant fromit. - The pairs of arns 20 extend

At an angle-from eacly other, as shown Ly the

dotted lines in Fig. 3, so tiat they tend to press
theseraper against the walls of the ereim-can
oncach side and adjust itsell to Ay Uneyel-
ness in the surface. In- other words, they
make the serapers on cach side always spring-

DPressed? The trinngular shape of the seraper-

On these T mount

So

90,

shalts eauses them to pugh thecream 1o either

side against the freezing - surfaces of the.

Cream-can and also to” thoroughly work the
material, . ‘

The handle-har 16 is held in place by its
ends having thiough it pins 29 in the an-
nular flange 3, rom whicle said Dar may be
readily lifted. - It is held down by the strap
23 erossing it at right angles
sccured ‘also 1o the -annular flange by the
hooks 24, - On oue end of the handle-bar 16 1
provide anextension carrying the handle o5,

Tron e feregoing deseription it is elear

and removably,
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that movement of the handle 25 causes the | within sueh receptacle, a mo able lining for

movable lining 2, the scrapers in the cream-
“can, and the ice-stirrer 17 in the central freez-
ing-can to be operated. It is also obvious

‘thattheoutervessel orbucket, theeream-can, |
and also the central freezing-can ave sta- -

{ionary. -

I provide some V-shaped ribs 26, secured
to the movable lining 2
5 the space-between such movable lining and
“the eream-can. 'These ribs earry the icé and

salt about the eream-can and keep it well
stirred and distributed. ‘

I'rom the foregoing deseription the purpose
of my invention can beseen, namely, having
‘a_freczing-surface within the body “of the
‘ereaw, as well as outside of it,-so that the
_speed of the freezing process will be doubled.

By this also the body of the cream is not
thick and the distanee between the [reezing-
surfaces is very small. It enables me alscto
scrape constantly both the inner and outer
surfaces. Theémoving of theserapers through
the eream beats it up until it becomes well
- worked and light. After itis frozen the han-
dle-bar 16 and strap 23 are removed, where-
“upon the central freezing-can, as well as the
serapers, can be withdrawn from the.cream
by taking liold of the upper end of the shaft
11 and lifting the whole out of the cream-can.
If one does notwish touse thecentral freez-
ing-receptacle or can 7 for refrigerating or
freezing purposes, by leaving out the iee and
salt and using the can as a core or similar ob-
ject for:the purpose of laking up space in
the certer of the can, I am enabled to freeze
the eream much sooner than if it were in a
solid body,-because the body of the cream is
thinner and the freezing-surface is greater in
proportion to the amount of cream than if it
were all in a solid body.

What I claim as my invention, and desire :

to secure by Letters Patent, is—
1. In an ice-eream freezer, a suitable outer
receptacle, and acream-can centrally secured

S

and extending into”

the outer receptacle having on it ribs for dis-
tributing the ice, and means for rotating such

: movable lining.

2. In an ice-cream freezer, a suitable outer
vessel, & eream-can secured within the same,
amovable lining for the outer receptacle hav-

| ing secured to it ribs for distributing the ice

and also having on its npper end an out-

‘wardly - extending annular flange, friction-.ss

rollers mounted in the upperend of suel onter:
receptacle on which the flange of the mov-
able lining may be rotated, and means for ro-
tating such movable lining. .

3. In an ice-cream freezer, an outer ice-re-
ceptacle, a cream-can mounted therein, an
ice-reeeptacle within. the cream-can, arms
extending down into the ercam-can that are
triangular in eross-scetion, & pair of spring-
actuated scrapers mounted on such arms
which serape both the iuner and outer wails
of said ercain-can. ) :

+. Anice-ercam freezer comprising an outer
receptacle, a movable lining therein having
ribs for stirring the fee, a stationary cream-
can mounted within the receptacle, a station-
ary Treezing-veceptacle mounted within the
eream-can, a shaft extending down into the
inner freczing-receptacle liaving a wing on it
to stir the ice therein, a head mounted on the
upper end of such shaft and within the cream-
an so as to be votated by said shaft, arms
extending down from said head and carrying

suitable serapers, and a handle-bar secured

to the movable lining and to the upper end
of said central shaft. whereby when said han-
dle-baris rotated the movable lining with the
ribs, the serapers, and distributer in the cen-
tral freezing-receptacte will all be rotated.

JIn witness whereof I havehereunto set my 85
'hand this 7th day of March, 1896.

LAFAYETTE D. RAILSBAGCHK.
Witnesses: .
V. 1L LOoCKWOOD,
ELMER MARSHALL.



