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To all whom it may concern: -
Be it known that I, JosEru Broraw

" MarTson, a citizen of United States, resid-

ing at Minneapolis, in the county of Henne-

& pin and State of Minnesota, have invented

certain new -and useful Improvements in
Paper Liners for Cake Decorators; and 1
do hereby declare the following to be a
full, clear,'and exact description of the

10 invention, such as will enable others skilled

16 liner therefor.
monly used consist of cloth bags having .

- decorating it is necessary to wash the bag

in the art to which it appertains to make
and use the same.

M~ invention relates to cake decorators
and has for its object to provide a removable
Cake decorators now com-

-removable nozzles for holding a decorating
paste or other plastic substance to be forced
through the nozzles onto cakes, desserts or

" 20 other dishes, by squeezing the bags. When

different. colored pastes are used for such

_each time a different color is used or to use
a plurality of decorating bags for holding

25 the different colors.

By the use of my invention, the paste is
placed in a removable liner and does not

- come in direct contact with the bag, and

when the decorating is completed the.liner

30 can be removed and thrown away. thus
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. avoiding the necessity of washing the bag
- each time a different colored paste is used.

To the above end, the invention consists
.of the novel devices and combinations of
-devices hereinafter described.and defined in
the claims. : -

In the accompanying drawings, which il-
Justrate the invention, like characters indi-
cate like parts throughout the several
views. :

Referring to the drawings:

Fig. 1 is a side elevation of a cake deco-.
rator having one of the removable liners
inserted therein;

Fig. 2 is a view of the cake decorator and
liner in central longitudinal section;

Fig. 8 is a side elevation of the liner re-
moved from the bag;

‘Fig. 4 is a plan view of the blank from
which the liner is formed; and : :

Fig. 5 is a side elevation of the nozzle
removed from the liner and bag. -

The cake decorator includes a conical
cloth bag 6 having a truncated end to afford
a nozzle opening 7 in which is removably

mounted s metal nozzle 8 inserted through
said opening from the inside of the bag.
My invention provides a removable coni-
cal liner 9, preferably of paper, adapted to
be inserted into the bag 6 and having a
truncated end to afford a nozzle openming
10 which is coincident with the nozzle open-
ing 7. This liner 9 has the same taper as the
bag 6 and is inserted into the bag 6 before
the nozzle 8 is inserted therein. After the

liner 9 is inserted into the bag 6 the nozzle,

8 is inserted through the coincident open-
ings 7 and 10 and projects therethrough, us
shown in Figs. 1and 2. =~

It is important to note that the taper of
the nozzle 8 is greater than that of either
the bag 6 or liner 9 so that its rim engages

a tight joint between the nozzle 8 and liner

9,as shown in Fig. 2. The.bag 6 and liner

9 have the same tapsr so that said liner is
reinforced by the bag to prevent the same
from bursting at the time the mouth of the

-bag i& held closed and squeezed to force the

paste or other substance held in the liner 9.
Preferably, the liners 9 are supplied to
the trade with a gummed edge 11 and folded
on lines 12. When a liner is to be used'it
is only necessary to dampen the gummed
edge 11 and press the other longitudinal
edge thereon to connect the respective edges
of the liner 9 and plait the same. When
the decorating is completed the liner § may
be removed from the bag 6 and thrown
away or when two or more colors are used,
a different liner can be used for each color
and said liners interchangeably used while
decorating a cake or the like. '

The term ¢ cake ” is herein used in g broad
sense to cover desserts and the like.

As is obvious, the device herein described
and claimed may be used very Eenere.’i‘iy for
applying pastry substances. Among other
materials that sre often applied in orna-
mental or artistic designs may be mentioned
mashed potatoes, cheese, modeling clay,
plaster of Paris, etc.

What I claim is: :

1. A cake decorator comprising a hag, a
removable liner for the bag, said bag and
liner havir~ co-incident nozzle openings,
and u nozz = mounted in said openings.

2. A cake decorator comprising a cloth
bag, a removable paper liner for said bag,
said bag and liner having co=incident nozzle

-the liner with a greater pressure to form .
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opemngs, end & nozzle removably mounted,

in said openings. .

& for said bag, said'bag and liner being trun-
cated to-afford corincident nozzle openings,
and 8 removable’ nozzle mounted in saxd
openings.” -

4. The structure defined in claim 3 in
10 “which the nozzle is of comcal formatmn

5. The structure defined in ‘claim 3 in
. which the nozzle is of conical formation and
i 8. A cake decorator compnsmg a conical
- cloth- bag, a removable conical paper liner

has a greater taper than said bag and liner

S0 that its rim tightly presses against the

liner to form a tlfrht joint between the nozzle
and liner and to press the liner against the
bag to reinforce the same.

In testimony whereof I affix my sxgna—
ture.

JObEPH BROI&AW MATTSON.
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