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To all whom it may concern:
Beit known that I, JOSEPH T. OAKES, a citi-

burg, in the county of Whitleyland State of

‘Kentucky, have invented a new and useful
Meat-Tenderer, of which the following: is a

specification. .

This invention relates to meat tenderers,
and has for its object to simplify and cheapen
the construction of devices of thig charaecter,

. "and to overcome many objectionable features

of prior devices for the same purpose.
‘With these ends in view, the invention con-

- sists of the construction and arrangement of
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_suitable nature.
2 are beveled rearwardly, as at 5, to permit’
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the parts thereof as will be more fully herein-
after deseribed and claimed.

- In the drawings: Figure 1 is a perspective
view of a meat tenderer embodying my in-
vention. Fig. 2 is a transverse vertical sec-
tion on the line z—u, Fig. 1. Fig. 3 is a lon-
gitudinal vertical sectlou taken throucrh the
center of one of the rollers, Fig. 4 is a sec-
tional elevation view of one end of the ma-
chine, showing in full and dotted lines the
tension spring resting upoa the uppermost
roller.

Similar numerals of referenee indicate cor-
responding partsin the several figures of the
drawings.

Referring to. the drawings, the numeral 1
designates the frame, which comprisesa closed

_bottom, open front and rear sides, and closed

ends 2, that are braced at the back by a cross-
strip 3, and provided at their upper ends with
a covering plate or strip 4; and said frame
may be constructed of wood and made in sepa-
rate pieces and afterward joined, or be cast
or molded at one operation from metal of a
The front edges of the ends

ready access to the operating parts of the ma-
chine,and in rear of the said edges are formed
slots 6 in planes parallel to the said beveled
edges and having ‘upper open ends 7, whose

“rear walls are slightly inclined forward as at

8,80 that in removing the mechanism held by
sald ends said operation can be conveniently
performed from the front of the machine.

" 'Within the slots 6 are rotatably mounted a
pair of rollers 9 and 10, the lowermost roll, 9,
being provided with an operating erank-han-

dle 11 secured to a stub pro;lectmd from one

.

:end of the said lowermost roller outwa,rdly
‘through one of the said slots 6. “ The upper- - -
most-roller 10 is arranged obliquely with ref-

erence to the roller 9 by virtue of the nature
of the slots 6, as heretofore set forth; and said
rollers 9 and 10 have the ends thereof either
geared frictionally as shown, or connected at
said points by suitable toothed géaring. . The
obliguity of arrangement of -the rollers places
the same in convement position for feeding
the meat between the same without danwer
of injury to the fingers of the hand of the op-
erator, as it will be seen that one roller, the
uppermost-one, stands slightly to the rear of
the vertical plane of the lowermost roller, and

.the meat that is fed between the said rollers

is directed at a downward incline from the
rear thereof and away.therefrom. Further-
more the lower roller being in advance of the
upper roller forms a rest for the meat as it is
fed to the rollers.

To each end 2,at theérear thereof and on the
inner side of the same, is secured a straight
spring-arm 13, movably fitted in a slot 14
that diverges ﬂtoward the upper end thereof
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that is situated adjacent to the uppermost -

roller and the free end of said spring-arm
loosely engages the stub of the uppermost
roller tha,t is fitted in the adjacent slot 6.
These spring-arms are arranged at a down-
ward inclination and secured at their rear
ends, and the movement of the same is regu-

‘lated by posts 15, above the same adjacent to-

their points of securement; and it will be seen
that by the employment of the said posts, the
resistance of the spring-arms will be increased
without the necessity of employing ‘a heavy
and cumbersome device of the character set

forth, - The object. of the said spring-arms is-

to produce a tension on the uppermost roller
10,and hold the latter normally in contact
w1t11 the lowermost roller 9; but when meat
of increased thickness is passing between the
rollers, that, resists the action of the'same, or
a bone is encounteréd, the said uppermost
roller will rise or be plessedk away from the
lowermost roller against the action of thesaid
spring-arms, and immediately such form of
obstruction has passed between the rollers
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the said spring-arms will again comeinto play -

‘and force the uppermost 1oller downwardly
‘against the lowermost roller.

It will be ob-
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2 509,323

viously apparent that this arrangement will
avoid injury tothe rollers and produce an au-
tomatic action for the nuppermost roller that
will greatly facilitate the process of tendering
meat and enhance the value of the machine
by making it durable and strong enough to

resist parts of the meat that pass between the |

rollers without breaking the latter.
It will be observed that the formation of
the slot 14, in which the spring-arms 13 are

located, provides fora limitation of the meve-

ment of said. spring-arms at the free ends of
the latter, but said free ends of the slots are
large enough to permit all the movement nee-
essary for the said spring-arms to possess. It
will also be understood that the rollers may

be readily removed from the frame when so
desired, to:cleanse or otherwise manipulate.

the same, by si.mp.]-y mmovi-ng the posts and
loosening the spring-arms so that they may
be also detached or raised upwardly out of
the way. Furthermore, the arrangement of
the springs within the.sslots or grooves 14 pre-
vents. the springs fromprojecting. into and ob-
structing thespace between the planes of the
ends of the frame, which otherwisewould in-
terferewith the passage of the meat through
the apparatus.

Each of the rollers 9 and 10, is. formed of a

series. of sections 16, that comprises a flange.
17,and atoothed rim 18, and these are mount--

ed on a wooden. core 19, to-which:the end-caps
20, carrying the stubs, are secured by serews
to hold the several seetions in proper position
on the wooden core; and the toothed rims are

~ 8o arranged on the two rollers that they will
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revolve in the plane of the untoothed portion
of each section, so as to prevent entirely cut-
ting the fiber of the meat, but at the same
tlme tender the same and cause a feed there-
of between the rollers by reason of the fact
that the rollers revolve inwardly toward each
other, orin reverse directions as will be read-
ily,understood-.

greatly lightens the structure of the rollers
and the sections can be replaced at anytime
should they become broken or otherwise in-
jured. _
The frame is.arranged to be attached to a
50 table or shelf in convenient position within

The use of the wooden core.

the culinary department, and it is obviously
apparent that changes in the form, propor-
tion, and the minor details of construetion
may be resorted to without departing from
the principle or sacrificing any of the advan-
tages of this invention.

Having described the invention, what is
claimed as new is—

1. In a meat tenderer, the combination of

“a frame having oppositely-situated ends pro-

vided with obliquely-arranged slots, which

_incline forwardly toward their lower ends a

pair of twin co-acting rollers removably fitted
in: said slotsand geared together for simulta-
neous operation, the lower roller being thus
held in advance: of the upper roller to faecili-

‘tate the feeding of the meat tothe rollers by
'providing a rest for the meat preparatory to

its engagement by the rollers. and a pair of
spring-arms having their free ends bearing
against the opposite trunnions. of the upper-
most of said rollers, the direction of pressure
of the spring-arms being parallel with the
slots, substantially as specified. ,

2. In a meat tenderer,the combination of
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a frame having obliguely-arranged slots in -

the opposite ends thereof, said slots.inclining
forwardly toward their lower ends, a pair of
rollersremovably mounted in said slots where-
by the axis of the uppermostroll is in rear of
the vertical plane of the axis of the lower-
most roll, a erank-handle in connection with

one of said rollers, and a pair of spring-arms

having their free ends engaging the opposite

trunnions of the uppermost roll, the said
-spring-arms being arranged in slots or grooves

14, the'sides of which diverge toward their
uppermost ends or toward the trunnions of
the rollers, whereby the springs do not pro-
ject into nor obstruet the space between the
planes of the ends of the frame, substantially
as specified.

In testimony that I claim the foregoing as
my own I have hereto affixed my signature in
the presence of two witnesses.

JOSEPH T. OAKES.

Witnesses:
R. T. HEMPHILL,
B. F. ROSE.
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