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UNITED STATES

PaTENT OFFICE,

HUDSON MAXIM, OF PITTSFIELD, MASSACHUSETTS.

STEAM-COOKER.

SPECIFICATION forming part of Letters Patent No. 293,0£8, dated Telruary 5, 188L
Avpplication filed June 21,1883, (No model.)

To all whom it mag 1/ COnLCern :

Be it known that-I, HUDsON M. AX M, of
Pittsfield, inthe eounty of Berkshire and Smte
of Massmchusetts, haveinvented a new and Im-
proved Steam-Cooker, of which the followi ing
is a full, clear, and e*mci; description.

The ob]ect of my invention is to provide a
new and improved steam-cooker in which veg-
etables, meats, &e., canbe cooked veryr apldly y
and in which COO]xel the heat is thoroughly
utilized and & minimum of the same is lost.

Theinvention consists in a steam-cooker con-
structed with a cooking-vessel and a steam-
generatingvessel, the steam from which is car-
ried thlourrh a pipe extending to and through
the bottom of the steam- genemtor under the
same.in the form of a spiral, or forward and
backward alternately, and 1is finally passed

through the bottom of the steam-generator,

its open end beingin the bottom of the eook-
ing-vessel, wher ebythe steam will be conduct-

ed to the cooklno vessel and will be hwhly su-
perheated at the same time.

Reference is to be had to the accompanvm«r
drawings, forming a part of this specification,
in which similar letters of' reference indicate
corresponding parts in both the figures.

Figure 1 is a longitudinal sectional eleva-
tion of my improved steam-cooker. - Fig. 2 is

aplan view of the same, parts being broken

out.

A cylindrical vessel, A, closed at the bot-
tom and open at the top, is held in the upper
part of a conical or like vessel, B, the upper
edge of which is secarely qutened steam-tight

- to the outer surface of the vessel A at abont

one-third of its height from the bottom, A
tube, C, extends from the bottom of the vessel
B tothe upper edge of the vessel A, and is pro-

vided at its upper end with a screw- -neck, D,
on which a screw-cap, B, fits, which is pr o-
vided with suitable packlng, E. A short dis-
tance bélow the plane of the bottom of the ves-

sel A the tube C-or the vessel B is provided
with a water-gage cock, F." A pipe, G, hav-
ing @ considerably smaller diameter than the
tube C, extends from the top of the tube C to
and through the bottom: of the vessel B, and is
then carried forwardand back alternatelyinop-
posite directions across the bottom ofthe vessel
B a short distance from the same, and is then

above-mentioned pipe-layer, and is finally car-
ried through the bottom of the vessel B and to
the bottom ofthe vessel, where it terminates at
&/, the end of the pipe belno sllohbly flared and
contfunmg an upwardly-opening check-valve,
H, which is held in place within the end of the
1)1pe by a metal strip, J, secured to the upper
surface of the bottom of the vessel A and ex-
tending across the end of the pipe . If de-
sired, a spiral only, or only the layer of pipe
extending alternately in opposite directions,
can be arranged under the bottom of the ves.

.sel B; ! or the layer of pipes éxtending alter-

nately in opposite directions can be funnged
adjoining the bottom of the vessel B, and the
spiral part of the pipe can bearranged below it.

I do.not limit myself to any speclal arrange-
ment of the pipes below the bottom of the ves-
sel, but may arrange them in any manner to
expose a great length of the pipe G to the heat

of the stove, lamp-burner, &e.

The cover K, which fits over the vessel A, is
of such height that it extends down to the top
of the vessel B. It is provided with an inter-

nal annular groove, L, on the under side of

its top, along the cireular edge, which groove

‘contains. & packing - strip, L’ which ' rests

against the upper edge of the vessel[ A when
the cover is on thesaid vessel;:  The top of the
cover contains a weight, M, to prevent the
steam-pressure from raising the cover. The
upper end of the pipe G-is bent downward, so

that the watber that is poured through the tube

C to fill the vessel I3 cannot pass into the pipe
G After the vessel B has been filled with wa-
ter to the required height, the cooker is placed
on the fire or over a lamp, &e., and the water
in the vessel B is converted into steam, which
rises in ‘the tube C, and then passes through
the pipe G, in which it is superheated while
passing through the coiled part or the part
running in alternately - opposite directions.
The superheated steam then passes into the

turned intoaspiral between the bottom and the.
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vessel A and cooks the articles in the same.

The steam then escapes at the top of the ves-

sel A and passes down between the gides of

the vessel A and the cover K, thereby heating

the sides of the vessel A. - The packing I/ and

the high sides of the cover prevent an undue
escape of steam from the vessel A,  Thecheck-
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valve H prevents solids or fluids containedin
the vessel A from passing into the pipe G, but
permits the superheated steam to pass heely
into the vessel A.

‘The cooker can he made any desired suit-
able size.

I do not abandon or dedicate to the publie
any patentable features set forth herein and
not hereinafter claimed.

Having thus described myinvention, I elaim

as new and desire tosecure by Letters Patent—

. The combination, with a steam-generator
nnd superposed cooking-vessel, of a pipe hav-
ing a valved end in the bottom of the cooking-
vessel,and an open end inthesteam-space of the
generator, carried down from the steam-space
1,111 ough the bottom, bent alternately in oppo-
site du ections under said bottom, and passing
through the generator into the cooking-vessel,
as shown and described.

2. In a steam-cooker, the combination, with
the vessel A, of the steam-generating vessel B
below it, the tube C, extending upward from
the vessel B, and the pipe G, extending from
the top of the tube C to the bottom of the ves-
sel B, under which it is coiled or passed alter-

nately in opposite directions, and is then
passed through the bottom of the vessel B to
the Dottom of the vessel A, substantially as
herein shown and descubed

3. In asteam-cooker, the combination, with
the vessel A, of the steam-generating vessel B,
the tube C,extending upward from the hottom
of the same, the pipe @, extending from the
top of the tube C to and under the bottom of
the vessel B, and-up to the bottom of the ves-
sel A, and the valve H in the end of the pipe
(, substantially ashereinshown and deseribed.

4. In a steam-cooker, the combination, with
the vessel A, of the vessel B, the tube C, the
pipe G, the valve H, and the cross-strips J on
the upper surface of the bottom of the vessel
A,substantially asherein shownand described.

5. In a steam-cooker, the combination, with
the vessels A and B, of the cover K, provided
with a groove, I, and a packing-strip, I/, and
of the weight M in the top of the cover, sub-
stantially as herein shown and deseribed.

HUDSON MAXIM.
Witnesses:
Jas, M. Gowax,
Jonn Crosny, Jr.
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