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To all whom it may concern:

Be it known that we, Epwarp M. STILES
and Twaomas’ H. Swwes, citizens of the
United States, both residing at Mount
Pleasant, in the county of Hemy and State
of Tow f1, have invented certain new and
useful - Improvements in Rind-Removing

Attachments for Meat-Slicing Machines, of

which: the following is a spemﬁcatlon

1t is well- hnown that in ‘the ordinary
form_of : meat shcmo mwchmes, bacon, “or
like meat goods, 18 slxced with the rind at-
tached - thereto, and it therefore becomes
necessary to ‘;ubsequently remove the rind
from the slices by hand, this’ being inani-
festly undesirable, since it consumes consid-

- erable time, and flequently 1esu1ts in a waste

20

25

‘30

35

of bacon.
Tle object of the present. mventlon is an
improved. device whereby the rind is posi-

tively und: antomatically severed from the

bacon_during the, ‘operation of. the machine

‘and smmlmneously with the cutting of each’

slice, and being ‘Ld]ustfzble to remove merely
the thickness of the rind, whereby to reduce
the. proportion of wasté 'to a minimum and
also adjustable out of operative p()51t10n at
will.

A farther object of the invention is a
de\l(o ‘of this “character which™ includes

means for separating the slices of rind from’

the slices of meat which i§ obv10usly a de-
sideratum.

A still further object of -the invention is .y,
a device which is susceptible of attachment

to the ordinary form of meat slicing’ ma-

_chines, which embodies to a marked’ degree

the chamuterlstlcs of simplicity and dnm-

* bility, and which is not’ likely to get out of

40

PN
1\
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50

b5

order and may be easily kept in repair. |
With these and other objects in view, as

will more fully appear as the descuptlon

proceeds, the invention consists in the fea-

tures of novelty, in substantially the con-

struction, mrangexnent and cembinations of

“the parts. hereinafter miore fully descrlbed

and claimed.

- “For a full understanding of the invention;
reference is £ be ha

the following de-
scription and accoin] unylng duwmgs in
which— = 7T

Figure 1 is a front elevation of a meat
slicing machine equlpp(.d with the improve-
ments. of the invéntion. . Ifig. 9is a top plan
view thereof, par tly shown’ 1n section, Fig.
3 is a, fravmentary perspecuve view ﬂlus=

‘ing blade.”

trating the 0per=1t10n of the knives. Fig. 4
is a detail perspective view of the attach-
ment forming the' subject-matter of -this
invention. Tlc 515 a fragmentary longi-
tudinal section ahowmg a slice partially cut
off,’and Fig: 6 is a fragmentary rear eleva-
tion of the. machme showmg part ‘of the
feed mechanism:"

Corresponding and hke parts are referred
to in the following description and indicat-
ed in all”the views of the: drawmgs by the
sime veferente’characters: i

The present invention is pqrtlcularly de-
signed’ ior, though' 1ot necessarily limited

60
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in its use, in connection with“a meat slicing

maching“of ‘the type such as iy disclosed ‘in
the pateut to Van Berkel No 628 7 42 dated
July 11,1899, - -

The shclno machme herem refeued to
comprises a main supporting frame:-1: at:the
front of which-is disposed: s standard 2 in
wliich is journaled a shaft’3; that-carries a
relatively stationaryy but Tevolible cireular

slicing blade 4; thedlicing blade being pref--
The* suppmtm(r »

emb]v dished," as” shown,
frame hag ilansvelselv extending guides 5

to which the darrieror table: 6 isiconnected:
s0 as’to ' be’ susceptlble ‘of” 1ec1pwcat1ng lat-

erally " with " pespect ‘to the blade:4: = The
bacon, dr-like méat to be’ operated upon is
secured ‘on the carrier with its-forward end

75

80 .

85 -

projecting’ -slightly beyond -the forward .

_edge of the carrier in orderto be engaged-by
.the slicing blade 4 when the C"LlIl(.l moves

laterally’ towmd the-same:

An open”éollecting” receptacle 7 is dlS-
posed at ‘the front of the“fiime 1 to receive
the slices” whicli are thrown forwardly by
virtue, of the “dished formation of- ‘the slic-
“The receptacle consists, in - the
plesent ihstance, of a bottom-8,a side 9, ar-
ranged in p10\mmtv to the standfud 2, and

90

95

a back 10. The back 10 abuts: aﬂamst the -

front ‘of the bupportmg frame 1 and-is at-

tached thereto at transy ‘ersely: spaced points -

by meéans of scr ews I3 or other su1table faq-
tening ‘devices.

The operating mechanvsm may be of any
suitable construction; afid in ‘the present in-

160

105

stancey for the purpose: of tustration; it is -

showu as comprising-a main’ shaft-12. jour-
naled in thé suppo ing frame with one end..
projecting “therébeyond dnd-provided: with
a cﬂink-wheel ‘13, hy ' migans ‘of  which: the
shaft is Fotated. At it ther' end the shaft -
is provléled wzth a be‘zel pm.cm \};

110

4 swhich -
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meshes at substantially diamétzically oppo-

- site points with two bevel gears 15 and 15°

which are mounted in a bearing support 16,
and are disposed at substantially right
angles to the pinion 14. The bevel gear 15
effects the rotation -of the slicing blade 4,
and for this purpose is fixed on a counter-
shaft 17 that is connected directly to the
shaft 3, through the medium of the chain

gearing 18. The other bevel gear 15* has a

pin 19 outstanding eccentrically therefrom
and operating in a slot 20 formed in a lever
91 which is fulerumed on the main frame 1,
the lever being connected to the carrier 6 by

a link 22. The lever is oscillated by the pin -

upon the rotation of the gear 15, and such

motion is transmitted to the carriér by the

link 29, whereby to effect the reciprocation
of the carrier simultaneously with the rota-
tion of the slicing blade 4.

A plate 23 is mounted to slide longitudi-
rially upon the carrier 6 and is provided
with a clamp 24, by means of which the meat
is secured thereto, the forward portion of
the carrier being corrugated as indicated at
95, so as to engage with the forward end
portion of the meat to maintain the same
againét lateral displacement when the plate
23 is positioned at the rear of the carrier.
The plate 28 forms a part of the feeding
mechanism, and is advanced the thickness of
one slice each time the carrier is retracted
away from the slicing blade. This is ac-
complished by means of a threaded rod 26
that is journaled beneath the carrier 6, and
is engaged by a nut 27 depending from the
plate 28 and operating in a slot 28 extending
longitudinally of the carrier. A ratchet
wheel 29 is fixed on the threaded rod and is
engaged by a pawl 30 connected to one arm
of an elbow lever 31 fulcrumed on the rod
26. The other arm of the elbow lever car-
ries a roller 32 arranged to ride on a cam
member 83 secured to the main frame 1.
When the carrier woves to cause the meat
to be acted upon by the slicing blade, the
pawl 30 slips over the tecth of the ratchet
wheel and hence does not turn the threaded
rod. However, upon the retraction of the
carrier the pawl engages with the ratchet
wheel whereby to turn the threaded rod and
thus move the plate 23 forwardly the requi-

site amount.

60

As hereinbefore premised, the present in-
vention resides more specifically in an at-
tachment which may be applied to the ordi-
nary meat slicing machine just described.
This attachment consists of a substantially
flat. double-edged knife-blade 34 which is
disposed horizontally and longitudinally at
the front of the main frame 1 and lies in a
plane slightly above the top surface of the
carrier to project over the edge of the car-

. rier, the rear end of the knife terminating in

substantially vertical alinement with the

1,028,796

front edge of the carrier and with the plane
of its cutting edge intersecting the plane of
the cutting edge of the blade 4. The knife
34 is preferably arranged in proximity to
the slicing blade 4 so as to engage the meat
before it is operated upon by the latter. At
its forward end the knife blade is prefer-
ably reduced and mounted in an opening 35
in the upper end of an upright support 36,
the knife being detachably and adjustably
held in the opening by means of a set-screw
37. The support 36 in the present exempli-
fication of the invention projects upwardly
above the upper edge of a transverse divid-
ing plate 38, and is secured at its lower end

to the front face thereof by attaching screws

39, the attaching screws passing through a
vertical slot 40 in the support, in order to
render the same vertically adjustable to
move the blade 34 toward and away from
the face of the support 6. The dividing
plate frests upon the bottom 8 of the collect-
g receptacle and extends laterally on both

70

75

80

85

sides of the support 36, the plate being €x- -

tended upwardly upon the side of the-sup-
port adjacent to the slicing blade, and such
extended portion being inclined rearwardly
to constitute a deflector 41. .

- The attaching screws 3% project rear-
wardly through the dividing plate and serve
to secure the same to an attaching bracket
492 that abuts against the rear face thereof.

This attaching bracket is preferably in the '

form of a transverse bar, the end portions of

.which are offset rearwardly as indicated at

43, and abuts against the back 10 of the col-
lecting receptacle to maintain the dividing

plate in spaced relation thereto so that snch

plate serves as a partition to form front and
rear compartments in the receptacle 7. The
offset ends 43 of the bracket are preferably
formed with horizontal slots 44 that are de-

_signed to have the respective screws 11

passed therethrough ‘to removably and ad-
justably fasten the attachment to the slicing
machine and by means of which the blade
34 may be adjusted in the direction of the
relative movement of the support 6 and the
cutter 4. .

" In practice, the bacon for instance is se-
cured upon the carrier with the rind down.
As the carrier moves laterally toward the
slicing blade 4, the rind severing blade 34,

in the present exemplification of the inven-

tion, will sever the rind from the meat pre-
paratory to making a slice, by the engage-
ment of the meat with the blade 4. After

90

95

100

-105

110

115

120

the carrier has moved forwardly to its limit -

and the slice cut, the return lateral move-
ment of the carrier will be accomfanied by
a slight feeding of the meat on the carringe
in-the direction of the blade 84 and as the
meat nears the limit of its travels in the
return movenient of the carriage, the blade
34 enters the meat at the juncture of the

125

130
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\ When the meat is carrvied against the
" blade 4, the projecting portion. thereof is

%

Ppreviously severed from the meat, the strip

/in the collecting receptacle in front of the

25

30

85

49
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50
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A

tending over and sbove the wpper surface

. of a vertically and horizontally adjustable

ET>]
1,02

latter with the rind and is so pasitioned that

1t will remain in the ment even when the

carringe has been fully brought back in its

lateral movement to its initial position, this -
being due to the fact that the blade 34 is

relatively broad, as will be best seen in Fig.

2. 'This is done fo make it certain that the

stationary knife 34 cannot pass under ithe

rind and bacon. " This operation is repeated-
indefinitely so long as necessary to form the

number &1 siices required. . :

sliced off, and the strip of rind which is
sliced off will curl up inasmuch as it has been

of rind falling ints the collecting receptacle
behind the dividing plate 38." The slice of -
meat, however, is thrown forwardly by the
dish formation of the blade 4 and is received

dividing plate. The deflector 41 assists in
deflecting ‘the slice of meat forwardly in
front of the dividing plate so asto positively
insure that the slice of meat and rind shall
be kept separate from each other. N

Having thus described the invention, what
is claimed ns new is:

1. In 2 madhine of the churacter described,.
the combination with a reiatively movable
meat support, and a slicing knife extended
beyond the upper suriace of said support, of
means for removing the outer iayer from
each slice of the meat separately. :

2. Ina machine of the character described,
the eombination with a relatively movable
meat support, and a shcihg knife extending
beyond the upper surface of said support, of
a relalively stationary severing knife apr-
ranjged above the upper surface of said sup-
port, and arranged to reraove the outer layer
Trom each dlice of the meat separately.

3. Ina wachine of the chavacter deseribed,
the combination with a relatively movable
meat support, and a slicing knife extending
beyond the upper surface of said support, of
a vertically adjustable severing knife ex-

of said support and areanged o remove the
outer Jayer from.each slice of the meat sep-
arately. . :

411t a meat slicing machine, the conbi-
nation of a slicing blade, a meat enrrier, a
support ‘on which the carrier is mounted
for movement towayd and away from the
slicing blade, and a rind severing knife ar
ranged in the path of movement of only a
portion of the meat as it is fed toward and
away from the knife. o
5. In a machine of the character described,
the combination with a relatively movable
meat support, and a slicing knife extending
beyond the upper surface of said support,

sl

severing knife extending over the upper sur- '

G &fa

face of said support for removing the outer
Iayer of each slice of the meat separately.

6. In a meat slicing machine, the combi-
nation -of a relatively stationary slicing
blade, a meat carrier, means for feeding the
meat forwardly with respect to ‘the earrier,
means for reciprecating the carrier trans-
versely with respect to the slicing blade,
whereby fo slice off the portion of the ment

that is fed forwardly;and means for sever- |

ing the rind from said portion of the weat
preparatory to thecuiting of the slice,

7. In-a meat-slicing muchine, -the combi-*

nation. cof ‘awelutively  stationaty slicing
blade, 'a -meat:carrier; means for feeding the
meat forwardly with respect to the carrier,
means for-reciprovating * the earricr frans-
versely with ' respect.to the slicing Dhide,

whereby to slice off 'thé portion of the ment |

that is fed forwardly, and a relatively sta-
tionary knife blade positioned in the path
of the meat-and in advance of the cutting
edge of the slichig blade and arranged (o
sever-the vind from the poitionu of the meat
to be sticed off, preparatory tothe cutting of
the shice. S ' '
8. In 2 meunt
nution

1

sticiig wachine, the eénthi-

70

80

85

90

of n relatively stntionury slicing

blade, a meat carvier, nicans' for reciprocat-

Jing the carrier transversely with respect fo (he

sticing blade to cut off the slice, means for
Teeding the meat forwardly in the carriér,
the thickness of w slice eaehitinme the carrier
I3 vetracted, and a refatively stationary dou-
ble edged Jarife blade positioned in the path
of the meat and in advanee of the eutting
edge of the slicing bladé aud arranged to
sever the vind fron: the meat preparatory
to the cutting of each slice. C
9010w meat shicing macliine, the com-
bination with a slicing blade and a nveat car-
rier reciprocating deross the lade, of & sta-
Gorary separating knife mounted on one

95

100-

106

side of the blade und located in the patl of

reciprocation of the meat, and means for

permitting the kmife to be adjusted inthe

direction of said reciprocation, :

10, In a machine of the character de-
seribed, the combinafion with » ralatively
smovable support and slicing means extend-
ing beyond the upper surface of said sup-
port, of means acting sinrultancously with
the slicing means for removing the outer
layer from only a slice cut from the article
to be sliced and before the slice is ¢ut.

11 In . a wmachine of the character de--

seribed, the combination” with relatively
maoyable support and slicing means extend-
ing beyond the upper surface of said sup-

-port, of means for renmoving tlie outer layer

110

115

120

125

from only a slice cut fiom the article to be .

liced, the Tast said means being adjustable
relatively to said slicing means.

12. In_a machine of the character de-
scribed, the combination with a support for

130
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the article to be sliced and a slicing knife,
said support and knife being capable of rel-
ative movement, of a rind removing knife,
the cutting plane of each knife intersecting
that of the other knife. ‘
13. In a machine of the character de-
scribed, the combination with a support for
the article to be sliced and a slicing knife,

‘said support and knife being capable of rela-

tive movement, of a rind removing knife,
the cutting plane of each knife intersecting
that of the other knife, and adjustable means
for supporting said rind removing knife.

14. In a machine of the character de-
seribed, the combination of a meat support,
a slicing knife, means for producing rela-
tive movemment between the support and slic-
ing knife, said knife being eaused by such
relative movement to project beyond the
upper surface of said support, and a second
knife extending longitudinally of the direc-
tion of relative movement between said sup-
port and slicing knife and overhanging sad
support to cut the outer layer of meat froin
each slice separately. o '

15. In a machine of the character de-
seribed, the combination ‘with a meat sup-
porting table and a slicing knife, means for
producing relative movement therebetween,
said knife being disposed to cut entirely
through the meat and rind at each slice, a
second knife disposed to overhang the lat-
eral edge of said table whereby it 1s adapted
to remove an outside layer from each slice
of the meat, and a support for the second
knife adjustable toward and away from the
slicing knife. , '

16. In a machine of the character de-
scribed, the combination with a support for
the article to be sliced and a ‘slicing knife,
there being relative movement between said
support and knife, of a rind removing
knife, and a support therefor, said rind re-
moving knife being adjustable on its sup-
port into and out of the position in which
1t extends across the cutting plane of the
first said knife.

17. In a machine for slicing meat, the
combination with a slicing knife, of a table
for moving the meat to said knife, a second

~ knife, a support for the second knife having

one edge contiguous to the lateral edge of
the moving table and parallel to the direc-

* tion of movement of said table, said second

55

60

85

knife being adjustable on its support to
overhang said table. ' '

18. In" a machine of the character de-
scribed, the combination with a flat support
for the article to be sliced and a slicing

knife, said support and knife being capable |

of relative to and fro movement, of a rind

removing knife movable into and out of the

cutting plane of the first knife, )
19. In a machine of the elass described,
the combination of a support for the article

7

1,028,796

to be sliced and a slicing knife, said sup-
port and knife being capable of relative
movement, a rind removing knife, the cut-
ting plane of each knife intersecting the
other knife, and means for supporting the
rind removing knife for adjustment trans-
versely with respect to the direction of rela-
tive movement of the support and slicing
knife. '

- 20. In a machine of the class described,
the combination with-a support for the arti-
cle to be sliced and a slicing knife, said sup-
port and knife being capable of relative
movement, of a rind removing knife, the
cutting plane of each kunife intersecting the
other knife, and means for supporting said

rind removing knife for adjustment both

laterally and longitudinally.

21. In a machine of the class described,
the combination with a support for the arti-
cle to be sliced and a slicing knife, said sup-
port and knife being capable of relative
movement, of a rind removing knife, a sup-
port for the rind removing knife, means for
vertically adjusting said support, and means
for securing the rind removing knife to the

support for adjustment laterally with re-

spect to the support.

92. In a machine of the class described,

the combination with a support for the arti-
cle to'be sliced and a slicing knife, said sup-
port and knife being capable of relative
movenent, of a rind.removing knife over-
hanging said support to cut the outer layer
of meat from each slice separately, and
means for adjusting said rind removing
knife toward and away from the megat sup-
port in a vertical plane.

70

75

80

85
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95 .

100

23. In a machine of the class described, .

the combination with a support for the arti-

cle to be sliced and a slicing knife, said sup- .

port and knife being capable of relative
movement, of a rind removing knife over-
hanging said sapport to cut the outer layer
of meat from each slice separately, and
means for 'adjusting said rind removing
knife toward and away from the meat sup-
port in a horizontal plane. : :

24, In a machine of the class described,
the combination with a support for the arti-
cle to be sliced and a slicing knife, said sup-
port and kuife being capable of relative
movement, of a rind removing knife over-

hanging said support to cut the outer Iayer

of meat from each slice separately, and
means for adjusting said rind removing
knife toward and away from the meat sup-
port in both a horizontal and a vertical
plane. _

93. In a machine of the class described,
the combination with-a relatively movablo
meat support and a sticing knife extending
beyond the upper surface of said support,
of a relatively fixed severing knife arranged
above the upper face of saud support to in-

105
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tersect the plane of the cutting edge of thé
first recited knife, and also arranged to re-
move the outer layer from egch siite of the

‘meat separately. ' :

26. In a machine of the class 'described,
the combination with :a relatively movable

meat support and a slicing knife extending’

beyond the upper surface of said support,
of a relatively fixed severing knife arranged
above the upper face of said support to in-
tersect the plane of the cutting edge of the
first said knife, and ‘also arranged to re-
move the cuter layer from each slice of the
meat separately, and means for adjusting
said severing knife toward and away from
the said upper face of the meat support.

27. In a machine of the-class described, .

the combination with a relatively movable
meat support and a slicing knife extending
beyond the upper surface of said support,
of a relatively fixed severing knife arranged

above the upper face of sard suppert to n-

tersect the plane of the cutting edge of the
first vecited knife, and also arranged to re-
move the outer layer from each slice of the
meat separately, means for adjusting said
severing knife toward and away from the
said upper face of the meat support, and
means for alsé adjusting said severing
knife away from the lateral edge of the
meat support. '

28, 'In a machine of the class described,
the combination with a meat support and
slicing knife, means for producing relative
movement . therebetween, said knife being

disposed to cut entirely through- the meat

and rind ‘at each slice, a second knife dis-
posed adjacent the lateral edge of said sup-
port whereby it is adapted to remove an
outer layer from each slice of meat, and
means for supporting the second recited

knife for adjustment toward and away

from the said lateral edge.

29. In a machine, of the class described,
the combination with a meat support and
slicing knife, means for producing relative
movement therebetween, said knife being

~dispused to cut entirely -through the meat

50

56

60

65

and rind at eaclr slice, a sccond knife dis-

posed adjacent the lateral edge of said sup-
port whereby it is adapted to remove an
outer layer from each slice of meat, and
means for supporting the second recited
knife for lateral -adjustment toward and
away from the surface of the meat support.

30. In a machine of the clasy described,
the combination' with a meat support and
slicing knife, means for producing relative

movement therebetween, said knite. being:

disposed to cut entirely through the meat
and rind at each slice, a second knife dis-
posed adjacent the lateral edge of said sup-
port whereby it is adidpted to remove an
outer layer from each slice of meat, means

for supporting the second recited knife for

3

adjustment toward and away from the said
lateral edge of the support and -means for

also supporting the last recited knife for.

adjustment toward and away from the sar-

“face of the meat support.

31 In a machine of the class described,

‘the combination of a meat support and a

slicing knife, means fer prodicing relative

-movement between the support and slicing

knife, and 2 rind removing knife, the cut-
ting plane:of each knifé intersecting the
other knife,‘the said rind removing knife
being disposed ‘to remove a portion of the

rind before the meat is cut by the slicing -

knife. v . .

32. In a machine of the class described,
the combination with a meat support and
a slicing knife, means for producing rela-
tive movement therebetween, said knife be-
ing dispesed to cut entirely through :the
meat and rind at each slice, a second knife

extending over and above the upper surface .

of said support, and means for varying the
distance that the second recited knife .pro-
jects over the surface of the meat support.
33. In a machine of the class described,
the combination with a meat support and
a slicing knife, means for producing rela--

tive movement therebetween, said knife be-

ing disposed to cut ‘entirely threugh the
meat and rind at each slice, a second knife
extending over and above the upper surface
of said support, means for varying the dis-

tance that the second recited knife projects .

over the surface of the meat support, and
means for locking the second knife to its
support with any desired amount of over-
hang. o
84. In a machine of the class deseribed,
combinatiori of a relatively movable
weat support and slicing means extending
beyond the upper surface of the support, of
weans for removing the outer laver from
only a slice cut from the article to be sliced,
the last said means being mounted for ad-

70
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justment vertically with respect to the nieat .

1 support, laterally with respect to said sup-

port and longitudinally with respect to the -

support, the last said adjustment being in
the direction of said relative movement.
35, In a meat slicing machine, the combi-

nation with a slicing blade and a meat car-

rier.reciprocating across the blade, a rind-
removing knife disposed with the plane of
its cutting edge intersecting the plane of
the cutting edge of the sliding blade, means
for supporting said vind removing knife for
adjustment in a direction of said reciproca-

tion, means ‘for supporting said rind re- -

moving knife for adjustment laterally with.

‘respect to the meat carrier and means

whereby said rind removing knife may be
adjusted vertically with respect to the plane
of the supporting surface: of the meut carsy

rier. .
/
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36. In a machine of the class described,
the combination with a relatively movable

1ueat support, and a slicing knife extending

beyond the upper surface of said supp01t
of means for removing the outer layer from
each slice of meat separately, and means for
separating the severed slice and pind.

37. In a machine of the class described,
the combination with a relatively movable
meat support, and a slicing knife extending
beyond the upper suliflce of said- support,
of means for removing the outer layer from
each slice of meat separately, and means for

separating the severed slice and rind, said

means including a deflector.

38. In a machine of the class described,
the combination with a relatively movable
meat support; and a slicing knife extend-
ing beyond the upper sultace of said sup-
1)01t of means for removing the outer layer
from each slice of meat sepalately, a col-
lecting receptacle for the slices and a plate
positioned within the receptacle for sepa-

-rating the slices and rind.

39. In a machine of the class described,
the combination with a relatively movable

‘meat support, and a slicing knife extending

beyond the upper smtacc of said support,
of means for removing the outer layer from
each slice of meat, sepamtdy, a collecting
receptacle, a plate to separate the slices of
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rind from the slices of meat and a deflector
carried by the plate.

40. In a machine of the class descrlbed
the combination with a relatively movable
meat support, and a slicing knife extending
beyond the upper surface of said support,
of means for removing the outer layer from
each slice of meat separately; a collecting

Teceptacle having separate compartments,
the-slices of rind being deposited in one.
compartment and the slices of meat being

deflected by the slicing blade and dep051ted
in the other compartment.

41. In a machine of the class descmbed
the combination with a reciprocity table for
supporting bacon, and a slicing knife pro-
jecting below the top of said table and ad-
jacent the lateral edge thereof, a support
for the rind removing knife adJacent the
lateral edge of said table, a knife adjustably
mounted on said support to move into and
out of position to overhang the lateral edge

of the table, and means for 11m1t1ng the ad--

justing movement of the last said knife.,
In testimony whereof we affix our sxgnw
tures in presence of two witnesses.
EDWARD M. STILES. [r.s.]
THOMAS H STILES [L 8.]
Witnesses:
Mary 1. b’lILES,
Wirriam R. Buppe.
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