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. ed a new and Improved Coffee-Pot, of which’
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To ol whom it may concern :
Be it known that I, WitLiam H. Bro-

| NING, a citizen of the United States, and a
resident of Evansville, in the county of Van-

derburg and State of Indiana, have invent-

the following is a full, clear, and exact de-
scription. o

Among the principal objects which the
present 1mnvention has in view are: to avoid
radiation of heat during the process .of
making coffee, and of radiation of heat from
the coffee subsequent to the making thereof;

" to avoid insanitary conditions in the coffee-
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purpose of cleansing.
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making utensil; to distribute water poured
over the prepared coffee; to equalize the

“filtration thereof; to more thoroughly filter

the coffee before deposit in the liquid-con-
taining chamber of the coffee pot; .to pro-
vide means for maintaining by diffusion the
heat of the liquid . coffee; to avoid loss of
the heat-sustaining medium from the coffee
pot when the same is in service; and to con-
struct a coffee pot of the character men-
tioned arranged to afford easy access for the

_ Drawings.
Figure 1 is a vertical section of a coffee

pot constructed and arranged in accordance -

with the present invention, the section being
taken as on the line 1—1 in Fig. 2; 3

Fig. 2 is a horizontal plan section, the
section being taken as on the line 2—2 in

Fl% 1; ) )
Fig. 8 is a horizontal plan section, the

section being taken as on the line 8—3 in
Fig. 1;
Fig. 4 is a plan section, the section being
taken as on the line 4—4 in Fig, 1. :
o Description.

The utensil herein disclosed relates prin-
cipally to the class of coffee pots used for
making what is known fin the art as “drip

coffee ”, or coffee produced by pouring boil-

ing water or other liquid over the body of
ground coffee suspended above the reposi-.

tory for the liquid coffee, and wherein ar-
rangements are made for more or less suc-
cessfully preventing the bean particles’ or
“ gé'ounds ” being carried over to the liquid
coffee.

In the present invention, a liquid coffee

or éxtract container 9 is provided, the con-
tainer being downwardly tapered, and at the

lated in service.

upper’ edge_thereof having a laterally ex-
tended flange 10, which flange is structurally
connected with the outer wall 11 of the
coffee pot. As a result of this construction,
there 1s formed between the outer wall 11
and the tapered wall of the container 9, a

surrounding space in ‘open communication
-with the space 12, separating the bottom of

the outer wall of the coffee pot and the bot-
tom of the container-9. The space between
the two bottoms and between the side walls
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above mentioned, is intended to receive.

heated water or other liquid provided to

prevent the radiation of heat from the body

70

of the liquid placed in the container 9. -

The water thus introduced between the con-
tainer 9 and the outer wall 11, is introduced
through a receiving spout 13, preferably dis-

"posed in juxtaposed relation to and above

the-handle 14, by which the pot is manipu-
The receiving spout 13
communicates with the space between the
wall 11 and the container 9, by an opening
15. The upper edge of the opening 15 is
coincident with the under surface of the
flange ‘10, thereby avoiding the trapping of
air between the two walls and also affording

an easy and convenient method of flushing’
or cleaning the space between the container.

9 and wall 11. o

To prevent overflowing of the water thus
deposited in the space 12, a retainer plate
16 is mounted in-the spout 13 to extend
across the same to near the outer extension
thereof. It is obvious that when the pot is
turned to deliver the liquid coffee or ex-
tract through the perforations 18 of the

spout 17, the heated water which is usually -

supplied to the space 12 is prevented from
overflowing from the spout 13 by the inter-

position of the plate 16. To further safe-

guard the spout 13 from overflowing, the
coffee 'liquid container is made tapering
downward, so that the contents can be
poured from the spout 17 with less inclina-
tion than from a straight container. »

To produce the liquid coffee or extract
which is deposited in the container 9, a
dripper body is provided. The dripper
body herein disclosed has a pan 19, provided
to hold the ground coffee, the'lessence of
which is to be leeched by heated water being

. passed therethrough. A sieve bottom 20 is

provided for the pan, as well as a bar 21 for
handling the pan. The upper edge 22 of
the pan is outwardly spun to form a sus:
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pension member for said pan when the same
is deposited on the ledge 23. The ledge 23

forms an annular junction for the straight .

inner wall 24 of the dripper body and the
inner wall of the well 25. The bottom of
the well 25 is closed with a wire or perfo-
rated bottom, and has an inturned flange 26
for supporting the auxiliary close-mesh
wire screen 27, which is made removable to
facilitate the cleansing thereof. The screen
27 is constructed of wire, the mesh of which
is very fine, it being Intended that this
séreen will arrest the smaller particle or
flocculent substance which may be carried
over with the filtration from the pan 19 and
the bottom 20 thereof, or any other device
may be adapted, whereon the coffee may be
placed above the auxiliary screen 27.

The dripper body is removably disposed
on the pot and the outer wall 11 thereof.
To this end, the lower edge of the outer wall
98 of the dripper body is recessed to form
an annular rabbet to rest on the curled edge
29 of the wall 11. A handle 30 is furnished
whereby the dripper body is manipulated

independently of the pot, when it becomes

desirable to lift the dripper body from the
said pot as when disposing the pot in sery-
ice. The inner chamber of the dripper body
and the pot are both closed in service by a
cover 31. ' ' ‘

As shown in Fig. 1, of the drawings, the
cover 31 has a tapered wall 32 and a curved
wall 33, which engage, respectively, the ta-
pered edge 84 of the dripper body and the
curled edge 29 of the pot body, to form an

air tight seal to regulate or retard the speed .

of the dripping at will. A dead air space
35 is formed in the cover 31, which retards

or prevents the radiation of heat from the

- chamber closed by the said cover.
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Directly above the pan 19, is a water or
fluid receptacle 36. The receptacle 36 has a
sieve-like spreading bottom 37 and a stem-
like handle 38 by which the receptacle 36

is adjusted upon and removed from the-

ridge 89 formed in the wall 24 to support
said receptacle 36 in service.

When using a coffee pot constructed and
arranged in accordance with the present in-
vention, the pan 19 is suitably packed with
ground coffee or composition composed
therefrom. The pan is then placed in posi-
tion within the well 25, which well has been
previously equipped with the screen 27.

The receptacle 36 is next placed in position’

and the dripper body is then placed in serv-
ice relation to the coffee pot. The cover 81
being removed, boiling water is poured into

the receptacle 36, the screen bottom operat-

ing to distribute the water over the full sur-
face of the coffee held in the pan 19, which
is thus prevented from being mechanically
disturbed or washed away. The desired
amount of water having been poured into

1,351,410

the receptacle 36, the cover 31 is disposed on
the dripper body. .

Filtration now ensue§, the water from the
receptacle 36 and the inner chamber of the
dripper body seeping through the body of
the coffee held in the pan 19, extracting the
essence therefrom. The liquid having
passed through the body of the coffee and
the screen bottom 20, is passed through the
screen 27, the meshes whereof arresting any
lighter particles of coffee which may have
been carried over. The clear filtrate is de-
posited in the container 9.

To avoid radiation of heat from the fil-
trate, boiling water is poured into the cham-
ber 12; through the receiving spout 13 until
the boiling water rises to the level of the
flange 10. If it is desired to strengthen the
coffee, the operation of re-passing the fil-
trate through the receptacle 36 and the body
of the coffee in the pan 19, may be em-
ployed. o _

During the operation of dripping the cof-
fee, the liquid in the dripper body is pre-
vented from radiating its heat by the insu-

‘lation of the dead air space between the in-

ner wall 24 and the outer wall 28, and of the
dead air space 35 in the cover 31.

While in the present disclosure, the walls
24 and 28 are shown as forming a dead air
space therebetween, it .will be understood
that should it be desired, the common ex-
pedient employed in heat insulation, to wit,
the packing of the space with a heat-insu-
lating material, may be here exercised.

Claims.

1. In a coffee pot, a dripper adapted to be
superposed on a coftee pot, said dripper hav-
ing spaced concentric walls forming an air
space, the outer wall having an external
shoulder, and the inner wall having a re-
duced lower portion provided with a remov-
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able filtering screen at its bottom and a

coffee receptacle having a sieve bottom and
arranged in the ‘inner wall with its bottom
above the filtering screen thereof.

2. In a coffee pot, a dripper adapted to be
superposed upon a coffee pot, said dripper
having spaced concentric walls forming an
air'space, the outer wall having an éxternal
shoulder and the inner wall having a re-
duced and tapering lower portion provided

with a removable filtering screen at its .

lower end, and a coffee receptacle having a
sieve bottom and removably held in the re-
duced portion of the inner wall with its
botltlom above the filtering screen of said
wall. :

3. In a coffee pot, a dripper adapted to be
superposed on a coffee pot, sdid dripper hav-
ing spaced concentric walls forming an an-

nular air space, the inner wall having a re-

duced power portion, a removable filfering
screen at the bottom of the reduced portion
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of the inner wall, a coffee receptacle having

. a sieve bottom and held in the reduced por-
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tion of the inner wall with its bottom above
the filtering screen,.and a water receptacle
having a perforated bottom and arranged

in the upper portion of the inner wall above,

the coffee receptacle. .

4. Tn a coffee pot, a dripper adapted to
be superposed upon a coffee pot, said dripper
having spaced concentric walls forming an
annular air space, the inner wall having a
reduced and tapering lower portion, a filter-
ing screen at the bottomi of the reduced

lower portion of the inner wall, a coffee re-

ceptacle having a sieve bottom and arranged
in the reduced portion of the inner wall with
its bottom above the filtering screen, a water

receptacle having a perforated bottom and -
arranged on the upper part of the inner

wall, and a cover formed with an air space

‘and fitting tightly on the dripper body.

5. In a coffee pot, a dripper body adapted
to be superposed on a coffee pot, said dripper
body having concentric spaced walls form-
ing an annular dead air space, the upper
end of the inner wall being tapered, and a
cover formed with an air space and having
a tapered wall engaging the tapered edge

" of the inner wall of the dripper body.
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6. A coffee pot comprising a dripper body,
a receptacle for containing liquid delivered
from said dripper body, and a cover for said
dripper body and said receptacle, said
dripper body having a tapered seat and said
receptacle having a rolled ledge, and said
cover having a tapered portion adapted to
fit said tapered seat of the dripper body, and
a curved portion adapted to fit said ledge.

7. A coffee pot fcr making drip or per-
colated coffee, comprising a receptacle hav-
ing oppositely arranged outlet and inlet
spouts, the inlet spout having a retaining
plate ‘extending partly across the same, a
tapering extract container suspended in the

‘receptacle below the outlet spout and form-

ing with the receptacle a water space, with

which the inlet spout communicates, and a .

percolating device, comprising a well having

- a jacket resting upon the receptacle and
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forming with the well a dead air space, said
well being provided with g screen bottom, a
cover for the well, a coffee container in the
well above the bottom thereof and having a
sieve bottom, and a water container in the
well above the coffee container and having a
sieve bottom.

8. In a jacketed coffee serving pot for.

dining table use, a body having within the
same a percolator or filtering device includ-
ing a coffee container having a sieve like
bottom and a removable disk filtering screen,
said body being provided with a discharge
spout on the outside and a permanently open
inlet spout, and an extract container sus-
pended in the body below the discharge

‘container to prevent the trapping of air be-
- tween the body. and container, said inlet
- spout also opening into the water space and

"pouring out the coffee.

8

spout and forming a water space with the
body, the spouts being oppositely arranged
and “the inlet spout - being . arranged
at the outside and opening into the body

immediately below the top. of the extract 70

being proyvided with a retaining plate ex-
tending partly across the same above said
opening to prevent the water in the jacket
from escaping when the pot is inclined in
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9. A coffee pot comprising a dripper body,
a receptacle for containing liquid delivered
from said dripper body, a body receiving
said receptacle and having a receiving spout,
a cover for said dripper body and. said re-
ceptacle, said cover having a double wall
providing a heat insulating space to prevent 85
the radiation of heat therethrough, and hav- -
ing a tapered: seat-engaging portion and a
concaved edge portion outwardly thereof,
said dripper body having a tapered seat for
engagement by said cover and said receptacle

80

90

having a curled edge for engagement by the

curved portion of the cover whereby said

" cover is adapted to fit both said receptacle

and body, said body having a heat insulating
wall structure, and means for preventing
the overflow from said receiving spout when
manipulating the coffee pot as in service,
said means embodying a retainer plate ex-
tending partially across said receiving spout
interrupting the passage between the receiv-
ing and delivering ends of said spout.

10. A coffee pot comprising a body having
a discharge spout and an inlet spout oppo-
site the discharge spout, an extract retainer
suspended in the body below the discharge 105
spout and forming with the body a space for
hot water and into which space opens the
inlet spout, and a dripper supported.upon
the body, said dripper having concentricand
spaced walls and provided with a filtering 110
screen at its bottom end with a cover, said
dripper containing a coffee receptacle having
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"a sieve bottom and a water receptacle having

a perforated bottom. .

11. A coffee pot for making drip or perco- 115
lated coffee comiprising a receptacle having
within the same a percolator or filtering de-
vice including a coffee container having a

‘sieve like bottom and a removable disk filter- .

- ing screen, said body being provided with a 120
-pouring spout and a receiving spout, an ex-
tract container supported: in said receptacle

below said pouring spout and having a lat-
erally extending flange at its upper edge con-
nected to said receptacle, said container ta- 125
pering toward its bottom and having. its -

-peripheral wall spaced from the peripheral

wall of the receptacle to provide an annular
surrounding water space and having its bot-
tom spaced from the bottom of the receptacle 130
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in continuation of the water space, said re-
ceptacle having an opening wholly between
the flange of the container and at the bottom
of the recejving spout, and means for pre-
ventinig the overflow from said receiving
spout when manipulating the coffee pot as

.. when in service, and comprising an out-
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wardly and downwardly inclined retaining
plate extending from the receptacle near the

top of the receiving spout.

.12, A coffee pot for making drip coffee,
comprising a receptacle having a pouring
spout and a receiving spout, an extract con-
tainer supported in said receptacle below
said pouring spout and having a laterally

- extending flange at its upper edge connected

to said receptacle, said container tapering
toward its bottom and having its peripheral
wall spaced from the peripheral wall of the
receptacle to provide an annular surround-

_ing water space and having its bottom

1,351,410

spaced from the bottom of the receptacle in
continuation of the water space, a dripper
body comprising a-double walled structure
having a rabbet to engage the ledge of the

28

receptacle, said double wall providing a heat -

insulating space, the inner wall producing

an inner space of less diameter than the con-
tainer, a.water receptacle removably sup-
ported in the upper portion of said dripper
body within said inner wall and having a
sieve-like bottom, a prepared coffee container
supported within said body and wall below
said water receptacle and having a sieve-like
bottom, a screen in the bottom of said body

and wall below said prepared coffee con-

tainer, and a cover adapted to fit said recep-
tacle or dripper body and comprising a doi-
ble walled structure forming a heat insulat-
ing space bétween the walls thercof.

WILLIAM H. BRUNING.

3¢



