2192531 "Food Slicer" THE INVENTION is concerned with a kitchen food slicer
of particular 'utility for.slicing garden vegetables and the like. 5

A known fodd slicer i.ncludes a fixed-pade with a laterally offset infeed
platformaligned with the bl ade and ining therewith a slot of

pr'ééféterm ned height. In use, the foodstuff, for exanple a cucugfgl, 5'33
sli‘d along the infeed platformtowar-d and through the bl ade, 10 2 ¥ d
fromthe foodstuff a portion or slice of a thick- ness corresponding to the
hei ght of the slot with the slice falling beneath the slicer and the bul k
or remai nder of the foodstuff continuing over the blade onto an upper

surface-or

receiving platform 15 Such a food slicer can be hand held and

oriented at a convenient working angle as desired. Note for exanple U S
Patent No. 2101595 to G Potstada, issued Decenber 7th, 1937. 20 Slicers

and sim |l ar

I mpl enents, as a matter of con- venience in both stabilising

the slicer and gathering the slices, have been associated wth underlying

cont ai ners,

pat ent s:

bow s or the like, as will be noted in the following US. 25

2,615,486  MNar cubFoodcBbhbeer®s 1952
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THE INVENTION is concerned with a kitchen food slicer of.
particular utility for slicing garden vegetables and the
like.

A known food slicer includes a fixed blade with a
laterally offset infeed platform aligned with the blade
and defining therewith a slot of predetermined height.
In use, the foodstuff, for example a cucumber, is slid
along the infeed platform toward and through the blade,
slicing from the foodstuff a portion or slice of a thick-
ness corresponding to the height of the slot with the
slice falling beneath the slicer and the bulk or
remainder of the foodstuff continuing over the blade onto
an upper surface or receiving platform.

Such a food slicer can be hand held and oriented at

a convenient working angle as desired. Note for example

U.S. Patent No. 2101595 to G. Potstada, issued December
7th, 1937.

Slicers and similar implements, as a matter of con-
venience in both stabilising the slicer and gathering the
slices, hafe been associated with underlying containers,
bowls or the like, as will be noted in the following U.S.
patents: '

2,615,486 Marcus October 28, 1952
2,741,286 Bittle April 10, 1956
3,589,421 Locker June 19, 1971
4,212,431 Doyel July 15, 1980



2,741, 286 Bittle April 10, 1956 3,589,421 Locker June’ 19, 1971 30 *
4,212,431 Doyel July 15, 1980 -2- A further exanple of a known
slicer will be seen in U S. Patent No. 3,495,639 to H A V. Johanssadn,

i ssued February 17, 1970, wherein the handZdeld slicer utilises a , _:E
threadedly mounted adjustment screw to adjust the thickness of the =
sli ces. Wiile the problem is not specifically addressed in the

Johansson p?t egt it woeplgthppeakanpile bhe%&aoeh ?nigémmdlawwsbwn&n
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ranp, said slicer I NC ing a ongl
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removably recei yaliceRVipahfleh®yepaPbacldaFly wherein food is being cut,
could make the slicer difficult to keep properly clean.

It is the object of the invention to provide an
improved food slicer.

According to the invention there is provided a food
slicer comprising a slicer body and an infeed ramp, said
slicer body including a pair of longitudinally aligned
plétforms, said platfdrms comprising an upper receiving
platform and a lower infeed platform, said platforms
having adjacent inner edges at a spacing defining a slot
of predetermined height therebetween, a slicer blade
along the inner edge of said upper platform, said infeed
ramp being removably receivable on said lower platform
and including an upper working surface and plural spaced
edges selectively alignable with and over the slot- .-
defining inner edge of said lower platform to reduce the
effective height of the slot, said ramp edges comprising
a pair of parallel opposed edges of different heights
whereby the height of the slot will vary in accord with
the ramp edge'aligned over the inner edge of the lower
platform, said working surface including a planar section
at and inward of each edge of-said para1le1 edges, each
of said planar sections 1lying in a respective plane
disposed generally parallel to the. plane of said infeed
platform and being of equal height with the corresponding
edge, and said working surface further including an
inclined "section_ between and connecting said planar
sections. '



*and i ncl udi ng an upper working surface and plural spaced edges selectively
alignable with and ovér the slot- defining inner edge of said | ower
platformtoe reduce the effective height of the slot, said ranp edges
“copprising a pair of parallel opposed edgezf di ffer ent hei ghts whereby
thw’nel ght of the slot will vary in accord with the ranp edge aligned over
the inner edge of the lower platform said working surface including a

pl anar section at and Anwetfsrfraﬂcffoeﬂgeoo?f f60d X idéerl eenl:g&&imcltmf
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-3- insert. The slicer, in this preferred enbodinent, is a t wo pi ece
of hlgh density pol yethyl ene, com 5 prising an el ongate

assenbly, formed
slicer body with

an integrally forned transverse slicer blade, and’an

infeed ranp seated within the slicer body. In this enbodi ment, the slicer '~

body, to one side of 10 the transverse bl ade, i'ncl udes a ranp- receiving
recessed compartment with a planar base defifing a slice-discharg- ing slot

bet ween the bl ade and the base. To the opposite side of the blade is a
pl anar upper receiving platform 15 The ranp, in this preferred
enbodi nent, incl udase@n, upper surface longitudinally inclined relative to
the slicer body and provided with opposed ends of differént heights. The

ranp i s reversibl

y receivable within the ranp-receiving conpartnent for a

sel ective positioning 2fhe 0$1i®ésein 'olfustiseefeppeaedmbeddmentheusoa two
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In this embodiment, the slicer body, to one.side of
the transverse blade, includes a ramp-receiving recessed

compartment with a planar_base defining a slice-diseharg-'\i

ing slot between the blade and the base. To the opposite
side of the blade is a planar upper receiving platform.

The ramp, in this preferred embodiment, includes an
upper surface 1longitudinally inclined relative to the
slicer body and provided with opposed ends of different
heights. The ramp is reversibly receivable within the
ramp-receiving compartment for a selective positioning
of either of the opposed ends thereof immediately
adjacent the blade slot and in spaced relation to the
blade with the particular relationship between the height
of the ramp end and the blade determining the effective
height of the slot and the thickness of the slice. Thus,
the thickness of the slices can be changed through the
simple expedient of reversing the infeed ramp. Position-
ing lugs are provided to stabilise the ramp in either of
its two adjusted positions. No mechanical adjustment
means, such as adjustment screws or the 1like, are
required. It is also eontemplated that a further slice
thickness may be aehievable.by a complete removal of the
ramp with the planar base of the ramp compartment com-
prising the infeed surféce, thus in effect achieving the
maximum thickness slice.

In order to facilitate removal of the ramp for
repositidning, cleaning, or the like, the ramp
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its two adjusted positions, No mechani cal adj ustnment neans, such as

adj ust ment screws or ‘the Iike, are 30 required. It is also contenplated
fhat a furt’her slice :thickness may be achievable by a conplete renoval of
theg ranp with the planar base of the ranp conpartnent com prising the

i nf€ed surface, thus in effect achieving the maxi numthickness slice. 35 In

order to facilitate removal of the ranp for +¥positioning, cl eani ng, or
the 1ike, the ranp conpartment, at a <corner renote from the
bl ade, is preferably provided with an outwardly extending finger recess

whi ch, while not FABBRTERPRE i 2h the eRRNOP tMRMOLED, frRes thevibdade, is

conveni ent means ppereraBIvNPridE ded iBaelsh WohBwhPa1§9dExdnd I¥eg " 2iRger
The two conponents_of thegihhcer ont ai pi no novabl e parts, are eaS|F

b - n
cl eaned and nai nt BFRBAS M 1¢hile no Aﬁgéﬁﬁﬁﬁﬁhﬁﬁ with hehe nuse: phn the
descri bed bel ow byampy dbesxapnpwidetla ramranient omthasadoanpengaging the

drawi ngs, whegei n,;: e r iMe view of a kitchen work 15
unit with a sfi cefr“ué%o ﬁﬁéht g‘é‘gi %\?é%’?l%ﬁil t\r?’oeur#ae#?/vi thin a work unit frane
form ng a container cover; _

The two components of the slicer, containing no

movabl.. parts, are easily cleaned and maintained clean.

10 . An embodiment of the invention is described below
QJ by way of example with reference to the accompanying
' drawings, wherein:- '

FIGURE 1 is a perspective view of a kitchen work
15 unit with a slicer embodying the invention mounted within
a work unit frame forming a container cover;



FIGURE-2 is an expl oded perspective view of the conponents of ‘the slicer
and the work unit frame; FIGURE 3 is a |longitudinal cioss-sectioral view
t aken substantially on a plane passing along line 3-3'in Figure 1; FlIGURE 4

|§ a cross-sectional viewsimlar to Fi e 3 with the ranp reversed;
FIGURE 5 is a cross-sectional VIEM/SIH1%§E

r to Figure 3 with the ramp =~ ‘&=

renoved; ,and FIGURE 6 is a'transverse cross-sectional view taken S ‘
substantlally on a plane passing along line 6-6 in Figure 1. Referring now | -
nor e spedlflcally to the draw ngs, reference nuneral 10 designates a -
kitchen work unit frame in the formof alid or cover for ‘a bow 12. The !
cover or-<work unit frame 10 includes a periphery adapted for a snug :

frictiong
skirt 14

conj unct |
wor k uni
openi ng

surface R

type engagement with the bow 12, for exanpl e a dependi ng i nternal
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2 of the(“?TﬁUﬂQ #'¥s a longitudinal cross-sectional view taken

substantially on a plane passing along iiﬂe 3-3 in Figure 1;
FIGURE 4 is a cross-sectional view similar to Figure 3

with the ramp reversed; -
FIGURE 5 is a cross-sectional view similar to Figure 9‘?

with the ramp removed; and -

FIGURE 6 is a transverse cross-sectional view taken

substantially on a plane passing along line 6-6 in Figure 1.

‘Referring now more specifically to the drawings,
reference numeral 10 designates a kitchen work unit frame in
the form of a 1id or cover for a bowl 12.

The cover or work unit frame 10 1ne1udes
a periphery adapted for a snug friction-type engagement with \J
the bowl 12, for example a depending internal skirt 14
telescopically received within the open mouth of the bowl 12 in
cdnjﬁnction with an.integral annular flange 16 overlyihé'the
bowl rim.

The work unit frame includes an elongaﬁe generally

rectangular slicer-mounting opening 18 defined by a peripheral




?igidified by~depending fl anges 24 al ong the opposed | ongitudi nal sides

thereof - As wil|l

be noted fromthe draw ngs, the mounting opening will

preferably ‘extend diametrally fromone arguate end at the periphery of the

work ;uni.t "frame to a second linear end pal
thﬁﬁﬁgh the cover or work unit frame. The slicer 28 itself
interfitting conponents,

|1 eling a segnent -shaped port 26

conprises two

a slicer body 30 and an infeed ranp 32. The slicer

body 30 i elongate, generally rectangul ar, and includes upper and | ower

paral |l e

planar platforns respectfully defining an upwardly offset

recei ver

platform 34 for receiving the bulk foodstuff fromwhich the slice is cut,

and a recessed infeed platform 36 on which the foodstuff i
the slicipg el enent or blade 38.
the periphery of the slicer body 30, defining a peripheral

s introduced to

Both platfornms are inwardly offset from

fl ange 40 which

i 5 coext elsi \ieak 3P Frressed veelew the upperosurfacac2oefit the coverngoland

openimg shat BSAIFIRA I% seRendins Shpoaed a6chigracEne: BPRPREY | ps 42
e anbe” B RSP TR, PR GRS AL VB pR 2R B 15 S ngs,
‘nner odgh o N AHARATE SRFRFa HEL) BrhfRREETL el fgoms gne
”By_be ' arcuate end at the periphery of the work unit frame to a second
C , linear end paralleling a segment-shaped port 26 through the
EJI cover or work unit frame.

B ! The slicer 28 itself comprises two interfitting
components, a slicer body 30 and an infeed ramp 32. The slicer
body 30 is elongate, generally rectangular, and includes upper
and lower parallel planar platforms respectfully defining an
upwardly offset receiver platform 34 for receiving the bulk
foodstuff from which the slice is cut, and a recessed infeed
platform 36 on which the foodstﬁff is introduced to the slicing

. ! element or blade 38. Both platforms are inwardly offset from
QMJ the periphery of the slicer body 30, defining a peripheral

flange 40 which is coextensive with and received on the seat 20
of the mounting opening 18 in the work unit frame 10. Noting
Figures 1 and 2 in particular, the opening seat 20 can be
provided with opposed overlying retaining lips 42 which will
snap-engage over the corresponding edge portions of the slicer

body flange 40 a positive retention thereof.




stabil.ized or rigidified by a rib 39 parallel thereto and depending from -
the undersurface of the platform34 in spaced relation thereto. ‘The

adj acent inner edge 44 of the lower inf€gd platform36 is .in parallel

spaced generally underlying relation to the blade 38, formng a . -
sli ce- défining and acconodating slot 46 therebetween. As will be ey
apprecidted fromFigures 1 and 2 in particular; the blade 38 and associ ated i
slot 46 are |linear, extending generally transversely across the slicer body
30 and angled forwardly along the direction of novenent of the foodstuff

wher eby "an appropriate slicing action will be effected upon novenent of the!
foodstuff thereacross. The outer edge 48 of the recessed infeed platform 36 |
i s of ehual length with and extends parallel to the inner edge 44 whereby
the recéssed i nfeedTheasidoindt element vr Pixnde I8 dPparidptaliyde Dind®r €
partlcuharly a rhonboi d. The angl ed or oblique outer edge 48 of the infeed
pl at form 36allon9r‘ghe tramsvierselyaangled mgarohildigue digyertedde tdf shecer
body 30|jto define a generally trian uIarIy confi gured handl e portion 52.

The hangll e pereivarsplatform3dvi dFhis bl ade-defning dnner) edgesis oray be
depressijon 54 connunlcatlngsxnth the recessed i nfeed platform 36 along a

sectionfof ShebdlizrdedZe Tigididias oa Mk 3% Ranatiek hexete and
gg;: ;: _(r)] | ng%%lgga[ﬁggg?/glrog‘f t Qe u‘?:ldle(resrur aclenfofe qchreargla?i:zfo 5 S:Plla :{n spaced

l_ relation thereto. The adjacent inner edge 44 of the lower
{

.

infeed platform 36 is in parallel spaced generally underlying w\,
relation to the blade 38, forming a sllce-defining and

M accomodating slot 46 therebetween. As_will be appreciated from
Figures 1 and 2 in particular; ine hlade 38 and associated slot
46 are linear, eﬁtending generally transverselj across the
slicer body 30 and angled foruardly along the direction of
movement of the foodstuff whereoy an appropriate slicing action
will be effected upon movement of the foodsfuff tnereeCross,

The outer edge 48 of the recessed infeed plerform 36 is

of equal length with and extends parallel'fo the inner edge 44
s
whereby the recessed infeed platform 36 is in the shape of a

parallelogram, or more particularly a rhomboid.

e — i WIS

The angled or oblique outer edge 48 of the infeed

platform 36 diverges from the adjacent linear outer edge_so of
the slicer body 30 to define a generally triangularly
configured handle portion 52. The handle portion 52 is

e
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The upwar dl y qfféet receiver platform34 is integfatly joined to the
- body-def.ined seating flange 40 by a vertical connector web or wall 56

gependi ng

i nper. bl.age-defining edge 38. Sinmlarly,

i Nt&gral | y

from the periphery of the recei
e infeed platform36 is

éﬁr pl atform ot her than for the
by a depending web or wall

connected to the body flange 4 58

peri pherakly thereabout other than for the slot-defining inner edge 44
t hereof apd that section of the outer edge 48 communicating with the finger

depressi o 54. As descri bed,
surface feor the foodstuff as it

the infeed platform 36 defines a bearing

Is introduced to the slicing blade 38, the

hei ght of ithe slot 46 determi ning the thickness of the slices. The present

i nvention
the effec
varying t
achi eved

configura
within th
peri phera
and 62, a
ot her, ex
i nner and

4

K_/

;is particularly concerned with a distinctive nmeans for varying

;i ve height of the infeed portion at the slot 46, and hence

e Imroprided withshofingdrt pecehivikgesecebst Be epi@ssiohisy i S

by the use of the ranp 32 which is of a basic r honboi dal

1 orFumHRicating owith thécrdcessefoinfaédaplatifess B6 alongll e

> conpartnent _defined by the recessed platform36.and the
veFechion \@f | the oyterredgessshtherpplsforpfagildtatiing dhges 60
d opposed, end edges 64 and 66 which, while parallel to each

en e?ﬁﬁYQuEP%hﬁi@§lﬁSr?@QpEﬁEPﬁgitthﬁbeaﬁééper oxt dmfesd amp

OULE] 9551 B0 eS8l ntd bl s ent 1y.

The upwardly offset receiver platform 34 is integrally
joined to the bpdy-defined seating flange 40 by a vertical
connector web or wall 56 depending from the periphery of the
receiver platform other than for the inner blade-defining edge
38. Similarly, the infeed platform 36 is integrally connected
to the body flange 40 by a depending web or wall 58
peripherally thereabout other than for the slot-defining inner
edge 44 thereof and that section of the outer edge 48
communicating with the finger depression 54.

As described, the infeed platform 36 defines a bearing
surface for the foodstuff as it is introduced to the slicing

" blade 38, the height of the slot 46 determining the thiékness

of the slices. The present invention is particularly concernead

with a distinctive means for varying the effective height of
the infeed portion at the slot 46, and hence varying the

height of the s;ot and the thickness of the slices. This is

T ——

achieved by the use of the ramp 32 which is of a basic

— mwe s e cmm . e -




hei ght dgpending flange or wall 72 is also integrally formed along the

platformso as to directly overly these edges. The ranp 32 is deflned by a
panel 68 inclined upward fromthe |ower end edge 64 to th e uppef end edge
66 wherepy the effective height of the sl 46 can vary, relative to the

full heipht thereof defined by the infeed platform36, in two incremental .~z
stieps uppn sel ective alignnment of the end edges 64 and 66 therewith over A
the platfromedge 44. The actual inclination to the ranp panel 68 is '

provided by a pair of tapered side flanges or walls 70 which are integrally ;
f or med rpspectlvely al ong the opposed side edges 60 and 62. A constant g

uppernns% end edge 66 for a rigidification thereof. It is contenplated that
t he Iomefnnst end edge 64 of the ranp panel 68 be of a height equal to the
t hi ckness omon@oea}é emiiguratien eenfermiage to theli infeed platéornpi G

f.l ange thereacross. I.n order t%dgcwwde for a horizontal orientation of the

foodst ufff, PR closelY,resaima %ﬂi%ltkﬁ)??ﬂpiﬁ%ﬁﬁﬂﬁfdﬁﬁénﬁﬁxéﬁ theeed

or o fe??k e 3?#5%}4#“ 3 piEkhorn ””af‘ ;“é hﬁae“cedé%at?ﬁﬂv'ré?% efcvabborbrnt ced
I (4 {
rmedi atpi'y  ad) acenteh & iRy SRS SPEREES Paralist SRiAR (enda BP, 4Re €2,

therefro

L) %Qﬂ:o%%g ' eAagaégj 64 & ¢6 lﬂ?{éﬂl Ghhile parallel to each

other, extend at obligue angles corresponding to the angu;ar
extent of the inner and outer edges 44 and 48 of the inféed \o
platform so as to directly overly these edges. The r&mp 32 is
defined by a panel 68 inclined upward from the lower end edge
64 to the upper end edgé 66 whereby the effective héight of the
sioct 46 can vary, relative to the full height thereof defined

by the infeed platform 36, in two incremental steps upon

selectiﬁé alignment of the end edges 64 and 66 therewith over
the platfrom edge 44. | |
The actual inclination to the ramp panel 68 is provided

by a pair of tapered side flanges or walls 70 which are
integrally formed respectiveiy'aiong'theioppﬁsed side edées 60~
and 62. A constant height depending flange or wall 72 is also
integrally formed albng'the uppermost end edge 66 for a |

|| rigidification thereof. It is contemplated that the'lowermost 

;j end edge 64 of the ramp panel 68 be of a height equal to the




Vertically of f set pl anes and are of opposed generally trapezoi dal
configurations defining a central rectangular continuously inclined ranp
surface 78 ‘therebetween. 1n order to syagilize the infeed ranp 32 within

t hgi recegsed conpartnent over the infeed platform 36, the central section
7.8Y75 prqvided with a pair of depending lugs 80 which are snap-fitted or
received within a correspondi ng pair:- of sockets or apertures 82 through the
i nfeed pliatform 36. The positioning of the lugs 80 and apertures 82 is
such wherieby the infeed ranp 32 is reversible, for a selective aligning of
ei ther erfid edge 64 or 66 with the slot-defining i nner edge 44 of the infeed
platfornﬂ36, the lugs and apertures effectively I nterlocking in either
positionnof the ranp. As previously indicated, renoval of the ranp can be

easily effected access 1o the outernost end edge through the finger
depregsiﬁ1'ﬁﬁ9§£¥%§?,° nEﬁEdPﬂBeBoﬁﬂ'tﬂgdthBErnB@dyeﬂmiaﬁdamh@ddﬂﬁﬂnnal

' bl ¥, be f d of high d it | yet hyl , th
161 ng {Sa%f#éi%fiﬁliﬁbaﬁﬂeitﬂéreé’cre%_ d wth tyh_E%Y?cte?dESSy. Tfﬁe
bl d ' | R L de si,gni fi can eqgree o
S ustabfl ity | ncnet® SrAS LS BRGRIRECRGETE, @aa#m&: BriSPEAtion of the
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- fixed infeed platform 36, as the foodstuff is introduced to

the fixed blade 38, it is preferred that the infeed panel 68,

b and more particularly the'upper infeed or working surface
, _thereof, include horizontal end sections 74 and 76 immediately

ﬁ adjacent the end edges 64 and 66 and extending inwardly

therefrom. The end section 74 and 76 are in parallel

‘ vertically offset planes and are of opposed generally

i trapezoidal configurations defining a central rectangular
continuously inclined ramp surface 78 therebetween.

i In order to stabilize the infeed ramp 32 within the

id recessed compartment over the infeed platform 36, the central
Ly) section 78 is provided with a pair of depending lugs 80 which
are snap-fitted or received within a cortésponding pair of

sockets or apertures 82 through the infeed platform 36. The

positioning of the lugs 80 and apertures 82 is such whereby

the infeed ramp 32 is reversible, for a selective aligning of
either end edge 64 or 66 with the slot-defining inner edge 44

of the infeed platform 36, the lugs and apertures effectively




a sel f-contained unit which can be used independently of the frame. This is ¢
particularly the case in light of the manner in which-the infeed Tranp can

be releasbly fixed in position by th .iocking lugs 80, in either of 1its e

ad%usted positions. In addition, th elatively wider handle portion 52 .~
MW th the; finger depression 54 prOV|des for a convenient neans for the e
holtdi ng *and mani pul ati on of the slicer body.  -12- CLAI M 1. A food

slicer iconprising a slicer body and an infeed ranp, said slicer body
including a pair of longitudinally aligned platforns, said platforms
com prijsing an upper receiving platformand a |ower infeed platform said
platforqs havi ng adj acent inner edges at a spacing defining a slot of i
predeteﬂh1ned hei ght there- between, a slicer blade along the inner edge of
sai d upper platform said infeed ranp being renovably receiv- able on said
l.ower pliat f énteaidockinioudimeidhem pos itién nof sthé arampad Asupzievipasdy
edges sej ectively alignable with and over the slot-defining inner edge of
said | Oqﬁp prairated,o remaval of B¢ JAnD cCaribat easilycesifectedaby ranp
edges c rising a pair of parallel opposed edges of different heights

wher eby [t he2RER§Rt tor the alitarmgst amf yedge Jekreughi thet ﬁénss#pdeagessmn

| d
al i gne 54.

L The slicer, including both the slicer bedy 30 and the
1

infeed ramp 32 are to preferably be formed of high density
polyethylene, the slicing blade itself being integrally formed\1

with the slicer body. The removable and reversible infeed ramp

‘ provides a significaht degree of adjustability in the slice

thickness without requiring mechanical adjustment means or the
like.

While particularly intended for use as an insert in a
work unit frame such as the bowl cover or lid 10, the slicer is
a self-contained unit which can be used independently of the |

frame. This is particularly the case in light of the manner in

R
Prp gt
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which the infeed ramp can be releasbly fixed in position by th_
locking lugs 80, in either of its adjusted positions. In
addition, the relatively wider handle portion 52 with the

e

finger depression 54 provides for a convenient mé;ns for the

holding and manipulation of the slicer body.
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over the inner edge of the lower platform said working surface including a
‘pl anar sectioh at and inward.of each edge of said parallel edges, each of
‘said planar sections:lying in a respective plane disposed generally

”p@rallel to the plane of said infeed platfgrm and being of equal height

Wit the corresponding edge, and said working surface further including an
|ncI|ned section between and connecting said planar sections. 2. The
food slicer gtarsigaim 1 including neans for releasably fixing said
ranp to said Fower—ptatformin any of a plurality of adjusted positions
with one of said ranp edges aligned over the inner edge of the | ower
platform 3. The food slicer of claim2 wherein said neans for

el el e ot 4179 S CHPRET 458 AREL L o TLeoMRE SESagrg! 58

I nfeed. ranp infeadabbgmpngagahﬁe shiserd hpéytulasludlng ahepadeod srlcer
o Ferem ey chonBiugaidy 263 0 Shldsborabel Atk SHUAN Logl Lo
parall el to thPrighag @ugeupnere@ec&iyum&nﬂiatﬁqgmbenﬁgau%nwew|9nrss§ted
relative to thg1hRPerm, said platforms having adjacent inner edges at a
spacing defining a slot of predetermined height there-
between, a slicer blade along the inner edge of said
upper platform, said infeed ramp being removably receiv-
able on said 1lower platform and including an upper
working surface and plural spaced edges selectively
alignable with and over the slot-defining inner edge of
said lower platform to reduce the effective height of the
slot, said ramp edges comprising a pair of parallel
opposed edges of different heights whereby the height of
the slot will vary in accord with the ramp edge aligned
over the inner edge of the lower platform, said working
surface including a planar section at and inward of each
edge of said parallel edges, each of said planar sections
lying in a’plane(zgfggggijg)disposed generally parallel

to the plane of said infeed platform and being of equal

height with the corresponding edge, and said working
surface further including an inclined section between and
connecting said planar sections.

2. The food slicer of c¢laim 1 including means
for releasably fixing said ramp to said lower platform
in any of a. plurality of adjusted positibns with
one of said ramp edges aligned over the inner edge
of the lower platform.

3. The food slicer of c¢laim 2 wherein said means

for selectively fixing said ramp to said lower platform
comprises apertures defined in said infeed platform

) R




and outer edges of the infeed platform 5. ‘The food sli

cer of claim4

wherein the slicer body, outward of the outer edge of sai'd infeed platform

includes a handle portion upwardly of fset from sai'd inf
finger depression in said handle portion_adjacent said out
dépressi on dependi ng bel ow t he i nfeed pIé? ormfor direct

Lo thebipfeeddranp recei ved there n. 6. A food slicer s
erei nbefore des, cribe enge t n 0

ing draw ngs. 309 d?ﬁggggnﬁﬁl nd esr % a%oln a?in@eéc%v\é?aﬁé
substantially eaghgablebéhosai@eameﬂﬁurwa{h ref erence to,
t he acconpanyi ng draw ngs. 8. The conbi nation of a cont

eed ranp,” and a
er edge, said

finger O access
ubstantially as

: any-

ﬁd ggﬁggggg icer,

and as shown in,
ai ner, contai ner

cover and food slicer, substantially as here|nbefore describfd W th

reference to,

Yad asThRoirath siheeBcfmataimg3dwhenegn said Iugs are
centrally located and equidistant from the different

height ramp edges, said infeed platform including an
outer edge parallel to the inner edge thereof, said
apertures being centrally located relative to the inner
and outer edges of the infeed platform. —

5. The food slicer of claim 4 wherein the slicer
body, outward of the outer edge of said infeed platform,
includes a handle portion upwardly offset from said
infeed ramp, and a finger depression in said handle
portion adjacent said outer edge, said depression
depending below the infeed platform fos direct finger
access to the infeed ramp received therezn.

6. A food slicer substantially as hereinbefore des-
cribed with reference to, and as shown in, the accompany-
ing drawings.

7. The combination of a container cover and a food
slicer, substantially as hereinbefore described with
reference to, and as shown in, the accompanying drawings.

8. The combination of a container, container cover and
food slicer, substantially as hereinbefore described

with reference to, and as shown in, the
drawings.
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