The Iinvention relates to a raw vegetable cutter in
accordance with the preamble to ctaim 1.

Kitchen appiiances of this kind are used In preparing
potato pancakes, raw vegetable salads and the iike. A
kitchen appl iance having the features of the preamble of
claim 1 and constituting a combination of raw vegetable
cutter and a grater is known from FR-A-323 458. . With the
known kltchen appllance potato strips, In particular, can
be prepared only Imperfectly, since the raw or hal f-cooked
potatoes are often only Initially cut, due to the knife
arrangement, and the strips produced are not completely
cut off. When the food is again passed over the knives
the Initially cut strips assume a partially transverse
position in front of the cutting edges and are thus
severed or else come once again into the region of a
cutting edge In the longitudinal direction so that they
are cut once agaln in this direction. The result Iis
unevently cut material and a considerable risk of clogging
of the rows of knives. In addition, the arrangement of
the rows of knives at one end of the appliance and the
provision of a single contact surface is an obstacle to
simple and fast cutting of raw vegetables into strips.

The object of the Invention, therefore, Is to deveiop the
known kitchen appliance further so that any type of raw
vegetable, and particularly raw and hal f-cooked potatoes,
can readily and quickly be cut with the maximum uniformity
without any risk of clogging the knives. '

According to the invention, this problem is solved by the
features |isted In the characterising part of claim 1.

Particularly advantageous embodiments of the invention
will be apparent from the subclaims.

The Invention enables vegetables, for example potatoes, to
be cut Into strips properly In a simple and rapid manner.
The Invention also provides an appl iance construction
requiring reduced space, since strips are now cut both on
the forward movement and the return movement and thus the
same workling speed requires only half the number of rows
of knives required In the prior art. The contact surface
provided on both sides of the rows of knives further
promotes effortless cutting, since the vegetable can be
passed wlth momentum over the rows of knives. This
reduces the force required to pass the vegetable over the
cutting edge, so that half-cooked potatoes, in particular,
are not destroyed by excesslve retalning forces before the .
actual cutting operation.




It is particularly advantageous to provide two rows of
knives offset from one another. The result of this Is
that the underside of the potato again becomes
substantial ly flat after beling completely passed over the
rows of knlves, so that practically exactly identical

strips are cut on each reclprocatlon over the rows of
knives.

Since the end ¢f the knife Is constructed .to: project away
from the plana of the baseplate on the underside of the
knife, the advantageous effect Is that hal f-cooked
potatoes, In particular, can be processed into strips
which roll up in the form of shavings. The term “knife
end" denotes that point of the knife at which the potato .
strip leaves the knife. As a resuit, on the one hand,
Swiss Riéstl, for example, becomes very loose, while on the
other hand th!s confliguration Increases the probability
that during the frying operation the potato strips witl
contact the base of the pan by thelr curved top, and this
promotes even browning. To achlieve these advantages, it
is very advantageous for the underside of the knife to
extend with a concave curvature from the cutting edge to
the knife end. According to a development, the cutting

edges are constructed as a fillet and are curved In the
form of a shaving.

To form slightly helical potato strips the knlfe thickness
can be distributed unsymmetrically in relation to an axis
parallel to the cutting direction. The contact surfaces
are adventageously smooth so that during cutting the
vegetable sl ides on its webs which have not been cut away.

In order that the knives may cut even more freely,
perforations are formed In the baseplate beneath the
knives and widen out conically from the top of the
baseplata to the underside thereof.

Handl ing of the kitchen appllance according to the
Iinvention is further simplified by the fact that a handie
is provided at least at one end of the baseplate as
considered in the cutting direction.

Advantageousiy, the transverse rows of knives each consist
of a stamped metal strip. In that case the strip edges
can be ground before the stamping of the strip so that the
U-shaped cutting edges resulting after stamping are very

sharp and thus greatly facilitate cutting of the
vegetabl e.

Exempl i fled embodiments of the invention are explained In
detal! hereinafter with reference to drawings wherein:
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Fig. 1 is a perspective view of one exemplified embodiment
of the raw vegetable cutter according to the invention and

Fig. 2 Is an enlarged section on the lIne VI-VI In Fig. 1.

Fig. 1 illustrates the raw vegetable cutter 1 according to
the invention, which consists basically of a flat

baseplate 2, wlth two contact surfdces 3.and 4 on the top.

Two rows of knives 5 and 8 al igned transversely of the
cutting direction A are disposed between the contact
surfaces 3 and 4. Beneath the knives 5 and 6 the
baseplate 2 is formed with slots 7 for the discharge of
the strips of raw vegetable towards the underside of the
cutter 1. The slots 7 widen out contcally towards the
underside of the baseplate 2.

Gulide webs 8 extending In the cutting direction are
disposed on the two longitudinal slides of the basepiate 2
and terminate In a handle 89 at one end of the cutter 1
situated in the cutting direction.

As will be clearer from Fig. 2, the knives S and B have
cutting edges 10 and 11 on both sides of the cutting
direction. The cutting edges 10 and 11 are al igned
paraliel to the cutting direction A, and this means that
al though the cutting front extends transversely of the
cutting direction A the top and bottom of the front area
of the cutting edges 10 and 11 extends parallel to the
cutting direction as far as a certain knife depth. For
the top part of the cutting edges 10 and 11 this means
that it is aligned paraliel to the baseplate 2.

"The knives 5 and 6 are each made from metal strips 13 and’
14 respectively by stamping. The metal strips 13 and 14
extend continuously from one guide web 8 to the other.

The distance between two adjacent knives S and 6 is
bridged by a stamped-in web 15 which Is situated beneath
the plane of the contact surfaces 3 and 4, and hence
beneath the actual cutting area.

A transverse web 168 is stamped into the top of the knives
S and B, extends over the entire width of the cutter, and
forms the downwardly Incl ined knlfe ends.

Fig. 2 Is a cross-section through a metal strip 13 fitted
In the cutter. 1t will readily be seen that the metal
strip Is recessed into the baseplate 2 by its bottom webs
15 extending In the cutting direction. [If the appliance
is made from plastics, the metal strips 13 and 14 can be
Integral iy moul ded.
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A particul ar advantage of metal strips Is that they can be
ground before they are stamped so that the cutting edges
of the knives 5 and 6 are particulariy sharp.

The operation of the raw vegetable cutter will be :
described hereinbelow by reference to an example in which
it is used as a R¥stl cutter. The Résti cutter Is equally
suitable for raw and hal f-cooked and in some cases even
completel y' cooked. potatoes. The potato for cutting: s -
placed, for example, In a known holder (not shown Iin
detall) and Is first applied with the holder to the
contact surface 3. The potato Is then passed over the
knives 5 and B in the cutting direction A, a strip being
cut off from the underside of the potato. Depending upon
whether the potato is raw, half-cooked, or ful ly cooked,
the strip will form as a curved shaving.

1f the two rows of knilves S and 6 are so offset that In
each case thare 1s one knife 5 centrally behind the gap
between two knives 8, the potato will be substantiaily
_flat again on the underside if It |s passed completely
over the two rows of knives and Is situated on the contact
surface 4. The potato Is then passed from the contact
‘surface 4 against the knives 6 with varying momentum,
strips being cut out of the potato in the manner already
described. This process is repeated untii the potato is
finally cut up. The gulide webs 8 are intended to support
the holder (not shown) and are therefore siightiy higher

than the maximum height of the cutting edges of the knlves
S and 6. ' : :

Not onily potatoes, but also other vegetables can be
processed with the raw vegetable cutter according to the
invention, e.g. to make raw vegetable salads. In that

case the knife cutting edges may, for example, have a
trapezolidal shape.

Contrary to what Is shown In the exemplified embodiments,
the transverse rows of knlves can also be disposed at a
sl ight angle to the cutting direction, although even In

that case the cutting edges are stlii! situated parallel to
the cutting direction.
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CLAIMS

1. A raw vegetable cutter for cutting raw vegetables -

Into strips, comprising a basepiate (2), the top of which
is provided with a contact surface (3, 4) and which has at
least one row of knives (5, 8) extending substantially
transversely of the direction of cutting, the knives
proljecting by substantially U-shaped. edges. (10, 11) ..

vertical |y ebove the contact surface (3, 4) and being oﬁea?ﬁfr“

towards the underside of the baseplate (2), the underside
of the knlves (5, 6) being at |east partly inciinad to the
baseplate and the row of knives (5, 6) being formed from a
thin metal strip with the formation of top and bottom
transverse webs (15) and side webs connecting the same,
the said webs being formed integrally by meander—fashion
bending, the top transverse webs praojecting beyond the
contact surface (3, 4) and being aligned substantially -
parallel to the plane of the contact surface (3, 4) with
respect to the cutting direction (A), characterised In
that the row of knives (5, 8) Is disposed between co-
planar contact surfaces (3, 4) and the row of knlves (5,

6) Is secured in the baseplate (2) by the bottom tranverse
webs (15), the bottom transverse webs (15) being disposed
beneath the contact surfaces (3, 4).

a. . A raw vegetable cutter according to claim 1,
characterised in that to form double—-edged knives (5§, 6)
the top transverse webs are aligned parallel to the plane
of the contact surfaces (3, 4) and are recessed In the
middie In each case towards the basepliate (2) with respect
to the cutting direction (A).

3. A raw vegetable cutter according to claim 1t or 2,
-characterised In that the recesses (16> of the top
transverse webs are substantially triangular as considered
tranaversely of the cutting direction (A).

4. : A raw vegetable cutter according to any one of
"claims 1 ta 3, characterised In that the recesses (16)

terminate at a distance above the piane of the contact
surfaces (3, 4).

S. A raw vegetable cutter according to any one of
claims 1 to 4, characterised In that the distance between
the middle of a recess (16) and the associated edges (10,

11) of a knife Is equal to about 2 to 3 times the depth of
the recess (16).

6. A raw vegetable-cutter according to any one of
claims | to 5, characterised in that the distance: from the
edge of a recess (18) to the associated adjacent edge (10,
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11) corresponds approximately to one times the depth of a
recess (18).

7. A raw vegetable cutter accarding to any one of
claims 1 to B, characterised In that the width of a top:
transverse web corresponds approxlmately to that of a
bottom transverse web (15)

. 8. A raw vcgetable cutter according to any one oF

claims 1 to 7, characterised in that two rows of knives
(S5, B) are disposed on the basepl!ate (2) consecutively as
considered in the direction of cutting (A) and In
staggered reliatfonship transversely to the direction of
cutting (A).

9. A raw vegetable cutter according to any one of
claims 1 to 8, characterised In that the knive rows (5, &)
are disposed on the baseplate (2) at right angles to the .
cutting directlion (A).

10. A raw vegeteb!e cutter accordlng to any one of
claims 1 to 9, characterlised In that the baseplate (2) is
made from piastics.
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