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"A kitchen utensil for cutting fruit, vegetables and the Iike |nto strlps
and g~k ade therefor"” TECHN CAL FIELD OF THE | NVENTI The i nvention :

to a kitchen utensil for.cutting fruit, veget ﬂ gl‘ he Iike into
and to a bl ade therefor. -BACKGROUND ART Such a utensr|” often has @
gui de plate and an 10 upper guide plate adjoining the sane, the
upper guide plate having on-its front edge a horizontal blade and so
extending obliquely in the direction of cutting, and a plurality of &
- vertical blades being disposed on the |ower guide‘plate in front of the
hori zontal bl ate. kDephedi ngensiherehséabeenl’ Truliite, upper gui de plate or
hori zontal bl adeegetdbiebovrid halel ket €ndd s(t&'lzi%e spacing of the
vertical bladesanduzhbkatieneahettefer¥s can be use t'o cut stri ps of various
20 thicknesses and usually of square cross-section, ranging fromthick
strips, for exanple, for chipped potatoes ("pomes frltes") down to
shreds, for examTECHNSCALaWIELRtGH| BHEI INVENTION gar ni shes or the like.

Th - fe f
par 1 cul SR8 GBI R ORE T LR e o WFORHERCUER DRI Bt PG5 0r | Zont al
bl ade of fvuﬁrta,pér%smtableﬁowabltém oligke gimtie ptatips( BRdOZdl % 19 675). A

modi fi edpiake Fhéfefdhs 30 apparatus is provided in addition wth special
i nserts. These can %e conbined with the |ower guide plate and pern1t finer

cutting, in other words the _ L
BACKGROUND ART

Such a utensil often has a lower guide plate and an

10 upper guide plate adjoining the same, the upper guide
plate having on its front edge a horizontal blade and
so extending obliquely in the direction of cutting,
and a plurality of vertical blades being disposed on
the lower guide plate in front of the horizontal
blade. . |

Depending on the distance from the ﬁpper'guide plate
or horizontal blade to the lower guide plate and on
the spacing of the vertical blades, ‘such kitchen
" utensils can be used to cut strips of various

20 thicknesses and usually of square cross-section,

' ranging from thick strips, for example, for chipped
potatoes ("pommes frites"), down to shreds, for
example, for raw vegetable dishes, soup garnlshes or
the like.

There are various proposed kinds of such kitchen
utensil. One form, in particular, derives from the
Applicant. It is characterised by a horizontal blade
of V-shape and a removable lower guide plate
(DE-0S 19 19 675).. A modified version of this-

30 apparatus is provided in addition with special
inserts. These can be combined with the lower guide
plate and permif finer cutting, in other words the



-2- ‘cutting of thinner strips. In all versions the vertical blades ha
cutting edges which extend to the l-evel of the .horizontal blade. A

di sadvant age is that the vertical blades, .being offset laterally with
respegt, to the transverse direction of the utepsil, are made and attached -
to the lower guide plate.individually. Ih the ﬁTicant S previously
proposed kitchen utensils,the vertical blades are individual |engths cut
frowsa continuous 10 sheet netal strip. Each length is bent to forma
foot, and each blade is then placed.individually in an injection noul ding
die and set in syntbatting aft itsimmErerstipsIhi In allcvelrsé,,onis the i ne

bl ades demands a cof PAFACB Dladls ST ErvufBl; Rialh. pRagh, elfarld v Hhe
excessi ve def or mati davelUsdalthe hdmirzdmba]l bhadeheet netal strips used are
a fewtenths of a mllinetre thick, typically three tenths of a mllinetre.

This 20° “in turn nmakes it necessary to sharpen the nmetal strip, in order
to ensure that the AudasagvamgagesxﬂuﬁnabnbhghverwgnaAub&adaw,omeangmher

of such bl ades. also ég%vggf%ygi jlﬁfﬁﬁg Itg@#e %bS% tb@h%@%ré@”ce t he

sheet netal strip can roun I n_practice, the
cutting edges on .t h@lr@§@P-10iﬂn@fvéihq d’eﬁelbﬂihhesaaﬁeméﬁﬁyaaﬁ- edachesh 49 oFhe

sides.  The 'tops, b!oﬁ@Qt Efile AR ﬁhmlduﬁsy exﬁhb‘thet m p?.lih%t s

inparted to them when the netal "strip was, cut up.
t hi cknesses of natéprgplpﬁﬁéaépﬂggosed kltchen uten51ls, the vertical

blades are 1nd1v1dua1 lengths cut from a continuous

10 sheet metal strlp. Each length is bent to form a -
foot, and each blade is then placed individually in

an injection moulding die and set in synthetic pléstics'
material. This, of course, is a time consuming and

. expensive operation.

Moreover, manipulation'df the individual blades demands
a certain thickness of material, in order to prevent
‘excessive deformation. ' Usually, therefbre,.the sheet
metal strips used are a few tenths of a millimetre
- thick, typicaily three tenths of a millimetre. . This
20  in turn makes it necessary to sharpen the metal strip,
in order to ensure that the cutting edge is 'sharp
enough. Manipulation of ‘a number of such blades also |
e : . involves a not inconSiderable risk oflinjury.

. . Slnce the sheet metal strlp can be ground only along
its 1ong side in practice, the cutting edges on the
‘resulting vertical blades are only on the steep front
sides. The tops, by contrast, remain blunt. They

. exhibit the shape 1mparted to them when the metal
-strlp was cut up. :

30 ’Lastly; the thicknessés of materijal impede,the '
-~ cutting action. While the cutting edges can facilitate



"+ cutting action. Wile the cuttlng edges can facilitate - 3- penetrat|on
of .a frui:t by the vertical bl-ades, the vertically cut flesh of the fruit
~tflen pass through the avai | abl e .gaps between the vertical blades. The
cted di mensions of each of these gaps are reduced by one‘thicknes
grial. This 5 I nvol ves the displacenent of a considerable quantitly
of Yerial, the quantity increasi dg-with the nunber of vertical blades
provi ded over ‘the width of the utensil. A utensil with 23 vertical blades”

u
- each, ?Enéd}ra%goﬁed‘ft HSfﬁﬁtabwdhlelmaeai mlﬁhé‘.@S%hef&Hrt%@Iﬂ}l gut Wi || have the”
unobstruct ed ssage reduced by 6 10 ml]linmetres, which of course

i nt er fdesh ofp tﬂ@uﬁﬁ&h’mﬁ?ﬁr&‘?w len g8 or e, pr oposed
ut ens bkEwetn ’ﬁhdeafeﬁ'tﬂéél bﬂ.% melﬁewﬂueeé@diﬁmoaéuseaaﬂ do not provide

conveni.ence of cutt| e suc kltchen t ens ve been used for a
| ong ef &y 2;8 ﬁ’ﬁs‘ls‘ g’?"'ﬁ;reat 15 |
| nyormmsmmspmeﬂ& IdﬂVEI\EBt@mé:tabile @mmﬂrhe(uf métdrial| nvention to

seek ttge Aﬁ‘e I}e ﬁ@é&ﬂ?@ﬂﬂaﬂﬂ@%ﬁbgg egh cgi %ﬁe Accordi ng to- one

aspect nventio here 1's provid menber for a utensil

for cmxﬂ?dfmﬂ?bﬂ@dtbwﬁ)ﬁh%lml%{ A Ht@fsﬂemh wlisrtheal a portion

adapt %ﬂ]a& & BEM 6 BRS& fehtids BEW alill i ¥methre CtHilckREsd) %QF-S a plurality of
par al | bl.ind cuts which extend from one | ongit udi ng ?edge transversely to
%‘%‘56@ t

the | Engmmiesf Wike have ithe ungbstrygted passpegrr P%8t?i ng bl ades. | ying 25 -
| suiist anlikdtyres) whiighlofaegluese iftdrifardd apprediablly wiakecwdingon of the strip
of netal and transversely to the lLength of the strip, each bl ade being
constituted by a portion of the strip of netal located adjacent to the one
edge @b sthasise ,pthenbﬂwby\mopesbdaubahsﬂs with vertical blades '

are compllcated to produce and do not provide convenience of
cutting. Since such kitchen utensils have been used for a long

time and millions are produced, this problem is of great

o~

15 dimportance.
SUMMARY OF THE INVENTION -

It is an object of the invention to seek to mitigate these
disadvantages of the prior art. ' | '

According to one aspect of the Anvention there is provided a blade
20 menber for a utensil for cuttir.xg. foodstuffs, comprising a strip of
metal which has a portion adapted to form a base fof_ a pluralit&
of cutting blades, a plurality of parallel blind cuts which extend ' s
from one longitudinal edge transversely to the length of the _
strip, and a plurality of spaced cutting blades. lying i
25 substant:.ally at right angles to the plane of the base portion of .
the strip of metal and transversely to the length of the strip,
each blade being constituted by a portion of the strip of metal
located ad;jaceni: to the one edge of the strip and between adjacent
blind cuts, the metal of each blade merging with the base portion
30 .of the strip along a line which’ intersects one of the adjacent
blind cuts mtermed:.ate the length thereof and the other of the -
adJacent blind cuts at an end thereof remote from the one edge, the



bli'nd cuts,, the,metal of each blade merging with the base portion 30 of
the strip along a‘line which intersects one of the adjacent blind cut
intermedi ate the tength thereof and the other of the adjacent bli nd ;/
an -eqd, ther eof renote fromthe one edge, the arrangenment bei ng sugh'tt
each Dl ade has its greatest height nearer to one end of the blade thanto
the ot’her. According to a second aspect of~ the invention there is provi ded
a Ig_,tchen utensil for cutting fruit, vegetables or the like, 5 conpri sing
~a lower guide péataﬁgem&mbeﬂrg)enclgtﬂhde eaicht sl sleahas] itsvgredtyst hedght om t he

de pl bl'ade whi ch d
e 2 ) MBS B PR W AR 2 10 e

vertical blades carried by the I ower gui de plate upstream of the horizontal

bl ade, the 10 0?.55;,% EQI,,@ | oREehd e b mber ..
as. her ei nbef orehgfe Ined 1n t I at gﬁ;t%?(;g‘ge{‘%g par %g%aprla R B .
t echnol ogi cal akikshe cyitiing vt Kxegatables or ¥Ry bl ades can -
be produced sby @onig I&Um&bérng\ud‘eubléﬁiﬂaﬁd'darbﬁﬁﬁé @uﬂd@%ﬁﬁﬁe seawm -
sui t abl e spaci n‘%?vg‘gihe cut n_adequat ggggg % rﬁt

i ner medi ate pa t%r YEPET 84pe rﬂa"ﬂ’ﬁgt‘ﬁ‘ 157 rhrert 8Pve

vertical bladesa r(oa&z.aelnﬂJ Hmdedwh.’cbmmendsnowmaj dnctibe. mreqﬂﬁoﬂf of he

desired cross-s Ly

bl ades, only ongu%éo ?nuous %*Lﬂ‘%iﬁ%gng L#’%ﬁ veg% %‘E Sr,t

I'n other 20 wobyidhei horeraguide plate ngswmrmﬁjshbdwgllhgnﬁarlohl@deshtm rret aI
strip, pickig ﬂg,rg]g &.@1:5:@ I Fdmt |

many vertlcal b#’a es as d(?g sire %al?]i dQ&(f}%l,_ﬂ? I-mul ta%?&aaﬁy%ﬁu acture'-
and assenbl y arbereis Q;reedsfw&riem&he @&p&aﬁ@wn@mﬁm&\p@n@w If the

hori zontal bl ade is not - obllque 25 in one direction only, a plurality of

>h bl ad nmb b f I t h .bl ade nmb f the
fl(l;(r:i Zon? a? gFadgrsecEgglogelcg advangge ag@%vgd us\gggs%e 1nvéint1mnels% St the ©

blades can be produced by a simple punching, cutting and bending
process. Given suitable spacing of the cuts and an adequate depth
15 of cut, the intermediate parts of the st.rip of metal can be bent
' " up to form effective vertical blades , (as considered in use) s
order to cub strips of the - des:.red cross-section.

Also, instead of a plura]ity of seperate vertical biades , only one
continuous blade member need be produced and manipulated. In other
- 20 words, instead of cutting numerous lengths from a-sheet metal ¢
' strip, picking them up individually, bending them and then using
them, as many vertical blades as desired can be obtained
i | similtaneously. Manufacture ‘and assembly are therefore simpler and
-safer using the invention. If the horizontal blade is not oblique
v 25 in one direction only, a jjlurélity of such blade members may be
used, for example, two such blade members if the horizontal blade



i s V-shaped. The fi xed arrangenent of the various vertical blades wﬁthfn
such. a bl ade nenber, together with the greater ease of manipul ation, nmake

it ;pgsS\ble to use very thin nmetal strips or blanks fromwhich to formthe
bl adg These need only be, for exanple, one tenth of a mllinetre thigk
t hat for exanple, only oner tRird the thickness of the netal strips

used hitherto in the proposed utensils. -Consequently, the anount by 10 ~
whi ch the unobstructed passage i-s inpeded is only one third of the anount _x
| ost witHknvghaeéedl cal bl ades. The cutting of cuttable foodstuffs such as
fruit is therefore easier.. In the case of nmany foodstuffs, particularly
fruits, however, there is a further -advantage. = The reduced displ acenent of.
the C|U_t fﬂlm ht oted h&'i-an'g‘em\j\lg_ibe?f_clﬁﬁé wgﬂﬁa?ugrvﬁreﬁeal lbll%dd!sfy, that is,
very littlg.juice escapgs, ;which.is parti arl y. advant ageou or onions

and the P’ﬁ’&é‘h"r h%ugér?i'ﬁifad(?a??@@r?ﬁ’dg‘r?&?% {IS%}gﬂ| gg@s%ﬂ?ﬁ?’e{rpom 20 .. the
materi al exfsé hef shanppubgtion,canke ithepagsibbet bo deeewteirgn of cutting.
When the  yertical bl ades_are_sqQaf ' e th t into the foodstuff
such as #’d‘ﬂ nb?a#?fg?gﬁﬁgsl ?ra &aﬁ’gﬁgg‘gﬂéﬁ]ﬂiﬁgﬂ ?X g§€8’mt progressively
enbedded bladdm. f dBdesaf higedo ondyt tiehef aar eexpmplbd, pongr éexbthel y nor e
firmy i e . apgdsse b St abpll s e ' bl ades .
t her ef or%ﬁ%vé%fég%ed?%%%ﬁ’oﬁg’%ﬁtl% Ib"lbé%./ gga?ﬁggkn§%%yv§r Scal blades,
but- a nudhimiwethe hthkoboesst ofntthe metiady stweipsrupedahitbbexdsd because of - -

~the vay igh WiEMpidfosea dBensiadist Edndd @it yPPERLS abded BPS during

-cutting. _ _
10 9 which the unobstructed passage is impeded is only one

third .of the amount lost with known vertical blades.

The cutting of cuttable foodstuffs such as fruit is
thereforé-easier.. In the case of many foodstuffs,
particularly fruits, however, . there is a further

advantage. The reduced displacement of the cut flesh

of the fruit makes cutting not only easy, but dry,

that is, very little juice escapes, which is

particularly advantageous for onions and the like. '

_ The vertiCal'(as cdnsidéred in'use) blades bent from
20  the material of the strip may increase in height in
the direction of cutting. 'When the vertical blades_aré
- so formed, in use they cut into the foodstuff such as
fruit only gradually and hence very easily, becoming
progressively embedded irn the foodstuff, so that they
are guided progressively more firmly infthe foodstuff
and so become stabilised. The vertical blades therefore
~ have the same dimensional stability as the known |
~ vertical blades, but a much lower thickness of material
: for the strip can be used because of the way in which the’
3b foodstuff itself supports the blades during cutting. A
. thinner material is;cheaper, so making the ﬁholé;utensil -
"cheaper.: '

<o



t hinner 'material. i s cheaper, so making the whole utensil cheaper. . -6-
Wth a slight nodification, it .is possible to-dice readily and cleanly .
foodstoffs which tend to d|5|ntegrate such as layered fruits Like onigf ;
an - ogerati on which was commonly a problem hitherto. For this purpose, p%;u

vertical blades, which usually project enly¥ sl4 ghtly above the horizontal -
bl ades, nust be twice as high. -In other words, the height of the vertical
bl ades shoul d be twice the distance between t he | ower, ‘gui-de plate and the

o e o ogn eouiel e g, RN Lp° phRette s Wigeust be
al'so be perforrredrﬁﬂﬁiﬁ-l%rquaﬁ' ?ﬁ‘%iﬁsf%ﬂt?ﬁugﬁﬁew 18% JFend f‘gﬁ &SPH egrate,
horizontal blade. ghgnt Riss %é&'eff@i)%t!ike”bﬁiohlsrShrb%péﬁaﬁwalhhi(ch
with-a nunber of parallel knjfe cuts: }%ghB+LOOd%thf S %an pl aced wit

these .cuts ariang¥@ a&ﬂﬂﬁ?q i PERP Rerte RF Wﬁn?q¥2%%?edpye

agai nst the hori Z0&&¢h.dﬂ]§dﬂélﬂé@9%h:b@hnﬂsﬁulmydper@dﬂS oamtt?a@lmhﬁ]#e '
eca se e

i nvention result erable rease I n saf
vertical bl ades cﬁﬂ qﬁﬁ% ?% PL%&ﬁFenQPFt % éﬁﬁ%ﬁﬁ%t *%Ehloﬁn
| fi—pr-oposed Ki tcheIuhet:enmﬁds ol:he me-bghwoiﬂatue vietd cad aalradaastd;iawbdebe
or nore of the. rL|ca ades n1 ca Nn.f
f-ood, for exanpl e% \}éa’n? ?Bgﬁ’gg? ghg %tOl”%% (%u%‘q’lgi ey engclgl %H&'
broken. The dlnenhomuwonmaﬂnbla@eof Batwbendbhei supding grodesses the

10 - foodstuff must be turned through approx1mate1y 90 in

order to effect dicing.

Dicing can also'be'performed with vertical blades which
-extend only as far as the horizontal blade. In this -
case the foodstuff must first be cut manually with a
number of.parallel knife cuts. The foodstuff is then
.placed with these 'cuts arranged across the direction of
. cutting and is run repeatedly against the horizontal
blade without being turned. '

Blades embodying the invention result in a considerable
20 increase in safety, because the vertical blades can be |

incorporated in the utensil in a permanent fashion. In

proposed kitchen utensils, on the othtr hand, there is

a risk that-one or more of the vertical blades might on

occasion find its way into the cut food, for example,

in the event of incorrect operatlon or 1f the uten311

. is broken. '

The dlmen51onal stablllty of the blades is partlcularly
: hlgh if the cuts are of equal depth and each extends
_only as far as an- upwardly bent part.

20 A slight drawing action can be imparted to cutting if,
for example, the cuts are made in the front (as



* high if the cuts are of equal depth and each extends only as far as an -

dlLy bent part. 30 A slight -drawi ng action can be inparted: to“cutting

AN exanple, the cuts are nade in the front (as considered in use)

je .of the strip or blade mepper. If the vertical blades are to eq‘/
after -their maxi mum height’ i s reached, for exanple so that they

particularly close to the hori zontal blade, the 'cuts may be at

sonmewhat . asLi t enfl t t¥q that is to

t he Iongi#ﬁégﬁg gggigibgﬂﬁﬁg str pQgéQ ?gdgﬁ%eﬁgg?giéﬁgégit e thinness. of S

the nmat ermembezed, the sheet netal 10 strips act |ike razor bl ades.

Their long sides are so thin that sharpening is not essential. However,

t he cuttigg action can be_enhaned by Erovrdrng shar pened outer edge on

the |ong dEhﬁnVﬁrﬁﬁéa%ﬁhiad%ﬁwﬁbén AgerenPEEmPEAYo B e B TR net al

strip befpdesibml ﬁest@mecisr rﬁéaéﬁe@efeéﬁ bRam gttede% Pt ghepubanl the

strip: The upger cuttin %+ of gaﬁgs su uently bent upwards wl.|

. be particleaPaytirndetilye. %é@o Fh riroatal, &h @ ceHWERd to the
surface Ghajhgel aweeowemwlpé@soéhéﬂea%e B! anfgqre wrmté? 20 - with

adhesive or rivets. Preferably, yer be. engaged

posrtrvel@l?ﬁcPﬁenl8@ePﬂ$ﬁ%ﬂ51ﬂ FBuggﬁohrlp @? from

synt heti copl ghei esript @Y dldde szném‘se:e that the strip of nmetal with the
bent-up bl ades is placed in the injection noulding die and cast integrally, .~

the. upwardly bent parts then passing through or projecting fromthe guide
pl at e. Given the thinness of the material used, the sheet metal

- 10 strips act like razor blades. Their long sides are so
- thin that sharpening is not essential. However, the

cutting action can be enhaned by prov1d1ng a sharpened
outer edge .on the long side with the cuts. Sharpening
can be;performed'on'the metal strip berore it_is shaped
that is before the blades are bent out of the strip. -
The upper cuttlng edge of the parts subsequently bent
upwards will be particularly effective.

2.

- In ﬁse,_the_metal strip could be secured to the surface

of the lower guide plate of the utensil, for example
20 with adhesive or rivets. Preferably, however, the strip

of metal be engaged positively in the 1ower guide plate.

_'In household utensils made from synthetic plastics .
material this means that the strip of metal with the
bent-up blades is placed in the injection moulding .die

- and cast integrally, the upwardly bent parfts then : :;
passing through'or projecting from the guide plate.

A kltchen uten51l embodylng the 1nvent10n is herelnafter
descrlbed by way of example, with reference to the
accompanylng draw1ngs.

30 | o . BRIEF DESCRIPTION OF THE DRAWINGS
-Flgure 1 is a plan view of a complete kitchen uten51l
embodying the invention;



A kitchen utensil enbodying the invention is hereinafter described, by
of exgqple, with reference to the acconpanying draw ngs. 30 -

BRI EF DESCRI PTI ON*OF THE DRAW NGS Figure I is a plan view of a conplete
ki tcherr utensil enbodying the invention; -8--- 8. - Figure 2 'is a Rl ap
view of a lower guide plate, to a larger _scg e._ of the utensil; . and Figlre
3is a side elevational view of the plate of Figure 2. Referring'to the
drawngs, Figure 1 shows a kitchen utensil for cutting fruits into strips,
‘the direction of cBigung Reiisgar glraesonien dif arlowedpwgiidéhplatbensitio lems a

| ower (as consi-der Lp.u ui l,ate.., 2 . an_upper. (also as i
considered. in. use__)f%aégg %?')éltlg ’18& qg.‘eag‘}%%tb%‘f?t ?lﬂl&t he direction of-
cutting. The planes of the guide plates .2 and 3 are' substantiafly parallel
* to each . other s a=0 I,S o205 : | C dst :
pass. Edge or frggégﬁéﬁbér§g4%pﬁ%@éﬁgiéﬁgﬁégﬁ%fﬂtggwaﬁg'%ggL %%&%E%ﬁgper
guide plate 3.  ThRigenbePs 4 also retain the tower guide plate 2, .which is
a renovable slide-in part. On its front.(as considered in the-direction of
cutting 1) edge the upper guide plate 3 bears a horizontal (as consider.ed
iT use) blade 5 wReferringd¥odi saawings pFigune i shewsoa &itehen ng,

starting from each, £1 $orOteitding ¢ OrEntde baontale Bliade 3 dr
an% ? the ho 7 %a%é 51there

V-shaped. In front of .Spaced fro 10ri zont a
of cutting being represented by an arrow 1. The

utensil has a lower (as considered in use) guide plate.

_ 2 and an upper (also as considered in use) guide plate

10 % adjacent it in the direction of cutting. The planes

| of the guide plates 2 and 3 are substantially parallel
to each other so that a gap is formed through which cut
foodstuff can pass. Edge or_framé members 4 project
laterally over and define the upper guide:plate 3. The
mqmbers.4_a1so retain the loWer'guide'plate_ngwhiCh'is
a removable slide-in part. - SR '

On its front (as considered in the-direction of cutting 1)
edge the upper guide plate 3 bears a horizontal (as
_ 'considered in use) blade 5 which extends diagonally'in
20 the direction of cutting, starting from each member 4.
Overall, therefore, the horizontal blade 5 is V-shaped.
In front of and spaced from the horizontal blade 5 there
- is .a plurality of vertical (in use) blades 6 carried by
- ' the lower guide plate 2. ' '

o

N : - As shown particularly in Figures 2 and 3, the vertical
| blades 4 are made from a continuous strip 7 of metal.
The strip 7 is thin, being only about one tenth of a
millimetre in thickness. The strip 7, or blade-member,
consists of a flat portion and a plurality of upwardly |
320  bent pdrtions, By means of its flat portion the strip
' 7 is embedded in the material of the lowé: guide plate -



a_plurality of vertical (in use) blades 6 carried by the |ower guide

Al 2. -‘As shown particularly in Figures 2 and 3, the vertical blades 4
akgshde froma continuous strip 7 of metal. The strip 7'is thin, being
about one tenth of a nmillinetre_in thickness. The strip 7, "or bla Sy
.nenbers] * ‘consists of a flat poﬁtlon and a plurality of upmardly 30
bent portions. By nmeans of |ts flat portlon the strip 7 is-enbedded in the
mat eri al of the | ower guide plate - - 2 whereas its upwardly bent :
por t i ons2pHBETERS ArS 1 HRW ¥Y|HPDEfPPW$NQ&§mP%ﬁ§cﬁh§PB g hend project

upward'ymatsﬁeaHPWﬁrc%uebra&efoghiaaquawawztaﬁatéﬁb j¥egtical blades 6. 5
To produce these bl ades the_s rovided on its

front, oPPHAFGAF>m The %B%%?GEYeHePﬁ PH@%%QQﬁHQQ#ﬁtﬁ wtet the 1) | ong S|de

mﬁth'equﬁgp&gaéﬂnggdég glind cuts 8 of equal depth (length), running
transversely to the longitudinal axis of the strip 7, 10 which is

transversely to the direction of cutting and each extendlng (in the |
engodi meqb pHd&ﬁdéﬂfﬁBs@”bYaéésfSrthé @mrmpmvwﬁsfﬁsmﬁlp@stlon Wien seen

from above, pwar g ent, portions.point mardl in the
di recti oR BV %ghg??nﬁs °thP§ﬁEePHbr ﬁ#%é gpr%@tlon of
cEttlh ng thenali&wdtimr@fhéﬁtgﬂn g 3) aodngem.emi&amhleqaispalcbuebl evel of
t he orlzont 5. T | S p Z.also bears a
shar peneBagBIAEY 1AL FrER BURE,oBUAL dEBH, (TknetR) inBnlBe s " n
Fig. 2) 2ﬁanamnpsélyv¢mcﬁhprbohgétudipaﬂuaxﬂsﬂdﬂ'ﬁhéestrmp fryont
10  which is transversely to the direction of cutting and
each extending (in the'embodiment=illustrated) only as
far as an upwardly bent portion.

When seen from above, the upwardly bent portions point
upwardly (Fig. 3) in the direction of cutting. Their

15 = height increases in the direction of cutting from
neérly zero (Figure 3) and extends at least ‘to the _
level of the horizontal blade 5. The front long side
of the strip 7 also bears a .sharpened outer (to the
right when considering the left hand strip 7 in Fig. 2)

20 edge 9, which provides a particularly effective front
cutting edge on the vertical blades 6.

If_will also be understood that, as shown in the
drawings, two strips or blade members 7 are used whlch
are convergent in the direction of cutting or as
25 conmdered in the logiudinal direction of the utensil
' or lower guide plate 2 so as to provide blades 6 which
are in a 'V'-formation and whicd are also staggered as
' considered transversely of the utensil,

It will be also be understood that in the embodiment
30 of the invention shown in the drawings and above
described, the vertical (in use) blades are formed



cutting ‘edge on the vertical blades 6.' It will also be understood that, as
shown in the drawings, two strips or blade nembers 7 are used which are
convergent ‘i n-the *di rection of cutting or .as 25 considered in the
Iongi'xt\yc}knal direction of the utenS|I or | ower guide 'plate 2 so as to

provi de ‘bl ades 6 which are in a 'V - for mati®h =and which are atso st@
as considered transversely of the utensil. It will be also be under

thatsi n- the enbodi ment 30 of the invention shown in.the dra o?rg .
above descri bed, . HROW & t¢QRFL Vﬁuﬁsﬁyrbpaﬂé'sm&ﬁélfsor% strip (of quetal

continuous strip QGordBiding h@nSéﬁepleﬁgmaiab @@&‘aﬂl@ln,g équpgpaéeagcﬁtde
parall el , egui spaced cuts runni ng:F insvegg&é&ﬁ atl ve 0 the, di regtl on of
t

cutting, and t hos@ WAL FreRSEEFRSLEJTSE ixretierngibent

upwar ds so that eazaitiingeandothbsei parie @ifr dit Isimﬁtédlt'ﬁemeéﬁStheen in
plan view . A so, the |nvent| on bove d scrli b nd shown L@Pthe dra ngs
may be nodi 2 ed. Q?%ngp}é g'Bug §nsf’h l7h13‘?jf ePPALT

“11- GLAIMG 1. Arbltige dtrdetidnrof oueting f(fars e rmfpmmwiéﬂ)
conprising a strip of nmetal which-has a portion adapted to forma base for
a plrurality of cutting bl ades, a plurality of paratlel 5 blind.cuts which
extend from one | id 4 db el 1migntionnabeweeldyestca':mmi Iamgtshmﬁntim thei p,

and a plurality ofyaRateg Why' BO Rb@Y2Ied. s, the specing between

~the blades may not be uniform. -



* lying substantialTy at right angles to the plane of the base portion of the

~intersects one of the adjacent blrt

stri

ot IG5 % 22 S5

. one 1

¢ edge of fhebtsthip arfd bet ween adjacent. blind euts, the

Hl ade nmergingwith the base. portion of the strip along a line whic
cuts internediate the | ength thereof
and.the other. of the adjacent blind cuts at an end thereof renote fromt
Ti19d¢e. the arrangenent being such that each bl ade-has its..greatest

hei ght=Tearer to one end of the blade than to the other. 2.

f oodst

fs. tial er.ei nbef i i f to the -~ .
e conling s I A §' 40/ rignd SEILD eObhe (AR Cthdiaale | € &1 B10C 1O the =

veget asirsiomoft e |stkip Df wetadr Aot rfgansrenasly gt dbeplemgth fd an upper gui dew
pl at e GRAGEJIPUECHbY add HeShg Ubnst{¥G:teRPEY agpbplﬁon' & @pBayig on its front

edge ahorizontal bl ade whi ch extends ohlique

an

0a
- adjacent blind cuts, the metal of each blade mefging with the base

15

20

28

“the d £
9fi metat doceieds agigeenti e thevana edee of Eé%gé'&? ?qnéhtggt%e'eg

portion of the strip along a line which intersects one of the
‘adjacent blind cuts intermediate the length thereof and the other.
of the adjacent blind cuts at an end thereof remote from the one .

_edge_, the arrangement being such that each blade has its greatest

height nearer to one end of the blade than to the other. .

] 2. A blade menber according to Claim 1, the blades being

equidistantly spaced over the one longitudinal edge.

3. A blade member according to Claim 2, the blind cuts being

of equal depth and each extending only as far as an upwardly bent

4. - A blade member according to Claim 3, the cuts extending at

an angle to the direction of cutting, as considered in use, which
is less than a right angle..

5. A blade member according to any preceding claim, the one |
edge of the strip being sharpened prior to formation of the
blades. | -

"metal of

A bl ade

pr ecedi ng

n of cutt

%

fati on of the

ing,

nmenber according to Gl aim1, the blades being equidistantly spaced. over the

onte I_gn_gi tug%m?d@q%@s.fo{- g&%hgﬂpﬁmr?ﬁ%ggm%mgg Caim2, the bld: nd

.. cuts being. 20 of equal -depth and each extending only as far as an upwardly

" bent ;ﬁﬁ"’?g"ﬂng a %%Pa%é"ﬁﬁ%oé?‘lﬁlé%sdﬁn@‘ftpﬁ%ﬁam’%‘? tf’hémﬁ'h-f’s ext endi ng at
-an an@aset fort Beplinfality @F ohttuimt bllesqsa Glapalityedf ipardbkel Whi ch is | ess

190 S o Bt e A5 B AR RO e o

bl adesthe length2of the strif,bamtle phwmtadity wf apateshsittihgr bladesi ng



s

by the 1ower guide plate upstream of the horizontal blad
substantially vertical blades being fornmed from 31““ﬁ$““ Bjm‘cor
any preceding clatm 8. A kitchen utensil accaom Nt

| onef_gui-de plate being noul ded fromplastics material and the:blad er:
bei ng secured therein during noulding so that the base of the 15 st S
-énbedded- in the-plastics material and the blZdes project froma surface of
th¢ ) ower guide plate. 9. ‘A kitchen itensil according to Claim8, there
bﬁi ng_ two bl adegﬂ%,rrerrbq»_r 515@505% 10' aoi.rwl?p,éﬁﬂi' €6r sﬂttfl.}fg fw@td_u(feg,ver ge i nf. .
the direction of cutting, . . i.t chen. uten ccording to any of
O'aims 7 to 9, ThEtapaliy dedbersiabef s, ACrERER NOEh A EEFRA KeBuni ch ar e
conver gent in. tdeeoipargdhg adraefingsitting. 11.. A kitchen utensil according"
to any.of Clains 7 to 10; in which the |ower guide plate is renovable. 25
12. . A kitchen utensil for cutting fruit, vegetables and the I|ike,
substantially & her & kivkédhmncutmeil i fuad cuktiimgr Sfudite mesgetebldse oncdenpiksi ng

ng\tMogg;yi -I’Il- © E%ﬁ%ﬁgn S olr ?%21 ygg@crg:ﬁwegr rra;c/s%(}—'r?:)a nceg few
amgndnmen” whi ch upwerdlyf therefron, rtdgduppeThauisie gf havingsoniiys Evontapdgng
these anendments hERyzdital MAREE R cANesttdRdR BTEGEs1yOkin ldhe. Bl oftXdEl CO
Cy cutting, and a plurality of substantially vertical blades carried
by the lower gﬁide plate upstream of the horizontal blade, the
10 substantially vertical blades being formed from a blade member
according to any preqeding cla:imT -

.to

8. A kitchen utensil according to Claim 7, the lower guide
plate being moulded from plastics material and the blade member
being secured therein during moulding so that the base of the

. -15 strip is embedded in the plastics material and the blades--pro:ject
from a surface of the lower guide plate.

9. A kitchen itensil éccorﬁing to Claim 8, there being two
blade members secured in the plastics so that they converge in the
. direction of cutting. '

20 10. A kit"chen-utensil according to any of Claims 7 to 9, the
' _upper guide plate having two horizontal blades which are
. _ convergent in the direction of cutting.

11. . A kitchen utensil accord:mg to any of Claims 7 to 10, in
which the lower guide plate is removable.

25 '12. - A kitchen utensil for cutting fruit, vegetables and the
like, substantially as hereinbefore described with _refer'_ence to
the accompanying drawings.

: !ﬁe taxt of the 'pneéi.:iu'ﬁun bas been reproduced by photocopying the applicants original
typesc=ipt. It may comtain a few anendments wiich ave diffisult to Tead. The original
typesczipt ccntaining these snendments may be inspected on the premises of the Patemt Office



