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APPARATUS FOR BEATING LIQUIDS, COFFEE MAKING, AND THE IRE 
Application filed June 11, 1928. 

This invention relates to an improved 
method and apparatus for heating liquids in 
definite quantity and particularly relates to 
making coffee, although it is also applicable 
to making tea or other beverages; and in the 
following description and apparatus the 
heating is accomplished electrically. - 
With particular reference to the making 

of coffee, the usual method of cooking on the 
stove is undesirable for a number of reasons, 
such as requiring considerable time in mak 
ing it and in watching the cooking to see that 
it cooks enough and yet not too much the in 
convenience, the inability to succeed in al 
ways making good coffee, owing to unavoida 
ble variations in the time of heating or boil 
ing, variations in the amount of water and 
coffee used, particularly when the amount 
required varies, the necessity of variation 
in time which the coffee stands on the grounds 
after being cooked and before being poured, 
the inability to keep the coffee hot, after be 
ing made at a desirable temperattire without 
deterioration of the quality, the requirement 
of special aids in an attempt to secure clear 
ness of the beverage, the requirement of per 
mitting the cooked beverage to settle before 
being poured, the cleaning of the coffee pot, 
together with various other difficulties due 
to interruptions and changed conditions in 
the attempted making of good coffee, which 
are unavoidable. 
Various devices and methods have been re 

sorted to in order to avoid the usual difficul 
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ties in the attempt to make good coffee, such 
as the use of percolators, and electrically 
heated devices, but many of the objections to 
the primitive method still remain, such as 
the passing of the liquid several times 
through the coffee causing it to have a bitter 
taste, the variations in the amount and time 
of heating and in the relative amount of wa 
ter and coffee used from time to time caus 
ing unsatisfactory results in failing to secure 
good coffee, the necessity of watchfulness and 
attention, the requirement of cleaning of the 
various parts after each use of the device and 
moving about of the device and its parts, 
the inability of making a palatable single 
cup of coffee by any of the devices or methods 
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available owing to difficulty in properly regu. 
lating the amount of water and coffee and 
to the fact that the size of the device is usu ally adapted for making at least several cups 
of coffee, and various other difficulties which 
arise in making one or more cups of good 
coffee always of the same delicious quality. 
Aside from the obvious desirabarity of 

avoiding the necessity of time, labor and 
Watchfulness ill making coffee, it is essential 
in the making, in order to secure satisfactory 
results, that fresh water be passed through 
the coffee only once and not repeatedly 
passed therethrough, that the water have a 
high temperature and the same tempera 
ture when passed through the coffee, that the 
Water becaused to pass uniformly through 
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out the body of the coffee and not trickie . 
through any one or more concentrated paths 
that the same relative amount of Water an 
coffee be used for securing uniform results, 
that the uncertainty of operation and the 
variations of operation be avoided, and that 
the coffee when made be kept at a high tem. 
perature without deterioration until it is 
ready to be used. 
The main object of the present invention 

is to provide an improved method and im 
proved apparatus for making coffee and 
other beverages which will avoid the vari 
ous objections of prior methods and devices 
and at the same time secure the production 
of exceptionally good coffee with uniformity 
and always of the same high quality and of 
the particular strength to suit individual 
taste. Among the various objects and ad 
vantages of the invention maybe mentioned 
the production of the coffee without watch 
fulness or any material work, certainty of 
operation and uniformity in results, main 
taining the coffee hot until ready for use with 
out deterioration of the beverage, avoidance 
of any material cleaning after each use, 
cleanliness and avoidance of any overflow 
during use, durability and reliability in op 
eration, and capability of adjustment for 
automatically securing any desired fixed 
number of cups during operation of the de 
vice. Another important object is to not 
only splash the water at high temperature 100 
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und coffee so as to uniformly 

cover it, but also to do this intermittently so 
that the hot water will have an opportunity 
to settle and drain through the ground coffee 
before it is subjected to another splash of 
water at high temperature. This intermit 
tent splashing action not only insures all of 
the ground coffee being subjected uniformly 
to the passage of the hot water, but gives an 
opportunity for slow passage therethrough 
so as to extract the essence of the coffee, and 
also avoids overflow of the water. Other ad 
antages and objects of this invention will 

be understood from the following description 
and accompanying drawings which illus 
trate a preferred embodiment of this inven 
tion. 

Fig. 1 is a vertical central cross-section; 
Fig.2 is a plan view of the removable heat 
ing unit; Fig. 3 is an end view of certain 
parts at the lower portion of the device 
looking at the end of the removable unit of 
Fig. 2, certain parts being shown in section 
for clearness; Fig. 4 is a pian view of another 
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heating unit of the apparatus; Fig. 5 is a 
detailed view showing a portion of the de 
vice for measuring the ground coffee; and 
Fig. 6 is a diagram of electrical connections. 

Referring to Fig. 1, a sheet metal base 1 
is of cylindrical form having its upper end 
turned inwardly to form a support for the 
cylindrical water container 2. Below the 
water container and within the base 1 is a 
device for heating the water intermittently 
to form steam. This comprises a metal cast 
ing 3 having an upper inlet 4 which projects 
through a hole in the bottom of the container 
2 and is secured thereto by a hollow cap 5 
which has a threaded engagement with the 
end of the outlet 4 and thus clamps the unit 
3 in place against the bottom of the con 
tainer by engagement thereof against a shoul 
der of a portion of the outlet 4. The cham 
ber 6 of the cap 5 has an outlet 7 in the side 
thereof communicating with the water in the 
container 2, the top of the cap being closed. 
The unit 3 also supports a tube 8 extending 
upwardly therefrom along the outside of the 
container 2 and has a screw threaded en 
gagement with the unit 3 so as to communi 
cate with the interior thereof and at the 
upper portion thereof. A lower outlet from 
the unit 3 is closed by a screw cap 9 which 
is adapted to be removed for occasional 
cleaning. 
From the middle portion of the unit 3 a. 

tube 10 extends horizontally under the con 
tainer 2 and has a threaded engagement with 
the central horizontal opening of the unit 
3. The left-hand opening of unit 3 is some 
what enlarged to receive the threaded end of 
a metal tube 11. The opposite end of tube 
11 is shaped to form a square headed nut 12 
so that this tube and the parts carried there 
by may be conveniently removed for repair 
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or replacement by inserting a wrench 
through an opening 13 in the base 1. 
The metal tube 11 has threaded thereon, 

at opposite ends, the metal collars 14. A 
thin layer 15 of mica, or other suitable in 
sulating material is wrapped around the tube 
12 between the collars 14 and over this in 
sulating layer is wound the resistive or heat 
ing conductor 16. Another layer of mica 
or suitable insulating material 17 envelopes 
the resistive conductor and over this is 
moulded an insulating coating 18 such as 
bakelite, or the unit may be covered with an 
insulating coating of vitreous enamel, ce 
ment or the like. Two contact rings 19, 19 
encircle the inner end of the heating unit 
being moulded in place in the bakelite or 
otherwise secured in position and spaced and 
insulated from each other. The ends of the 
resistive conductor 16, or heating coil, are 
electrically connected to the contact rings 19, 
19' respectively, one connection passing 
through the low temperature fuse 18amount 
ed on the exterior of the tube, as shown in 
Fig. 2. 
The outlet tube 8 is shown as extending 

upwardly and having its upper end bent to 
form a semi-circle and carries at its down 
Wardly projecting upper end, by a sliding 
tight fit, a cone shaped sprayer 20, the base 
of the cone having numerous small perfora 
tions 21 over its surface. Supported from 
a bracket 22 on the side of the container 2 is a 
cylindrical reservoir 23 open at the top and 
closed at the bottom. This reservoir has a 
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bracket 24 on its inner portion adapted to . 
swivel on a pin 25 supported by the bracket 
22, and also has a handle 26 secured to the 
side of its outer portion. 

Jin the upper part of the reservoir. 23 is 
fitted a removable container 27 adapted to 
hold the ground coffee. This is of cylindrical 
form open at the top and having its outer 
edges adapted to engage the top of the reser 
voir 23 to hold the same in position. The 
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bottom of the container 27 has a number 
of small perforations 28. 
To the under side of the central portion 

of the bottom of the container 27 is riveted 
a cylindrical tube 29 open at its lower end 
and closed at its upper end. This tube ex 
tends quite closely to the bottom of the res: 
ervoir 23. Within the tube 29 is a second 
tube 30 open at both ends and having its up 
per end turned in the form of a semi-circle 
with a downwardly projecting portion 30 
of comparatively short length. The tube 30 
passes through an opening in the bottom of 
the reservoir 23 and its lower end is threaded 
to receive the clamping nuts 31 on opposite 
sides of the bottom of the reservoir, giving 
a tight joint. The tube 30 is threaded over 
a considerable length at its lower end to per 
mit adjustment, as may be desired, of the 
height of the upper inlet of tube 30 with ref 30 
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erence to the bottom of the reservoir 23 for 
the purpose hereinafter explained. The re 
lationship of the two tubes 29 and 30, as 
described, gives a siphon of a compound 
nature. 
The top of the main container 2 is closed 

by a cover 32, shown of dome shape and fits 
over the top of the container so as to be easily 
removable. This cover is closed at its lower 
end, as shown in Fig. 1 of the drawings, so 
as to form a chamber of considerable ca 
pacity. The top of the dome terminates in a cylindrical portion 33 of reduced diameter; 
and its open upper end is covered by a cy: 
lindrical cap 34. The closed upper end of 
the cap carries at its center an adjustable 
screw 35 having threaded engagement there 
with. The screw 35 is provided at its upper 
end with a milled head 35 for convenient 
manual adjustment and a similar manually 
adjustable nut 36 engages the top of the 
cap 34, or boss thereon, to lock the screw 35in place after adjustment. The lover end 
of the screw 35 carries a disk 37 which has 
a sliding fit with the interior of the cylindri cal portion 33 of the cover. 
At the lower portion of the cylinder 33 a. 

disk38 is adapted to close this cylindrical por 
tion from the lower portion of the cover. The 
disk 38 is pivotally mounted on a vertically 
extendingpin 39 fixed to the outer portion of 
the cover near the lower end of the cylinder 
33 and has an outwardly extending handle 
38', as particularly shown in Fig. 5. The 
cylinder 33 is provided at its lower end with 
a narrow semi-circumferential slot 40 so as to 
permit the disk 38 to be moved outwardly on 
its pivot 39 to permit open coaximunication be 
tween the main portion of the cover and the 
cylindrical portion 33 thereof. When the 
disk 38 is moved back within the cylinder 33, 
by means of the handle 38', it closes communi 
cation between this portion of the cover and 
the main dome shaped portion of the cover. 
The means for automatically controlling 

the water heating, for terminating the same 
at a predetermined number of cups, or unit 
measurements of the liquid or beverage, and 
the means for keeping the same hot after be 
ing made, will now be described. Within the 
base 1 and extending outwardly therefrom 
at one side is a sheet metal support, or lever 
41, as shown in the lower portion of Fig. 1 
and in Fig. 3. This lever is J-shaped along 
its length with the sides turned downwardly. 
A shaft 42 extends at right angles to the lever 
41 across the base 1 at about the middle 
thereof and is supported at opposite ends in 
opposite walls of the base 1, as shown in Fig. 3, and is held in place by locking collars 43. 
This shaft passes through the side walls of 

3. 

the lever 41 and serves as a pivotal support 
for the lever. At one side of the shaft 42, a 
pair of U-shaped contact clips 44, 44 are 
carried by the lever 41 and are suitably in 
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sulated therefrom and from each other by the 
insulation 45 shown in Figs.1 and 3, the con 
tact clips and insulation being held in posi 
tion by a clamping screw 46 which passes 
through the lever 41. A nut 46 on the inner 
end of the screw 46 co-operates therewith to 
hold the parts in fixed position. The contact 
clips 44, 44' are so located on the lever as to 
extend upwardly and respectively engage, 
when raised, the contact rings 19, 19. 
At the outer end of the lever 41 is carried a 

platform for supporting the receptacle 47 
having a handle 47 for convenient handling. 
This receptacle is located so as to be under. 
the outlet of the tube 30 of the siphon and 
may be conveniently placed on, or removed 
from, the platform carried by the lever 41. 
This platform comprises a sheet metal cover 
ing element 48 which extends outwardly from 
both sides of the lever 41 and may be con 
veniently bent down at its edges to cover the 
outer portion of the controlling lever and in 
terior parts. immediately above the lever 41 
and within the cover 48 is a steel plate 49 
extending outwardly from the lever 41. A 
heating unit is located above this steel plate 
and within the cover 48. One form of con 
struction of this heating unit is shown in Fig. 
4 and comprises a two-legged layer of mica 
50 and a resistive conductor 51 wound around 
each leg of the mica, as shown in Fig. 4, to 
form a pancake type of unit. Another layer 
of mica is placed on each side of this heating 
unit, between the same and the metal plate 
49, and also between the heating unit and the 36 
cover 48. The parts are clamped together 
by screws 52 extending downwardly through 
the platform and lever and engaging cross 
bars 53 which in turn engage the lower edges 
of the lever 41. 
At the opposite end of the lever 41 is a 

cross-pin 54 which is engaged by one end of 
a tension spring 55. The other end of the 
spring is connected to the inner end of an ad 
justable screw 56 which passes freely through 
the base 1 at the opposite side of the base 
from the distant end of the spring and be 
low the lever 41 and pivot shaft 42. The 
screw 56 has threaded engagement with a 
milled nut 57 located on the outside of the 
base 1 and bearing against the outside of the 
base. This nutis milled and adapted for con 
venient hand adjustment. It carries a pointer 
58 which passes over the face of a scale plate 
59 located on the outside of the base 1. This 
scale is marked so that the nut 57 may be adjusted to give any predetermined number 
of cups of coffee, or other liquid, before the 
apparatus is automatically controlled to ter 
minate the heating of the water. 
The electrical connections are shown in Fig. 6. The usual building supply wires 60 

are connected to the apparatus through any 
suitable form of switch 61, such as a wall or 
cord switch. The two wires are directly con 
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nected to the resistive conductor 51 of the 
platform; and the two wires are also con 
nected to the contact clips 44,44. As already 
stated, the resistive conductor 16 is connected to the two contact rings 19, 19 through the 
fuse 18a. - 
The operation and use of the apparatus 

will be particularly described with reference 
to the making of coffee. The container 2 is 
filled, or E; filled, with water. The cover 
32 is filled with ground coffee and the cap 34 
replaced. The position of the disk 37 is ad 
justed to such position as will give the desired 

5 
strength for say one cup of coffee. With the 
cap 34 in place and the disk 38 moved out 
wardly, the cover 32 is turned upside down 
so as to permit the ground coffee to fill the 
cylindrical portion 33 of the cover with the 
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adjusted position of the disk 3. The disk 
38 is then pushed within the cylinder 33 and 
the cap 34 removed. The amount of coffee 
thus measured and now in the cap 34 is turned 
into the container 27, the latter having been 
swung side-wise from under the sprayer 20. 
If more than one cup of coffee is desired, an 
other measured amount of coffee is taken 
from the cover 32 and placed in the container 
27 and the operation repeated until just 
enough coffee is placed in the container 27 for 
the desired number of cups. Obviously the 
disk 37 of the measuring cap may be adjusted 
to measure the coffee for more than one cup 
at a time, if desired. The cover 32 is replaced 
on the water container and the container 27 
and reservoir 23 is then swung back under the 
sprayer 20. The receptacle 47 is placed empty 
on the leyer platform. The weight of the re 
ceptacle 47 when empty is not sufficient to de 
press the outer end of the lever 41; conse 
quently, the spring 55 holds the receptacle 
47 in its upper position and the contact clips 
44, 44' are caused to respectively engage the 
contact rings 19, 19. The tension on the 
spring 55 has been adjusted by means of the 
nut 57 to terminate the operation of the ap 
paratus at the completion of making the 
desired number of cups of coffee. When the supply circuit of the apparatus 
is closed, the current passing through the re 
sistive conductor 16 will quickly heat the wa 
ter within the tubes 10 and 11, the water 
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from the container 2 having passed through 
the opening 7 and filled the tubes 10 and 11, 
the element 3 and a portion of the tube 8 with 
water. The water within tube 11 is heated 
by the resistor 16 to such an extent as togen 
erate steam at comparatively high tempera 
ture, as the pressure is that due to the height 
of the water in the container 2. ) 
The steam finds one outlet through the 

tube 10 and up through the tube 8, heating the 
water in its path, and when the water is suf 
ficiently heated and the pressure of the steam 
sufficiently high, the steam and water is car 
ried up through the tube 8 under consider 

1,881,018 

able pressure and is splashed out through the 
sprayer 20 over the entire amount of coffee 
in the container 27. In the meantime, steam 
formed within the tube 11 endeavors to find 
its way out through the cap 5 and opening 7 
into the container 2; but when the steam en 
ters the cap 5 the latter acts as a condenser, 
because it is surrounded by water at normal 
temperature. Thus, the steam within the 
cap 5 instead of passing out through the 
opening 7 is condensed. This results in low 
ering the pressure within the cap 5 and a cer 
tain additional amount of water passes 
through the opening 7 into the chamber 6 of 
the cap which still further cools the steam 
and water. This temporarily stops the gen 
eration of steam and increase of pressure 
within the heating unit and, of course, stops 
the forced spraying of steam and water upon 
the coffee in the container 27. 
The heating now re-commences until steam 

is again generated and the action above de 
scribed is repeated. Thus the action is in 
termittent, fresh water being taken in small 
amounts intermittently from the container 
2; and water at high temperature, and at 
practically the same temperature; is inter 
mittently sprayed over the coffee in the con 
tainer 27. , 
The amount of water and steam which is 

forced out in any one splashing or spraying 
action into the container 27 is such that it 
covers or moistens all of the coffee, but is 
not sufficient to overflow and is preferably 
of a comparatively small amount. Then 
when a certain splashing of the hot water 
and steam over the coffee has been made and 
the action temporarily stops, the hot water 
has an opportunity to slowly settle down 
through the coffee in the container 27 and 
pass through the perforations 28 into the 
reservoir 23 before another splashing or 
spraying operation occurs. The action con 
tinues as above described until the reservoir 
23 has been filled to such an extent as to 
start the siphon emptying action. 

It will be understood that the intermit 
tent action above described causes the pre pared coffee beverage to gradually accumu 
late in the reservoir 23, with the result that 
the level thereof gradually rises as the liq 
uid drains through the coffee in the container 
27. When the level of the beverage rises in 
tube 29 and in the upper portion of tube 30 
as to overflow into the long portion of tube 
80, a siphon action takes place to cause the 
continuous flow of the beverage through the 
tube 30 and into the receptacle 47. This con 
tinues until the level of the beverage in reser 
voir 23 has been reduced to the lower end of 
the tube 29. By the use of two tubes for the 
siphon actign instead of one, the complete emptying of the long length of tube 30 is in 
sured at the time the siphon action stops; 
and also insures a definite action and the 
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same definite amount of the beverage passing 
out of the reservoir 23 upon the occurrence 
of each siphon action. This compound si 
phon arrangement likewise avoids resultant 
continued dripping from the tube, 30 after 
the siphon action ceases. This will be un 
derstood by appreciation of the fact, that 
after the siphon action starts, the liquid will 
continue to rise in the tube 29 until the liq 
uid in reservoir 23 has been reduced to the 
level of the lower end of tube 29. Then, as 
soon as air is drawn into the tube 29, the siphon action is broken and at the completion 
thereof, the remaining liquid in the tube 29 
falls. This stops all siphon action with ref 
erence to tube 30 giving air at the inlet there 
of and since the inlet leg of the tube 30 is 
short compared to the outlet leg, all of the 
liquid in the tube 30 will pass into the re 
ceptacle 47 in a definite manner. and com 
pletely clears the tube 30 of any liquid, thus avoiding any later slow dripping therefron, 
and aiso definitely fixing the amount of the 
liquid which will pass out in any one siphon 
action. After the siphon action is complet 
ed, unless some other controlling action takes 
place, the apparatus will continue to inter 
mittently spray the coffee in the container 27 
with hot water and steam and cause the bev 
erage to gradually again accumulate in the 
reservoir 23 to such a level as to again cause 
the siphon action. Obviously, by adjust 
ment of the height of the inlet of tube 30, 
by means of its threaded connection with the 
base of reservoir 23, the amount of liquid de 
livered in any one siphon action may be 
made whenever desired. & 
The automatic control of the apparatus is 

of such a character that there is no careful 
balancing of forces to control the cut-off, as 
this would necessarily result in undesired va 
riations from time to time due to variable 
conditions of friction, variations in position 
of the receptacle 47 on the platform, use of 
different receptacles and the like. Such va 
riations and resulting indefinite action would, 
of course, result not only in variations in the 
amount of the beverage made, but also in the 
strength of the beverage. By the present, in 
vention, the amount of the beverage or liquid 
to be obtained in any one operation of the 
apparatus is definitely predetermined and 
fixed. The controlling action is given a 
range of permissible variables between limits 
without affecting the control of the appare 
tus, or the amount of beverage delivered. 

two cups of coffee. 
For example, it may be assumed that, the 

nut 57 is adjusted to produce the making of 
Under such conditions 

the tension of the spring 55 will be such that, 
it will hold the platform carrying the recep 
tacle 47 up when one cup, or one siphon dis 
charge, has been delivered to the receptacle 
47, but will not hold it up when two cups 
have been so delivered. The nut 57 should 
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be adjusted so that say about 1A cups will 
cause the platform and receptacle 47 to drop, 
overcoming the tension of the spring 55 and 
breaking the circuit at the clips 44, 44 and 
contact rings 19, 19. After the first cup has 
been delivered to the receptacle 47, the second 
cup has been accumulating in reservoir 23. 
When delivery thereof to the receptacle 4 
takes place, the platform drops upon deliv 
ery of about 1/2 cups, but the delivery will 
continue even though the platform is dropped. 
until the full second cup has been siphoned 
out of the reservoir 23. Thus there is a wide 
leeway in the cutting off of the action between 
the one cup and two cup quantities, while at 
the same time insuring the definite delivery 
of two cups of coffee and no more, the two 
cups being quite accurately measured by the 
siphon action. Similarly, if nut 57 be ad 
justed to any other desired number of cups, 
the action results in the definite control, so 
that the required number of cups and no more 
will be delivered. 

It is evident that if any of the particles of 
the ground coffee pass through the perfora 
tions 28 of the container 27, they will not be 
carried into the receptacle 47, but will settle 
in the bottom of the reservoir 23. In fact, 
pulverized coffee may be used if desired, al 
though most satisfactory results are obtained 
by use of finely ground coffee. 

It will be understood that tea or other 
beverages may be made by this apparatus 
and method and likewise may be used for the 
Eetion of a definite amount of any heated liquid. 
En the controlling action is automati 

cally stopped, the liquid delivered to the re 
ceptacle 47 is maintained heated, until used, 
by the heating unit within the platform at 
the outer end of the lever 41, the resistor 51 
being continuously in circuit, even after the 
heating of the liquid from the container 2 has 
been terminated. Thus the coffee or other 
beverage is kept hot without any deteriora 
tion or change, in the receptacle 47, until 
used. 

t may be noted that when the platform 
and receptacle 47 are in their upper position 
the engagement of the contact clips with the 
contact rings i9, 19' serve as a stop, thus 
insuring good contact for normal operation. 
When the weight of the receptacle 47 and 
liquid contained therein is such as to cause 
the platform to drop, it breaks the heating 
circuit and strikes the lower edge of the open 
ing in the base 1 which serves as a stop. If 
desirable, an adjustable screw may be secured 
to the base 1, as the stop for the lever 41 in 
its lower position. When the platform and 
receptacle 47 drops, it does not necessarily 
cause the spring 55 to pass across the center 
of pivot shaft 42, but in some cases this may 
be preferable. In the case of its passing the 
dead center, or coming near the dead center, 
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the platform will, of course, remain in its lower position after the receptacle.47 is re 
moved; and in starting the operation again 
the platform will be manuallv raised. 

After use of the apparatus, the reservoir 
23 is swung to one side from under the Spray 
er 20 and removed for rinsing out the con 
tainer 27 and reservoir 23, after which the 
parts are replaced ready for further use. 
Although a preferred embodiment of this 

invention has been shown and described, it 
will be understood that the method and ap 
paratus may be modified in various respects 
to suit the particular preference of the de 
signer, or the particular purpose to which 
the apparatus is to be put, without departing 
from the scope of this invention. 

claim: 
1. The combination of a liquid container, 

a condenser having at least a portion of its 
surface exposed to the liquid within saidcon tainer, a heating device for receiving liquid 
from said container and from said condenser, 
a reservoir, and means for delivering heated 
liquid to said reservoir from said device. 

2. The combination of a liquid container, 
a reservoir, a heating device connected with 
said container for receiving liquid from Sald 
container, means for delivering heated liquid 
from said device to said reservoir, and an in 
termittently acting device for automatically 
controlling the flow of the liquid intermit 
tently through said heating device. 

3. The combination of a liquid container, 
a reservoir, a container for material, a heat 
ing device external to and connected with said 
liquid container for receiving liquid from said 
liquid container, means for delivering heated 
liquid from said device over the material in 
said second named container, and an inter 
mittently acting device for automatically 
controlling the flow of the liquid intermit 
tently through said heating device. 
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4. The combination of a liquid container, 
means for heating the liquid, a reservoir for 
receiving the heated liquid, and a siphon in 
said reservoir for emptying same outside said 
container upon the accumulated liquid in said 
reservoir attaining a certain level. 

5. The combination of a liquid container, 
means for heating the liquid, a reservoir for 
receiving the heated liquid, and a compound 
siphon therein for emptying same outside said 
container upon the accumulated liquid in said 
reservoir attaining a certain level. 

6. The combination of a liquid container, 
means for heating the liquid, a reservoir for 
receiving the heated liquid, and a compound 
siphon therein comprising an element closed 
at the top and a second element having a short 
leg and a long leg within said first-named 
element for emptying same outside said con 
tainer upon the accumulated liquid in said 
reservoir attaining a certain level. 

65 7. The combination of a liquid container, 
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aheating device, an automatic controlling de 
vice connected between said container and 
said heating device for automatically supply 
ing liquid intermittently from said container 
to said heating device and a reservoir for re 
ceiving heated liquid intermittently from said 
heating device. 

8. The combination of a liquid container, 
means for heating liquid as taken from said 
container, a condenser connected with said 
means and having at least a portion of its sur 
face exposed to the liquid in said container, 
said condenser supplying liquid to said means 
from said container, delivery means compris 
ing a sprayer connected with said first-named 
means, and a receptacle for receiving liquid 
as delivered from said last-named means. 

9. The combination of a liquid container, 
heating means for intermittently receiving 
and heating liquid taken from said container, 
a condenser connected with said means and 
having at least a portion of its surface exposed 
to the liquid in said container, said condenser 
supplying liquid to said means from said con 
tainer, delivery means for conveying heated 
liquid from said first-named means, a con 
tainer for receiving liquid from said second 
named means, and a reservoir for receiving 
liquid from said container. 

10. The combination of a liquid container, 
heating means for intermittently receiving 
and heating liquid taken from said container, 
an automatic device connected between said 
container and said heating means for inter 
mittently supplying liquid from said con 
tainer to said heating means, delivery means 
for conveying heated liquid from said first 
named means, a container for receiving liq 
uid from said second-named means, and a 
reservoir for receiving liquid from said con 
tainer, said reservoir comprising a siphon for emptying said reservoir upon the liquid 
in said reservoir attaining a certain level. 

11. The combination of a liquid container, 
a condenser therein, a heating device for heat 
ing the liquid as intermittently received from 
said condenser, means connected with said 
device for delivering heated liquid therefrom, 
and a reservoir for receiving the delivered 
liquid. 

12. The combination of a liquid container 
a heating device for heating liquid receive 
from said container, means for receiving 
heated liquid from said device and for spray. 
ing the same, a reservoir, and a container for 
material connecting with said reservoir and 
adapted to receive heated liquid from said 
leS. - . . 

13. The combination of a liquid container, 
a device connected with said container for 
heating liquid as received from said contain 
er, means for delivering heated liquid from 
said device, a receptacle for receiving said 
liquid, and automatic controlling means con 
trolled by said receptacle for stopping the 
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operation of said heating device when a pre 
determined amount of liquid has been re 
ceived by said receptacle. 

14. The combination of a liquid container, 
a device connected with said container for 
heating liquid as received from said con 
tainer, means for delivering heated liquid 
from said device, a receptacle for receiving 
said liquid, and automatic controlling means 
controlled by said receptacle for stopping the 
operation of said heating device when a pre 

r 
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determined amount of liquid has been re 
ceived by said receptacle, said controlling 
means comprising a device biased to a certain 
position and moved to an inoperative posi 
tion when the liquid in said receptacle ex 
ceeds a certain amount. 

15. The combination of a liquid container, 
an electric device connected with said con 
tainer means for heating liquid as received 
from said container, a receptacle for receiv 
ing the heated liquid, and means controlled 
by said receptacle for automatically break 
ing the circuit of said device when the liquid 
in said receptacle exceeds a certain amount. 

16. The combination of a liquid container, 
a device connected with said container for 
heating liquid as received from said contain 
er, a pivoted lever, a receptacle carried by 
said lever biased to a certain normal posi 
tion, and means controlled by movement of 
said lever when the liquid in said receptacle 
exceeds a certain amount for automatically 
stopping the action of said device. 

17. The combination of a liquid container, 
a device connected with said container for 
heating liquid as received from said contain er, a pivoted lever, a receptacle carried by said 
lever biased to a certain normal position, 

40 

60 

means controlled by movement of said ever 
when the liquid in said receptacle exceeds a 
certain amount for automatically stopping 
the action of said device, and means for heat 
ing the liquid in said receptacle without ref 
erence to E. automatic control of said device. 

18. The combination of a liquid container, 
means for heating the liquid as received from 
said container, a device for causing liquid to 
be delivered from said container to said 
means intermittently, a sprayer for deliver 
ing liquid from said means, a reservoir and a 
siphon therein, a container for material re 
ceiving the heated liquid from said sprayer 
and delivering the same to said reservoir, a 
pivoted device for controlling the heating of 
said first-named means, a receptacle function 
ally related to said pivoted device adapted to 
receive liquid from said reservoir, and means 
E. maintaining the liquid, in said receptacle, 
ot. 
19. The method of making a beverage 

which consists in intermittently withdraw 
ing small quantities of liquid from a source, 
successively heating said small quantities of 
liquid, successively splashing small quanti 

7 

ties of the heated liquid over the material 
from which the beverage is to be made, and 
permitting said liquid to drain through said 
material into a receptacle before being sub 
jected to another splashing of said heated 
liquid. - 

20. The combination of a liquid container, 
a device for receiving liquid from said con 
tainer, means for heating the liquid in said 
device, a reservoir, means for delivering 
heated liquid from said device to said reser 
voir, and a condenser connected with said 
container and with said device and having 
at least a portion of its surface engaging 
the liquid in said container for intermittently 
receiving liquid from said container and de 
livering same to said device. 

21. The combination of a liquid container, 
a device for receiving liquid from said con 
tainer, means for heating the liquid in said 
device, a reservoir, means for delivering heat 
ed liquid from said device to said reservoir, 
and a condenser located within said con 
tainer and having at least a portion of its 
surface engaging the liquid in said container 
and connected with said container and with 
said device for intermittently receiving liquid 
from said container and delivering same to 
said device. 

22. The combination of a liquid container, 
a device located below said container having 
an iniet and an outlet opening, means for 
heating the liquid in said device, a condenser 
having at least a portion of its surface en 
gaging the liquid in said container connected 
between the inlet of said device and said 
container, a reservoir, and means for de 
livering heated liquid from the outlet of said 
device to said reservoir. 

23. The combination of a liquid container, 
a device for receiving liquid from said con 
tainer, means for heating the liquid in said 
device automatic means connected between 
said device and said container for intermit 
tently feeding liquid from said container to 
said device, a reservoir, and means for de 
livering heated liquid to said reservoir. 

24. The combination of a liquid container, 
a device for receiving liquid from said con 
tainer iocated beneath said container extend 
ing in a substantially horizontal direction 
and having an inlet connecting with the 
lower portion of said container and also hav 
ing an outlet for discharging the liquid from 
said device, and means for heating the liquid 
within said device. 

25. The combination of a liquid container, 
a device located beneath said container ex 
tending in a substantially horizontal direc 
tion, said device having inner and outer pas 
sages for the flow of the liquid in reverse 
directions, and having a connection between 
said outer passage and said container and 
having a discharge outlet from said inner 
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passage, and means for heating the liquid 
within said device. 

26. The combination of a liquid container, 
a device located beneath said container ex 
tending in a substantially horizontal direc 
tion, said device having inner and outer 
passages for the flow of the liquid in reverse 
directions, and having a connection between 
said outer passage and said container and 
having a discharge outlet from said inner 
passage, and a resistive element enveloping 
said device for heating the liquid within said 
device. 

27. The combination of a liquid container, 
a device located beneath said container ex 
tending in a substantially horizontal direc 
tion, said device having inner and outer pas 
sages for the flow of the liquid in reverse di 
rections, and having a connection between 
said outer passage and said container and 
having a discharge outlet from said inner 
passage, a reservoir for receiving liquid de 
rived from said discharge outlet, a resistive 
element for heating the liquid within said 
device, and means for breaking the circuit 
through said element when the liquid in said 
reservoir exceeds a certain amount. 

28. The combination of a liquid container, 
a device located beneath said container ex 
tending in a substantially horizontal direc 
tion, said device having inner and outer pas 
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sages for the flow of the liquid in reverse di 
rections, and having a connection between 
said outer passage and said container and 
having a discharge outlet from said inner 
passage, a reservoir for receiving liquid de 
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an upwardly extending connection from said 
outlet and discharging into said receiver, a 
reservoir at the side of said container below 
said receiver and receiving liquid from said 
receiver, means for heating the liquid in said 
reservoir, and means for controlling the heat ing of said device when the liquid in said 
reservoir exceeds a certain amount without 
controlling the heating of said reservoir. 

31. The combination of a liquid container, is an electric heating device for heating liquid 
from said container and delivering the liquid, 
a reservoir for receiving liquid derived from 
said device, a carrier for said reservoir, and 
a spring for holding said carrier on opposite so 
sides of a dead center when moved thereto, 
said electric heating device being controlled 
by the movement of said carrier. . 
HAROUTIUN K. KOUYOUMJIAN. 
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rived from said discharge outlet, a resistive 
element for heating the liquid within said 
device, a carrier for said reservoir biased to 
move in one direction, and contacts con 
trolled by the movement of said carrier for 
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breaking the circuit through said resistive 
element when the liquid in said reservoir ex 
ceeds a certain amount. 

29. The combination of a liquid container, 
a heating device at the lower portion of said 
container for receiving liquid therefrom and 
extending in a substantially horizontal direc 
tion, said device having an inlet connecting 
with said container and having an outlet, a 
receiver at the side of said container, an 
upwardly extending connection from said 
outlet and discharging into said receiver, 
a reservoir at the side of said container below 
said receiver and receiving liquid from said 
receiver, and means for controlling the heat 
ing of said device when the liquid in said 
reservoir exceeds a certain amount. 

30. The combination of a liquid container, 
a heating device at the lower portion of said 
container for receiving liquid therefrom and 
extending in a substantially horizontal di 
rection, said device having an inlet connect 
ing with said container and having an out 
let, a receiver at the side of said container, 

ilo 

15 

2 

126 

30 


