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This invention-relates to- krtcheri unplements |

and more particularly, has reference to a. dough
cutter specifically adapted for crlmpmg and cut-
ting filled cookies or the like.
 Itis one important object of the present 1r1ven-
tion to provide g cutter of the character described
so formed that when pressed downwardly upon
superposed layers of dough between which is pro-
vided a quantity of filling, it will sever both lay-
ers along registering lines, and will simultane-
ously crimp the layers together through the full
circumfierence of the portmns cut therefrom.

Another important object is to provide a cutter
that will efficiently discharge the functions set
forth above, and yet will be capable of manu-
facture at low cost, said cost being little more
than that involved in the manufacture of a con-
ventional cookie or dough cutter.

still another object is to provide a dough cutter

- of the type stated that will have no relatively

movable parts, and that will be capable of being
easily cleaned. -

Yet another object is to provide a cutter of the
character described novelly designed as to per-

mit the manufacture thereof in various forms,
whereby the cookies can be cut to selected orna-

mental shapes.

Another important obJect is to provide a cookle
cutter of the type stated wherein the crimped
ares is spaced inwardly from the line along
which the dough is severed, so as to assure ad-
herence of the layers to one another throughout
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said crimped area during the baking of the |

cookies.

Referring to the drawings:

Figure 1 is a top plan view of a dough cutter
formed in accordance with the present mventlon

Figure 2 is a bottom plan view.

Figure 3 is a side elevational view.

Figure 4 is a sectional view taken substantially
on line 4—4 of Figure 1.

" Pigure 5 is a fragmentary sectional view of one
of the cutters and of superposed dough layers to
be cut thereby, the cutier being illustrated imme-
diately prior to severing of the dough.

Ficure 6 is a view similar fo Figure 5, in which
the cutter is illusftrated 1mmed1&te1y after ha,vmg_

severed the dough.

Referring to the drawings in detail, 1 is a han-
dle which may be formed to any desired shape or
cross sectional conficuration, said handle up-
standing from the central portion of an inverted
outer cup 2. The outer cup 2 in the present In-
stance is circular in form, but it will be under-
stood that it can be otherW1se shaped, this de-
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and concentric with the outer skirt 3.

pendmg upon the shape to whloh the cookle 1s to
be formed.

The outer cup 2 is 1ntegra11y formed W1th a de-
pending peripheral skirt 3 formed throughout its
clroumferenoe with a serles of ﬂutes or corruga—

 tions 4.

" Formed in the top portlon of the outer cup 2 are

- diametrically opposite openings 9.

Underlying the outer cup is an mner cup b, ha,v-
ing diametrically opposite openings T registering
with. the openings 5, said inner cup being of
smaller diameter than the outer cup and having
5 depending inner skirt 8 spaced inwardly ifrom

skirt 8 is not, in the present instance, perrpherally
auted or corrugated, but rather is of truly cir-
cular shape.

At its lower end, the inner skirt is formed with

g laterally and outwardly extended peripheral
orlmpmg flange 9, the edge of which is spaced In-
wardly from the outer skirt 3 and is peripherally
fiuted or corrugated correspondingly to the cor-
rugations 4.

It may be noted that the lower end of the inner
skirt 8, and the flange 9, are in a common plane
elevated above the plane of the lower end of the
outer skirt 3, the distance between the lower ends
of the skirts being slightly less than the combined
thicknesses of superposed layers of dough to be
cut and crimped by the device.

A central rivet 10 extends through the top por-
tions of the inner and outer cups, and perma-
nently connects said cups, and screws |1 are then
extended through registered openings formed in
the cups, and are threaded upwardly into the base
of the handle 1, so as to rigidly assemble the han-
dle with the cups.

The bottom edge of the outer skirt 3, as readﬂy
noted from the drawings, is sharpened to pro-
vide a cutting edge.

In use of the device, it will be assumed that it
is desired to cut filled cookies, and accordingly,
s, lower layer 12 of dough is rolled out, and at
spaced locations thereupon, quantities of filling
13 are deposited. An upper layer of dough I4 is
then placed over the lower layer and the quanti-
ties of filling.

It is now necessary only to press the cookie
cutter down upon the superposed layers, wher-
ever a cookie is to be cut therefrom. The posi-
tion of the cutter immediately prior to being
pressed downwardly in this manner is illustrated
in Figure 9.

When the cool-.ne cutter is forced downwardly
upon the superposed layers of dough, the knife
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edge of the outer skirt 3 will cut downwardly
thereinto, cutting the layers along registering
lines, around each quantity of filling i3. At the

same time, the crimping filanege 9 will force the
two layers together as shown in Figure 6, and

will crimp the severed portions thereof through

their full circumferences. Due to the spacing of
the edge of the crimping flange from the skirt

3, there will be an annular uncrimped area be-
tween the crimped area and the lines along which
the dough layers are severed. By spacing the
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crimped area inwardly from the outer periphery

of the cookie in this manner, better adherence
of the layers to one another during baking is
achieved.

Further, it is important to note that the crimp-
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ing flange is of plane or flat formation through-

out its entire circumiference, thus to assure uni-
form adherence to one another of the layers
throughout the periphery of the cookie.

What is claimed is: o |

A dough cutter including Ollt&l. and nmer CUups,
said cups having permanently connected top por-

tions, said cups being respectively formed with

depending, spaced apart outer and inner skirts,
the outer skirt being peripherally fluted and hav-
Ing a knife edge at its lower end for cutting super-
posed portions of dough along registering lines,
the inner skirt being of circular configuration andg
having its lower end elevated above said knife

4

edge; a handle upstanding from and rigidly con-
nected to said cups; and a crimping flange of
plane formation formed upon and extending lat-
erally and outwardly from the lower end of the
inner skirt in the direction of the outer skirt,
tne outer edge of said crimping flange being
fluted correspondingly to the outer skirt and be-
ing spaced inwardly from said outer skirt where-

by to define an uncrimped peripheral area be-
tween the lines along which said portions are
severed and the areas of the severed portions un-
derlymg the crimping flange, said crimping
lange being adapted to press the upper of said

superposed dough portions flat against the lower
of s_a,id' portions.

WILMA L. LEWIS.
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