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To all whom it may concern:

Be it known that I, ALserr H. BuLrarD,
a citizen of the United States of America,
residing in New Rochelle, in the county of
Westchester and State of New York, have
invented certain new and useful Improve-
ments in Coffee Preparations, of which the
following is a_specification.

This invention relates to an improved
coffee-preparation which is intended par-
ticularly for being dispensed at soda-water

- fountains, in hot or cold state, also as a
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base and flavor for egg drinks, and which
is also conveniently adapted for outing,
camping, mining and household purposes.

The main feature of the invention is to

roduce instantaneously without the usual
acilities at hand a natural and acceptable
cup of coffee without sediment, which is
complete in itself with milk and sugar,
without the addition of anything but hot
water. It also has the advantage of not
noticeably deteriorating while in its orig-
inal state as is the case with liquid coffee
preparations. The preparation has the nat-
ural tonic property of the coffee, and at the
same time the nutritious property of milk
and sugar.

For this purpose, the invention consists
of a coffée-preparation which comprises a
mixture of evaporated extract of coffee,
finely powdered or pulverized, malted milk,
dry milk, powdered sugar and salt in pro-
portions to be more fully set forth herein-
after. :

In making my improved coffee-prepara-
tion, the roasted coffee-beans are first sub-
jected to the action of steam so as to extract
the tonic and aromatic principles, the ex-
tract being then evaporated, preferably in
the vacuum until dry, and the dry extract
finely pulverized by grinding. This finely
ground extract of coffee is mixed with
malted milk, dry milk, powdered sugar and
salt in the following proportions:

Pulverized extract of coffee____._.__ 25 9%
Malted milk_____ . 123%
Dry milk 32 %
Powdered sugar . ________ 30 %

Ordinary salt e

The parts are intimately mixed with each
other by being passed through suitable roll-
ers and then packed in glass vessels or tin

cans. A heaping teaspoonful of the dry
mixture is used per cup and prepared sim-
ply by the addition of hot or boiling water
of the required quantity. As all the parts
dissolve quickly in the boiling water and as
all the ingredients of the mixture are per-
fectly soluble, a well tasting and attractive,
finished or completed ¢offee beverage is ob-
tained, which is especially adapted for use
at soda-water fountains for either hot or
cold drinks. The malted milk, dry milk
and sugar supply nutritous ingredients,
while the coffee constituents impart the nat-
ural aroma and tonic property of the coffee-
bean to the beverage. A small quantity of
salt is used for imparting a certain pun-
gency to the taste of the beverage.

The advantage of my improved composi-
tion is to be able to instantly produce a
coffee beverage from a dry preparation by
the mere addition of hot water. This ren-
ders its use more varied and efficient than
any preparation hitherto known. '

The preparation produced differs from
others in that it is dry and in that on the
mere addition of hot water a beverage re-
sults having all the qualities of the best
coffee but without any sediment whatever
since all the constituent parts of the prepa-
ration are dissolved and add to the result
produced and sought for.

Having thus described my invention, I
claim as new and desire to secure by Let-
ters Patent: )

1. A dry coffee preparation comprising a
dry mixture of a dry pulverized evaporated
extract of coffee, dry powdered milk, drvy
malted milk, and dry powdered sugar, inti-
mately mixed together.

2. X dry coffee preparation comprising a
dry mixture, consisting of about 25% dry
pulverized, evaporated extract of coffee,
about 123% of dry malted milk, about 32%
of dry milk, about 30% dry powdered sugar
and about 3% dry ordinary salt, all inti-
mately mixed together.

In testimony, that I claim the foregoing
as my invention, I have signed my name in
presence of two subscribing witnesses.

ALBERT H. BULLARD.

‘Witnesses:
Paur GoerEw,
L. M. DorMAN.

Patented May 21,1912,
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