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To all whom it may concern/.1 
Be it known that I, DENIS F. GERBEREUX, 

of the city of New York, count-y and State of 
New York, have invented a new and useful 
Improvement in Chocolate-Dipping Trays, of 

- which the following is a full, clear, and ex 
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. in their construction. 
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act speci?cation. 
. My improvement relates to that class of de 

vices used in the manufacture of chocolate 
cream drops and other confections which 
have an exterior coating of chocolate or other 
material. Its object is to provide a simple, 
durable, and inexpensive device for dipping 
the articles to be coated into the coating so 
lution. 

- I-Ieretofore chocolate-dippers have been 
made provided with pockets or cups con 
structed of ‘bent wires bisecting each other 
and soldered or otherwise secured together atv 
their lowest points, thus forming rigid recep 
tacles having their bottoms practically closed. 
These devices are open to several objections, 
one of which is the amount of labor necessary 

coating material becomes lodged at the point 
Where the wires are joined at the bottom of 
the cup and is with difficulty removed when 
it is desired to clean the tray. Another ob 
vjection is that cups so constructed cannot be 
adjusted to accommodate different-sized can 
dies. It is to overcome these objections and 
to secure other advantages that my device is 
intended; and to this end it consists of the 
features of construction and combination of 
parts hereinafter described and claimed. 

In the accompanying drawings, reference 
to which is had herein, like letters refer to 
like parts in each view. . 
Figure 1 is a perspective View of a choco 

late-dipping tray embodying my invention. 
Fig. 2 is a top View of a corner of the tray cut 
away. Fig. 3 is a perspective view of one of 
the drop-holders with a drop lodged therein. 
Fig. 4 is a View of a portion of one of the 
wires of which the holders are constructed 
with portions of. the transverse wires . at 
tached thereto, showing the manner in which 
the said wires are interwoven. , 
The frame A is rectangular in form and is 

vcomposed of a continuous piece of material, 
preferably wire, the parts A’ serving as han 
dles and the parts A2 as feet for the entire 

Another‘ is that the. 

device. The bends a between the handles 
and feet afford a means of attaching the frame 
B,which is secured at its four corners thereto. 
On one side of the frame B the cover 0, 

composed ofa rectangular frame O’,with wires 
02 strung across it, is hinged by means of the 
hooks c 0, so, that it may be readily removed. 
This cover is adapted to be used for the pur 
pose of removing the drops from the holder, 
as will be hereinafter described. 
Strung across the frame B are the longitu 

dinal bars D and the transverse bars D’, the 
former somewhat larger than the latter, di 
viding the tray into rectangular sections, 
strengthening the same and also supporting 
the longitudinal wires E and transverse wires 
E’, of which the drop-holders are constructed. 
The upper edges of these bars are above the 
level of the, wires, so that when the cover 0 
is closed down it will rest upon these edges 
and thus be prevented from coming in con 
tact with the drops. These wires are secured 
at either end to the sides of the frame B, pref 
erably by coiling their ends around the said 
frame, and extend at right angles to the sides 
to which they are attached across the frame. 
The transverse wires pass through interstices 
d, provided therefor in the upper side of the 
longitudinal bars D, and the longitudinal 
wires are attached to the under side of the 
transverse bars D’ by soldering or other suit 
able means. These latter bars also pass 
through the bars D, the interstices (1’ being 
provided therefor. The wires E and E’ are 
bent at stated intervals, so as to form V 
shaped ?ngers or prongs f, the said prongs 
being arranged opposite each other on the 
parallel wires, thus forming parallel rows-of 
prongs or ?ngers. 
Beginning at the foursides of the frame 

the rows of ?ngers nearest to the said sides 
are bent inwardly-and the rows next adjoin 
ing them are bent outwardly, so that the op 
posite ?ngers on each wire converge. This 
alternate inward and outward bending of the 
?ngers is continued throughout the entire 
tray in both the longitudinal and transverse 
wires forming the rows of holders F, each 
consisting of four converging ?ngers and pre 
senting the appearance of a truncated cone. 
The Wires on crossing each other between the 
?ngers are interwoven in basket-work fash 
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ion, as indicated in Fig. 4,‘and preferably 
secured together by soldering, so as to insure 
them against changing their relative positions 
to each other. As will be clearly seen, the 
arrangement of these return-bends of wire 
forms a series of bottomless receptacles. By 
this means the end of the caramel is permitted 
to project through or below the extreme ends 
of the ?ngcrsf. This bottomless receptacle 
is one of the main features of my invention, 
as all other devices having closed ends cause 
the drop to adhere to the wires at that point, 
thereby, when it is removed, destroying its 
symmetry. The points of the ?ngers, being 
free,possess a certain amount of resilience an d 
are also adjustable, the openings between 
them being capable of enlargement or con 
traction by bending the ?ngers backward or 
forward at will, thus adjusting the same to dif 
ferent~sized drops to be placed therein. 
In operating this device the cream drops or 

other candies to be coated are placed in the 
holders F and the cover C closed down. The 
tray is then taken up by the handles A’ and 
dipped into the coating solution until the 
drops are entirely submerged. Itis then with 
drawn and the drops removed, preferably by 
inserting a sheet of paper or other like ma 
terial beneath the cover, then reversing the 
tray and jarring it until the drops are shaken 
loose from the holders. The tray is then 
ready to be used again. 
What I claim is— 
1. A tray for coating confections compris 

ing a series of holders secured to a frame and 
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having open bottoms each holder composed 
of a plurality of ?ngers engaging each other 
at the upper surface of the tray, projecting 
downwardly on convergent lines and having 
their lower ends free. 

2. A tray for coating confections compris 
ing a series of holders secured to a frame and 
having open bottoms each holder composed 
of a plurality of ?ngers engaging each other 
at the upper surface of the tray and project 
in g downwardly on convergent lines, and hav 
ing their lower ends free, each ?nger being 
composed of a continuous piece of material. 

3. A tray for coating confections compris 
ing a series of holders and a frame to which the 
holders are attached, said holders composed of 
wires intersecting each other on the nppersnr 
face of the tray, and being bent, between the 
said points of intersection, to form V-shaped 
?ngers, each holder being composed of two or 
more of said ?ngers projecting downwardly 
and converging; said ?ngers having their 
lower ends free. 

4. In a tray for coating con fections,the com 
bination of the holders F, having open bot 
toms, the frame 13, to which the said holders 
are attached and the frame A, composed of 
a contin nous piece of material supporting the 
same and having npwardly- bent portions 
forming rigid handles and extending beyond 
the frame. 

DENIS F. GERBEREUX. 
Witnesses: ‘ 

S. J. Cox, Jr., 
ADoLrnn 01m. 
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