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To all thom it may concern: 
Be it known that I, WILLIAM. S. HADA 

WAY, Jr., a citizen of the United States of 
America, and a resident of New Rochelle, 
county of Westchester, and State of New 
York, have invented certain new and use 
ful Improvements in Electric Heaters for 
Bonbon-Ketties, of which the following is a 
specification, reference being had to the ac 
companying drawings, forming a part there 
O. 

My invention relates to electric heating 
apparatus and has special reference to such 
as is adapted for supplying heat to bonbon 
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ketties or other cooking vessels. 
One object of my invention is to provide 

a relatively simple and particularly effective 
device of the character above indicated that 
shall comprise a plurality of heaters of dif 
ferent types. 
Another object is to provide heaters of 

such types as shall be adapted to coöperate 
to perform the work of heating sugar and 
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like sitbstances in a reliable and anotherwise 
in proved nanner. 
Other objects and advantages of my in 

vention will be hereinafter set forth. 
Referring to the drawings: Figure i is a 

sectionai elevation of an electrically heated 
bonbon kettle arranged and constructed in 
accordance with any invention. A portion of 
the removable heater is shown in sectional 
elevation in Fig. 2 and in plan view in 
Fig. 3. 

Like characters of reference designate 
corresponding parts in all the figures. 
A table or bench is indicated in section at 

10, a hollow cylindrical heat insulating 
jacket, 11 being secured to the table by bolts. 
12. There is a circular hole 13 in the table 10 and the insulating jacket 11 comprises 
an annular disk 4 which is arranged sub 
stantially concentric with the hole 13 in 
the table and extends beyond the outer 
cylindrical surface 15 of the jacket to form 
a flange. The hole in the annular disk 14 is 
Smaller than the hole 13 in the table and 
consequently the disk provides a ledge or 
Sholder 7. 

in addition to the disk 14 the jacket 
consists of a cylindrical outer shell 18 and 
a cylindrical inner shell 19 which is annu 
larly inset at 21 to increase the thickness of 
the jacket at the top. The shells are prefer 
ably formed of sheet metal and the jacket 

ther 

is packed with some suitable insulating ma 
terial Such as mineral wool. 
A cylindrical shield 25 preferably formed 

of open mesh screening is supported within 
the jacket by means of a flange 26 which 
rests upon the ledge 17. The shield is fur 

provided at its lower end with an in 
Wardly extending flange 27 on which is sup 
ported an annular member 28 having its 
upper end curyed inwardly as shown in Fig. 
1 of the drawings. 
A bonbonkettle 30 or other cooking vessel 
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i? Supported by a {{lange 31 on the ledge 17, 
the flange resting on the flange 26 of the 
shield and the body of the kettle being 
largely below the surface of the bench or 
table 10. 

Below, the overhanging portion of the in 
Sulating jacket is an annular space 35 and 
below the shield 25 is a cylindrical space in 
which heaters are disposed. 
The structure of the heater apart from 

the lettle and the insulating jacket is shown 
in Figs. 2 and 3 and comprises a cylindrical 
shell 40 which acts as a reflector having a 
transverse intermediate disk 41 secured to 
it near its lower end and a bottom disk 42 
which is secured to the shell and extends be 
yond its lower end to form a flange 43. The 
size of the cylindrical shell 40 is such that 
it fits loosely into the insulating jacket while 
the flange 43 engages the lower end of the 
jacket, the heater being held in place by. 
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screws 44 which extend downwardly from 
the jacket through suitable holes in the 
flange and wing nuts 45. 
base plate 42 is reinforced by a plate 46 to 
which terminal members 4 are secured, a 
çap Or shield 48 having an inlet bushing 49 
being Secured to the plate 46 and constitut 
ing a protecting covering for the terminals. 
A disk stove heater unit 50 is mounted on 

the transverse disk 41 near its center and is 
arranged in the cylindrical space below the 
kettle to Supply heat thereto. In the an 
nular space 35, between the jacket and the 
shield are disposed a plurality of radiant 
heater units 55. Each of these units com 
prises a heating resistance conductor 56 
which is adapted to operate at a very high 
temperature for a comparatively short time 
and which is particularly designed with a 
view to producing an intense heat imme 
diately when energy is supplied to it. On 
the other hand the disk stove unit 50 is ar 
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3,53 gedi. Rza?i ig, particiarly adapted to pro 
dice reais. Rätt a reiatively low temperature 
Yyhic operating co-itinuously for a long 

s 

time. The heater unit 55 is fully 
s }ed and Sæt forth in my copending ap 

catioi. Seriai Nisaber 79,931 filed of even 
site with, and therefore a detailed de 

the same is unnecessary. 
na na facture of candy and the 

of Sagar, it is particularly desirable 
ide, when the sugar is first intro 

i into the ikeštie, a very high tempera 
'3" for a coaparatively short time until the 

“34 ?? i.e mass of Sugar is brought 
oint and the sugar is melted. 

sira?e to ho?d the temperature 
ass in the kettle substantially con 

Yišinouk di Ringer of overheating and 
o ti dange Gi injury to the heater, in, 
? 23 accomplish these results in a par 
fry effective manner, I have combined, 
Single heating device, a set Of heater 

inis which by reason of their structure and 
design, are particulariy well adapted for 
producing a high temperature immediately 
tipon the application of electric energy to 
them. in other words, heate’ units which 
have practically no heat capacity or inertia, 
together with a heater which has heat capac 
ity which is adapted to operate for a long 
period producing the correct annount of heat 
ºor holding the mass at à constant tempera 

t 
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i've interior surface of the shell 40 is pref 
arily highly polished so that a large pro 
position of the high temperature heat pro 

led in the radiant units 56 is reflected 
in the kettle 30 and consequently has the 
iiatum effect in heating the same. Since 

he shield 25 is formed of a relatively open 
3sh screen, it: dices not materially interfere 

wi{h the radiation above referred to. 
have tore fully pointed out in the 

csaid appliesiëion SeriaNumber 791,931, 
of aven date 

ei: ; transfi-Fried by radiation relative to 
'oportion transferred by convection, 

peii is on the intensity of the heat and 
: poin the character of the reflector utilized. 
have designed the radiant heaters 56 par 

r 38 of this principle in order 
hea: aay be largely 
Gili. The heater 50 on 

is inteded to hold the têm 
keities, constant and it may 

e}y upon cOn vection. 
the kettle. For this 

sile kettle so that 
be applied evenly 

fa;: fi'ansferriagilea 
reaso: iš is pia Gedi 
the heat will yige : 

8 to the settle surface. 
| White äs & Raye abs ve indicated, the Spe 

}exter units forms no 
i? Ve:tion, On the other 
of it a heaters 56 as dis 

of F. ši? i Re?e: 563, goes to the 

ciíie structie ?á ž 
pari Oë any preseni, 
??, the :88 ** {inguisheà ºr 

aer'evyith, the proportion 

fully 

foundation of my invention, and while í be 
lieve the structural arrangement of the 
heater is novel and important, I believe that 
I am entitled to claim broadly the combina 
tion in a heater of two or more heater units 
of unlike character which are arranged to co 
operate in the manner indicated above. 
While I have chosen to illustrate my in 

vention by setting forth and describing a 
bonbon kettle and an electric heater there 
for, my invention 

iar class of service and I intend that only 
such limitations be in ased as are indicated in the appended claims. 
A heating device constructed in accord 

ance with my invention may be very success 
ully utilized for heating glue which acts 
very much like sugar and requires a high 
initial temperature in order to melt it in a 
short time. 
What claim is: 
1. In an electric heater, the combination 

with a relatively stationary hollow cylindri 
cal insulating jacket vertically disposed, of 
a heater comprising a base plate removably 
secured to the bottom of the jacket, an in 
termediate plate spaced from the base and 
a plurality of radiant heater units secured 
to the intermediate plate near the inside 
walls of the jacket and a flat convection 
heater secured to the intermediate plate near 
its center. . . 

2. The combination with a relatively sta 
tionary hollow cylindrical insulating jacket 
vertically disposed and having an inner plate 
at the top forning a ledge on which a cook 
ing vessel is adapted to be supported with 
the body of the vessel extending into the 
jacket, of a heater comprising a base plate 
removably secured to the bottom of the 
jacket, an intermediate plate spaced from 
the base and a plurality of radiant heater 
units secured to the intermediate plate near 
the inside walls of the jacket and a fiat con 
vection heater secured to the intermediate 
plate near its center. 

3. The combination with, a relatively sta tionary hollow cylindrical insulating jacket 
vertically disposed and having an inner 
plate at the top forming a ledge on which 
a cooking vessel is adapted to be supported 
with the body of the vessel extending into 
the jacket, of a heater comprising a base 
plate removably secured to the bottom of 
the jacket, a hollow cylindrical reflector se 
cured to the base and extending upwardly 

is not restricted to any 
particular cooking vessel or to any particu 
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into the jacket, a transverse intermediate 
plate spaced from the base secured to the re 
flector and a plurality of electric heater 
units removably secured to the intermediate 
plate and extending upwardly adjacent to 
tine wais of the reflector. 

4, The combination with a relativey sta tionary hollow cylindrical insulating jacket 
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te spaced from the base, and 
ani, ieater units Secured 
e late near the inside 
??? ?? ?? ? tivey sta 

3's cylindrical insulating jacket, 
lisi){}sad and having aid inner 

î?i forming a ledge on vihici, 
d to it'é Stt})}ported 

teidi:g iIliÖ 
sing i base 

}{tton of 
S?C8 

e 

the intern ediate 
of the jacket 

& : Iì institiating i 
? losed and having a flange at 

ning a ledge on which a cooking 
upted to be su ?ported with tine 

gº W'{? .? 

Irining a shlotilder to substantially 
le jacket at the top, of a heater com 

base plate removably seciured to 
of te jack-E?t, and a piralië" of 

arrond the Cook 
e ad bei vy e 

--? ??? . 

Islating jacket 
{:{: vii)g?" : l, diärigçe aÉ; 

e on which a cooking 
ported with the 

ing into tie jacket 
to sibstantially close 

Šop. G? a heater coimprising 
vally secured to tie bot 

R, iira termediate plates 
R. pirality of ral 

to the intermediate 

he jack 

i a fiat (convection hea fer sªcaired 
težºlnediate point nea its cente: be 

the cooking vessei. 
si i ereof i intve here: Inte: set, 

* { YÇ Sibscribing Yitnesses, 

ei extending into the jacket. 
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