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My invention, relating generally to plate warmers 
employed in restaurants, hospitals and like fields of use, 
has particular application to plate warmers possessing 
important features of safety and sanitation, at the same 
time being capable of maintaining food-laden dinner 
plates at requisite temperatures over prolonged periods 
of time. In some aspects, the present invention is an 
improvement over that disclosed in my copending and 
prior application, Serial No. 661,951, of May 27, 1957, 
also directed to a plate warmer, now abandoned in favor 
cf its continuation-in-part application Serial No. 841,418 
of September 21, 1959. 
An object of my present invention is to provide a new 

plate warmer which, generally responding to the disclosure 
of my prior application, at the same time displays impor 
tantly improved features of safety and sanitation, and 
while maintaining exterior temperatures which are accept 
able to human touch, at the same time and with certainty 
maintains interior temperatures and the food contents of 
the dinner plate at requisite temperature; which plate 
Warner is characterized by the absence of crevices or 
sharp edges in or against which dirt, greases, and other 
foreign matter can catch or lodge or in which bacteria 
can grow; which plate warmer also is in itself simple, 
inexpensive, easy to clean, and easy to produce in direct 
nanner and through the use of simple production tech 
niques, all from metal of readily available grade and 
size, and requiring a minimum special investment in tools 
and equipment; and the several elements of the plate 
Warmer being readily positionable, one atop the other, 
with minimum hazard of collapse of a pile thereof, 
through eccentric or asymmetric relation to one another; 
the construction being capable of variation, when desired 
to provide for immobilizing any one unit, comprising plate 
holder and related top, from rotational movement rela 
tive to adjacent and similar units. 

Other objects and advantages will in part be obvious, 
and in part more fully pointed out in the course of the 
following disclosure, particularly when considered in the 
light of the accompanying drawings. 

Accordingly, my invention resides in the several com 
ponent parts, the various elements and features of con 
Struction, and in the relation and combination of each of 
the same with one or more of the others, the scope of the 
application of all of which is more fully set forth in the 
claims at the end of this specification. 

in the several views of the drawings: 
FIG. 1 is a transverse section taken through a plate 

Warner in accordance with my invention, with top re 
moved, and with a plate positioned therein, to show its 
relationship to certain parts of the same; which section 
is taken on the line -i of FiG. 3; 

FIG. 2 is a side elevation of several piate warmers 
stacked one atop the other in vertical assembly, certain 
parts being shown in section and other parts being either 
omitted or broken away, for clarity of disclosure; 

FiG. 3 is a top plan view of the plate warmer itself, 
with top removed, according to the disclosure of F.G. i. 
Throughout the several views of the drawings like 

reference characters denote like structural parts. 
As conducive to a better understanding of certain fea 

tures of nay invention, and as stated in my copending 
application noted, an important problem encountered in 
the handling of foodstuffs as typically prepared in hos 
pitals and other institutions-a problem which carries 
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over to the subject matter of the present application-is 
that of keeping hot foods, already prepared in the kitchen, 
at requisite elevated temperatures during the time required 
to transport from the kitchen to point of consumption as 
for example in the patient's room, in the dining room, 
and the like. This problem is accentuated where the dis 
tances of transport are substantial. Moreover, a tendency 
towards marked cooling is observed where the consump 
tion of the meal itself is a leisurely process. As pointed 
out in my prior application, in all such instances it is highly 
desirable and even imperative, both to have the initial 
service of food at proper temperature, and thereafter to 
maintain the same at or near that same proper tempera 
ture throughout the course of the meal. 
My prior application discloses the provision of a plate 

warmer in which the hot pellet is carried in such manner 
as to be effectively heat-insulated from the base member, 
wherein the several parts of the plate warmer are formed 
on gently contoured, rounded and continuous curvature 
and wherein a hot dish of porcelain or other ceramic 
material or the like is kept free of the cover member, 
thereby diminishing the imposition of any severe strain 
on the plate member by the cover member which, it is to 
be remembered, may frequently carry a stack of other 
plate warmer units on the top thereof. It has been ob 
served in actual practice, however, that while the plate 
holder disclosed in my copending application displays 
many features of advantage over the art as heretofore 
practiced, nevertheless, further important features of in 
vestigation remain to be explored, materially contributing 
both towards thermal safety and towards assured sailita 
tion of the device, which problems I have now effectively 
solved and which comprise the subject matter of the pres 
ent application. 

Accordingly, an important object of my present inven 
tion is to provide a piate warmer of the general type dis 
closed in my said prior application, but in which the heat 
pellet is so effectively heat-insulated from the base men 
ber that the latter may be maintained at close approxima 
tion of room temperature, this permitting handing by the 
attendant in absolute safety and comfort, and in which 
the pellet-holder is so positioned that, while automatically 
centering the heating pellet when the latter is applied to 
the plate holder position, at the same time is fitted so 
perfectly into the plate holder, of which it comprises a 
component part, as to eliminate all possibility of catching 
and/or retaining dirt, greases, food acids, and generally 
similar undesirable and foreign substances and bodies, and 
which effectively eliminates possibility of stressing through 
development of steam under pressure. 
And now, having reference to that embodiment of my 

invention disclosed in FGS. 1 through 3, inclusive, it will 
be seen that provide a base member ié for my new 
plate warmer, which base member is fashioned of stain 
less steel sheet, particularly of the 18-8 chromium-nickel 
grade, and of 18-26 gauge. This base member assumes, 
in general, somewhat the configuration of an inverted, 
deeply dished saucer. And this saucer has a generally 
flat bottom 40A which preferably is circular, viewed in 
plan. The bottom portion EGA is integrally merged into 
side wall 50B of base member 10. To achieve this, bot 
tom portion (A at its periphery is gently and upwardly 
rounded on continuous curvature, flowing into the gently 
and outwardly flaring inner periphery of the side wall 162B. 
With the general shape of the base member 20 of in 

verted concave section, it will be seen that the side wall 
18B is annular in cross-section. A reverse curvature (i.e. 
upwardly convex and outwardly concave) near the upper 
terminai edge of side wall i8B permits this latter to be 
come first, outwardly flared as at 0C and then upturned, 
as at GD. The significance of this arrangement is that 
it provides an upstanding lip disposed internally of the 
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plate holder, and defining an internally-disposed and pe 
ripheral annular shoulder or seat 2.0E for the hot plate 
E3 of foodstuffs or the like, to be referred to hereinafter. 
An upstanding offset 8F provided centrally of the 

bottom portion 10A and describing a wide and shallow 
stud, not only facilitates stacking of the plate warmers 
on top of each other, but serves to position the pelet 
holder ; which comprises one cf the features of my 
present invention. This support according to the embod 
iment disclosed in FGS. 1 through 3, has the general 
configuration of an inverted, shallow dish. The pellet 
holding dish it is adapted to fit snugly over and in man 
ner complementary to the shallow and centrally disposed 
upstanding offset (F which is struck up from the bot 
tom portion A0A of the base member 10. To accom 
plish this, the relatively flat bottom AEA of the inverted 
shallow dish 11 is peripherally terminated in reverse cur 
vature, first by outwardly flared (inwardly concave) por 
tion AaB, and second by inwardly convex terminal lip, 
outturned, 1C. About the terminal lip ABC the dish 
i? is hermetically sealed to the bottom portion 10A of 
the base member 10. This seal may be accomplished 
in desirable suitable manner, as by seam welding, silver 
brazing, soft-soldering, or the like. Contributing to this 
construction, I provide air-tight seam 5 extending in 
teriorly of the inverted dish 11, and joining together it 
and the adjacent portion of the offset 10F, in manner 
generally similar to a peripheral ring. 
To support the pellet, later to be described, I pro 

vide a comparatively deep stud D disposed centrally 
of the dish EA, and upstruck therefrom in desired suit 
able manner, as by deep-drawing, or the like. This stud 
has a terminal plateau region E terminating moder 
ately short of the bottom of an overlying plate 13. With 
stepped shoulder 11F provided intermediate the length 
of the side wall G of this stud, SD, adequate pro 
vision is made for the reception of the heat pellet 12, 
later to be described. It is significant that there is a min 
imum area of contact between the heat pellet 2 and 
the dish 1. Thus, direct heat transference is reduced 
to a minimum. And conduction of such heat to the base 
member it is similarly reduced to a minimum. This is 
an important feature of my invention, for, from a prac 
tical standpoint, it means that the plate holder A0 is at 
all times maintained at close approximation of room tem 
crature. There is no hazard of one handling the plate 

warmer and being burned, or of disturbing his load due 
to his sudden contact with a hot part of the warmer. It 
is entirely possible, therefore, to raise the heat pellets 12 
to temperatures substantially higher than those hereto 
fore employed, thus prolonging the period of active heat 
transfer to the overlying plate 13 in the holder 19. 

Contributing to the efficiency of the thermal insula 
tion, not only is there provided the air space between the 
inverted dish iE and the offset i F of the base member 
it, reliance in such instances being had on the known 
thermal insulating efficiency of air, but as well and where 
desired, the region Aih, thus sealed off upon seam weld 
ing, silver-brazing, soft-soldering or the like, preferably 
is evacuated. Finally, where desired, metal foil J, 
such as aluminum foil, may be provided between the 
dish E1 and the offset AGF, this adding to the effective 
thermal insulation of the heat pellet 2 from the plate 
holder ice by minimizing radiation between dish A and 
base member 28. Where desired, heat-insulating mate 
rials such as asbestos, fibre-glass, or the like, may be em 
ployed, the insulation comprising bulk material, batts, or 
a sheet of insulation. 
Now the heat-retaining pellet a2 is much similar to 

that disclosed in my prior application. It is generally 
flattened and of a disk-like configuration. A central open 
ing 12A extends transversely through the pellet and im 
parts annular configuration thereto. This not only facili 
tates ready handling of the pellet itself by a suitable tool 
but at the same time insures ready positioning thereof, 
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4. 
in semi-automatic manner, on the stud iii). Such ready 
positioning is aided by constructing the central opening 
2A of diameter but sightly greater than that of the 

Stud D. 
In my prior application have pointed out that it is 

desirable to construct the pellet 22 of readily available 
material displaying high specific heat and of requisite high 
heat retentivity. Aluminum has been found to be en 
tirely satisfactory for the purpose. And in use, the 
aluminum pellet A2 is first brought to requisite high tem 
perature, as in a suitable kitchen-located oven. Because 
of the effective thermal insulation provided in my new 
construction, the pellet 12 may be brought to substan 
tially higher temperature than has heretofore been em 
ployed, and this with perfect safety and with assurance 
that the person handling the plate warmer 6 will not 
be subjected to temperatures departing materially from 
those prevailing in the room. Typically and initially, pel 
let 12 may be brought to a temperature of say, 450 F. 

It may be noted that it is only line contact, and this 
over a circular path of small radius, which is provided 
between pellet 12 and dish 1. In generally similar man 
ner, there is but little more than line contact between the 
peripheral edge of dish 18 and the base member 6. This 
limited area of contact surface, coupled with the dead 
air space H and the foil insulation 3 J, effectively pre 
cludes the transmission of any material quantity of heat 
from the hotpellet to the base member. - 
The compound curvatures imparted to the pellet-hold 

ing shallow dish 11 are so gentle and merge so smoothly, 
both from one portion into another and into the base 
member 26, that little opportunity is presented for the 
build-up of food particles thereon, or for the growth of 
bacteria. The utensil can be thoroughly cleansed with 
greatest facility, and in rapid manner. Requisite steril 
izing is made both easy and certain. Plate i3 is pro 
tectively nested at its outer periphery 13A in the ring 
like shoulder 10C, 10D provided on the base member 
E. 
An overlying cover is indicated generally at 14 in FIG. 

2, closing the plate warmer 10 and completely covering 
the related dish 3. Being designed in manner as dis 
closed in my said copending appliaction and as is appar 
ent from inspection of FIG. 2 so as to rest entirely on 
the base member 10, it is completely out of contact with 
plate 3. Cover 14, like the base member 50, preferably 
is fashioned of stainless steel sheet of the 18-8 chromium 
nickel grade and of 18-26 gauge. And it snugly fits at . 
and about the upstanding edge CD of the base member 
E. - 

In use, as shown in FIG. 2, cover 14 is disposed in 
inverted position over the base member 10 with its mid 
portion 14A disposed uppermost and with its side wall 
i4B being let, by curvature which is continuous in trans 
verse section, into said mid-portion 14A. And as also 
disclosed in my companion application, the side wall 14B 
is downwardly and outwardly flared as at E4D, thus pro 
viding inward concavity, directed towards related base 
member 8. With continuous curvature as at 14), side 
wall 4B is reversely and outwardly flared at its periph 
eral edge, thus providing a peripheral flange 54E. It is 
this flange which fits about and snugly engages the pe 
ripheral edge 0) of the base member 10. 
To facilitate stacking an offset 4F is provided, pro 

jecting upwardly from the mid-portion 24A of the cover 
14. Thus, and as shown in FIG. 2, this offset extends 
upwardly and outwardly from the top center of cover 
14 which it is to be noted is circular in section throughout 
its extent. 
The construction of my plate warmers is such that 

when stacked, the upwardly projecting offset 14F of an 
underlying plate holder, with cover applied, will nest 
snugly within the corresponding depressed offset 19F 
of the overlying base member 1 of the dish holder dis 
posed next above. Thus a large number of plate warm 
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ers with complemental cover members, can be stacked 
one atop the other. 
Thus it will be seen that I provide in my invention a 

plate warmer which is pleasing in appearance, of marked 
and prolonged durability, and which is well adapted to 
present foodstuffs at elevated temperatures, temptingly 
displayed upon the dinner plate, for long periods of time, 
with all hazard removed of exposing the attendant to 
these elevated temperatures. Quite to the contrary, the 
plate holders themselves, even when stacked one atop the 
other in Substantial numbers, and regardless of internal 
temperature, are maintained at substantial approximation 
to the prevailing room temperature. Spillage from the 
plate is rendered virtually impossible. Such liquids as 
may escape from the plate itself are caught by and re 
tained in the underlying base member. 

Moreover, the welding, brazing or soft soldering of the 
dished member to the base member throughout the entire 
periphery of the dished member ensures freedom from 
moisture penetrating between these two elements. Thus, 
there is averted the problem of the prior art of evolution 
of steam from entrapped moisture accompanied by dis 
tortion of component metallic elements. 

All the foregoing, as well as many other highly practi 
cal advantages, attend the practice of my invention. 

It is apparent from the foregoing that once the broad 
aspects of my invention are disclosed many embodiments 
thereof will readily occur to those skilled in the art, as 
well as many modifications of the embodiments herein 
disclosed, and all falling within the scope of my invention. 
Accordingly, I intend the foregoing disclosure to be con 
sidered as illustrative and not by way of limitation. 

I claim as my invention: 

O 
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1. A plate warmer comprising a base member adapted k 
to peripherally carry an overlying plate, and having on 
its bottom portion a centrally disposed upstanding offset 
portion for positioning onto a top member of an associ 
ated plate warmer; an inverted dished member overlying 
said upstanding portion of said base member and spaced 
therefrom to provide an insulating air space between said 
dished member and said base member marginally sealed 
to the base member in the region of said upstanding por 
tion, said dished member having a stud projecting up 
wardly therefrom and adapted to extend to a point short 
of the plate carried in said base member; a generally 
annular heat-retaining pellet loosely mounted on said stud 
in generally line contact therewith and adapted to be 
positioned thereby in closely spaced relation to the said 
plate and substantially spaced both from said dished 
member and said base member; and a cover member over 
lying and cooperating with said base member, said cover 
member being provided with a centrally disposed upstand 
ing offset portion for interlock with the base member of a 
further associated plate warmer. 

2. A plate warmer comprising a base member adapted 
to peripherally carry an overlying plate; an inverted 
dished member overlying and marginally contacting said 
base member to preserve a spaced relation between the 
major portion thereof and the bottom portion of said 
base member; and thermal insulation provided in the 
space between the dished member and the base member; 
said dished member having a stud projecting upwardly 
therefrom and adapted to extend to a point short of the 
overlying plate carried in said base member and being 
provided with a shouldered portion adapted to receive in 
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generally line contact an annular heat-retaining pellet and 
align the same in parallel and closely spaced relation to 
the overlying plate and substantially spaced from the 
major portion of said dished member. 

3. A plate warmer comprising a deep-drawn stainless 
Steel metal base member adapted to peripherally carry an 
overlying plate, and having on its bottom an inverted cen 
trally disposed upstanding portion; an inverted dished 
member overlying said upstanding portion and marginally 
contacting said base member to maintain said dished mem 
ber and said base member largely in spaced relation; 
and metal-foil provided in the space between said dished 
member and base member, said dished member having a 
Stud projecting upwardly therefrom and adapted to ex 
tend to a point short of the overlying plate carried on said 
base member, Said stud being adapted to receive in gen 
erally line contact an annular heat-retaining pellet and 
align the same in parallel and closely spaced relation to 
the Said overlying plate and substantially spaced from the 
major portion of said inverted dished member. 

4. A plate Warmer comprising a deep-drawn stainless 
steel sheet metal base member adapted to peripherally 
carry an overlying plate, and having on its bottom portion 
an inverted centrally disposed wide-diameter upstanding 
portion for positioning onto a top member of an associ 
ated plate warmer; and an inverted shallow dished mem 
ber overlying the upstanding portion of said base mem 
ber and spaced therefrom to provide an insulating air 
Space between dished member and base member and 
marginally sealed to said base member in the region of 
Said upstanding portion, said dished member having a 
positioning stud projecting upwardly therefrom, said posi 
tioning Stud being externally shouldered intermediate its 
height and adapted to receive upon said shoulder and in 
generally line contact therewith an annular heat-retaining 
pellet and align the same in parallel and closely spaced 
relation to the said overlying plate and substantially 
Spaced both from said dished member and said base mem 
ber. 

5. A plate warmer comprising a base member adapted 
to peripherally carry a related and overlying plate; and 
an inverted dished member overlying said base member 
and spaced therefrom to provide an insulating air space 
between said dished member and said base member but 
marginally contacting said base member for support, 
Said dished member itself having a positioning stud pro 
jecting upwardly therefrom and adapted to extend to a 
point short of Said related plate carried in said base mem 
ber, Said stud being provided with a shouldered portion 
adapted to receive in generally line contact an annular 
heat-retaining pellet and align the same in parallel and 
closely Spaced relation to the said overlying plate but 
Substantially spaced both from said dished member and 
said base member. 

References Cited in the file of this patent 
UNITED STATES PATENTS 

251,143 Spoor ----------------- Dec. 20, 1881 
929,388 Clement --------------- July 27, 1909 

1,278,422 Bauer ----------------- Sept. 10, 1918 
2,582,735 Alaj ------------------ Jan. 15, 1952 
2,830,576 Torino et al. ------------ Apr. 15, 1958 

FOREIGN PATENTS 
13,819 Great Britain ------------ Oct. 18, 1884 


