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To all whom it may concer: '-

Be it known that I, CYPRIEN GOUSSET, of
New York ¢ity, in the county and State of
New York, haveinvented anew and Improved
Chocolate-Dipper, of which the following is
a full, clear, and exact deseription.

My invention relates to improvements in
chocolate-dippers, such as are used for im-
mersing a quantity of chocolate creams in
the coating solution; and the object of my
invention is to produce a dipper in which a
comparatively large quantity of creams may

be conveniently placed and held securely

while being dipped, and yet In a manner to
leave practically their entire surface exposed.

A further object of my invention is to pro-
duce a dipper which is very simple and 1n-
expensive, and which may be very conven-
iently used. |

To these ends my invention consists of cer-
tain features of construction and combina-
tions of parts, which will be hereinafter de-
seribed and claimed. |

Reference is to be had to the accompanying
drawings, forming a part of this specification,
in which similar figures of reference indicate
corresponding parts in all the views.

Figure 1 is a plan view of the dipper em-
bodying my invention. Fig. 2isa longitudi-
nal section on the line 2 2 of Fig. 1. Iig. 3
is an enlarged detail sectional view of a por-
tion of the dipper. Fig. 4is an enlarged de-
tail plan view of the basket portion of the
dipper; and Fig. 5 is a broken sectional view,
similar to Fig. 3, and illustrating a slightly-
modified form of the dipper. |

The dipper is provided with a frame 10,
which is of a generally rectangular shape and
which may be of any approved construction,
but is preferably formed outof wire, as shown
in the drawings, the wire being bent imward
and downward to form legs 11 with suitable
feet 12, and being also formed into the up-
wardly-extending bails 13 by which the frame
may be raised or lowered, although any suit-
able means may be employed for ralsing and

lowering it without aftecting the principle of
the invention, which lies in the ceream-recep-

tacles of the dipper. Strefched across the

frame 10 is a web of rings 14, which are just
large enough to receive creams 17, Fig. 3, and
support them, the bases of the creams, which
are usually conoidal in shape, resting in the
rings, and the rings are supported on a suit-
able netting of wires 15, which cross at right
angles in the usual way and are soldered to-
oether at their points of intersection, while
the rings are also preferably braced by bands
15%, which connect them. In order to sup-
port the lower smaller ends of the ereams 17,
a second series of rings 16 of less diameter
than rings 14 are supported below the latter
by means of wires 16* from the tray, as clearly
seen 1n Hig. 9.

The dipper is filled with creams 17 by drop-
ping them into the rings 14 and 16, and then
the dipperis plungedinto a solution of choco-
late which coats the creams, and when the
dipper is removed the creams may be taken
from the rings and are ready for the market.

In the construction seen in Fig. 5 the lower
series of rings 16 are omitted and in lieun
thereof a series of depending wire loops 14°
are employed. Asseenin Ifig. 5, these loops
are formed in wires, the horizontal portions
of which 14" are twisted around or otherwise
secured to the several rings 14, and the bot-
tom portions of the loops are arranged cen-
trally under the rings 14 sg as to support the
creams. It will be seen that both the lower
rings 16 and the loops 14* form in connection
with the upper rings 14 a series of pockets or
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basket-like receptacles, of which said lower

rings 16 or loops 14" form the bottoms.

Having thus described my invention, I
claim as new and desire tosecure by Letters
Patent—

1. A chocolate dipper, comprising a frame,
parallel wires extending across the same, par-
allel series of rings secured between the wires
and forming supports for the upper ends of
the articles to be dipped, and supports for

QO

the lower ends of the articles to be dipped lo-

cated beneath the said rings and connected
with the wires between said rings at their op-
posite sides, substantially as set forth.

2. A chocolate dipper comprising a frame
provided with parallel wires extending across
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1t and having a series of rings secured be- | ries and being of less diameter than the rings
tween said wires and forming supports for | of said first series, snbstantially as set forth.
the upper ends of articles to be dipped anda | - -

second serlies of rings secured to said frame ~ CYPRIEN GOUSSET.
5 below the first series of rings, the members| Witnesses:
of sald second series of rings being arranged | =  CHARLES H. DARROW, Jr.,

under the respective members of the first se- JOHN KREULL. |
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