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To all whom it may concern:
Be it known that I, WitLiaa S. AXDREWS,

a citizen of the United States, residing at |

Schenectady, county of Schenectady, State

One vui the features of my structure in-

volves the open work cage for supporting 55

the material to be operated upon in proper
relation to the inclosed source of radiant

of New York, have invented certain new ; heat. In m‘zfrior application, above referred

and useful Improvements in Electric Toast-
ers, of which the following is a specification.

This invention relates to an electric cook-
ing utensil of the kind in which it is neces-
sary to apply radiant heat to secure the best
results.

In certain cooking processes the product is
inost palatable and healthful when the op-
eration i1s conducted entirely by means of
radiant heat. This is especially the case in
toasting or broiling, where it is the custom
to place the material (bread or meat) before

an incandescent fire. the high heat quickly | convenient to manipulate. By means of this

| structure I may apply to the open work

drymg the surface and brovwning the toast. or
searing the outside of the steak. and thereby
retaining within the same the juives of the
meat.

The mnvention in the Eresent application is
especially designed with reference o the ap-
plication of toasting bread: but might also
Le applied to broiling steak without material
change In the design.

In carrying out my invention I provide a
source of radiant heat, for which purpose 1
may employ a heating unit of the same gen-
eral character as described in my prior ap-
plication. No. $38.101. filed January 12th.
1908. This heating unit comprises two tubes
of fused silica, one within the oiher, the in-
ner one being wowsl with a high resistance
wire of refractory metal and acting as a
support for the wire, and the outer one be-
ing mounted on a threaded base and after-
ward secured in a socket in the base of the
apparatus, the socket being provided with
leads connected in parallel with the high
resistance wires forming the heating ele-
ments and leading to terminals. A plurality
of tubes of this character are mounted up-
right in the supporting base and inclosed
within an open wire cage to prevent contact
of the clothing of the operator with the heat-
ing tubes. On the sides of this cake are piv-
oted open work wire frames adapted to be
folded to and from the tube inclosing cage,
and constituting baskets in which bread, or
any other material to be operated upon, may
be subjected for the cooking operation.
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to, I applied this material in a superposed
horizontel position with relation to the
source of radiant heat, in the present inven-
tion I apply it in a vertical relation thereto,
and this arrangement has several advan-

60

tages, the most important of which is, es-

pecialtly for toasting and broiling, that wup-
ward currents of air arve created. which
carry off the gases and conduce to a better
produet. In addition to this. the circula-
tion of air keeps the inclosing cage at a lower
temperature and renders the apparatus more

basket formed by the central fixed frame and
the folding frames two pieces of bread, the

sides of which adjacent to the source of heat 7

mayv be toasted at the same time. and which

6o

may be readily removed when the toasting

operation reaches the proper stage and re-
versed 1n position for treatment of the other
sile of the bread.

In the accompanying drawings which
lustrate my invention, Figinre 1 is a per-
speciive view of ) toaster embodying my im-
provements: Fig. 2 is a diagrammatie view,
showing the service connections with the
heating tuhes: Fig. 3 is a detail view, show-
ing the method of mounuting the folding
wire frames: Fig. 4 1z a sectional view, show-
ing the relation of the fixed snd movable

arts of the folding frame, and Fig. 5 1s &

etail, showing the method of mounting the
heating units. "

Referring more particularly to the draw-
ings, 1 represents a base made of any suit-
al)::ie fireproof insulating material, such as
porcelain, slate, or fireproof molded ma-
terial, in which are provided along a central
line * number of openings, in which are
mounted metallic sockets 2 to receive a plu-
rality of heating tubes 8. Around these tubes
is an open wire work frame, consisting of a
number of inverted U-shaped wires 4, the
lower end of which are firmly secured to two
horizontal wires 5 and 5 mounted In metal
yokes 6, 6%, 6% secured to the base. This
frame is somewhat higher than the heating
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5 ends of these wires being held together by a

5 in notches 14, 14° in the upper

elements, and is capped at the top by a sheet
metal hood 7. The upper ends of the heat-
ing clements ure anchored in position by two
twisted wires 8. the ends of which are fas-
tened to two short rods mounted on the ends
of the inclosing frame. The twisted wires
arc opened at points intermediate of their
length to permit inclosure of the tops of the |
heating elements, as clearly indicated in ¥Fig. |
1. On the wirves 5, 5* adjacent to the base
are pivoted slecves 9, 9%, 9% 98¢, 9°, O, 9%, a
corresponding set being provided on each
wire, i which are rigidly mounted the wires ‘
10. 10%, etc., of a folding frame, the upper !

wire 11. At two or more points the fixed
wires 3, 5* are secured to the yokes 6, 6%, 6°.
The pivoted folding frame has a slight
lateral movement and is held under spring
tension by spring 12 acting agninst a fixed
collar 13, on the rods 3, 5*. One or more |
projections are formed on one o more of l
the sleeves 9 adapted to enter 1n thie open |
and closed positions of the folding frames
part of the |
voke 6, all of which will be clearly under- |
stood from an inzpection of Fig. 3. The !
sleeves 9, 9% etc., are slotted on the iuner !
side to permit of movement around the joint
of the wires 3. 3. as clearly indicated n i

Figs. 3 and 4. In the base of the fixed socket
2 1s a mica washer 15. on top of waich is a
contact connecting through a wire with a ;
lead 16 on the underside of the base. A\ |
similar wire connects the socket 2 with a !
corresponding lead 17. Similar connections l

1

are arranged for each socket, and thus the
several heating elements are connected in
arallel, as shown in Fig. 2, with the leads
6. 17. which communicate with the two
Ii‘ll?g terminals 1S. 19 at one end of the base.
us it will be seen that the several fused
silica tubes inclosing the resistance wire are
surrounded by a vertical open-work frame,
which protects the clothing of the operator
from contact with the incandescent heatin
units when the toaster i1s in operation ang
which permits the radiant heat to be di-
rected upon the materinl in the baskets. The
folding fraines or baskets may be opened to
receive the bread. and then closed thereby
automatically latching in closed position.
The two terminals 18, 19 will be connected
in service by a connecting plug and flexible
cord with a source of constant potential cur-
rent. The spri 12 should be made of
some material which will retnin its elasticity
when heated. The resistance wive I may
employ is an alloy, such as deseribed in the
tent to Dempster, No. 901,428, dated
tober 20, 1908.
When making toast the frames may be
opened to introduce or remove the toast, or
reverse its position, or to initially dry it for

936,507

the best condition for the toasting heat.
They ure then closed and the toasting heat
applied. The fumes or smoke given off by
the toast are carried away from the bread
by the upwardly ascending currents of air
and a delicious product thereby renderad
possible. In addition to this, the air cur-
rents keep the wire frame at u relatively low
temperature enabling the apparatus to be
more conveniently handled. ith the re-
sistance wire at a bright red heat and the

entire surface of the inclosing silica tubes

raised to a red heat, the close relation to
the bread to the heat tubes when the baskets
are folded permits a very effective operation.

While I have described my invention as
applied to toa.stingi; it will be evident to
those skilled in the art that it s well
adupted also to any operation in which
radiant heat is essential to a good culinary
product, such as broiling, and 1, therefore,
{esire to have it understood that all such
operations are within the scope of my claims.

What I claim as new and desire to secure
Ly Letiers Patent of the United States, 15,—

1. Au electric cooking utensil, comprising
a plurality of electric heaters adapted to be
operated at a radiant heat and surrounded
bv an open-work casing having a plurality
of supports for material to be heated, where-
by the radiant heat from the several units
may be applied simultaneously on two sides
i view of the operator.

2. An electric cooking utensil, comprising
a plurality of heating units inclosed 1n an
open-w .rk casing, said heating units being
adapled to run at 2 radiant heat, and a
plurality of baskets on opposite sides of the
units to receive the material to be heated.

3. An electric cooking utensil, comprising
a plurality of electrically heated units
adapted to be operated at a radiant beat
arranged in a line, an open-work wire frame
inclosing the heating units, and 2 plurahity
of baskets on two sides of the units to re-
ceive the material to be heated.

4. An electric cooking utensil, comprising
a plurality of heating elements adapted to
be operated at radiant heat arranged In a
line, an open wire-work frame inclosing the
heating units, and two pivoted frames At
the =ides of the heating units adapted to
form baskets to receive the material to be
heated. _

5. An electric cookmﬁ;
a plurality of vertically
units, an open-work wire cage _
same, and two folding beskets to receive the
material to be heated at the sides of the
units.

6. An electric cooking utensil, comprising
a plurality of vertical, removable, cyln-
drical heating elements arranged in line and
connected in parallel in relation to a supply

utensil, comprising
arranged heating
inclosing the
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circuit, an open-work cage or frome inclos- ‘ In witness whereof, I have hereunto set
ing the same, and two folding baskets at the | my hand this 19th aay of November, 1908.

sides to receive the material to be heated. ’ ,. \

7. An electric cooking utensil, comprising | WILLIAM S. ANDREWS,
. a plurality of electric heaters, a olding
open-work cage inclosing the same, and a
latch to lock the cage in closed position.

Witnesses :
Bexsamix B. Huoui,
Herex Orroro.
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