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(54) Butter-dish

(57) The invention relates to a butter-dish, compris-
ing a dish-part (2) into which the butter (3) can be placed
and a cover-part (1) that can be placed over the butter

(3). In the cover-part (1), a plate-shaped heating ele-
ment (4) is placed. The heating element (4) can be con-
nected to a current source. In this way, a top layer of the
butter (3) can be brought into a spreadable condition.
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Description

[0001] The invention relates to a butter-dish, compris-
ing a dish-part, arranged for accepting a quantity of but-
ter or a comparable spread and a cover-part that can be
placed on top of the dish-part, over the butter.
[0002] Butter-dishes are well known. They are used
for making the handling of butter easier. Moreover, they
are intended for keeping the butter clean and fresh. In
order to keep the butter well, one usually stores the but-
ter-dish in a refrigerator or another cool place after hav-
ing used it. This has as a disadvantage that when the
butter is used a next time, it will be hardly or even not
spreadable. The present invention substantially obvi-
ates this disadvantage and is characterised in that the
butter-dish is provided with heating means, for bringing
at least part of the butter in a spreadable condition.
[0003] A favourable embodiment of the inventive but-
ter-dish is characterised in that the heating means are
mounted inside the cover-part. The heat, generated by
the heating means, is absorbed then at least substan-
tially in the surface layer of the butter, which can subse-
quently be removed in a simple manner, for example by
a knife for further use. An additional advantage is that a
low temperature is maintained in that part of the butter
that will not immediately be used, which adds to the
freshness of the butter.
[0004] A further very favourable embodiment is char-
acterised in that the heating means are plate-shaped
and operationally cover at least substantially an upper
surface of the butter. This results in a surface layer be-
coming soft in a uniform manner across the entire sur-
face area, which can subsequently be removed with a
knife and used.
[0005] A further favourable embodiment which pre-
vents the material the butter-dish is made of from ab-
sorbing heat and which limits the energy consumed by
the butter-dish to a minimum is characterised in that be-
tween the plate-shaped heating means and the cover-
part a layer of a thermal insulation material is placed.
[0006] A further favourable embodiment which can be
realised at minimum manufacturing costs is character-
ised in that the plate-shaped heating means comprise
a synthetic layer, provided with a pattern of electrical
conductors, and connecting means for connecting to an
electric circuit. Heating means of this type have a small
heat capacity, thanks to which the temperature will be
high even at low current levels and the heat will be de-
livered substantially as radiant heat.
[0007] A further favourable embodiment is character-
ised in that the electric circuit comprises at least one
current source, operating means and control means. In
this embodiment, the operating means must be operat-
ed for heating up the butter, while the control means are
arranged for heating up a layer of butter of a predeter-
mined thickness. A favourable embodiment is charac-
terised in that the control means are arranged for letting
pass an electric current during a previously determined

time.
[0008] The invention also relates to a system, com-
prising a butter-dish as described. The inventive system
is characterised in that it also comprises a tray onto
which the butter-dish can be placed, which tray is pro-
vided with an electric circuit. The electric circuit may be
arranged for directly supplying a current to the heating
means, but the electric circuit may also be arranged for
charging batteries, located inside the butter-dish.
[0009] The invention will now be further explained
with a reference to the following figures, in which:

Fig. 1 shows a possible embodiment of a butter-dish
according to the invention in side view;

Fig. 2 shows a possible embodiment of an inside of
the cover-part of the butter-dish;

Fig. 3 shows a possible embodiment of a butter-dish
on top of a current source in side view;

Fig. 4 shows a possible embodiment of a butter-dish
with an integrated current source in side view;

Fig. 5 shows this embodiment in top view;
Fig. 6 shows an alternative embodiment of a butter-

dish on top of a current source in side view.

[0010] Fig. 1 shows a possible embodiment of a but-
ter-dish according to the invention in side view, consist-
ing of a cover-part 1 and a dish-part 2, inside of which
the butter 3 can be placed. Cover-part 1 and dish-part
2 are made for example of plastic and together they can
substantially completely enclose the space in which the
butter 3 is situated, in order to keep the butter fresh. Ac-
cording to the invention, a heating 4 is placed inside cov-
er-part 1, which can be connected to a current source,
not shown here with the aid of connecting wires 5. The
heat, which is generated in this way, will make especially
a top layer of the butter 3 soft and spreadable, while the
butter below this top layer will hardly heat up. In order
to prevent the heat from leaking away to the top, a layer
of an insulation material 6, for example heat resistant
polyurethane foam, is placed between cover-part 1 and
heating 4.
[0011] Fig. 2 shows a possible embodiment of an in-
side of the cover-part 1 of the butter-dish, in which a
heating 4 is placed consisting of a layer 7 made of a heat
resistant synthetic material, provided with a pattern of
electric conductors 8, that can be connected to a current
source via connecting wires 5. A heating of this type is
well known in the art and is frequently used for local
heating but also for floor heating for example. Synthetic
layer 7 is fixed onto a layer of insulation material 6, which
prevents the heat from leaking away to the top side of
cover-part 1. Because heating 4 is placed in the top of
cover-part 1 and because it is moreover well insulated,
substantially all heat that is produced will be released in
the form of infrared radiation. For that reason, the tem-
perature of electric conductors 8 can rise to a relatively
high level. The infrared radiation heats up the top layer
of the butter, as a result of which the top layer will be-
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come well spreadable.
[0012] Fig. 3 shows in side view a possible embodi-
ment of a butter-dish on top of a current source, consist-
ing of a tray 9 onto which the butter-dish can be placed
and from which a current is delivered from a transformer
10, accommodated inside tray 9, via two contacts 11a,
11b, of which in the figure only contact 11a is visible, to
contact plates 12a,12b, of which in the figure only con-
tact plate 12a is visible, which are in turn connected to
the connecting wires 5, shown in Fig. 2. It is possible
now to take the butter-dish out of a refrigerator and to
place it on top of tray 9, as a result of which the top layer
of the butter will be well spreadable within a few minutes,
while the remaining butter will remain cool. Preferably,
transformer 10 is provided with a timer switch, well
known in the art, which will switch off the current after a
time which can be adjusted with a control element 13,
well known in the art. It is also possible to provide cover-
part 1 with a thermostatic switch, well known in the art,
which switches off the current in case cover-part 1
reaches a predetermined temperature, for example
when the user has left the butter-dish too long on top of
the tray.
[0013] Fig. 4 shows in side view a possible embodi-
ment of a butter-dish with an integrated current source,
accommodated in an extension 14 of cover-part 1. Ex-
tension 14 comprises for example four batteries 15a, ..,
15d that can be charged periodically via a connector 16,
for example when a fresh piece of butter is placed onto
the butter-dish. Moreover, extension 14 comprises con-
trol means 17, which are connected, to operating means
18. Control means 17 are arranged for example in such
a way that when operating means 18 are operated once,
a current delivered by batteries 15a, ..15d will flow dur-
ing two minutes to heating 4. Control means of this kind
are well known to the skilled man and can for example
be realised with the aid of a few electronic components.
Heating 4 is dimensioned such that during this time a
layer having a thickness of for example three millimetres
will soften. If more butter is to be used, one may operate
operating means 18 more often.
[0014] Fig. 5 shows this embodiment in top view, with
cover-part 1, extension 14, batteries 15a, ..15d, connec-
tor 16 for connecting to a charger, control means 17 and
operating means 18.
[0015] Fig. 6 shows in side view an alternative em-
bodiment of a butter-dish on top of a current source, con-
sisting of a tray 9 onto which the butter-dish can be
placed in a condition of rest and from which a current is
delivered from a transformer 10, accommodated inside
tray 9, via two contacts 11a, 11b, of which in the figure
only contact 11a is visible, to contact plates 12a,12b, of
which in the figure only contact plate 12a is visible, which
are in turn connected to a battery 15 which is embedded
in a heat insulating foam layer 6. Battery 15 has a limited
capacity and can therefore be small and cheap. Trans-
former 10 must keep battery 15 always in a loaded con-
dition and can also be small and cheap. This embodi-

ment one could use for example in the following way. As
soon as the butter-dish is lifted off tray 9, the current
supplied via the contacts 11a, 11b is interrupted, which
can be sensed in an obvious way by control means 19.
In response, control means 19 connect battery 15 in a
manner obvious to the skilled man to heating element 4
during a previously determined time span, so as to make
the top layer of the butter well spreadable while the re-
maining part of the butter remains cool. In this embodi-
ment, the time span can be adjusted with the aid of op-
erating means 20, for example a turning knob.
[0016] It is possible of course to integrate tray 9 com-
pletely in a refrigerator, so that a heating cycle will start
automatically as soon as the butter-dish is taken out of
the refrigerator.

Claims

1. Butter-dish, comprising a dish-part, arranged for ac-
cepting a quantity of butter or a comparable spread
and a cover-part that can be placed on top of the
dish-part, over the butter, characterised in that the
butter-dish is provided with heating means.

2. Butter-dish according to claim 1, characterised in
that the heating means are mounted inside the cov-
er-part.

3. Butter-dish according to claim 2, characterised in
that the heating means are plate-shaped and oper-
ationally cover at least substantially an upper sur-
face of the butter.

4. Butter-dish according to claim 3, characterised in
that between the plate-shaped heating means and
the cover-part a layer of a thermal insulation mate-
rial is placed.

5. Butter-dish according to claim 3, characterised in
that the plate-shaped heating means comprise a
synthetic layer, provided with a pattern of electrical
conductors, and connecting means for connecting
to an electric circuit.

6. Butter-dish according to claim 5, characterised in
that the electric circuit comprises at least one cur-
rent source, operating means and control means.

7. Butter-dish according to claim 6, characterised in
that the control means are arranged for letting pass
an electric current during a previously determined
time.

8. System, comprising a butter-dish according to one
of the previous claims, characterised in that the
system also comprises a tray onto which the butter-
dish can be placed, which tray is provided with an

3 4



EP 1 374 746 A1

4

5

10

15

20

25

30

35

40

45

50

55

electric circuit.

9. System according to claim 8, characterised in that
the electric circuit is arranged for providing current
to the plate-shaped heating means.

10. System according to claim 8, characterised in that
the electric circuit is arranged for charging batteries,
located inside the butter-dish.
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