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Inefficient and malfunctioning musroom-stylg ‘eaters are ‘now.being replaced in

restaurant and

ery restaurateur hasasharp eyeon maximiz-

ing seating and table arrangementsto accom-

odate asmany paying customersaspossible.

Many restaurants, pubs, and other similar enterprises

now have patios catering to patronswho prefer to sit

outdoorsin thefresh air—but of courseif that airis
too cold, preciousbusiness can belost.

Many have been stuck with thetraditional ap-
proach of the old mushroom-style heatersto warm
their patiosand have encountered numerousproblems.
They take up space where paying customers could
otherwise be seated, and are themsel vesfraught with
problems: they oftenfail (usually when the establish-
ment isfull of customers), require substantial clear-
anceto combustiblematerias, and frequently need to
bereplaced. And most importantly patrons are not
kept comfortably warm.

“Besdesbeing intheway, mushroom-style hest-
ersalso havethe problem of the propanetank going
empty onyou,” says Tom Kershaw, owner of Boston's
famed Cheerspub. “It dways seemsto go on nights
whenyou haveafull house outdoors. And they might
giveyou someflexibility if you havetablesthat you
move around and set up in different configurations,
but inour particular application thetablesarefixedin
thesameplacedways, sothey definitely wouldn't have
worked here.”

“One of the main problemswith amushroom-
styleheater isthat it savery smdl areathat getsheat,”
agrees Kent Anderson, co-owner of Karson Build-
ers, acontractor specializing in restaurant construc-
tion. “1n colder seasons, peopl e sitting outdoors mi-
gratewheretheheat is. Peoplepull their tablesright

pub patios by far more cost-effective irffra{ed technology

The Faneuil Hall Marketplace location, only a mile from
the Beacon Hill pub, isan exact re-creation of thetelevision
show set, and hence draws thousands of visitors a year.

under it and congestinthat littlearea.” Thisof course
meansmuch larger areaswhere patronsaren’t sitting,
or worse, wherethey are seated but complaining and
not enjoying their experience.

Fortunately, modern technology hascometothe
rescuein theform of sgnificantly better infrared heat-
ing. Heat sourcesare up and out of theway, not occu-
pying floor space. They aremore efficient with fuel,
and can utilize either propane or natural gas. Cover-
ageismuch broader, meaning the whol e patio gets
heated. Control of theamount of heat ismore precise,
S0 patronsare not stuck with either frying or freezing.
“Thecontrolsareinside, and we can changethelevel
of heat,” Cheers Kershaw says. “ Our previousones
werejust ‘on’ or ‘off’. With these, we can put them
on ‘low’ if wedon’'t need them alot, or we go put
themon *high’ if we need more heat. Sothat’sadis-
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tinct advantage that wedidn’t havein our other heat-
ers.” Obvioudly thereturn-on-investment for such
technology israpid, asafull patio can now beutilized
with no obstructionsandin total comfort.

Theparticular infrared heatersK ershaw isrefer-
ring to come from manufacturer Cal canalndustries,
whom hediscovered shortly after building alarge out-
door seating areain his Cheers Faneuil Hall Market-
placelocation. “| raninto these heatersat the Chicago
Restaurant show put on by the National Restaurant
Association, and thought they wereterrific,” hesays.
“New England can befairly chilly, sowewantedto be
ableto extend the use of the patio by turning onthe
heaters and taking a bit of the nip out of theair on
those dayswhen it wasn’t quite warm enough to be
outside. It wasevident to methat my current heaters
weren't adequate for doing that.”

Cheersisamajor tourist attraction—the Cheers
Beacon Hill location wastheinspiration for thelong-
running TV sitcom. The Faneuil Hall Marketplacelo-
cation, only amile from the Beacon Hill pub, isan
exact re-crestion of thetel evision show set, and hence
drawsthousandsof visitorsayear. The outdoor area
seats 70, and shivering patronswere obvioudy not an
option.

“The staff and customers have remarked that
these heatersarefar superior to the oneswe had be-
fore,” Kershaw continues. “ They’ rea10-foot length,
andwehavethem every 15feet, sothey cover amuch
larger area. They haveaconsiderably greater capac-
ity.”

“These heatersallow you to seat people wher-
ever you want, because they’ ve got good coverage
fromoverhead,” saysKarson Builders' Kent Ander-
son. “Andyou don’t haveto worry about apost or a
heater intheway.”

“They come in various lengths and various
BTU’s, sothey’ requiteversatilethat way,” Anderson
continues. “For instance, wejust finished apatio that
was 60 feet oneway and about 40 feet the other way.
Wewere ableto accommodate it with three 20-foot
heaters, and that worked out quitenice.”
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Calcana heaters are available in 40,000 to 75,000 BTU'’s,
have patent-pending variable heat settings, and come in
5,10, 15 or 20-foot lengthswhich can be combined to achieve
any length of configuration required.

The heaters are available in 40,000 to 75,000
BTUs, have patent-pending variable heat settings, and
comein 5, 10, 15 or 20-foot lengths which can be
combined to achieve any length or configuration re-
quired.

Oneof Karson Builders cdlientsisalargerestau-
rant chain who hasestablished thisparticular heater as
afirm specification. “ Thischain hasasked usto spec
the Cal canaheaters now, mainly because of the cov-
erage,” Anderson says. “We used to use the mush-
room heaters, but they just didn’t get thejob done.”

Of course, restaurantsaren’ t theonly enterprises
making the moveto commercial infrared patio heat-
ers. They canaso befound at golf courses, ski lifts,
valet areas, swimming pool or hot tub areas, or any-
where people gather out of doors.

For comfortably seating amaximum number of
paying customersonapetioin chilly westher, themod-
ernandtruly cost-effectiveanswer isinfrared heating
technology.

For moreinformation about infrared heating
systems, call (800) 778-6729; Fax (403) 777-0807;
visit the website www.calcana.com; or write to
Calcana Industriesat 5507 — 6™ Sreet SE, Calgary,
AB T2H 1L6.

Bruce Boyers is a freelance writer based in Glendale,
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