2 batches of raw neat, and the rattan trays need to be turned at various
stages. All these operations require the oven doors to be opened while
-snoking is in progress. Every tinme the oven doors are opened, snoke
escapes (and therefore needs replenishing) and the oven tenperature drops.
The wor ki ng environnent for the oven operators is therefore very hot and
snoky. | ndeed, the unpleasant working environnment makes it difficult to
find workers who will operate the existing ovens. The probl ens
are conpounded because, in large scale production facilities, a nunber of
such ovens are used, so doors are continuouslépbeing opene

B

d. Th
racks support i btehes ref taw medts addhshearps uEER%E | Reed tR Rp SHorned ©
bpen the oven ooy B e A e e s Loy

s,V e doprs, open it .i.S_passible
rattan trays ifRCPHe F&c&’? t‘b‘-"?‘tﬁ‘ﬂ Vﬂéffr'g?_?klﬁg\aé\?er%ntﬁ%gﬂgéglstsigotrig’%g e
open and need timbe thet open Woodss tdaecer aopemed; ayemchke msqapesur ri@nd
tacked above: EnEFBseP rfedlls | raYiendshinGdT o © il ofln Miiiperitiire

stacked above ayer . ) | ayer needs to be as cl ose as
possibl e to a dhapseal Thedvorking eayvirenmemt $oxn the gveny RIS tLsheat

fromthe char cegbrbfot8aChei{€ HEWEandy smokly.t I 2i@eede tiaCarElemamy he
botton1|ayer_of-tra s and,the ch rCOﬁ| beg LS,..the f€re . smal | Ié [
comon pract i cEOFKI8EcAN¥IEGERERT Br Rt ré%fb‘ﬁu{‘ﬁe Rt YRkS ﬁd'ﬁboe
stocked with nwatlwbpebate thei existinyg eveps.of cooking and for the upper

| ayer of trays to be stocked with neat which has already been cooked on the
bottom | ayer. The neat on the upper '
The problems are compounded because, in large scale

production facilities, a number of such ovens are used, so
doors are continuously being opened.

The racks supporting the rattan trays do not allow
automatic turning of the rattan trays. Accordingly, to
turn the rattan trays, it is necessary to open the oven
doors. With the doors open it is possible to access the
rattan trays in the racks to turn the trays. However, the
oven doors are open and need to be kept open whilst the
rattan trays are being turned.

Known ovens use two layers of trays, a bottom layer

' and an upper layer stacked above the bottom layer. The
bottom layer needs to be as close as possible to a charcoal
bed in the base of the oven to allow sufficient heat from
the charcoal to reach the upper layer of trays. The space
between the bottom layer of trays and the charcoal bed is,
therefore, small. It is common practice in such a system
for'the'trays on the bottom level to be stocked with meat
which is in its first stage of cooking and for the upper
layer of trays to be stocked with meat which has already
been cooked on the bottom layer. The meat on the upper
layer is between 60 and 70% cooked. Maintenance of such an
oven is extremely difficult as the fixtures insidé the oven
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Iayer ;s between 60 and 70% cooked. Mai ntenance of such an o¥en ISREPLACED

extrenely difficult as the fixtures inside the oven
3 supporting the rattan trays beconme cl ogged with neat mhlch S|IpS from
the rattan trays and which al so drops into the charcoal bed. Some
manuf acturers have, in the past, attenpted to build |arge scal e ovens but
have found that control of the tenperature within the oven is difficult
because of the size of the oven. To reduce3this problem partition walls
have been provided in the ovens to maintain the spaces between the
partitions wi shpporhé.ngedphier e titamp &rays decamge .clogded wq'cmo\'m'taa't)rwhiﬁh
such partiti a0

m | ']Fé\-[‘?f’ i r t sq;nai:q_.;cp
avai l able to an 8 erator t\?\nlét hin e %{-’/ﬁ > §1§& h&t'e%hn%‘:intenan e procedures

nor e dlfflCU|Fharc°al bed.The present invention seeks to overcone the above
probl ems and provides a nethod of cooking a foodstuff using a cooking

appar atus conprising an oven and a conveé?r di sposed partially within the
oven, a first part of- i stRERe PRREen 2oherptedta
handi i ng stat b&alamiaa-g%eqswidaweﬁ Bute 1Ry essiind Oglgd € dcontret bhetigaen

conprising a ¢ookin statlon met hod ¢om.

provi ding a s%ﬁm ?’t]bh?tﬁ:g‘ﬂ Yad ois o] €1 fi)‘t%é[‘?ﬂft ?’ ﬁgsﬁarﬂﬁ i the

station; | ocasi:uzg tdfet‘tmdﬂe:ff . (Io eduneEnthis mtobhen hapatt-t ityieh ava dhs

transportlng h €; Co g ti to

the oven: cooPRS cRESh opFariliedtif BHE Chvah Ted natiga L) i e8detd

t he oven t rammwetemgthhe paotitionst rithin cheki ngquiredontenpevatured

out of the OV%:‘@@ backphg tRERAMINY ¢ 2tLRBh  partition walls is
inconvenient, restricts the amount of space available to an
operator within the oven and makes maintenance procedures
more difficult.

The present invention seeks to overcome the above
problems and provides a method of cocking a foodstuff using
a cooking apparatus comprising an oven and a conveyor
disposed partially within the oven, a first part of the
conveyor ‘located outside the oven comprising a handling
station and a second part of the conveyor located inside
the oven comprising a cooking station, which method
comprises the steps of: providing a supply of raw or
partially cooked foodstuff at the handling station;
locatiné‘ the foodstuff on the conveyor at the handling

- station; transporting the foodstuff .on the conveyor from
the handling station into the oven; cooking the foodstuff
on the cooking station of the conveyor i_n the. oven;
transporting the foodstuff from the cooking station through
and out of the oven and back to the handling station.’

In order that the present invention may be more

readily understood, embodiments thereof will now be
described, by way of example, with reference to the

accompanying drawings in which:
THi
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enbodi nents thereof wll now be described, by way of ex rB%' e,0'¢ INOV
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reference to the acconpanying drawi ngs in which: N
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. rattan trays become clogged with neat which slips fromthe rattan trays and
whi ch al so drops into the charcoal bed. Some manuf act urers have,
in the past, attenpted to build |arge scale ovens but have found that
control of the tenperature within the oven,is difficult because of the size
of the oven. To reduce this problem parti?ion wal | s have been provided in

the ovens to %ﬁ&ﬂﬁ%%ﬁé)%%tﬁw iR Idildd Wit ’iﬁléé@vhf}f&ﬂred '
t enperature range. e provision of such partition_walls is

i nconveni ent, SIdRS e (e Fatkan okrayacandvubishl 8168 Sxopserinit® e hin
the oven and rgHeascdEl eanance procedures nore difficult. The
present invention seeks to overcone the above problens and provides a

met hod of cooking a foodstuff using a cooking apparatus conprising an oven
havi ng an encl osur e wSdmamdmusctonepdrve, dnd the pasdy,oratdieaygssst] to

partially wt Iﬂﬂf(ﬂ:ln%?’fé"’scaa]fé. 'Aerfi" @fhé@fdéiﬁ{?%aﬂ UHSL P W1 e t he

oven conprising a ng station and a second par, t he conveyor
| ocat ed i nsi dd-anrerAfaire owpthinnghe D ngssfifdiculithi eecapsfo®t the

conpri ses the ${ADSOthe '] NI e/ tHid PF BN idaH Mt LOvkash 1s
foodstuff atiﬁgagaggghn é%&%déguiko%ﬂgrgbégg %%xﬁgfgéaf# %ﬂ% spaces
between the partitions within the required temperature
range. The provision of such partition walls is
incohvenient, restricts the amount of space available to an
operator within the oven and makes maintenance procedures

more difficult.

The present invention seeks to overcome the above
problems and provides a method of cooking a foodstuff using
a cooking apparatus comprising an oven having an enclosure
with at least one opening and a conveyor disposed partially
within the oven, a first part of the conveyor located
outside the oven comprising a handling station and a second
part of the conveyor located inside the oven comprising a
cooking station, which method comprises the steps of:
providing a supply of raw or partially cooked foodstuff at
the handling  station; locating the foodstuff on the
conveyor ' at the handling station; transporting the
foodstuff on the conveyor from the handling station through
the at least one opening and into the oven; cooking the
foodstuff on the cooking station of the conveyor in the
oven; transporting the foodstuff from the cooking station
through "either the at least one opening or other opening
and out of the oven and back to the héndling station; and
preventind heat and/or smoke escaping through the at least
one opening by the use of an extractor unit operable to



66n§e§or at the handling station; transporting the fdoﬁg?hﬁ?E@ﬁN?ﬁgEET
conveyor fromthe handling station through the at |east ong ggenlﬁgﬁ
into the oven; cooking the foodstuff on the cooking station S ives ey EyEr

in the oven; transporting the foodstuff fromthe cooking station through
either the at |east one opening or other opening and out of the oven and
back to the handling stafion; and preventing heat and/or snoke escaping

through the at |east one-opening by the use of an extractor unit operable

to 3A REPLACEMENT SHEET

3A  renpve escaping heat and/or snoke through .a hood | ocated adjacent the
at | east one opening. The present invention further provides a
cooki ng appar afuﬁooenwédapfig:gamwenaﬁayoﬁoeiﬁbng anroddt & fhesd aoeamedyor
for continuously.tran t|n éhe foodst uf f lthe oven conprising: an

encl osure havi §IgEP a g ﬁgﬁ' &n SreRRL @gﬁpr|5|ng an extractor unit

to prevent heat and/or snDke escapi ng through the at | east one opening; and

the conveyor having a ‘iﬁ'&mﬂf&&ﬂ!tiﬂoﬁhﬁféﬁeéu%h%’n%zj&h@eé hg eBokand €

and a cooking portion |ocated wthin the encl osure he conveyor
transporting tﬁEPﬁ6éG§FuPPmPFé§ﬂPHeaﬁaﬁUPPn§°§tSPPBHngtﬁrSBBﬁSFH§fa?nﬂeést

one openi ng andohﬂbgo&hercamammdﬂﬁwg&a&hé tiﬁ'lj? el ﬁéé&is@ﬁﬁf?p(thleng
or anot her openlng and out t he encl,osure, el ng cooked
0

whilst in the 8X€ SBP‘ErlééP& ey BREIPSIRE: hb‘éﬁlﬁa 88 ?‘EBFE PBer 8REVENT
escapi ng heat aedhsr compird stimepugh extwackdmwoat £d tdj preventhbeat aedyiorone

inder stood,  eRBSEenEetind Birdidh PERATEY MER o BlerdndP’ End°dild ¥

conveyor having a handling portion located externally of
the enclosure and a cooking portion located within the
enclosure, the conveyor transporting the foodstuff from the
handling station, through the at least one opening and into
the enclosure through either the at least one opening or
another opening and out of the enclosure, the foodstuff
being cooked whilst in the enclosure, said extractor unit
being operable to remove escaping heat and/or smoke through
a hood located adjacent'thé at least one opening.

In order that the present invention may be more
readily understood, embodiments thereof will now be
described, by way of example, with reference to the
accompanying drawings in which:
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described, by way of exanple, with ref
i n. whi ch:

and/ or srmoke through a hood | ocated adjacent the :
The present invention further provides a cooking apparatus conprising an
oven for cooking a foodstuff and a conveyor for continuously transporting
the foodstuff, the oven conprising: an enclosure having at | east one

openi ng; means conprising an extractor unit to prevent heat and/or snoke
escapi ng through the at |east one opening®Aand the conveyor having a
handling portion | ocated externally of the enclosure and a cooking portion
| ocated within the enclosyre, .the con f or trans ortln the foodstuff from
the handl i ng SEHPVEn SECRRITGH haRE ARG 4B { SBRKS oBBRPHENaRd N9Rt eRAted
encl osur e t hradagacenthehet bt ataketasheoopenpayging or anot her openi ng and
out of the enclosure, the foodstuff being cooked whilst in the encl osure,
said extractor unit being operable to remove escapi ng heat and/or snoke

t hrough a hood | ocat e@hedjpaesent: Henvantient feunthepeproyides a cooking
order ‘that thappeeaedk bamsﬂgszﬂar@x BFeCESr TEa0k1 g MRS SIS08kE s and a

enbodi nent s thereo w | | now be descri bed, by may of ~ exa wth
reference to FPREVE¥EENHLRy CORtdmaRuSdy ﬁ?@ﬂﬁﬂﬂ? ing the OOdStuff the

oven comprising: an enclosure having at least one opening;

means comprising an extractor unit to prevent heat and/or
smoke escaping through the at least one opening; and the
conveyor having a handling portion located externally of
the enclosure and a cooking portion located within the
enclosure, the conveyor transporting the foodstuff from the
handling station, through the at least one opening and into
the enclosure through either the at least one opening or
another opening and out of the enclosure, the foodstuff
being cooked whilst in the enclosure, said extractor unit
being operable to remove escaping heat and/or smoke through
a hood located adjacent the at least one opening.

In order that the present invention may be more
readily understood, embodiments thereof will now be
described, by way of example, with reference to the
accompanying drawings in which:

This Sheet Has Been Reilaced




3A-. nmeans to prevent heat and/or snokp {|nBEBLAGRMENT SHEET |
apeni'ng; and the conveyor having a handl ext er f

t he encl osure and a cooki ng portlon | ocatet—mitH= -encl| ¢sBatg i Er%ghm
either the at |east one opening or another openi ng and out of the

encl osure, the foodst uff bei ng cooked whilst in the enclosure. In
order that the present invention may be nore readily understood, -
enbodi nents thereof will now be described, by way of exanple, wth
reference to the acconpanyi ng draw ngs in.uhich:

5 the factory housing the oven. This provides an nuch cl eaner and cool er
wor ki ng envi ronnent . ~ The chain conveyor 2 is |ocated over the base

3 and descri bg&gansC it vote e n ,
travelling th Iength g?ﬁzne sF%ﬁ?ﬁd?ﬁa/%%e%3§#%2Egﬁg?é&a t§ggﬂg§ gﬁl 3ﬁd

wal | 5, travelFPRG t ABS| SRS « ARyt He Sy hfa‘mé‘ll 3 nganddingen 1

at the open ep@rt;dnnmuqq;ddnexnﬁrﬁhilyw¢f thit sénelodutdecandeca &oardnghen

re- portion locatedﬁwithin the enclosure, through either the at
least one opening or another opening and out of the
enclosure, the foodstuff being cooked: whilst in the
enclosure. |

In order that the present invention may be more
readily wunderstood, embodiments thereof will now be
described, by way of example, with 'reference to the
accompanying drawings in which:

This Sheet Has Been Replaced




entering the oven 1 to conplete the circuit. The chai n conveyor 2
conprises a sprocketed drive wheel 8 |ocated outside the oven 1 at the open
end 7 thereof and a gui de wheel 9 l|ocated within the oven 1 toward the end
wall 5. A drive chain 10 | oops around the drive wheel 8 and the idler wheel
9. By driving the drive wheel 8, the drive chain 10 follows the above
described circuit around the drive wheel 8 and the idler wheel 9.

A guide rail 11 is nounted at the sanme height as the drive chain 10 above
the base 3. The guide rail 11 defines a wwdes circuit than the above
described drive chain circuit. The guide rail 11 is equi-spaced fromthe
drive chain 10 ttheoufhctoryhchaising t the oven. ATbidsripxrvides aanshpweh

in Figures 2 &:%léﬂﬂgyﬂéﬂdnﬁq?ﬂ@? %d?&iﬁgr%hbﬁkohﬁgﬁtl3a’13b i nterconnected
te '

by cross-nenbers 14 1's noun on the chain conveyor 2. The cross-nenbers
14 are regularly spaced apart along the length of the carriage 12. The
cross-nenbers 14 are spagRdchadnt cbiivayertd | isli Fdeaed viidr dhebake stand

the meat- on the yattan trays fromslipping thyrough the crqss-nenmbers 14 and

onto the char coéiesféilg?ﬁst r%b’ﬁ'/c‘b’rfev%ﬁg?ﬁ %aéﬁ?{géw&f‘ &a&?%@?tﬁbﬂaﬁ'?’,‘

| ess mai nt enancem¥ 7 hetrvavelhingttike length of one side wall 4, turning

6 conveyor sys | \d e fad | Sy ts C d,and
y Y SW§{RduyH efﬁtb %%hé .éﬁdKF'%%é ?Heﬁ:(%ﬂef]nﬁﬁ; Péﬁg%?ogf

parts of the conveyor” system - AlQ _ e rods 13b, a
bar 15 extends the other side wall 4', exiting the oven 1 at the open end
7, turning through 180° outside of the oven 1 and then re-

entering the oven 1 to complete the circuit.

The chain conveyor 2 comprises a sprocketed drive
wheel 8 located outside the oven 1 at the open end 7
thereof and a guide wheel 9 located within the oven 1
toward the end wall 5. A drive chain 10 loops around the
drive wheel 8 and the idler wheel 9. By driving the drive
wheel 8, the drive chain 10 follows the above described
circuit around the drive wheel 8 and the idler wheel 9.

A guide rail 11 is mounted at the same height as
the drive chain 10 above the base 3. The guide rail 11
defines a wider circuit than the above described drive
chain circuit. The gquide rail 11 is equi-spaced from the
drive chain 10 throughout the circuit.

A carriage 12, as shown- in Figures 2 & 3,
comprising a pair of parallel rods 13a,13b interconnected
by cross-members 14 is mounted on the chain conveyor 2.
The cross-members 14 are regularly spaced apart along the
length of the carriage 12. The cross-members 14 are spaced
apart by a small distance sufficient to stop the meat on
the rattan trays from slipping through the cross-members 14
and onto the charcoal below thereby preventing wastage of
meat. Additionally, less maintenance of the oven and the



upwardly fromone end of each of the cross-nenbers 14. The prop bars 15 are
i nclined by approximately 60[err] to the horizontal but remain within a
vertical plane which extends through the rod 13b. A third rod 16 extends
parallel to the first and second rods 13a, 13b and caps the ends of all of
the prop bars 15. A pair of struts 17a, 17b extend from the endnost
cross-nenbers 14 to respective ones of the endnobst prop bars 15 to provide
the structure with the requisite rigidity. The inclination of the
prop bars 15 allows rattan trays to be | ocaged between the cross-nenbers 14
and | eant against a respective prop bar 15 so that a nunber. of rattan trays
can be stacked mnvaeysomgéystemr iiagerdduired as 1es§hmea‘&sﬁarmsrbéntol4:hmy

be formed with &?X@é@é i‘gx%'ﬁ&e?%%’gté uge éﬁ fgén\f; h the chain

conveyor 2. The carriage acconpani es dr ain 10 inits
nmotion around the circuit. A nunber of such carrlages 12 are

fixed to the chain convgyénhg 2oReOBRd thiee Ylds/aabai & ﬁPoﬁObhbahsr@Hﬁﬂhds
trays 16 may be | oaded on and retrieved fromthe ‘chai h conve 2 when t he

carriages 12 ar®PWRTUYLIN QRjendrpd epghnofohbecrosstae ‘?%r{“" The
cont i nuously arpqum\badss 1$oraz@<aﬁnd=hnedsrb;kl apptortnitéYgemochi tby the

i nut es and ongJop op WPTLIIS GBS Aentl GPLBEL 401 16 he' sk Seelilate”

i s increased, ale] Vers
9 CLAI MV5: through the rod 13b. A third rod 16 extends parallel to

the first and second rods 13a,13b and caps the ends of all
of the prop bars 15. A pair of struts 17a, 17b extend from
the endmost cross-members 14 to respective ones of the
endmost prop bars 15 to provide the structure with the
requisite rigidity.

The inclination of the prop bars 15 allows rattan
trays to be located between the cross-members 14 and leant
against a respective prop bar 15 so that a number of rattan
trays can be stacked on a single carriage 12.

The cross-members 14 may be formed with downwardly
extending lugs 18 for engaging with the chain conveyor 2.
The carriage 12 thereby accompanies the drive chain 10 in
its motion around the circuit.

A number of such-carriages_lz.are'fixed to the
chain conveyor 2 around the drive cHain 10 so that rattan
trays 16 may be loaded on and retrieved from the chain
coniveyor 2 when the carriages 12 are outside the oven. The
chain conveyor 2 is driven continuously and provides, for
example, a smoking time between thirty minutes and one
hour. When the speed at which the drive chain 10 is driven
is increased, then the smoking time is reduced and vice
versa.
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1. +° A cooking apparatus conprising an oven for cooking ajjfoodst ffJﬂﬂPﬁEﬁ
conveyor for continuously transporting the foodstuff, the o amuangfﬁ... Bttt
an encl osure having at | east one opening; means conprising
unit to prevent heat and/or snoke escaping through the at |east one

openi ng; and the conveyor having a handling portion |ocated externally of
the enclosure and a cooking portion |ocat'ed within the enclosure, the
conveyor transporting the foodstuff fromthe handling station, through the
at | east one opening and into the enclosure, through either the at |east
one openi ng or anot her opening and out of the enclosure, the foodstuff
bei ng cooked wBiAgtskn the enclosure, said extractor unit being operable to
renmove escapi ng heat and/or snoke through a hood |ocated-adjacent the at

| east one openi ng. 2. A met hod of cooking a foodstuff using a cooking
appar at us conplisi ng aA owvekRihgvappamatuwsctosprésinghant ovensfosneookaning
and a conveyor , diggpases ﬂ?”éﬁ&“&chhbgyBrF@%ﬂ”ﬁ?h%ﬁhﬁéﬁéiypﬁf&n@ﬁo&@?ng
conveyor |ocated outside the oven conprisSing a handling station and a
second part of thaefoodetpsE,| sbet evenngPURrifingyeANCBRFLPSIKEG BaVADR AY

station, whi Chlastsh%r@%éﬁm# hfeSh€PEoRbr iBAAY GinGeBtaPpdy Ghitawoor
partially cooked foodstuff at the ha d||Q§ stathgi | 0 aa#ﬁg thg fogﬂstuff
on the conveyoPr&f’ePﬁehﬁéFrdFPﬁ&rs?‘&&F%rﬁ CIRME o rt"?“rﬁ}‘ at J&auPPe on
the conveyor fepentihg;handl thg sértéyor thawvingh a hanatl inep pordrienojecatedand
into the oven; _c¢ookin st oki [ : ~th or
I n the oven; t?ﬁﬁgﬁgﬁlﬂ%ﬁgﬁ} ooeﬂg‘{lu%héér]gan%@h% gggﬁ'ﬁ% g?gftel&gh? ﬁ?’%@éﬁy
either the at wéshtinondhgperdnglaguns hertlghentogverier ou ransppetangn &%@
back to the hapdliyaq Hetd, o HY HORYEM] E4ERn ANEHPEUSHDERCEEANIAGE

through the at |east one opening b .
REPLA%ENENT SHPR® opening[;nd f%tglthe enclosure, through either the at

least one opening or another -opening and out of the
enclosure, the foodstuff being cooked whilst in the
enclosure, said extractor unit being operable to remove
- escaping heat and/or smoke through a hood located adjacent
the at least one opening.

2. A method of cooking a foodstuff using a cooking
apparatus comprising an oven having an enclosure with at
least one opeﬁing and a conveyor disposed partially within
the oven, a first part of the conveyor located outside the
oven comprising a handling station and a second part of the
conveyor located inside the oven comprising a cooking
station, which method comprises the steps of: providing a
supply of raw or paftially cooked foodstuff at the handling
station; locating the foodstuff on the conveyor at the
handling station; transporting the foodstuff on the
conveyor from the handling station through the at least one
opening and into the oven; cooking the foodstuff on the
cooking station of the conveyor in the oven; transporting
the foodstuff from the cooking station through either the
at least éne opening or other opening and out of the oven
and back to the handling station; and preventing heat
and/or smoke escaping through the at least one opening by

| N 0 A
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10- the use of an extractor unit operable to renobve escapin

heat an
snbke through a hood | ocated adjacent the at |east one openi g,ategl,Nﬂvw
met hod according to Caim2, wherein escaping heat and/or s -
reintroduced into the oven. 4. A met hod according to Cla|n12 or Clalm
3, wherein, in use, the foodstuff is continuously transported into and out
of the oven by the conveyor to provide a continuous supply of partially
cooked, or cooked, foodstuff at the handling station. 5. A et hod
accordlng to any one of Tains 2 to 4, whejgin the conveyor transports the
foodstuff in a circuit fromthe handllng station to the,cooking station and

back to the hapgéi QgeSicH 40 extPactor ﬁnﬁﬁt@@iﬂﬁbﬂgﬂﬂe’Ebﬁb¢@03§éaﬁing
according to anéﬂone of Clainmg 2 to 5, wherein _the foodstuff i nspect éd

whi st on the REABI ARG/SFamRkehroyal o3 hpeg, W@%@Qlﬂqer}% ¢ oftd
to be transporleasbacket bpendghgthe oven for further cooking wthout

I ntervention. 7. A net hod according to any one of Clains 2 to 6,
wherein partially cooked foodstuff being transported out of the oven is
mani pul at ed on3t he handl inetlsdt aogopding tte relaihmeRi nghereioveascapdng
A nmethod acc n h r I ooked
foodstuff is ngﬁggu? tégrbgh%gghégt5rne§¥gaﬁceh inkd #g?hggeggcording to
any one of Clains 2 to.8, wherein the cooking step |ncludes snoki ng t he

foodst uff. 4. A method according to Claim 2 or Claim 3, wherein,

in use, the foodstuff is continuously transported into and
out of the oven by the conveyor to provide a continuous
supply of partially cooked, or cooked, foodstuff at the
handling station. |

5. A method according to any one of Claims 2 to 4,
wherein the conveyor transports the foodstuff in a circuit
from the handling station to the cooking station and back
to the handling station.

! 6. A method of cooking a foodstuff according to any
' one of Claims 2 to 5, wherein the foodstuff is inspected

whilst on the handling station and, if required, the
foodstuff is allowed to be transported back through the
oven for further cooking without intervention.

7. A method according to any one of Claims 2 to 6,
wherein partially cooked foodstuff being transported out of
the oven is manipulated on the handling station prior to
re-énteripg the oven.

8. A method according to Claim 7, wherein the
partially cooked foodstuff is manipulated by being turned.

9. ‘A method according to any one of Claims 2 to 8,
wherein the cooking step includes smoking the foodstuff.

I
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"10 the use of an extractor unit oper[aBIHs SHEE B gipi
snoke through a hood | ocated adj acentjj
fret hod according to Caim 2, Wierein: i pplce
rei ntroduced | A nethod according to Cla|n12 or Claim
3, wherein, ﬂ”ﬂﬂl"ﬁ"ﬂ llwﬂ rff i's continuously transported into and out
of the oven b € conveyor 0 provide a continuous supply of partially
cooked, or cooked foodst uff at the handl i ng stati on. 5. A et hod
according to any one of ains 2 to 4, whein the conveyor transports the
foodstuff in a circuit fromthe handllng station to the cooking statjon and
back to the hER@I B Sfa@mrextractor unikepreyablecsokfpoys RR/ARINT
accordi ng to paytoandgbrCshoke tHrouygh Whenedbd LBeateqdatiyhbent ithwbest ed
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whi | st on the, han |Iﬂ% station and, if required, the foodstuff is allowed
to be transpo}?%ﬁ b3Bk PRPBLBA -t he oven for further cooking without
I nterventi on. 7. A met hod according to any one of Claims 2 to 6,
wherein partially cooke a o] h
mani pul at ed o% t he ha%dﬁ‘ett@1 %ts #on lgorbri%qen{nfgf % %eBO\eFeér?/m
A method ackeati apd/ev smpben1S7relnhé¢@uﬁedth@to the OVen-

4, A method according to Claim 2 or Claim 3, wherein,

in use, the foodstuff is continuously transported into and
out of the oven by the conveyor to provide a continuous
supply of partially cooked, or cooked, foodstuff at the
handling station.

5. A method according to any one of Claims 2 to 4,
wherein the conveyor transports the foodstuff in a circuit
from the handling station to the cooking station and back
to the handling station.

6. A method of cooking a foodstuff according to any
one of Claims 2 to 5, wherein the foodstuff is inspected
whilst on the handling station and, if required, the
foodstuff is allowed to be transported back through the
oven for further cooking without intervention..

7. A method according to any one of Claims 2 to 6,
wherein partially cooked foodstuff being transported out of
the oven is manipulated on the handling station prior to
re-entering the oven. '

8. A method according to Claim 7, wherein the
partially cooked foodstuff is manipulated by being turned.

9. .'A method according to any one of Claims 2 to 8,
wherein the cooking step includes smoking the foodstuff.
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handl i ng st at uff—on the conveyor fromthe
handl i ng- statlon through the at |east one opening and into the oven;
cooki ng the foodstuff on the cooking station of the conveyor in the oven;
transporting the foodstuff fromthe cooking station through either the at

| east one ‘opening or other opening and out of the oven and back to the
handl i ng station; and preventing heat anQ/ or snoke escapi ng through the at
| east one opha'nﬂg.:mg 6statioA;net hathrspording tthell Foodstudter enn, the use,
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conveyor to provi cont rnuous su par or coo
f oodstuff at ovnelmncﬂndngust@ttm oven, cookmrfé@aquﬁmh@ftoncﬁ:aem 5

or 6, “here'&obﬂﬁn@ogﬁﬂﬂwbﬂib%n%BQrESnVEQOEOQQSEHEfovana th&HéboEEQHbthe
handling station t6 the cooking station and bac %wg}rll ?Légg[Stat ron.
0

8. A met h&8e offm"ffgf £ ddheir¢0 o‘f‘?@t’c%na Fn&hs to
7, wherein tbe: flm&tt wrie icpariape wre bther sbpermidicai@noht ngf£sthei ovreand,

I f required, Ff’fler &Ed%%ufé ' shghb%\#ﬁgv sttt%ﬁ%ﬁ[;r angpar tp%de&%ﬁgr ngl& t he

oven for fur i Ng WI
and/ or smoke escaping through the at least one opening.

6. A method according to Claim 5, wherein, in use; the
foodstuff is continuously transported into and out of the
oven by the conveyor to provide a continuous supply of
partially cooked, or cooked, foodstuff at the handling
station. '

7. A method according to Claim 5 or 6, wherein the
conveyor transport's the foodstuff in a circuit from the
handling station to the cooking station and back to the
hahdling station.

8. . A method of cooking a . foodstuff according to any
- one of Claims 5 to 7, where_in the foodstuff is inspected
whilst on the handling station and, if required, the
foodstuff is allowed to be transported'back through the
oven for further cooking without intervention.

9. A method according to any one of Claims 5 to 8,
wherein partially cooked foodstuff being transported out of
the oven is manipulated on the handling station prior to
re—entering the oven.

10. A method according to Claim 9, wherein the
partially cooked foodstuff is manipulated by being turned.

11. A method according to any one of Claims 5 to 10,
wherein the cooking step includes smoking the foodstuff.
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Q' ' A nmet hod according to any one q§ﬂ§} BEEN hdr ei n parti al
cooked foodst uf f being transported ou %kﬂi SLR&Q% ?s pahal ﬂ Mﬂytéﬁﬁ
handling station prior to .re-entering A

according to Caim 9, wherein the partlally cooked foodstuff is

TS

mani pul’at'ed by beirig turned. 11. A nmet hod according to any one of
Clains 5 to 10, wherein the cooking step includes snoking the foodstuff. .
11 12. A nmet hod of cooking substantially as herei nbefore described with
reference'to the acconpanying draw ngs . 54 13. An appar at us

substantially as hereinbefore describe mnth reference to and as shown in

the acconpanyt?g dravk iggthodigf cookipanshbstapkdaddyoasc haneimhefons
features di sdase@sibed arith reference to the accompanying drawings.

13. An apparatus substantially as hereinbefore
described with reference to and as shown in the

accompanying drawings.

14. Any novel feature or combination of features

disclosed herein.
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