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FLEXIBLE BAKEWARE 1. Field of the Invention This invention relates
generally to flexible bakeware and in particular to an improved flexible
bakeware container that is made from a novel compound and 5 includes a
carrier for assisting a user in carrying the bakeware container. 2. Description

of Related Art Flexible bakevqIieysey RigalKk E\RagEom a silicone rubber

formulation. The silicone composition prevents strong odors from being
trdnsferfeld ! AMEh By e ovides a tough, temperature resistant material
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cooking sheet or other rigid pan underneath the 15 bakeware to transfer the
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with the solid metal cooking sheet. This difference in heating methods can
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cdrakeware experiences conductive heating since it is in direct contact with the
solid metal cooking sheet. This difference in heating methods can cause uneven
cooking of the food product. The inconvenience of using a cooking sheet to
transport flexible bakeware is also a drawback. A need therefore exists for an
apparatus that could be used in conjunction with a flexible baking container that
would permit easy transport of the baking container.

A need further exists for an apparatus that could be incorporated into the
flexible baking container so that together the device and bakeware are a self-
contained unit. Still another need exists for an apparatus that can be readily
removed from the baking container periodically for cleaning.

Flexible bakeware also experiences release problems with certain foods.
Compared to conventional non-flexible bakeware, it is often easier to remove
foods from flexible bakeware because the basin containing the food product can

be turned inside out. However, with certain foods such as muffins, cakes, or
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be turned inside out. However, with certain foods such as muffins, cakes, or |
breads, residue from the foods may remain stuck to the flexible bakeware,
thereby causing an uneven and unattractive outer surface on the food
product following removal from the bakeware. One solution to the problem of
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cooking oil, or flour. While this can prevent food from sticking to bakin
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percent; a cross-linking agent from about 0.1 to 5 weight percent; high viny
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before the priority date of the disclosure and claims herein.
BRIEF SUMMARY OF THE INVENTION

According to a first aspect of preferred arrangements herein described
there is provided a flexible bakeware apparatus comprising:

a basin configured to receive a food substance;

wherein the basin is formed form a mixture including:

a methyl vinyl silicone polymer from about 40 to 70 weight percent;

a filler from about 5 to 50 weight percent;

polytetrafluoroethylene from about 0.1 to 15 weight percent;

a cross-linking agent from about 0.1 to 5 weight percent;

high vinyl silicone gum form about 0.5 to 10 weight percent, the high vinyl
silicone gum having a vinyl component including pendant vinyl in an amount of 8
to 20 weight percent of the high vinyl silicone gum;

a pigment from about 0.1 to 5 weight percent;

zinc stearate from about 0.1 to 5 weight percent;



to 20 weight percent of the high vinyl silicone gum; a pigment from about 0.1
to 5 weight percent; zinc stearate from about 0.1 to 5 weight percent; 2
silicone hydride from about 0.1 to 25 weight percent; ethynl cyclohexanol
from about 0.05 to 5 weight percent; wherein the methyl vinyl silicone

polymerdsaeluipi i skRxReei hsTRiadhe ileess oround quartz; and

5 wherein the cross-linking agent is chloro platonic acid. According to a

second SEPELCYEIRSEARY BerARROHEh O HE rRINEIBRLPBEE Mthere is provided

a flexiblevhakawere mppayiailisg) shiatréslyradrasipodanif@ing it reiexiieea
food subs ance; nc}.uwrhererin trqg basin is f%rmed from a mixture including:
10 a memy?\(/al'nyﬁ selll(':gnésp%ﬁ/l#nerqo 5%03? 1 weight percent; a filler of

5 about 28vbeareiig theperesstinigoly ageat i edithy daatavilt 6 weight percent;

a cross-jipkdngiagant PEabokt QLW RIEBEreRNL RiAGeRVSTHRPBR G4 ribed

form about 1.1 weight percent, the high vinyl 15 silicone gum having a vinyl

cdheB i RIGMERd R SR8 RGN frPRAZAIBBEUTBI#NZ0 weight percent of

the highw ispdisiteangugedtoagigmeatfiomsabsuintel seight percent; zinc
stearate flhom ab%ét 0.14 W(?ig?ht equtrcent' siligone hydride from about 1.7
weight pvé'rc?erre'n't";‘ eq ?/'HI 'gy Shexansl Prénrﬁxa%gd? Pfj'\;\]/%'lght percent;

10 wherein ahweeatiythyhyisiisiieqryputy elsabe ydly dimigtitydeirogisiloxane;
Whereinghméplg{é%&gpgg%%%m @é}géﬁp,erein the cross-linking agent is

chloro platonic acid. The problems presented by existing flexible bakeware
are solvealpeifafterrosthuran géarasoraienbRagERMhvention. Disclosed

herein t@m&prmgi@g@nmbybumbsiIngatqgwgﬁ[; from apout 40to 70
AL S O N R
15 0.4iltcohd geighepimgentiryl agrefensed including pendant vinyl in an amount of 8
to 20 weight percent of the high vinyl silicone gum;
a pigment from about 1.1 weight percent;
zinc stearate from about 0.14 weight percent;
silicone hydride from about 1.7 weight percent;
20 ethynl cyclohexanol from about 0.1 weight percent;
wherein the methyl vinyl silicone polymer is polydimethylvinylsiloxane;
wherein the filler is ground quartz; and
wherein the cross-linking agent is chloro platonic acid.
The problems presented by existing flexible bakeware are solved preferred
25 arrangements of the present invention. Disclosed herein there is provided a
methyl vinyl silicone polymer from about 40 to 70 weight percent, a filler from
about 5 to 50 weight percent, a curing agent from about 0.1 to 5 weight percent,
and polytetrafluoroethylene from about 0.1 to 15 weight percent. In a preferred
embodiment, the polytetrafluoroethylene is present in an amount of about 6
30 percent. The filler is preferably ground quartz, and the curing agent is preferably
chloro platanic acid.
Also disclosed is a flexible bakeware compound having a methyl vinyl

silicone polymer of about 61 weight percent, a filler of about 28.5 weight percent,
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embodiment, the polytetrafluoroethylene is present in an amount of about 6
30 percent. The filler is preferably ground quartz, and the curing agent is
preferably chloro platanic acid. Also disclosed is a flexible bakeware
compound having a methyl vinyl silicone polymer of about 61 weight percent,

a fligfplg 13- apUGIANEPSIERIM peR&H!19H PRSI ARBI AR AHE 8N hbout

percent, and polytetrafluoroethylene of about 6 weight percent. Preferably,
th@ MRIPHS BRERHY: ofrasizrably the diEREPHEHD S ARIdFo Pt ficCHEig Peent is
flexilge balkewar eacmpihadisxmialsakeekidedaigipovimy | iigatiscy il deyThigh

about 1.1 weight percent, a pigment.from about 1.1 .wei TS ercent, zinc .
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inciudes the step of providing a flexible baking container formed from an
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and,the contaiper.is placed in an oven at a baking te rature for
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receiving channel is disposed in the shoulder of the baking container and

redaiil dredeedmspdvRtin RriaAehbe fond BERAuptRIsNFRMRQMychekriing
prevrgaardditional rigidity to the shoulder, which makes the baking container

iert . A.method of baking a food product is disclosed and inglud
oo e Hs D A R P A B R oo
shahaideerSugceiviting dhaubaesins digposaihg therstedisddispasddaicdhéeshsulder
fe&?ﬂ?{&%&%&&%6ﬁ9a%\éPlgn8*}@Eé‘i%s%f889i Foeet SraAEpRsited fﬂg'&SrﬂéFmﬁhin

container, and the flexible bakgagcontamer Is carried to an oven by g

 © . L er 1 _ PpINg
thB'@ &PGE1IBE SHRATEBLRIRYIASS tionrd rigigiy Rithase aHeardwhighmakes the
bajgriagebirinesr Easidrakiograpntainer 25 is placed in an oven at a baking

e ethod BFSakng & food roduct o discioted G Mol Bss the Sleps of
providing a flexible baking container having a basin and a shoulder. A receiving
channel is disposed in the shoulder, and a carrier is received by the receiving
channel. A food product is deposited in the baking container, and the flexible
baking container is carried to an oven by gripping the carrier, or some portion of
the carrier along with the shoulder of the baking container. The baking container
is placed in an oven at a baking temperature for a predetermined amount of time
until the food product is baked.

The carrier disclosed can be provided in many different shapes and sizes.
The shape of the carrier will generally match the shape of the receiving channel.
For example, the carrier can be made from a rod with a circular cross section.
The receiving channel in this case would have a circular cross section. In some
instances, a portion of the carrier may extend out of the shoulder of the bakeware
as a handle. The presence of handles is not required but may make the

bakeware easier to carry.
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The carrier disclosed can be provided in many different shapes and sizes.
The shape of the carrier will generally match the shape of the receiving

channel. For example, the carrier can be made from a rod with a circular
cross section. 30 The receiving channel in this case would have a circular

cross segfigthdf SRR OAANSP BeARBHIRNAKIS: CopigiaRLLHIENH Qb

the shoulder of the bakeware as a handle. The presence of handles is not

reRRIRPHRIt AN B9 RAKEr RIS AR WANS 6aKi8F ﬁ@&#ﬁ?ah'ﬁﬁéﬁi‘ef'@%ﬁ@t%‘é{ﬂh a
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rec@iiig chenredavirgstivandel ofaheyveoffiacdi@ @eene@swpmumeﬁlth@ a lip
flabmrfedy %ﬁram%é“cﬁ%%%‘éh?é?%%&ﬂ%r%VWH%%Vtﬂé‘&?&é%%%ﬂrbf@ages the lip

receiving a lip formed on an edge of the carriers aperture When

dEprvSsieR g AR SHEM U thentfigecE maacier Ie r‘i'i‘@r@ajé'@ur%ﬁﬂ less

atiirelyed txboenearieiandrepidkedadedacamnpdadvertently disengaged
from theé:%mer Ott}erc% cts featu esdI anq advan es 01; the rRrensenntt 0 will
inventiorr Wil ﬂ%ecdm &4 pafeﬁf’wﬂ% YRR e?ot ed?a%‘% nyghtion wi

déredene csppdraoh witht riftoencB RIER® ESGRIEST EOM dﬂare{EdBRAWING@at
FiGyd\depicts a perspective view of a flexible bakeware carrier for a plurality
of flexible muffin cups according to a preferred embodiment of the 15

present invention; FHBIEF; RPN QETIERRANINEBakeware carrier
of FIG. FIBIG| Sjssnl@t%aw@?ﬁamlthfr@mbvmmﬂ&ﬂm Bakawaks a

fF k 111-111; FIG. 4 illystrat ed front
RGP bl R A i s iids A B FOTPa S
a pressnsaotant@infront view of a flexible muffin cup according to a preferred

embodirpgat QﬁlFuh&rQ'E%%%'ﬁ‘\’/f‘é‘vF%@tﬁB?lé‘S&Hfé”o%‘R@m%?é‘Qé}?@rfo Fﬁ.‘%‘ With

the flexible bakeware carrier of FIG. 1; FIG. 6 illustrates an enlarged front
view of th&HexfRRIGHRIAiSTess gepq:q@p_% front view of the flexible bakeware carrier

of FIG. 2 taken at 111-111;
FIG. 4 illustrates an enlarged front view of the of flexible bakeware carrier
of FIG. 3 taken at Detail 1V,

FIG. 5 depicts a cross-sectional front view of a flexible muffin cup

according to a preferred embodiment of the present invention, the muffin cup
designed for use with the flexible bakeware carrier of FIG. 1;

FIG. 6 illustrates an enlarged front view of the flexible muffin cup of FIG. 5
taken at Detail VI:

FIG. 7 depicts an enlarged front view of a flexible muffin cup according to
an alternative embodiment of the present invention, the view being taken at an
area of the flexible muffin cup similar to that shown in FIG. 6;

FIG. 8 illustrates a perspective view of a flexible bakeware carrier for a
plurality of flexible muffin cups according to an alternative embodiment of the
present invention;

FIG. 9 depicts a top view of a rectangular, flexible bakeware according to a
preferred embodiment of the present invention;



25 taken at Detail VI: FIG. 7 depicts an enlarged front view of a flexible muffin
cup according to an alternative embodiment of the present invention, the
view being taken at an area of the flexible muffin cup similar to that shown in
FIG. 6; FIG. 8 illustrates a perspective view of a flexible bakeware carrier for

a 30 plusadity@f fIGXPlR8 U RRASUR BEGAAISHIOAWAEEIRB RIS RRRA MRRIble

of the present invention; FIG. 9 depicts a top view of a rectangular, flexible
bQ?éﬂﬁ/‘é(Péea%a@lr%tﬁf‘%n Biefefred embodiment of the present invention; 5

FIG. 10 Higstrater pictoss-eaaligaalisantv@vsichthretentgoy dedisxekeware
ba eware of FIG. 9 taken at X-X; FIG. 11 depicts an enlarged front view of

the rectangular, flexible bakeware of 5 FIG. 10 taken at Detail XI; FIG. 12
5 illustratelsl@.ctOdsksecabbatadXliew of the rectangular, flexible bakeware of

FIG. 10 F%erh A ifllstidkeE 1S élr@s@%‘&{%ﬁaﬁo{w ISWRT & HRXIPILBABBIA Fexible

carrier accord mJ]%to a preferred embodiment of the preferred invention, the

cRFSRIS GhEH ol ULekRMAL X8 flexible bakeware of FIG. 9; FIG. 14

illustrates|g o3 \depids a.aﬂ@plw%habewar@(mrw@war@lIagrttéraaccordmg to a
alter atlv%embo |ment f the sent inve tlon IG 15 dgglcts 8‘? V|ewo

a PERIRINGR BT RRUBRD thea"reea?&:%rd”r‘{ge'%d an a‘?té’?rﬁ%?v SBS eH?%fW'
10 thinpfesdbieihaketiarg tid-Kak@&ware designed for 15 use with the carrier of

FIG. 146765116 U5 4RIES 25 ORIGC ARYIIOBLKISHAR] BAFrIGCLRBINIAT to an

flexible bakeware of FIG. 15 taken at XVI-XVI; FIG. 17 depicts an enlarge
fréHevaiiveramePainant ofh eI BESRIBENSIRE: of FIG. 16 taken at Detail

XVII; 20Fﬁt§5 1%9&&@@@9 1psnvisve eéaaagumer, fhﬁﬂtﬂ% lakeware acssrdlito

to a ferred menEfoft ep resengxnven ion;

1 ct
oot UG AORPHRNG s 1 BB A Y A b baREVATS dSigned for

15 use with the carrier of FIG. 14;
FIG. 16 illustrates a cross-sectional front view of the rectangular, flexible
bakeware of FIG. 15 taken at XVI-XVI;
FIG. 17 depicts an enlarged front view of the rectangular, flexible bakeware
of FIG. 16 taken at Detail XVII;
20 FIG. 18 illustrates a top view of a round, flexible bakeware according to a
preferred embodiment of the present invention;
FIG. 19 depicts a cross-sectional front view of the round, flexible bakeware
of FIG. 18 taken at XIX-XIX;
FIG. 20 illustrates an enlarged front view of the round, flexible bakeware of
25 FIG. 19 taken at Detail XX;
FIG. 21 depicts a cross-sectional top view of the round, flexible bakeware
of FIG. 19 taken at XXI-XXI;
FIG. 22 illustrates a top view of a flexible bakeware carrier according to a
preferred embodiment of the present invention, the carrier designed for use with
30 the round, flexible bakeware of FIG. 18;
FIG. 23 depicts a top view of a flexible bakeware carrier according to an

alternative embodiment of the present invention;



of FIG. 18 taken at XIX-XIX; FIG. 20 illustrates an enlarged front view of the
round, flexible bakeware of 25 FIG. 19 taken at Detail XX; FIG. 21 depicts a
cross-sectional top view of the round, flexible bakeware of FIG. 19 taken at
XXI-XXI; FIG. 22 illustrates a top view of a flexible bakeware carrier

according ¢p 6243rm(%f{r%ﬁeé@%ﬁ%s%tﬂféh%&ﬁ%ﬁ“é'Wé%%onﬁékl%l%a%bq{eware
designed for use with 30 the round, flexible bakeware of FIG. 18; FIG. 2
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sfa c[ﬁss sectionarfr n vuew e roun % eware
present Invention, e [exible™ bakeware eS|gne or use wi eX|

S baitdwWare4aridr of FIG. 23; FIG. 25 depicts a cross- sectlonal front view of

the roungydlexidify bakpwaye eﬁlQF{e’@fr% A58 Bl e R UMBRIEEI8 D SN hf

front view of the round, flexible bakeware of FIG. 25 taken at Detail XVI. FIG.
2T e rerteksvt Bietat! 6f\ method of baking a food product according to the

present m@nﬂwndé&%@\ﬂdﬂ) R CARIBTHYheY diHBaRIRE F=RISE Doroduct

EMBO Ii EL In the fo Ioww}g detailed description of the preferred

em%cocfl % reREreCe T HAGE to the accompanying drawings which form
10 a part heRF AARBNDESECRIBHON/QHY HE P BEFERRIEDENB ORINENE red

embodimenisJn G iy RAORJDRREP BEUIGRA: JBRSFAMBRMIGNEts,

are described in sufficient detail 15 to enable those skilled in the art to
prré‘éﬂi%‘ﬂ‘?ésirﬂ)éﬁﬁdﬁ ,t%a%m@awma@smfbma.mh@rﬁs{» gad in

gtWﬁl%ﬂ w%ﬁm |§9%&%Eﬂmﬂ&?n%ﬂwﬂ&brmé€f@m&ﬂh ' wﬁamwTﬁwnaﬂﬁ the
e madage Wlt (0] artl the s rlt I SC eo e | ntlon 0 av )
e B S SRR RS e SR 20 Shrcreft e
15 mtpeanahlettlmelesdxrimtm tha;adrtutprecﬁwa théoimiatitonkaowit to @ddtrekmd that

S afhcPRe AP iAo 5B RIARP BEFEIGES) NOHIOE). and

taken in a limiting sense; and the scope of the present invention is defined
orqpewcal changes may be made W|thout departing from the spirit or scope of the

invention. To avoid detail not necessary to enable those skilled in the art to
practice the invention, the description may omit certain information known to
20 those skilled in the art. The following detailed description is, therefore, not to be
taken in a limiting sense, and the scope of the present invention is defined only by
the appended claims.
In describing the present invention, the term "elastomer"” refers generally to
a polymeric material that has rubberlike properties. More specifically, most
25 elastomers have elongation rates greater than 100% and a significant amount of
resilience. The resilience of a material refers to the material's ability to recover
from an elastic deformation. Examples of elastomers could include, but are not
limited to, natural rubbers, polyisoprene, styrene butadiene rubber, chloroprene
rubber, polybutadiene, nitrile rubber, butyl rubber, ethylene propylene rubber,
30 ethylene propylene diene monomer, chlorosulfonated polyethylene, polysulfide
rubber, polyurethane, and silicones.
The term "flexible" refers to an object or material that is able to bent or

flexed. The use of the term flexible in connection with a material or bakeware of



the appended claims. In describing the present invention, the term
"elastomer” refers generally to a polymeric material that has rubberlike
properties. More specifically, most 25 elastomers have elongation rates
greater than 100% and a significant amount of resilience. The resilience of a
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Examples of elastomers could include, but are not limited to, natural rubbers,
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diﬁ]réemm?enrtl)arper, chlorosulfonated polyethylene, polysulfide rubber,
polyure?hane', and silicones. The term "flexible" refers to an object or material
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apertures 13, each adapted to receive a flexible muffin cup. Carrier 11'is 10
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20 floor 46. One end of wall 44 terminates in a shoulder 45, the shoulder having a
receiving channel 47. Receiving channel 47 preferably includes a depression 49
that is adapted to receive the perimeter lip 31 of carrier 11. In order to obtain
optimum flexibility and release, the wall thickness of each muffin cup should be
between 0.020 and 0.100 inches. Preferably, the wall thickness is 0.050-0.075

25 inches.

In operation, each aperture 13 on carrier 11 receives a muffin cup 41 such
that a portion of the carrier 11 fits within receiving channel 47. When installed,
the perimeter lip 31 of the carrier 11 is firmly seated in the depression 49 of the
receiving channel 47. The engagement of the lip 31 by depression 49 more firmly

30 secures the muffin cups 41 on the carrier and prevents accidental or inadvertent
disengagement of the muffin cups 41 and the carrier 11.



20 floor 46. One end of wall 44 terminates in a shoulder 45, the shoulder
having a receiving channel 47. Receiving channel 47 preferably includes a
depression 49 that is adapted to receive the perimeter lip 31 of carrier 11. In
order to obtain optimum flexibility and release, the wall thickness of each
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the muffin cups 41 in an area around each shoulder 45 and allows a user to

c&lptheireiginase i fe9gietieth dhe aRasdVimY RICRINRY B HRCHRSFRN be
Cupmélealleiss prsebiescasdyussnereritiic WhH D heindhaigarser $hagde and

remoyal of.the mufﬁp cups %Puld aid a user in rem ing, fo%d fr nplthec!’nufﬁ
cUfs Ao Lgh St RHIE R CRLRG4B PavIaR & sl 1 e ARt PaRBA gy e
fooseprial beker hea‘&sbapﬁbl m&mr@mwmmjs Eay beOteenposdiblgsshapes
PARKRARSWHSOUB Rt ARG '&&#é?étl)!?@éfr'W&a@g@@dﬂﬂépﬁ%ﬁd}gsﬁﬁm%ﬁaﬁ%ds.

example, a muffin cup having a basin 17 that is heart shaped_mc;aé/ be 10
used to FakriRaRdHS R d MOfifs dimvEIR it Bay DaRergIoasigreording to

eram dﬂ'ml gd?owﬁhmﬁtb' raétgtts;@@t?ﬁt Q{oyi?_daaé/@sg |agugf@& mi@mglglapa@ﬂis
lamonas. eferring to . .an am incC ana a carrier .

i T e i R i L et Y
Meyfindrigal5 1aise similaratio A udtinreegiedil tanal fiesdodestashasin)5at fonaezhbyamd
sybstantaly inoculindiiea! sengrcwal sfLosRaHIRG BsifA0HECL SRR

at one end and terminating in a shoulder 55 at another end. Shoulder 55
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of apertures 63 for receiving muffin cups 51. The primary difference between
carrier 61 and carrier 11(FIGS. 1-4) is that carrier 61 does not include rolled lips
at perimeter edges 65 or edges 67 of the apertures. The lack of a lip at edges 67
allows the carrier 11 to better mate with muffin cup 61, which includes no
depression in receiving channel 57.

Referring to FIGS. 9-12, a rectangular, flexible baking container 111
according to a preferred embodiment of the present invention includes a basin
112 formed by a pair of major walls 113 and a pair of minor walls 114, the walls
113,114 being integrally joined to each other and at one end to a floor 115. A
shoulder 117 is formed at an end of the walls 113,114 opposite floor 115, the
shoulder 117 extending completely around the perimeter of the baking container
111. Shoulder 117 includes an outer surface 121, an inner surface 122, an upper

surface 123, and a lower surface 125. A receiving channel 131 having a circular



20 made from metal or temperature-resistant plastic. Carrier 61 includes a
plurality of apertures 63 for receiving muffin cups 51. The primary difference
between carrier 61 and carrier 11(FIGS. 1-4) is that carrier 61 does not
include rolled lips at perimeter edges 65 or edges 67 of the apertures. The
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surface 121, the inner surface 122, or the upper surface 123. Referring more
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the corner portion 151. An exit portion 145 of the receiving Channel then
tubsirrieddRddtr dpposite minor walls 114 and exits the outer surface 121
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20 provides the most support for the carrier that is received by the receiving channel

131 (explained in more detail below). However, a person of ordinary skill in the

art will recognize that the central portion 141 of each receiving channel 131 could
instead be located in the shoulder adjacent each minor wall 114,

Referring to FIG. 13, a carrier 161 according to a preferred embodiment of

25 the present invention is used in conjunction with flexible baking container 111.

Carrier 161 is formed by a substantially rigid rod having a substantially circular

cross section and made of metal or temperature-resistant plastic. Preferably, the

material composition of the rod is 304 stainless steel. Carrier 161 includes a pair

of central stays 165 that are substantially parallel to one another and are joined at

30 each end to an arcuate stay 167. An end of each arcuate stay 167 is joined to

one end of a handle 169. Together, the pair of central stays 165, the four arcuate

stays 167, and the pair of handles 169 form a closed loop. The shape and length

of the central stays and the arcuate stays closely approximate those of central
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The preferred location of the central portion 141 of the receiving channel 131
is in the shoulder 117 adjacent each major wall 113. This configuration 20
provides the most support for the carrier that is received by the receiving
channel 131 (explained in more detail below). However, a person of ordinary
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channel 131 could instead be located in the shoulder adjacent each minor
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welded together from stainless steel rods, but the carrier 161 could
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the that portion of the handle 169 that protrudes from the baking container.
The carrier 161 provides rigidity to the flexible baking container 111 in an
area around each shoulder 117 and allows a user to more easily lift and carry the
25 baking container 111. The flexibility of the baking container 111 allows a user to
easily remove the carrier 161 from the receiving channel 131 of the baking
container 111. The removal of the carrier 161 could aid a user in removing food
from the baking container 111, although it is not necessary to remove the carrier

161 to effectuate release of a food product.

30 Referring to FIGS. 14-17, a rectangular, flexible baking container 171
according to an alternative embodiment of the present invention includes a basin
172 formed by a pair of major walls 173 and a pair of minor walls 174, the walls

173,174 being integrally joined to each other and at one end to a floor 175. A
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the receiving channel 131. With the carrier 161 installed in the receiving
channel 131, a portion of the handle 169 is disposed within the exit portion
145 of the receiving channel, but the majority of the handle 169 is located
outside the walls of the flexible baking 20 container 111. Handle 169 enables
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shoulder 177 extending completely around the perimeter of the baki
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but it is conceivable that the entry slot 195 could be disposed adj) acentt e
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20 cdadking container 171.
In operation, carrier 201 is received by flexible baking container 171 by
inserting the carrier 201 through the entry slot 195 of the baking container 171
and into the receiving channel 191. The flexible properties of the baking
container 171 allow the shoulder 177 to bend such that the entry slot 195 is
25 temporarily enlarged or deformed to accommodate the carrier 201 as it passes
through the entry slot 195 and into the receiving channel 191. After the carrier
201 is positioned within the receiving channel 191, the shoulder 177 elastically
returns to its original shape. With the shoulder 177 in a "non-deformed" shape,
the entry slot 195 is again smaller than the receiving channel 191, which secures
30 carrier 201 within the receiving channel 191.
Carrier 201 provides rigidity to the flexible baking container 171 in an area
around shoulder 177 and allows a user to more easily lift and carry the baking

container 171. The flexibility of the baking container 171 allows a user to easily
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be used similar to those of baking container 111 (see FIG. 12). 15 Referring
more specifically to FIG. 14, a carrier 201 according to an alternative
embodiment of the present invention is used in conjunction with flexible
baking container 171. Carrier 201 is a rectangular plate having a central
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the baking container 171 allows a user to easily 12 remove the carrier 201
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that is integrally joined at one end to a floor 215. A shoulder 217 is formed at
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20 container 211. Instead, the receiving channel 231 includes an arcuate portion
241 that is continuous in a portion of the shoulder 217 and subtends an angle that
is preferably greater than or equal to 90 degrees. An exit portion 245 is of the
receiving channel 231 is located at both ends of the arcuate portion 241. Exit
portion 245 turns in a direction away from wall 213 and exits the outer surface
25 221 of the shoulder217. Because of the discontinuous nature of the receiving
channel 231, the baking container 211 actually contains a pair of receiving

channels 231 diametrically opposed on the shoulder 217 (see FIG. 21).
Referring to FIG. 22, a carrier 261 according to a preferred embodiment of
the present invention is used in conjunction with flexible baking container 211.
30 Carrier 261 is formed by a substantially rigid rod having a substantially circular
cross section and made of metal or temperature-resistant plastic. Preferably, the
material composition of the rod is 304 stainless steel. Carrier 261 includes a pair

of central stays 265 that are joined at each end to a handle 269. Together, the
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a circular cross section is disposed in the shoulder 217 with an entry slot 235
positioned between the lower surface 225 of the shoulder 217 and the
receiving channel 231. In the preferred embodiment, the entry slot 235 is
disposed adjacent 15 the lower surface 225 (as shown in FIG. 20), but it is
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having a substantially circular cross section and made of metal or
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welded together from stainfess steel rods, but the carrier 261 5 could be
fofRselyiisish M lotRdr suitable manufacturing techniques know to those of
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20 ththeeowijnty cidhaci@8lle 269 is located outside the wall of the flexible baking
container 211. Handle 269 enables a user of the flexible baking container 211 to
easily lift and carry the baking container 211 by holding either or both handles on

the portion of the handle 269 that protrudes from the baking container.
The carrier 261 provides rigidity to the flexible baking container 211 in an
25 area around each shoulder 217 and allows a user to more easily lift and carry the
baking container 211. The flexibility of the baking container 211 allows a user to
easily remove the carrier 261 from the receiving channel 231 of the baking
container 211. The removal of the carrier 261 could aid a user in removing food
from the baking container 211, although it is not necessary to remove the carrier

30 261 to effectuate the release of a food product.

Referring to FIGS. 23-26, a round, flexible baking container 271 according
to an alternative embodiment of the present invention includes a basin 272

formed by a substantially cylindrical, tapering wall 273 that is integrally joined at
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10 The flexible properties of the baking container 211 allow the shoulder 217
to deform such that the entry slot 235 is temporarily enlarged to
accommodate the carrier 261 as it passes through the entry slot 235 and into
the receiving channel 231. After the central stays 265 are positioned within
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the rece‘f"?‘n%gr%&@ﬂ? 2Rdihsdaaking eﬁ%@'l%?@%lar@hﬁré%?%?' ififuous

carrier 261 could a userin removmgh food from the baking container 211,
aIﬂﬁBH@‘i’] e ?Wtrﬁe‘&%@%@??rté’fré'?ﬁoﬂ@( le aiipg 89NRINSH ctaneyss, it is
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extendin ompleteyaroun the perimeter of the baking container 271.
SHexyikler W&&Rlﬂé@%%dte@ff@%@oé@f AANHABAReRGISBaVIAA a;sv@@.tral

SpRER &8303%@ iQW@ﬁﬁﬁ%@%rM@@@Mﬂﬁé@B@W';ﬂgétlbam &hape
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20 reloaiimggcohtammed 2B1. In the preferred embodiment, the entry slot
In operation, carrier 301 is received by flexible baking container 271 by
inserting the carrier 301 through the entry slot 295 of the baking container 271
and into the receiving channel 291. The flexible properties of the baking
container 271 allow the shoulder 277 to bend such that the entry slot 295 is
25 temporarily enlarged or deformed to accommodate the carrier 301 as it passes
through the entry slot 295 and into the receiving channel 291. After the carrier
301 is positioned within the receiving channel 291, the shoulder 277 elastically
returns to its original shape. With the shoulder 277 in a "non-deformed" shape,
the entry slot 295 is again smaller than the receiving channel 291, which secures

30 carrier 301 within the receiving channel 291.

Carrier 301 provides rigidity to the flexible baking container 271 in an area
around shoulder 277 and allows a user to more easily lift and carry the baking

container 271. The flexibility of the baking container 271 allows a user to easily
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295 is disposed adjacent the lower surface 285 (as shown in FIG. 26), but it
is conceivable that the entry slot 295 could be disposed adjacent the outer
surface 10 281, the inner surface 282, or the upper surface 283. The

receiving channel 291 and entry slot 295 are preferably continuous around

thi ke ferapier abthe-dmxiple RAIGHMGAENAIRY 261 SaweMRSkilidS container

conceivable that a discontinuous recei channel 291 and entry slot 295
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The flexible bakeware compound preferably contains 0.1 to 15 weight

percent of polytetrafluoroethylene (PTFE).

Testing of silicone

bakeware with

these amounts of PTFE has revealed superior release properties compared to

silicone bakeware without PTFE. Several different compounds were tested by

baking foods in the bakeware and then determining the amount of food residue

remaining in the bakeware following the removal of the baked goods. Clearly,

less food residue in the bakeware indicates better release properties.

Silicone

bakeware without PTFE required the use of a non-stick spray or flour to eliminate

food residue following baking. Although silicone bakeware having PTFE ranging

from 0.1 to 15 weight percent exhibited improved release properties without the

use of a non-stick spray or flour, the optimum composition was determined to

include six (6) weight percent PTFE.
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containers 111,171, and the round baking containers 211,271) composition of
the present invention is preferably made from an addition-cured silicone
material. The following table illustrates the preferred amounts and potential
ranges for the flexible bakeware composition of the present invention:

CompoupchPrateiredh ARAIAY RaBIgr PYRIBNISAY WHRIARE Present invention is
Polydimethylvinylsilixane/Silica 60.88 40-70 High Vinyl Silicone Gum 1.1

0.3PPOOXERGLRIY Uﬁ‘rl(i'-%fil'lﬁir‘)r%% i aﬁﬁﬁﬁi@%fﬁﬂ M@{ﬂﬁ@ﬁé’é@mmiw hile
Blaedel paiiislaitaigsertrk lcBnl a0 4parieniais éntreakapldseleased the
0.14 0.1-5 Sjlicon Hydride 1é7 0.1-25 Chloro Plaéanlc Acid, CI‘OSS-|InkIr2§%
aBKEWPES é)?-%‘%‘éﬁ(‘ﬂ)ﬁl%} foRRAN GRMBRYPLDD T W GABEP S ERER AR 2N
baldeva rih @ioaxposict Erederaditingpotahes i podridvieigifficplemeintmissible.  An
Dolyletr | ) WALE Wi

S L e SO R S S TRARE Bl Fenpound
siftdhe PeacehiRvVAMHBLIPTREENSETePA). difiFe riatoRhebiaed dieneltsimsant

bakirg foegmisttiresrakenarssapsirss dstarmiRing e3P Yot lly at or
residue 15 remaining in the bakeware following the removal of the bake
g(?&l.@’." éléﬁ}ly, less food residue in the bakeware indicates better release

properties. Silicone bakew ithout PTFE required the yse of a ngn:stick .
Corey or M0 HHRS of{bGlle TSR0 BUR TG ARoRiGR ScDAg on
bakewtsrénhtddnyiBBEEenrah diid Hramtidel stafeSeveligheptexiohe ddkibivace. The

ImpERRAdEleang RBopRrigs yithay! the %grk‘?(?eoétal@%‘t'?%éwaﬁé&ilféo% the

the optimum composition was determined to include six (6) weight percent

PPHEETIOS TEiRASRoREPRAI ISR A6 e baksmaTeEARQIB RS ] YABtRSesURViAGE fibtne

IS PEFEr Q¥ fRately o 9SG EInpPIEROAR) olbiN Gt fagENie T EAIHIE HES Rkéhl T the
Whilg larger particle sizes of PTFE can also impart improved release

prope

8% the bakeware, the plasticity of the resulting compound is
Sometimﬁﬁ:‘eirﬁ'\é%?@%é%épare compound is preferably combined with a cross-
linking agent to insure that the bonds of the compound properly form. The cross
linking agent may be a catalyst, such as platinum, or a curing agent such as
peroxide. A platinum catalyst (i.e. chloro platanic acid) is preferably used in
conjunction with silicon hydride to insure that the proper bonds form between the
platinum and the silicone compound. If a curing agent, such as peroxide, were
used, silicone hydride would not be required. However, peroxide is not preferred
because it generally imparts an unpleasant odor and smell to foods baked in the
bakeware. Other catalysts, including but not limited to cesium, palladium,
rhodium, iron, cobalt, nickel, rubidium, osmium, or iridium, could be used in place
of platinum. However, these substances are generally not favored because they
are either more expensive (e. g. palladium) or have problems associated with
contamination (e. g. iron).
The preferred filler for the bakeware compound is ground quartz in an
amount of about 28.5 weight percent; however, filler in an amount of 5-50 weight
percent could be used. Alternative fillers include silica, calcium, or any other

mineral.
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5 extent that extrusion and molding of the compound is difficult or impossible.
An example of PTFE commonly used in preparing the flexible bakeware
compound of the present invention is Polymist F-5A, which can be obtained
from Ausimont USA. Polymist F-5A contains patrticles of a relatively small

size, typigaly e Ae!ovMBduhl THEreRIBROBAIBMO! BIAGE i ®xide in an

formulation of the present invention results in the migration of PTFE to the

sfaREbOhé ks hRRERAkeGE PMesciceBrthedrhatiewris: addatkeolor
SuDtgsehainie a8t ey idRIreaselis foiht eSbiplesios ke | eaasy Aitleestie pighibets could
bakeware. Anpther advantage.provided by the PTFE is that it does n
AR ) B OO LRI O BB e color
S fléxielerablyethereeighipengel ¢f thefigateytosrbdivedndth andeswelgikipgreent.

agent to#ﬁ&#(ﬁn@l%&iﬁ@@n@"ﬁlﬂﬁ R m&&%qm&%%@ycg?ﬁ%lﬂbeiﬁ@?%mount

linking agent may be a catalyst, such as platinum, or a curing agent such as
pé’rfoﬁ ItAl latrgisht RRERFEL ROWRNSFo iataAMERRYAY i§‘E}1‘5¥éF}5{W'%§éh nvinyl
2@Qinetjengtioninvithysiisenysbidedn lissuredisatae prapejHipreseinThe vinyl
between the[ g# tinHm .anf:i trlle silicone cog}ggund. Iffa cglrinc? a nii, sucp as
pérORIEE I Wered (58, "SHeone RYGrde Wilid 1ot BErEGthred FHoREErY" M an
10 perogidd isfnd{20raveipbtl pescenisefithg egallyinyipsiiicoar @upteasana qeteferred

amllopﬁp%%ngbg%gh{_he bakeware. Other catalysts, including but not

limited to cesium, palladium, 25 rhodium, iron, cobalt, nickel, rubidium, -
osmium, BEiMGYRh CEARaTHONthe PERIE S IPKaiam PLRidrablr he e specific
s@gmc(ﬁsag&.gﬂngrﬁjly_em favored because they are either more

i . g. palladium h bl iated with taminati
paot oA i i A T O O
15 inteansgdr anotdet. ofl@bburtr2B. Breiglet fferceltasmwapmErtidtepirttan akewatafa
5'&%&&%‘%0%% SPHIf RS RRR DA I AR B 81IE 540G Yg s H B Ware,

or any other mineral. 17 The bakeware compound@%eferably contains black

irovitbxibe iprafereddiHeibraendght PAPERg iRk g Wistiie firignatg known
bakenrie avatagkiaelafoldiep fidisgyon the desired color for the bakeware,

many dlfﬁ%rf%prt”%qrg%%s 59“';9 method for baking a food product 309 according to

20 the present invention includes, in step 311, providing a flexible baking container

formed from an addition-cured silicone polymer having polytetrafluoroethylene in

amount of about 0.1 to 15 weight percent. In step 313 a carrier adapted to be

received by a receiving channel in the flexible baking container is provided. A

user deposits a food product in the baking container at step 315, and the baking

25 container is placed in an oven at a baking temperature for a predetermined time

until the food product is baked at step 317. The baked food product is removed
from the baking container at step 319.

Several variations of the method illustrated in FIG. 27 are possible. First,

the use of the carrier is not required if the baking container is made from the

30 novel flexible bakeware compound of the present invention. Alternatively, the

carrier may be used with a traditional flexible baking container instead of one

incorporating the flexible bakeware compound. In either situation, all of the

features and advantages explained previously in connection with the flexible
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be used, and the amount of pigment used could also be varied to alter the
color. 5 Preferably, the weight range of the pigment is between 0.1 and 5
weight percent. High vinyl silicone gum is preferably added to the compound
in an amount of about 1.1 weight percent; however, the compound could

INGUIAK,BIINUMAoSHIF MR LAMidR 3RY 3TMALEEIRERVERD BRI S A8kllfith the

weight percent. The vinyl component of high vinyl silicone gum includes
pr’é‘@%ﬂy pendant vinyl in an 10 amount of 8-20 weight percent of the high
vinyl silicoseogitmoeidpppesfetrad aamugh efcldexpighbaleseent dheneoyelsent

composition of the present invention preferably has a specific_gravity of .
B h Er EERR TR P R S mch powns
caoprssioandral®urshbikingotdethings. fanfisiznbasbenb ot dlexibke bakeware

PraRRgIss fP]fcm&etaa\%ﬁWﬁrfFreaséBB@B?%Q%rQé&H?%%WtiéH.b%‘iﬂ’]‘ﬂﬁ%hﬁgaﬁ%r

is used to form the bakeware, with the preferred finish being A2. ding
firfiSHIES ks EH%V@B@ &Wmﬁﬁff%wd%%%i@ﬁrﬂ?\%snﬁgiﬁ@amw&ﬂ% single or
Referipg tarfdfes 2atarietaas faahpking téopskpiashect et aaredinadearibr
the present invention includes, in step 311, providing a flexible bakin
cOTETE ST LATRUER b AheitoR Lran L O PRl aP Py Si2es that are
pcﬁ@ﬂe&@fllponenﬂhylziﬂeeimfatﬂmﬂbjeobab@ua& 1qrayﬂc5 wgdghtapyereentomg saspthe
313 RetarieiadaRind e DeadReaMEdRY aLereivingmbanngldn Wie AexiRlEcome
baking container is provided. A user deposits a food product in the baklnéj
c&ﬁ&ﬁﬂﬁgﬁdsfm@ GRIdiehENSAKAS YhilkoHiaiRakeyvpradedrineh sk eried or
balgpr@éemperature for a predetermined time until the food product is baked

at step 317. The baked food product is remaved frgm t aking container at
Ctep 19" 50581 (RS Bt DS o ot el oS A eipeer
Fidgsisctiredists dfabieg:a_ami@nrssmelbtequnewrimhblbawmgthermia_wig n_‘rmimel for
" ailbinfio 30 OAEIIB e BRKENA! o TRONIL AR 8l BN IR ould be

Alternatively, the carrier may be used with a traditional flexible baki

cobitesr in¥ithayiornratin&PhdhaifaTties Hoxisi@irERko ditessatiy nwided

either tﬁ&@ﬁi@_n]ﬁ@H @glm@bﬁi@afgxﬁ@kanméwﬂ&m?n%ﬂw(@mbxﬂy But the
connection with the flexible akeware compound and carrier ar
aﬁﬁﬁegbﬂqwqﬁhg'ﬂ%?eﬁﬂféeﬂ é’é’d%ﬁ??hvéng crﬂgnné] thaq was ormeg around the

carrier during the molding process.

The primary advantage provided by the carrier is that it allows a user of
flexible bakeware to more easily lift and transport the bakeware while baking. By
providing rigidity around the perimeter of the flexible bakeware, it is no longer
necessary to support the flexible from underneath such as with a cooking sheet or
tray. Another advantage is provided by the handle portions of the carrier. The
handle portions extend outward from the perimeter of the flexible bakeware and
provide a larger gripping surface for a user carrying the bakeware. Still another
advantage of the carrier system is that it is easily and inexpensively
manufactured. Flexible bakeware can be easily manufactured with a receiving
channel in a shoulder that surrounds the perimeter of the bakeware. The carrier
can then be made to fit within the receiving channel to provide the needed rigidity

to a portion of the bakeware.
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method. It should be apparent that although the flexible bakeware of the
present invention has been described in terms of a round muffin cup, a
rectangular baking 5 container, and a round baking container, any size or
shape of flexible bakeware could be included within the scope of the present

inventioRyai REANGINB SR AILEE PERYUIFSHE PrH&%’ﬂYe@ Herent rhsees My

sizes, and may include single or multiple handles that extend outward from

th&ésﬁgld@m‘?é‘(éumfmé(ﬂ%@/ eIl LG Hif/@IAPHRNEEIS 4 Peip able to

remmr@en@mn%ﬁ@m and besvaral argoh@fermed Iﬁueaﬁhag&cgrefnded by
fl élb|e ba|<eware could also v gas Iongoei)the bak e is securel
not

attached o He BaIE hiembEr And Wlﬂ é’ggn? IrO\éhsenggg g from the As a

camelitm‘émbee sk einddrik yatavel i bleintg staiss poeted @l camimsitions migy be
'"1%%'8%%8&%% %Pu@ﬁﬂeatﬁ%ﬂﬁé}@ﬁrﬂ%%ﬁ Bef RfEShat adlesE IRad Rsre.

having an entry slot communicable with the receiving channel for allowin

this i€A5er FoPREFth LR APt TEEEI oG L RARmaSiHine SRaSTOIBH bstRinder Mexible

ompifked:aYéitboidt amiesinosies Wit crikiavavo uev g e fblichar @t@@@lkvnape.
molded .|Lnto the shoul%er o the bake a e T rrier would not et £ th
removable *pB' e YcAMENISa S?Y e ca rie ??a Fecelw RERhE e C

wasekemhddvardiond ithéha0 lta&ndvldermg)theemmfmgsprote‘ggdm@fwm@emg
a%‘é%@ﬂ?tﬂé%%%\/gyeth%@%%b%éh%%@é@w&%b‘i%ﬂ& Flﬁ?ﬂBk? &ﬁéﬁwﬁéﬁ/e

to more easily lift and transport the bakeware while baking %/d‘ providin

ridRAH Ah G XRErPeeRRitep ofTﬁé“l‘I'@xrBhéeBE%QeWQFér%jiE%@ [fyédle bakeware
n%@ﬁé’i@%ﬁuSW&tbﬂ)ﬂ@ﬂ{d%fﬂiw@suﬂﬂﬁﬁmﬁﬂfété@(mlmsé/llclﬁbra&%klﬂl@gspray

shee r25 ra other advan p the han ortions of the
AR P rtiof SRR R s fhes B ARARET Bl
b akevpenen e radloprs Videnaalautrat gneppiig s bidduakbware Seatgalegsestheked food
b%ﬁ\%ﬁﬁh@%&ﬁ‘% fe 2RV ARIARS Of the carrier system is that it is easily and

inexpensively manufactured. Flexible bakeware can be easily manufactured

with a rebefvRRIMROTHaR HaSHReh Heed? iBRUTOtROIHepRIghal AUt
bakeiarss Thedawiar £an pheduee readritg ftheithindhtageeeivingeshanng) the

prggrlr(mjp?obhn% neerc]i egdrd%gﬁytgotﬁea QFQ%%S@ Ihgrb%%%ws%{cﬁ{"lgdvantage described
previously, the compound provides excellent thermal insulating properties. The
compound also has exceptional stability when exposed to cold and heat. The
materials used with the compound are all food grade materials, so the product
can be placed in contact with food. Finally, since the compound is silicone based,
the compound provides excellent resistance to ultraviolet (UV) light. Some of the
potential applications for the compound, outside of the flexible bakeware
application, include but are not limited to spatulas and other cooking utensils, jello
and confectionary molds, and ice cube trays. Other uses include cookware
handles that are essentially insulative sleeves that slip over the hot handle of an
item of cookware. The compound could be made into pot holders for removing
hot items from an oven, or flat baking mats that can be placed on a cooking tray
for baking cookies or other food products. Still another use could be sealing
materials for appliance doors or windows, or any other sealing application where

a flexible compound with good release properties is needed.
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The novel composition for flexible bakeware presented herein is preferably
used in conjunction with a carrier to provide the added benefits of being able
to more easily lift and carry the bakeware. However, the advantages
provided by the novel composition are independent of those provided by the

carrier. As a3 iRFUWOTPSSR MIRBRNCREE 15 YSGDIRaTeSH S IBRIRAYElaving

composition may be used without the carrier in'a manner similar to that of
trSRBIaM SRS BIREDZR DR TS PARAR T MR tRenbieetionUssSBp I only a
caewesiiertsiessripes herqistfanfiediiat hakevastisia @b liaHedstehmegeitand
bakeware having a particular size or shape. The primary advantage provided

o S B eeR BB B8 L0 Nion is that t enables
improvetDetkrriteoicyoprisiodusisaeisgdbakois isnteflisakends dakereto specify
CORPPRULR Wagane g LeNINRR S € X805V & r IeSHILABMs but does not

experimentation. Testing revealed that traditional flexible bakeware suffers
foRe rhIEa B REBRERELM SSTiRLIDbARARE AT SR 'eabKipYy &Rgprs. steps,
CHiDRdnerdtaptbuplaragdifon of PTFE to an addition-cured silicone 15
compound allows the manufacture of flexible bakeware that releases baked
food without the need for pre- lubrication. The composition described herein
is not limited to flexible bakeware, but could be used with any product
requiring the advantages presented by the compound. In addition to the
"release” or" non-stick" advantage described 20 previously, the compound
provides excellent thermal insulating properties. The compound also has
exceptional stability when exposed to cold and heat. The materials used with
the compound are all food grade materials, so the product can be placed in
contact with food. Finally, since the compound is silicone based, the
compound provides excellent resistance to ultraviolet (UV) light. Some of the
25 potential applications for the compound, outside of the flexible bakeware
application, include but are not limited to spatulas and other cooking utensils,
jello and confectionary molds, and ice cube trays. Other uses include
cookware handles that are essentially insulative sleeves that slip over the
hot handle of an item of cookware. The compound could be made into pot
holders for removing 30 hot items from an oven, or flat baking mats that can
be placed on a cooking tray for baking cookies or other food products. Still
another use could be sealing materials for appliance doors or windows, or
any other sealing application where
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a flexible compound with good release properties is needed. 20 It should be
apparent from the foregoing that an invention having significant advantages
has been provided. While the invention is shown in only a few of its forms, it
is not just limited but is susceptible to various changes and modifications
withgrbdopais AN BeTs R INDRIGPION GoERESESIq0sRESing” when
used in this specification is taken to specify the presence of stated features,
integers, steps or components but does not preclude the presence or
addition mffleridlervakse Ad apferatie Lomegsng: steps, components or
groups th(éreog. 21 %l’HI; g A}MS.DEF#NIQIG 'tl)'l—gEnINVENTION ARE AS
FOLLOWS?S" RoERIbIR baKeware gpggra?ﬁsscgrﬁgrising: a basin configured
5 to receivwehefeiodhsibasimsefobndtcieim thebdgie isclodingd form a mixture
including; & giRihyIredlicona pRRErTaBARRUL A ladBplgbbRercent

a filler from about 5to 50 Wel%g percent; polytetrafluoroethylene from about

0.1 to 15 Wk FopR ARAME S rRILWSigheREERHE from about 0.1 to 5 weight
percent; gl figafiositigene oM sutanowb 4 Sweigbtweigbhpercent, the

high vinyl silicope gum having a vinyl c opent.including pendant vinyl in

an amoUHe SPE- 1595 AL SE S R OROh RATESHE gum: & pigment
10 from abdigioving Sieeiyhgperderry atinotdidatatéGrorigh percentidre egghtinyl

p%ﬁﬁ@éﬁé@ﬁ\"ﬁ&ﬂﬁd}{q{i@ﬁ BOmLBRAKE AdtGiee g&%@éﬁtRﬁﬁ P afdunt of 8

cyclohexanol from about 0.05 to 5 weight percent; wherein the methyl vinyl

sifR SReMSENNRE R pbRId A diAViRYISt 940herein the filler is ground

quartz; angiyrhereffothes6es9-ing Mgt pereaigro platonic acid. 20 2. A

fleile belkewate gpparals, COPINY ARSI sgpigured to recelve a food

15 silicone hydride from about 0.1 to 25 weight percent;
ethynl cyclohexanol from about 0.05 to 5 weight percent;
wherein the methyl vinyl silicone polymer is polydimethylvinylsiloxane;
wherein the filler is ground quartz; and

wherein the cross-linking agent is chloro platonic acid.

20
2. A flexible bakeware apparatus, comprising:
a basin configured to receive a food substance; and
wherein the basin is formed from a mixture including:
a methyl vinyl silicone polymer of about 61 weight percent;
25 a filler of about 28.5 weight percent;

polytetrafluoroethylene of about 6 weight percent;
a cross-linking agent of about 0.57 weight percent;
high vinyl silicone gum form about 1.1 weight percent, the high vinyl
silicone gum having a vinyl component including pendant vinyl in an amount of 8
30 to 20 weight percent of the high vinyl silicone gum;
a pigment from about 1.1 weight percent;
zinc stearate from about 0.14 weight percent;

silicone hydride from about 1.7 weight percent;

22



wherein the basin is formed from a mixture including: a methyl vinyl silicone
polymer of about 61 weight percent; 25 a filler of about 28.5 weight percent;
polytetrafluoroethylene of about 6 weight percent; a cross-linking agent of
about 0.57 weight percent; high vinyl silicone gum form about 1.1 weight

percent g igiioliRuk i ARR BRI dgrirybfeIAponent including

pendant vinyl in'an amount of 8 30 to 20 weight percent of the high vinyl
silicone WORTER gt oA YsiRoDa REBIBIR peRAVIMAHY WieKisiRxfbsn
about 0.4AaveigiorIeenrt geilinarpiagrigeifrom about 1.7 weight percent;
22 ethyn Cyclohexanol IO aRout O, L welali pereent; wherein the methy
vinyl silicone polymer is polycﬂ%egnﬁvmﬁg oxaone, W?mereln the filler is

5 ground quartz; and wherein the cross-linking agent is chloro platonic acid. 5

3.3\ flexible; DaKRWBLR ARRRY AR SRR RHALY-ARAIG I8 ARFEIPERYHBed with

reference to the accompanying drawings. 23
reference to the accompanying drawings.
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