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The present invention relates in general to the efficient preparation of a |
.-comestible product In particular, -~ .= . the present-invention relates
to.an inproved food preparatl é % ed in a restaurant. .

- . %gAgﬁt}?gg nnfppﬁ)/\ %‘Bguﬁé qui ck-service -
-rest_auran_ts ‘typi cal I y errpl oy f ood preparation |lines. For exanple, a 10
common food preparation line'is a straight Ilne havi ng several work

‘'stations. The workers build a neal-as it . ~  progresses froma’ startlng o
end, through several work .stat i onBackafoundof thedovention, end. At the serving end,

‘the end g 0Oeld of the Iventigar oduct can be readied for serving or packaged for
| T IaEZSO:‘Jteqar ] gelmliﬁw brésent rfg%ﬁt;ﬂ? fela@cc OJlegaI(I:Q %na)éff cltanrl pre&anrtmr‘_n?gcognes? Esapl;o%uck qn %lartu:ular
Prior .strai ght:re*mmnqwn eeatar tatan ipproved hdstrenam lln_eef/tbv e uaddlatresmralt dr awbacks.

The pr.epar aFé% aki Nnes requi.re 15 ‘interruptions in the prepar ation. _
process whiTe Delng stocked with food product. - The typical food preparation
line al so Restnsants, inpluding gicksendce feptanrants, Jypically, ey fopduspucatiopines Eor examole. 3y 1 he

custonetes. Ldmmadldddtpteﬁ?qtmri Heis \ACSEright Fhe mmmv&ay wiTk Sthtions. The workefsrbﬁﬂsfrﬁﬁl s e food |
e e Rl S8 B ARG RIRIIE R G R ADR Bhnd e e B 1D

counter spal@® e
requi res nopredugticande rﬂe,duﬁfﬂr seryind of packeged @otikepntodmyerv ofdegsp Pécerdingly cthese ford prebarationi 1

| ar ger - fines re{uﬁqﬂnmﬁﬂﬁﬁﬁtah &&nﬁnﬁﬁ%rg@ﬁotﬂ (&Fegased seating .capacity. 20 :
Summary of the 1nventi or di ng ‘|5¥ there is a need for

‘a restaurant whi '@ ié’ﬂ’ﬂ'l‘ &y "’5?"?‘86&"?3?%?&#&[ ?‘@Y’P"i‘ firawacks. - Tie pesparatipnlines require -
construtg i o memimumhn thegeperstipmpracesyweifie baby suekewithliedd Rk, tmmmaltfheﬁreammn fine siwed  f or.

a.food pr EPRL, eJ &pﬁndvmlilecaheﬁlp%ﬂ@ .ttnli"?ne custumers In a%%jn B‘rﬁ%? drﬁlHB'@dM'Ct 0 be.“.- ' |

mai nt ai ned wr |nterrupt|n wor ke préepari ts.
There is a tansfer ""’ food agrass,iae remwarsvdimwesrbwaenmeepwam i'i'ts rnd| wwﬂmtﬂh used oows

the wor ker s sa% aaarsim trmnni Ouicler FoGuk b\iaio tihe) cah Realflin! dbd HaGek ArElBingRand Pesults in lafggtod
product for An aspect of the present '

invention t "1”?{?}'8'] Vé%“'ga"fef)%dd“ﬁ'?ge‘ﬁ“fif“é‘t ion line conprising a first section
and a 20 second section. The mmmm@n l'ying generally normal to

the first SeCt ' Okcords gﬁ hhef’e is %%&d' foia rJn{ Qﬁéﬁqammﬁg(ta f&o@ pre aratmn line ﬁfnggn% endi ng

avvay fromthe second section. A heated storage ng ‘positroned on. ...
Gne of the SBHMGIEYpichEgyires fewer workers, 'wm‘%dhe@fsow&g brg wwmﬂfaﬁwi e “tbﬁ'b‘i“'t“'r‘é'ﬁed on
anot her Onefoﬁf prﬁdh:e suﬁﬂpfnlbﬂ ﬁ\ﬁntamed wn’thﬁht inferrupfiig Qlfe&fofkﬂdprepﬁﬂiﬂﬁe food- ﬁﬁuc&@ There i ts a

‘preparati on
- section, t Eld fE’eﬂc "dg'ﬁpaéar'l ""e ?J"H"’g@é'f"%ﬂ%sn'ma""g thefood "’Fﬁ‘&t L fe?@'t "a‘ékﬁ‘ﬁ th| rd
secti on® fofnndmddutiﬂetg%c"mmﬂ he U—shaped l'ine,- while the second section forms

the bite of the Anuspect of the prasent | InveRRion th&shﬁnlvﬁseé:Rbﬂﬂpﬁftmnthﬂecorﬁrﬂaqnﬁgsel:ﬁomgndtahat
ext ends bet ween t he T edient wel 8 a steam tabl e)
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i's positi on&EPrhELon. ﬁ"& W%&?’&“@)("Wﬁﬂﬂ"“@\"’t“ﬂ@g tafhe firsh gectjop. %f"""a’f‘i ion ositspRy neXLEt | ons
or - by -t he t bridexendiip@waycon thel sesmd tettion A heihetorage compartmeil Pdsitidn&uph ord ioforhet sedtiislandi S

arr anged t O Ldo@dssgngagé){omﬂﬁﬁ{nt ﬁ%sntgpe'a létl {ﬂﬁhe %¥§flthe0 e(:tn;nrI e pr eRar ,?‘#etgnadl lnnﬁ KA‘n open, _

"~ produce ‘bin gh e second section of | east
one or d-'@r dPVSPp'PwlmP§ Trmefiin 3 O ekapechy three sectionss & fiest sectipnpr essnihasetion gnd eWﬂ 39“'0"

Tba first and third sections form the legs of the U-shaped Ime while the second section forms the Ime of the "U" B
(e, the section of the U-shaped line that extends between the side Iegs) A hot ingredient well (e g., @ steam. table)
i5 pusmnned near a corner formed either by the flrst and second sections or by the third and sacond sections. The
' ‘_hot ingredient well is arranged to fie at or near a workmg level of the preparation line. An open produce bin is
© 35 - arranged on the second section of the line. At laast one nrder display is posltmned.on the fine at approxunately eye

level. The order'displé'y(s} can be arranged at a focation sither near the hot ingredient well ah_dlor near the produce




| evel . The. or der d| spl ay(s) can be- arranged at a Iocatron erther near the

“hot ingredient well and/or near the produce I WO 98/ 36668 -
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-2-  wolpBB6s66N the thi rd sectron of the line, a trayCT/UmH?tIor S

| ocat ed general |y near an outer. end (| ; distal of the . " -second -

section) -of the third section. In a preferred enbodi nent ,
one of the Gpdgh udiump beat6s of the lh@ea«heﬁluemomslrdamden&@ry GiaBanf dufersdnd BECEstaDst tf T he
line “and the other order display is |ocated proximate to .the third.
section of t‘ﬁ@“l‘?‘f‘?@’“f‘f‘hfhgdsa‘l“i’"oms the.line workers on. 5 - either side of

- the line to easi lnya p/dmw einbodiment, ore rof i @at dispigys is located proximate to the first sectippeaf fthe dn

preparation [ e

first secti C?NJ Sexﬁ@er on% &rs@lﬁj HpGR ﬁnxﬁr&@?ﬂhﬁﬁﬂ s&ﬁ%n I“l,t:] {Hg@l eﬁr{:@t\%&?ﬁﬂﬁ? r\:ﬁr'geer{ Jvi:re en

t he st ealin caltterside ofamjmmsas'lvrrg\r@errréqﬁﬂwpherl a bean cup dispenser is -

positioned. . = 1h fooé\rrbb%tm{mmm%uﬁﬁ%:éﬁ&h%t in& nsnﬁﬁ\bdﬂ biDRCRt gefoe feadrdiynelie] ow
the steam cahi net on st sect

] at, i 0 '
" An- i ngredi erfte bt iRgrstisfi gl f"?“ﬂ?‘&f"%ftgﬁ'l‘%"“F‘dﬁda{?té'ﬂ" B ‘g 53" c'd’tdli?e'nserr'rep f'tg'r't el ]
-to dispense Aamvaﬁmeede;tramyﬁs flgitonef genially belb®) the steamsrahingt oa the fufst;pctrgl)@é_ﬂtp prg:aram fine.

W thout i .m. tati (Rnih r&ﬁngmggl{epgﬁrtfergi&%nﬁﬁ%ﬂﬁm@ ﬂﬁ%ﬁﬂhﬁ“ﬁdzﬁu ﬂaﬁy u‘f fiot *oﬂﬁ at ed '

near the ser desirab dy
adapt ed 190 stehre fu exarmple, dytywitheut 'r'tsﬁm ioravsd bagf o pagns. | Anheptershaligplso i Jjeated mear “te

~ without Li mlﬁgﬁﬁlénpﬁhrengeacﬂae Sdaed ooy debiatiyl ik Ldaﬁed&thﬁlr& Svaﬁﬁﬂuﬂfiokﬁgrélﬁﬁtﬂﬂﬂmﬁ:dut :
product s.

. t.
~di spenser | |"é‘h?¥BW§'°‘l' iics ’ﬂ@f tﬁ“ﬂb%@@ il fe Wﬁ’?‘eﬁaﬁ" sy 1 d "H*'“’t“ ﬁgﬁm ?5 uqﬂ‘ gfl; o
.-above and beti rnddrtnhﬁspemglre @lbivecsfiet hot ingredient wall,ohustpelnsdrshr!MMﬂnwnd i sheingredignton of

‘the food p eﬁge dﬂnﬂl&. l'ﬂhﬂ‘ﬁurﬂﬁﬁf' tﬁ@ﬁdd%reb&aﬁ& Itﬁ’atdeﬁrkﬁﬁ kst 'ﬂﬁrcnniepfnfmﬁhyhl(e fufiQndl i St
and 15°. sect one Indicator is |oc atef‘@ﬁ??r the hot .

ingredi dht yedosd S&ﬁﬁ‘-c@dﬁﬁr"%&'@ﬁ"%"t 'ﬁ“?f NG% 40§ oS dngredient well and coopecafes

conti nuous| Ysysidthd Ehﬁﬁluduilﬁnoﬁm% hﬂd‘ﬁmﬁbf thé lbeinghediont vlig TieChidieandr fonehls IdragnﬁEtisystem o
i ndi cator for this di S ' e [ arm:
(ei ther sourfPgPY §SP 3@? ey [‘\’}tﬁesr ﬁé d|' l's": I %&““%r"‘"’?a b ﬁ@ %’)éad*r é@%?"a'u d@ahtaéed
near the hotingredient well and thecjrdioatir ésratdiagoestit sygtertifon ot rrmrneut"o (The; diggngsticisYEtefhissees

system for %hﬁ@&er'le@éﬂvﬁﬂi @ hot Whtbdient whld @f ﬂﬁﬁ?ﬂaoﬁé fubctiohbig & QD [RETREMMETs, and the

"~ the wat er l evel with

d o

" functi offng yemtinfl PFPE:"&‘["? ‘h@“"@ﬁé’r@h&%ﬂgs éﬁﬁ}cﬁtﬂ'é"’?ffg's'“ an aﬁ'ﬁt’"&’ﬁﬂ'?+ }n]t a"lty hﬁhgse o
‘procedur e (idemenpt in apyof By procedes. t ri ggers the indicator. upon sensi ng an
- abnor mmal Cor_]dl tiqf, 44, raﬁpaﬁnn(ﬁrfe #Elﬁssftumma sgtam 1haPlidDTE kife Rkt ehch mFtEantQ:Etcﬂrbﬁ'n

pI’OCGdUI’ES : reparati on i ne i-ncl udes atrmng
system that td e Kk @nce, thes meapuFpE tipe TEREE B ErésepoRYy rredtuteht papisyiaf. jargdient fhe timer- signals the |, o

line. Once t;matsrﬁaﬂdﬁrtﬁﬂnetworm rrﬁmchaaﬁr, agrcureﬁsalnaeanﬁsﬁlo:tm.nmtp@parat.damepauungecu| ar
_|ngred|ent icator to alert the line:

~worker . %n’t "§“ff£?ﬁe “"'e%ﬁd‘raemdg'ﬁet"g‘hdﬂ“hsdi"éa?}érrar n on the food preparation:
line for longer 26 preferredteh!ammantheistdatgiarasdntmldtorm@esé@nsmwtmm@amedwa% '

- safety st anqﬁl{dqngst ﬁpackagmg materials, such 3s, fur e:tatﬂpleawrﬁb"s %sn%fnfrﬁﬁhxﬁrm@flﬁa ﬂﬁevertthcﬂstnf'a@@d
preparation I ne I ncl udes hang |n? storage s any

used to st or’é"?ﬂa@kﬂﬂrhﬁgmhﬁ‘t%’ﬁ “31“’5““'“%1?@'?? ate "T"Ei'?g SHOteF ‘l“’éf‘ '}EWEL&&F“EE % ners,
‘boxes, and/ orecuhm&momu\@muonrnttabmwmeeum g system'can al so be used‘to
- store other |te L locat ed
on the 35' : 9‘?1‘3"?'3@ m"m%dnpmﬂ cng"rd gdtegrtaa ron ﬁ%ﬁ%gﬁﬁ%ﬁm °$"'§'r° d duce
bin, 30 - th producehm on theTseqondfsestich nbthelpar ation line additionally can include a
taco rail. Tk ﬁa&@ﬁﬂanﬁeﬁdréferéﬂﬁﬁllcfcﬁm bMow fhe taRCratie e pdsﬂonfﬂ Ridlve Riste sccumulated neak €
produce bin on the second secti-on of the |ine. . A waste contai ner
preferably |'§""P"68‘&P“éd‘°l§"é‘f‘6 the taco rail in a position.to receive waste -
“accunul at ed Rear A damber of additional feafareoetl becinchrporatetingl tIteInEsentand)prapaation line. For instance,

A nunber,.of . addi L1 | n hisStils of 00d
prepar at® on 1% ?gam ﬁr%L faﬁgﬁgﬁéﬂxﬁpwg@'ﬂua?ﬁtra 'ﬁﬁ"g'rtﬁagéag% a[{ilr I,('rgntr |sé%'gﬁcpgrn | nc%st:de an
i nproved" quesadl I1a warner that has a spl it I id. The.split tid permts-
-access to . . . _ - , o
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=3- .. - the warner through one |Id mhlle the second I emai ns cIosed The

ef fi Ci ancy @qué&& war ner, s capacity thus is i npr oegusysegr i or
.warners. . The third" section of the: I|ne al so desirably

I ncludes a packagl ng storage conpart nent: ¥ ocated near--a tray-

Gl opencer. ALDag ORerrt, SRS e TRRRRR R el 6B R (1o

" In aCCOrdanCﬁeredd%ramwmm.aspect of the present i nvention, disclosed is a

-Steam cabi net w t'ﬁ"? @'“{s dior kl% line also ¢1es|rah gﬁtﬁlﬁdeg @ %ﬁ 'c&'rﬁarﬁd@rﬁ loBke@ A4 & rapw.

The steam chanber panels. -One’ side of the
st eam chamnbedispenger. defbatnwa“ﬂw“ﬁﬂ tsam! FPan""aHa!ﬁ af"! BW’é@@t"eﬁlﬂl"ﬁg"“ﬁd’f‘o"ég"%ﬁ SUPEn

secti on %f tg,g. aﬁh&ﬁt}ﬁtraytdi&ﬁhﬁby creatr ng- ©an air -curtain.

In a preferred enbodi nment net al sp 1 cIu es door "
~ that extends partl sncr'trmaer%@gﬂ'" “'""’t ‘mhf ﬂ'é‘etsfs'étﬁ"“&.‘a'é“@r‘ tHa" °%‘"§m“pg##ﬂm

bot t om edge- pukitidnédutSityl thcsteany figho OThe steami chambe i tfawoed by @ bloyslity of 8"19 pensis.i fne sidepfgen
‘W th the mhtﬂ,,ﬁ] he
st eam chanbe?teag'rf‘“f'ﬁ:-': * fm@d b&r % g@%% @he&hﬂﬁf‘gﬁ&ghﬁ‘f’gﬁ "2‘2“? R} B
sufficient depirsgtaino prevent condensation from.form ng -on t he. top surface

‘within tn)e st eam ﬁ%ﬂhﬁ{d emh%imeut the steainﬁhﬁHﬁJ meﬁll(eSEMghﬁ dolrQfait bmaﬁ@ﬁi’tlilﬂactohe t Op '
- surface of the steamc 3;@ bove t :
'ﬁfe@t‘

accordance wihe ppemsiis of1bg Bem g ‘Hﬁ‘F é'g'@ﬂ‘l J"f'r‘f\)'bﬂ?t?“ glong 3 entite ‘e"gthd‘lmehnt ;[m
~di spenser ' Ofamidd GPiundh. A heater is be gasitipgd withimthersaaim cherabert o thie @ssvdﬁcef Bedeatermtehﬁte nts-

i s-discl osed i ) ’hﬁ‘c'f“? géﬁg*oei%enpénﬁigﬁﬁmﬁ fﬂﬁrh&mq SRR itin trknkeadd SHakiger. An

~-enough i ngr edi I'Cl ent g/ preparation line for a .
period of ti exbaustEystemtivngpiioped P'sth%:’@h?‘lé‘!?? #f dheystgam °"""‘"" abwathptfgtrt i ve di spl acerent

. punp devige whi chu..dercavasnné AaH endtnerhtpa&r@met raeenhrmmﬁ dnNingresibne dig@nsernon pmging The

- t ' faurther f o |
Phared ent patingioed Bpatrs i Gos B oo, 1 S aSpRE JobdFo Robel BB,
line for. disjpemoyhingedientte suffinigntheskppiyrthe. food preparation fine for & period of fip: ahedp@er@rqn@gpted to

~_embodi nent , p&ﬁw@&ﬁlkc&ﬂme\‘@puﬂd &Qee%mms indtddit i‘nﬁt tﬁ’e Iﬂﬁp&tnpﬁet&éd Qﬁouﬂhlmeamwe
operates vvrth tion val ve. | ve inc

TR an i i el o s it OGRS TSR SO e B P
that comini GagsRtionhetlt dsRRinfBE Adrientand a port- to which the punp is

- connected. A val v ﬁﬂﬁﬁg
"sel ectively- conne WP& B"'b"?mr"rpt:‘hgf' ea'ﬂllugmem pme’%f'nmola '{/\sn]'io?ﬁp r‘{é’%’;et%s‘"u'mm o
nozzle. To vmyusltotrualw m\g\ral!dnd!m a pigmber with fay Ump@fhﬂ}at oeyspnicptes with the jogper, @n ﬂ@?gfﬂgr is.
- moved (e..9., g PlsiiiddtestwRh the RRR] dnk pnn\tmm ura@nraeccmectemeru FiTienb® istrivesd Rapper

d ff th ect’l
moves avay A AhmE ISR PRSI Wil s ayeis ot Pk s ok Tl el
. deQr ee 0bs Pi- Siom the RGPPLE e Nedlve inSnbi isCp@d b.g.Omtated) totalpesitisno highnwnnerts thei purhipckp gq\pppper and o
i ngredient SﬁBsaesS oft t?e {Iﬁl‘!& ihn o mgrgme “The pumg@FRH%veP;wﬂ #?&hr tﬁe%ﬁr}; drh@i.d?ﬁmﬁ e Sed.

The -val-ve ne tron 1 n : *) r$ I s conpected -
“to the nozzl deen Ttewrnseepbeﬁtqn |"'B‘H'“°c“h'e¥"9i’a!“?i‘é° e MavEP o g '"B'F @ BARKEYE i on

: belt ween thedtsnrmr .F.@éarémtmd@maa mtrm% dhber is me-r]maa tdarmmmwm e QanRisctorindveed f.- o
val ve i-n order to force in r-ou en eof =
pi st on ~ to thpppzzle o s ’5’8%{' fig e pr 'FFB%“RVB tFPPHG i d"e"en'tg'%hlﬂ (ond Jﬂgp"ﬂ?gﬁ@ o
In accor dmncepunm thén. maves okl tlie geha lin aa@pmdtrceoﬁremmhrpple!bemﬂer m@@ntﬁF gngree of PgoRp

- storage syst | rSEbkmt of Wedint dispensed. system i ncl udes hanging nodul ar
shel ves wit h%ﬁ“‘ IIéu('\“ﬁhrreants'I Ge ""Fra'ﬁ'ﬁ'l"?r t he shel ves.  Posi ti ong’d W, t

“the. -~  ‘shel vé‘saﬂaf"@“?‘@%‘t/ﬁm'“@' Rpesiet EPE)PT!‘%[‘F feeptien. 3, P ﬂ%{?“f ey dipslosedo § 35

I'n a preferr %ﬁﬁmm Imﬁrtg mnﬁdﬂEshﬂhBWMEﬁtahﬁMEmJiﬁkanhlﬁpﬁ sheveo rPotiivaed twitfin thelge
of the side panel configured to receive a rod -

extending al cfﬁ‘@"’%‘?’l’ r%@"ﬁ’f"&ﬁ“&?&t’t%%“’P?"H&"’“st’ﬁe shel ves -are further

confi gur ed to - In a preferred embodiment, the shelves have hooks located on the top edge of the SIde panels The hooks o

. -_: , are cnnﬂgured to receive a rnd extendlng along an fnod preparatlon line. -The shelves are further: cnnf gured to .
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c4- - - recei ve'\'/vrap contal ners. of varyl ng si zes’ and form Wthln the L

~wrap cont ai cartons of product. wrappers for menu
I'tens. An- eﬁ’@ﬁ%@"gﬁ slot, cut along the inside of the bot- Fom pash,g%ﬁof the -
~shel f, receives an el ongat ed = fl aftge on the wap containers. The
el ongated flange on the wap containers fit-at an angle within the s{ot in’
the - . retebd wrap cpjiainers pfypryjpgsices and f%n‘ﬁi‘“‘&ﬁ‘e arap W“‘Wb‘dﬁt‘@ﬂ“sﬁ ""él’f'@"‘"ﬁ[‘l’f“ﬁ * al ong:

the food pr eﬂﬁrlfus%dnﬂ&mi. | AR @longated slot, cut along the inside of ﬁlﬁ bf:tttﬁﬂphﬁl of thesshetiCrbeeiah art dhagafed esent
i nvention inyolve r | avi st
portion abut “‘t‘ﬁea‘gg'd%ﬁgam(%r ﬁ% onngatfﬁpng qu wraptcﬁnqac"‘f Y#Pattg néld \Ptgﬁ "‘.IE'ﬁ‘l f {(HE :
‘warner and ashbiiedhe ang:ewmmenmmwma any point alonu the daoé mwn@!}llmt o be withint he
arm span gof a’ si Ng,GeMiedt %r the pH3t PVRRIRNFROS FobdRep S iHeRing tivd Yoribhele She Fdt

~accanpani rrents contai her. | ocated proxjinmate the heating.de lce The
second porti Roftions3bufs the BREQN, BETion- Desiabine g fisicporpnifsiudes g armef gpy @ heating dévice whic ae
- acconpani ne nﬁnﬁtmﬁﬁ'ﬁhﬁ'vﬁlﬁfthﬁdﬂﬁisﬁm a Fyle loadr. nu.a ebcnamnmaﬁsrrawmrm latcﬁnya:ﬂmmk y
.-'L_?ﬁqatsggnwott hég@ﬁeggfa d wﬁmﬁg t?ee#eatgg deﬁr%c hfhe secnnd nort|‘:_1: ) chl?d?s aggag%ﬁrgQ&fem} hl‘hp t he
preesent ‘i nvestdmpanimentsl contdiner aambapaelmmn idispensér @y amntagmslvdncwlwtrmh@t 9 fegh,gf each

Brief Deﬁ“'&ﬁelr&%sﬁfbemﬁnﬁ! masmglewmuer '~ These and other features
“of  the invention w !l now be described wth.refe renge to thﬁoév?rawl ngs of :

two - - pref JP'F‘E‘(P"&%‘BHF H’éﬁ‘t‘@"%‘ﬂ' Wi be,gpparent iy vinw L the 'ﬁ“‘\"ﬁelb rate. and -not
to lim.t the.invention, and in vvl’lnatbescrﬁnnftheurawmg . Figure 1 is a top -
plan view of a f I t r W|th
 flrst prefert ! ORels B SR BhisPH) th!fifich D ..P]r, 5 b tgml.eﬁegmrem € GRARERRo |
Figure 2 is sreferedbodimensshich arpinfended te flustome ad for ?°§!“f @ee&ﬂ“@n‘"@f" "!"H'e pr eparat i on

- line as y4 ewed i ngﬂrbersdk# i6i vieW B &¥bod preparation fine {hhtrkftﬁnﬂﬁred\n @dcordahcg Withes fitst preferred- '
Figure 3 is front e view of a.second section of the preparati on

tional.
line as Vi eV\E?f“q'"ﬁ“‘t“{t‘E eREPLRERE of 50 |ines B-B.of Figure 1. - .
"Figure 4 is a fr cligure @iso\fatielevational viiveaf/a Gfst sediiprraf] the preperatioming Bs viewes lrpthe#&mu'tnlf on
~line as wem&g“ tﬂa‘e fjlrectlon of - - “lines CG-C of Figure 1; _
~ Figure 5 is a front evatlonal vi ew of a corner sectijon of" thg E) _%aratlon-
line as viewed i rf'ﬂt"Fré'sd'i"'Fé'E"P‘i'“&'\"”W of 2 second gaftion 4f the greqayation e axyieypelin,tha drecyan of |
Fi gure 6. i s;.,,a; gspatng.mal ‘'side view of a st eam. cabl net configured in .
'_'accordance with red, enb t. n:
- Figure 6B is an 25‘?? 5? °Te e'e “%‘ﬁé{ W@%‘%P"" °‘nthe ""’rp argm'ﬁm{){ts'ﬁﬁ@lmr%{w@@@ of
Figure 6A anulea¢¢tf§wates a door drip * . - edge;
Figure 7 is a reafipueb@VtanQRationd MayorQfcorhe) Sictdh U prapurkidh e a@fnevﬁﬂ lWeere@ﬁn 30 _
Figure 8'is a perspect|ve view a shel f- of .a hanging storage systemthat i s
showin in Fi gefriees POgheured: - configured i'n accordance with a preferred
enbodi memt of theﬁ;ﬂrﬁ %emiectiolral/ﬂmmavmha steam cabinet configured in accordancefwithy aiprefer@d dmbodisent
-enl. arged persfptﬁ 'e\éﬁv}!n'uﬁlw of the area within Crcle: 9 of Fi gure 8 and _ N
illustrates-a JoK o : the 'storage shel f; ure -
10 is a perspect i fowe G ao 96'?’98&3%'@!‘?! ‘éﬁ“’r?éﬂ‘e mm@wc-fehﬁﬂtoh@"'n%g‘r' ﬂ'@"‘é‘t‘ér“%?@'@"‘

system of Fi gyee 1 3. Figure 11 is a side elevational vi ew o

of ‘the cont al ner er -of ' Fi gure 12 is a .
-perspect ive Vi ew ('Pf' 2 '?ﬂ‘)"ﬁ?)‘ evr'awtg?fhf ﬁ?’“ﬁ%‘fﬂﬁl"fn‘:&"'%%rage system of Fi gure

1 - 30 i} Frgure Bis a perspective view a shelf of a hanging stnrage system that is shnwn in Figure 1 and is .
' o '.l:nnflgured in accurdam:a with a preferred embndrmnnt of the presant invention; ' '
T Flgura gi is. an entarged perspectrve vrew of the area wnthm Circle 9 of Flgure 8 and rllustrates a3 huok uf
. the starage shelf; o _ o _ B ' -
' _ Fgure 10isa perspectwe view nf a cnntamer holder of the hanging sturage system of Flgure 1 '
35 . | o Figure 1is a snde elevatmnal view of the cnntamer hoider of Flgure 10;

- ‘Figure 12 is a _perspectwe view of a wrap holder of the hanging sturage syster'n of Figure 1; .
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PCT/ US98/ 02997 . - - Fi gure 13 i's a side eI evatlonal vi ew of

an i ngredl ent di spenser of t he food prepar ation line of Figure 1; _ _
Figure 14A | s an enl ar ged, part ial secti onal , side view of. 13}8 oand val ve

. assenbl y ofW@RB6Hyr edient " di spenser of Figure 13, &nd il. ustra't es
the purrplnarreterlng st oke of “the disgensing cycle; ,- :
Figure 148 illustrates the punmp and valv :
delg ivery stroke Gmredfs 3d!“%‘i§“é‘ﬁ'§?’r¥5w 8f a"%"’ed(’fﬁ‘@ls‘@““'ém o g l'&%w'gd'ﬁ Fi gure

15 illustrates aruRnapsam etsrgedpantal sactibnaiodiie [isve picar Binp @ vilie assembly af the ingredi em '
configured in accorda e f odi nent . .
" Detail ed Deg'f?ﬂ’ﬁf’{)é?ﬁm 3? a?‘@""‘%r%‘?eélgﬁja Er’r%m%mke R aofefif oy B gure 1

il lustrates a fofimiredMkjlswassthe numnjapicyalve apsprebly with “'&WF“Q‘LH"@W ?"ﬂ“é&@b?'ﬂ%{‘ﬁ@e with

~a first 5enbg br’gﬁpt of 10, the present invention. The preparation line 1 - :
e D e R Ay H VAR A Er ke 00
- line, as Welyeferd ebadimeiior ove t he .+ _consistency of ‘ingredient portlons :
~between Iike products. | n Palig ik 2o bi\G fH00 difRAE LI on [ine of the.
present - i nventi on kers to eff|C|entIy _

per f or m t he wor kFigfe Toilustiatens inntmwom \thatds configiged qafcefkm with a first embodgment ofo

restaurapt. guy ia&a@ﬁlﬁﬁ{?&- ThIFké‘padad‘mmai ﬁhés@ﬂdtb imptve Ihe kpsedai s‘amepireeihmemhawfum b
ITDnItOI’In foIn unct |

g icate v

“conponent s~ @EFFR timelhile Pﬁ‘%‘aﬁ pumbs, of ’t"ﬁ'&ye‘ﬁ H’&ﬂ‘ér”ﬁﬂa{}% ipe ﬁsewﬁleaégﬁ ﬁ"@ iy
dur atii. on- of cénksistEncyt ¢ aigredient portions bétwegm hkei predotts In ganticila, thenfoddipesparatipnding o itherpessant
concer ns. ‘The prepara e Tdy I bs i k

" qui ck-ser vi"® I’é'B‘"' aRmngsw&q"ﬂM ﬂﬁ “Jork&mgqjﬁegﬁy rep a{rh gﬁﬂ%{rf\ aéﬁaﬁé’"&fﬁug‘ alg ac‘)“rmizll ngl y
~ i1l ustrated sevid rejeeant ¢nme@=emnﬂ@erm@w fing 1 is mefﬁabkq pif dgniteriag 19 indigate the maltunction

mexi can-ygnt o€ Ghy GRS akduSdinponets thaﬂiﬁa. W ﬂﬂmoﬁ)@ﬁhfmbﬁtmn&nﬁﬁﬁﬂ’eﬁﬁﬂ dufation nf] time that
restaurant. It shall ers

wever
artisan can "Tﬂ%\ﬂisf"ﬁ"'&ﬂ'&ﬁ%ﬂﬂgnﬁ Ma B'Ff"f’?"?l@e ?I"th%ammw ey "l"l‘%lg%kﬁerfmqt ypes .
of food" pr epataabritorThé aepstatidniliees! @ accidngly ilustratedsand deseibed dn: connection with @ quick-servics, ~ .-

Fi gure 1 best il LnH?etszﬁBrﬁf sith SERH erta‘ﬁﬂe, all%cn ﬁmﬁauﬂﬁt i g ﬂceQﬂGl'stﬂﬂ DR thabiie | | Ne
1. For this pur paration: |i

'section 3, aklbéer@ﬂm cap vty atgrtighe "&P%F“?A‘ llt“h‘i fo e wsaki U 'V?“t"{fra]'fd "éfP'é’t"é{'raf? té"h’(jed to

- forma g ,emumk; ‘shape. The second section 5 extends between - '

.i.correspondl ng ends o I st .. C I me -t he.
first and third. e ) & Fflg%'ff 7 % de rgylea °e?f§f° M"%‘*?"%T" "ﬁe 1mgeat€mhpu6',toﬁetre Each

" section 3 Trepmation linm b ipeludesta ﬂahssetm %lﬁ sge@d saction oyl athirdsestion Tiihat He, AN P Y o of

|t he Iine . Gﬁ%hgd ﬂ%e&ﬂ%ecﬁﬁ%ﬁhﬁheﬁﬁﬁtcbrﬁﬁ&d& enda of tha fril QMU Isectiond 5, 0Vshilk he
ine to '

t
e o Ded | TGN SO 2 sEnd A s oo i o 7 e 3P O
- 7 paral gl te E«'iz.hﬂﬂhh@lar naun oft theciines e wdby e ctpare sefliop @érm\qu aéhmtths live|te

ot.her: secti w e al
" A heat ed st 3’? aréa"ged & "h%sctaﬁ%tutmp The Im(g\} |"cre3g%€ﬁ%pﬁg pm%t ?)s%tapes engt:ltﬂ: (;'zm o“fd “}N

prepar at’i on sedtions 3, mll%@aee@athson the secgyd gpesigg s vefmﬂ%ﬂrftfh@hf"‘“&%fﬁ““ﬁe’ b “'!ﬂf"e
-number of deyigRFreResi-gned to mai ntai'n food products at an elevated:. -
-.terrperature I'nthe i]lustrated e

e he t mgtrrent*
can.be either the MptEdsiaee FmpLE e"iﬁdm‘"&"r’rqmnshe fist, Segtipn.0 ﬁﬁg’f?&mca |ﬁgt 14. One.
ski |l ed 30N t $iage edmpakimierit caplpraax:nfaat mimbeh aft dettdneddsmtt @@B@ﬁl@ﬁ"&@@"@@hﬁaﬁ"tw can

also. - . - r e ermBGAmBTRY, the TaGtLd sPbtaq compRtimeRlckhBE eifhir s si@dm ddsinet 08S
A heati ng de\‘}l‘%remg mﬁ .@anr Hﬂe@ gﬁ‘;ﬁ -s aeetlzr eppa"}eat ion line. :The heating
deV| Ce of 't hqg the| heating qabmeéulp Une skilled in the art wull appreclate that the heated stnrage compartmem can also :
comprlse a bun warmer, hot plate or nther slmihr devices. . - ; _ N
" A heating device is also provided alnn.g the preparation I.ina. ' 'Tha heating deVice 'qf t_hg- illustrated

. 3 embodiments s a steam table 20. - The heati_ng device can either maintain food at an elavated temperature or cook -

e



35 enbodl ments is a steamtabl e 20 The heat| ng devi ce can ei t her

- maintain food at an el evat ed terrperature or cook : - WO 98/ 36668
PCT/ US98/-02997 ' _
=6- wgﬁgg“ktems bei ng prepared aI ong t he food pr EQQf/@tgyﬂﬂgdﬂ ne. . One
skilled |nthe art"will readily recognlzﬁthat the ~ °  heating. devi ce _

“can be an oven, agrill, a range top, -a hot plate or ot her simlar devices.

A cool ed st Ofpﬁ%gmfh%,zpoﬁ%s.mmé theSrodd famaqmnea'uqm.u;d 600 GEQR thaP ool w@ o D

- preparation tnent can be any of |
nurmber of delwatluua@vmeajlﬁgﬁ'e’@":tﬂf%rwmrﬁ H“bw %Ptbﬁdﬂ@‘ﬂfs"%&a t enper at ur e beI ow

5 - room tenpenahi @totade@nnfphﬁuedtks'p%ﬁﬁaﬂ %lﬁ@nsﬁm@ﬁﬁ:ﬁmm& prepdigtionCing) | Thel caaleddr age
conpartnment can be either

ref ri-ger at orSoragpCompeEentegn be F’E‘g ﬂo '%#'n"g d’é\f‘f EW“M 10 'é?ﬂ'b"’f“é‘lf’? %{?dg"%s[aﬁﬁfem'feﬁmm be"""'o | ed

- storage sorrpadmmmture am thamusmated embndlments,(lilmkil sesgacommoient @i be eitfiecthe pisapiucyr

other sim | {ﬂg 1817 g?ratnrs 38. Qne skilled in the art %ﬂfﬁlfrécﬁm W@nhﬁ Qo@ﬁgﬁpm ednldise 2

counter top- ends al ong 't engt f the first, second and
third sectlmmpnsa@‘IHW'ceF@%ﬂé@PﬁWWe"m&{ about wai st - hei-ght. (e.g., 2[err]

to 4 feet high). xAQuhof 0 eachRens a hntdr fp 173@41 a3, Eﬁendl Qlong the Ieﬁtﬂfof the ilrst%cundfbid as:

|1 I th d f t hel
rount § ng- 4 (R s et eastheh st oty S, 7 it B B i e, 1o
desirablig arepssipesact, &pal s alrt tieiedgag of {8 shelvas okl cibivéte i wlarlity, of mmnestmtsc‘!‘-' (Fiowe er | ’
and are s hapﬁ antbg) glgcgnﬁ R bl IBMJdpw@rahn(%le%&ach %aﬁ%nghtqm ‘fi‘wcﬁ/ﬁtﬁﬂlaﬁt ¥nthfto m&abl e o

| i ne conponent bl e she V|n9
‘di spensers aadiars shenetig é““EF@&'l"ﬁ‘ES’V hces formed in 2 varey o “‘°"“'Nl"bf?§"’°!“1’ﬁ‘§“qh Ah&T expppk. | ne

1 can i ncl ud@“@a@s;@mngﬁmﬁsefsemwabﬂdavmsdnel ves attached to a side edge of one

: ?](;r’r:)\r/]:.bllg angl e d'“kép tfu? Imﬁ%usl lmg 5an i cl? Ft'"%gg‘%g ren{uwée sg%ves attac%ed tn“JI at s?dg Bﬁ%glg ofﬁmggn E '.
 the secasd. anahte s dorsnstarics, irbe iBstrated em‘ﬁmela.ragmuhlshwfshm 22 s gositjoped at ithe GURET at

the surface he%favje nQfe sléaﬂ and thlrd sectlonp'i.iepaﬂ@tadgﬂdqshklf QQS ﬂesmoﬁéd%f‘th%lfrlhcetleh@ oflCtiINt er
tops 34, 47, l’h upon are-

packaged.. Th!!ePHPﬂg! '@ﬁ‘ §‘ﬁ%¥‘"f" “lfz“"’f‘ﬁ'é?’ﬁa‘b? & ‘bﬂ‘ EPP%"F"H‘?" '1‘31“‘ R@V“ﬁg‘f"@g? ‘hé'ﬁ o
-al ong si de egig@gd.oThetahyd stieielad :nmdﬁts(zi”lpluraluty of key hled domad Ak side bdgest dfi ghe rsipli whicng R
- gtuds 1910 Lol SaRaPhebAilh 1P oRABY brdkPul S %, AERARRFR bl meCtions

_ r enoy ean e5|rably |s _
| ocat ed 28t the cdy sseond remorble pglatshelt3 ‘P#"Pbblt's leamd af ahe serepr 9 between the Hratcand Fpppad 3 - 5.

The angl ed shglds 348 Th&a:ﬂaﬁheifltt@ms&n@kd it18R siFtdde o Ad |s Padably sttatleditth @bteEIAD] y
attached to the sections o - ~5-using the nounting studs-19.

As |Ilustrat§EF"'FW°F—‘?“§‘ﬂ?§§dsl and. 2, the first section 3 includes a steam

cabinet 100 near " Aslillestratet ie Figuen 8 aﬂz the first sectimf3 icldes & eeinicabinet 300 @ercheputer ephds .
prepar at.i on @ftham% 7 Mflusk &h@?ﬁpahmntnf @Jn{ %udq{étgi lmnaW' bE Jﬂfﬂ drimbs, B8 stea‘nh:%hm‘éttl@am

‘cabinet is'2 arranged e star pol nt he  prepar ati. o R
As Fi gurls. 1arampe 2 sty o o 'hewrfear%'e"é'a%ﬂ c Afinyes 1 1"56 '""sffm the ‘steg £ f"’a‘HP'i/ lies
~on a shel f ajpesly 1ed onlaliRa GELUE B cutna@mih erftnetthi€sebtiof Bt Section 3. _

Th bi net.. 100 '
Seﬁ1 Steﬁglmocs:g dl gtete%i‘%"ﬁ 5%4;&& Wl'uch wnlh:e descriﬁeﬁ dkgt%hw hg%tsaﬁanchng 80 el gﬁﬂlﬁr

st eam cabi nethe &@lary erpkcation, the geam cehoetﬂ PO stoses flwerulh@etﬂsen ﬁ@m%ﬂemﬂpﬂfh EW"HQ“EI se

during food ﬂr.qrdm; sem&@maﬁhﬂt fofes bOY0B% NG HHfin the AQmSHafferand ~ *
cabi net - rodﬂ‘c’:dg%%para % hupr'ﬁmdsl t po eesst eam chanbe? and. 30

“maintai M a FW?&E“EH"&”W’%{'H@WH&B%&%%J "f'ﬂ'ﬁ)“'iﬂ'ﬁfbé‘rr] E within the chanber.
- The steam chanberThélaaincrnbeydebially tas suffiineiize ni as 9it naeqsie reackinpduring extendad oeripde
restocklngd rin | durlnd ' Ethree.
quantity of "se A exa{hﬁ{}ﬂeﬂn@ %'&%fu@@ ?gmugr?f s ﬂge"g{g{' HE@'&%{ xeddlgnﬁﬁmgﬁl g’f“%nam -
st ocki'ng dur hmgtmeb mrhd i@ ¢he middle of the afteppenny For this purpogs.heisigem qhwb%'lﬂ@aﬂﬁgﬂwv@"'l'ﬂ" fore
af t er noon. - Flyek Rhish aRUkdd 51 182 16ried @ 305 RENARGE anfh S06BHIBOR 08 Sy didmarers.Udes four
‘shel ves mhlch are-sized to hold 192 tortillas of 10 5 i nch. dlaneter -and. 288
tortlllas of- 65|nch dlarreters : : : :

iy

ne 1. -
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' The steam cabi net - 100 has an. open face V\/nl ch -opens directly into the steam.

chanmber. An air curtain = . - keeps the steamwithin the chanber, as
descri bed {) %5 sdg1€ open face el i m nates. the need to con;&@aggmzmen and
cl ose a fron oor- when gettlngatortllla B 7~ The steam

cabi net 100 al so |ncI udes a rear door t &t opens directly into the: steam

hanb Th (o Lar Ly & t";:'
ot o sepu e BEHASH oD e RIS ol i 1 1 i 10
- oper at i-on okeepshie sta@w ithin tiumhamheawserpairhdm ‘Jhe dpinrfase diminates ths nsed to constantly open and - -

‘Directly belelwaﬁmdﬁimﬂeﬁﬁpé Rk, 100 | s wrap 'storage station: .12. From thi s
| ocation, a worker places a- rtilla fromtheﬂiteam ca .ﬁ;[ 100

~directly on a wﬂﬁs'(‘?"ecab'“"byﬂé‘ls" %I\’EFFGF“'I’ {3pr tha, ppess Wicestly into, the steam cham o ® " he
" wrap st of agQeessk ﬁ,ttheckibalﬂ- azammcdllud egtilla tpbelsadl Intuyheefeani tabiree 100 mwwandrfarinm wish thihat
are sized to hqgld @/r 'F% Qhe Q amm“ﬁn“flat manner. This layout-:-nmakes the . -
W aps. ea3| er"P“["B""m Y PGB ahot her, easier to access-and easier to -
- grab.. . "Fi Digely bkl thessteam cabindt 309 upwr@watmastet@n T2 From ahis lesasion, 3 WoRkir pleces he
Tatter advant @gfom Ibﬁeaa%ﬁrnaqm ascﬂ,tanqmrs‘.!%l Eaﬁé?laMloJfB%édQ)es at . |east

six conpartnents are ad eﬂuate /" sized t old a sufflc(J ent  anmoynt s of
. wraps to last t hi"twgﬂﬂ ‘H”Q’rﬁ‘%‘@’ delpdes @ plurality of W[ﬁ%ﬁ"‘ﬁé’?’f“ﬁd"a{ ueysized 19 hORE VAR 0
peri Od) 10 afiat manner.. Th:s tayout makesthevirapk age toisEetni o orib Anothir] eBsietn @qRest ind exsigrumgraby top

17 with the stea net. 10 tin r The
:_.'coum er top ﬁiuf’ '?“H] B Iﬂfm 'dfdlﬁu gmﬁe' {ss ¢ wontR{l‘?EeE:%naﬁ%% ﬁ‘ggaéé mm" d°§' F}Lf"‘?‘ﬂ ? L
i tens. For desasiptompartivintsauhich are adequately sized o hdid azufficientamevpteof Mﬂmf'dﬂ%t H@"@tﬂé'!mhwabl net .

100 ‘can begi iil. RIaER AhALIigH on the counter top 17. - . A
heat ed cabi n%%be?@(&" S;‘gat egl "on the Tine's first sectjon ition

directly bel ow t e W“&“pf‘%’f"o Siijcptop the counter top 1,with the ftgam epgipat W@aﬁ‘%ﬁé e 14 N
i s conf hgur qltidQ2.Nie Béuiernop 7 i fevstat e smitet? cepLtruiel toprepdte ford geredl Fe ntemplo @fuor e
the redi uE ty of ingredients .-
desi rabl y | stor@l%@mouﬁ?r&nﬁth?&t@am&hﬁ\ qgﬂuﬁFgeEanng ﬂr@ﬁaﬁn Jﬂgheq %ﬂoﬁ " extended |
‘periods of use. - Kdpatedcabings|14 is Ipcped DQGHr'I!ﬂlstﬁS?‘ !h’""%ﬂﬁrﬂ"i!‘""!:ﬁ'ﬁ“‘bt"%l}?"f‘ﬂ"tﬁ BAREe ¢ o
not require safsh 12.06Hhs! Hestddthbind 18 GddomtGured to maintain Areétéiined qﬂahﬁmmhﬂit!ﬁts beisic the
peri-od in the niddle

ted
 Erbodi ment , e ARt R P st i s R e i
- desi rablzy 1 regteridel@aiods of use. For ezample, thmuuanjiuof supply alanche suéfigient tjmumqmrgarahddmwanstgd:m ng
f rom t he re%riﬂi?ih%ﬁhuﬂﬂ&ncl#ﬁmﬁ m%e dﬁl& “rﬂn f‘D@rIJ I ne- wor ker S. A SUI t abl e

‘heat i ng- cabi'ne I's cormmercially avai e from Bevles, of Chi - -
California. 25 Intheustrated e“"'“‘r"lfﬁc‘d?'e'&'ﬂlatﬂfaﬁ'@éﬂl"“t%"f’ﬁ% Tt eabipt Eadﬁﬁ"ﬂ'gt'“di@b isa
“bean cup- di %ﬁ'ﬁﬁd’r auki6. reak Booit 16 Qliot hobﬁi&hitﬁﬁﬁdareﬂm 1Eha Wisturb th€fine workers. “A dbiehlin cup .

. di spenser’ hed to. cabi th key hole slots to allow-
the di spens a‘l’“Bta@ af'y a"'la%%"mnhwle fr&ﬁ?o"e%\%m%p di'spenser 16 is an

“encl osed5sani t ar yocatbicadivent tnmeargenm@dm«s arbeap evp isperzer36. clol the yshdtedembodinahite t y of .

- cu psS. : beanmwﬂﬁseral ] \éq{ticﬁeh ¥ tﬂfsteﬁ%{rﬂnhh fody ﬂJIe sfold ﬁ% ﬂdvﬁﬁbedﬂﬁﬁ‘sﬁrsls @tﬁb@ mivabidised .
~for. thls pur ose sui tabl e cup di.spenser i.s avail rom o
- Ant unes, Pt et e gnhooe sty ghapper sl %*8%&"'?%'&“'?%" BBn cup

- di spenser 16\n¢ﬁﬁ v&feﬂrn&ommaﬁcﬁprdlsﬁﬁkers can beusail dai @HisPpurfuisdd G suitabl@eap. ﬁspﬂtlmlsbmls For -
- exanmple, extra.red s h b GO c@for PO ¢
~placed int HEm cﬁﬂﬂ%“' °ﬁ§@%r" Fﬁgl i a&hﬁﬁﬁ Undeggiﬂtﬂéaéﬁg bl Pﬁg“é'tﬁgqse t han cfl(;pf’sllercup
di spenseép . pqmdgctsgﬂgdhaapm@ Ibeaqq;e jpr exampple; extra red sauce, paghe akepsgrqneat, or other fod items can be The:
cup: di-spens &jigeeh MDY, 6\lh:‘:nYdml_llf‘ Qﬂa Lﬁﬂseﬁcaﬁ‘ inEhldb! kb thﬁrb’on@fup @epeidéripthiionsd atGE nehOthis hat
extend vertically along t ' dlspenser 16. As best seen in Figure 2,
one or nore '%R?%r wr ap di spensers 45 (e.g.; soft taco wrap dispensers) are
35 enovabl y Tﬁidilﬁidﬂpashrﬂﬂ)dstulaw icldiea miralutyhemdmmgmuismmaextdnmertwsglnnmd'eess

by t he I ne. nﬁg’a';,sl%;efs As best seen in Figure 2, ona oF more paper wrap dxspensers 45 {e.g., soft taco wrap dispensars) are -

35 . remuvably attached to the side of the dlspenser 16. for aasy access by the lina workar
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section of the generally flat vvorkl ng counter. top 17. This space :
al.so can bewysgsssas a food preparation surface. E pcrms%/ozsmwat er
filtration system 18 is | ocated bel ow the bean cup di spenser 16 -and the
counter top 17. ‘The: ~filtration Systemfilters and regulates -the -
“wat er used. in a ste Steggack abl e’
Ties at the. cor ltow gg}néﬁfhuh argpgnsé?\?vseréﬁgﬁchdn Q\ethe geéra!lv flat working counter topA7 §

line 1 in- tﬂ%canbeﬂseﬂs s fpofl prepesatiop @2 nbodi ments. As best seen in-Figure 5,

the steam-table @Qatér%mmﬁkthmﬁl !o&ted be® telbbdh a@@.s;lewerls afiff thel domter top 17. The
counter top 17 which_all served and snoot hl'y. The

" steam tabl ef@@‘”'h’&‘i‘ﬁ'f‘t@?’ﬁg‘géfg‘i’ﬁe@ﬂ’e i i “TPM! JFJ %ater bath heated by = -
heat i ng sel enent sk stham tihhehesl dt Itha brien 8 dxined: hdvwweki - Wefirst, and seandsteasionnot thipfine 1Jpthe o
| L;C;“ggsa;gﬁﬁ%% enpromps| i besSAh, GARROY HRA' e 268 BRI TRB kS ipat ed. =

Ine 1's descri
i ncl uding acoutteam 1t7 atbicipatiowst fogd o hmerdsqe"%crmt ymagthlvs  Tp Sfpam ‘ﬁbhd%f’y“amﬂ"* e\é'ﬂhr

e firrst and second sections of the - -° -
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t he 30 per.pendi cul ar ) wgp@g ‘the front panel 163 -and sjde panel S

165,.169. As. best Hustrate 2 w"rahgt"ta'avf el wmﬂ.vgfa racliongp 160, wiigh.figpends . "

cont ai ner - 1apBrovinsatefy ipérfeadtulaition tia hitinarsgacehwumm i) cofdiegs The bnttum surface 175
apprOX| ‘mat-e e r tom surface. 175 of

" cont ai ner 1§|éhepﬁmgs {)'ﬂ%e? (E)”renﬁssf l}lﬁefvﬂ%]csnﬁgq% A second shelf r’st fm?d ba g? int rgg Iﬂiée nrn@&é} shel f

" of ‘the wrapruitanedttyesn sidenels N84 Zcaphpralichie fthe bitem pkadl 1%ed by an i nternedi ate

panel 1%7 - The mdr&dgpﬂartsmtd@@ﬁmébm7 RARGH e hodk 1S4, 17%9;@13? .smﬁrn&hhﬁb to

t he bo.t't'omp ‘{%’f he wrap stora angs from
the rod 157" t‘fﬂfﬁw" f‘t‘t@"’t‘f’&’aﬂ‘ ety *""Fﬂ’éIt P'&“d“—"t'ﬂ*ﬁ ppiggs ﬂ% &d 18] gpyooorts. The
“needed points on the preparation line 1. Pl aced at pr edeterm ned p0| nts

-al ong the rod 157 are supports The . :
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-15-- - supports are m)unted to: the food preparatlon line 1 and are

“connected to the rod 157. The supports are spaced ' at a distance that
Cis suffiCi aRb ok/shely event the rod 157 from bow ng under thectBaskogdert he
shel f- 152 and containers - . 162, 81 '~ Wap containers

162 and 158 are placed in the wap stora e shel f 152. The angl ed fl ange,

164- Under neg g,mg .[,,.,uirgm%em{];réamtﬁ a; agﬁ aJeZJ..neQi‘ed§0 mcaqgg%@ pmlsﬁ& Hhchd -

_slldelntot e I nsi om sur wrap

‘storage shelafa disgpce tiptik siffigient fo prsyestitheqed ‘Fﬁfé““b%‘f"ft‘&aﬂ"ﬁé‘ﬁ‘ loag) of ‘M‘%@q ?“EI FIHBY f the . -

- shel f 152 whgnqs, carton is-. . - renoved; fromthe container 162. The _

duct K d the t
7. “ZdvﬁﬁfagﬁbBﬂra‘y?«n{aﬁmﬁﬁﬂndﬁé‘Srg‘rhcs MR TR TG et B el |
“apertures 168!1eamimprulate Whd tipaokangyilBiywibsite into the siot 158an dhe dnsidet bbktomisurface 153@f théLO S
The per pendlw(;:ﬂ éﬁkf e shé 2@? 'JfﬁSGWIMrLV(L}It We%%?aﬂ&r 163 orr(VEI’ﬁﬂ nﬂgmsﬁdﬂnﬁf whiia rfa&ﬂ_rﬂhbe' ng o

pushed backwar | acing -t e an ‘he

cont ai ner 16@0\1‘81@'?\‘{“’(?&"‘%'1"()‘[57- 1Eepresiurt eqﬁ'@wwsafsmgeé Espmyl 8@“’%‘%‘“9 ﬁét"“"m thedsiby e

~ the cont ai nqgy; llﬁ?ontfnd’eﬂﬂ‘y G AdiblicPdan SEuRd tRORodNREKaging 3 aperfund S58CANHuR thE BackadibiZoui S
bifted fromthe t rrghole 168 in. a vertical - - direction ‘to a height

- suffici ent f"B‘?“g"t‘?fé“"b rupendl cular flange 166 to clear .the front edge 151. of
't he wr apo st or age Thelparpehdicular flange 16§ Bl preveincthe wripeconainer 62 bent keing ymshed]H@wards theebhed

backwar ds. s (aﬁr}la@iﬁ’gtthe apg‘fed ﬂﬂl&l 184 on' tﬂe%ﬂﬁer Jr%roﬁﬁfﬂ slgtl 1@@'&: tﬁe bﬁ‘ap §tLrSHe shlllﬁﬁiz.atfo rhimove

whi-ch tine entire wap cont al ner can out. ewra '
st orage sheltye ogrggerlsz from the wrap storage sheff ‘rﬁﬁ,éhwnaayerdm lﬁqeq{@pr tlrgggmmlggﬁaﬁbq vefical o an

~angl ed | anGggtoh tolainfight duffitiéh ﬁ)rh& p&ﬁaﬁlﬁculﬂrﬁﬁgms {ol0KGar Y fidat eBge 51500 fhe @lpitérage shelf

152. Instead,.t {] t B
Shei 152, TR TR BTG e St 234 bR it e s DB 10T
shel ves 18.75, whithtine tlarrntmtmp qomudrul@Z cap dchittadyiune thesvrap wiolageahell A52m he top of: a.

- pil e of ' Eﬁ%ﬁ%&ﬁu% HAG haﬁbﬁrlaﬂgba-ﬁaﬁge fittifginto #0siot 156 nf tho wrap storag@‘ﬁrelf .
il lustrat ed in Fi gures 13-14B, the .i-ngredient. dispenser posi tioned
in the cor ndpZ Jnsgpd, f"ﬁé’"ﬂf‘lﬂﬂﬂ’ét‘sa is positioned withinthe wrap stqrage shef ﬂsédV‘éH‘E"’&P?ﬂ%‘H%r 120

i s positi OnQﬂreWprﬁdﬂdt [pacRagioidi shebes 78,1170 shd té prpdueti packagingeivpulleBl feom tbeiop 6 a - file bf
i ncl udes a cﬁ%ief? cggpartmsnt i n-.whi ch the hoppers 124 :of the.
~ system 120 3?‘(5’“1"9) at cceSs to the hoppers 124 is . E?al ned through
"a rear &cess doés Musustedindiguresri3f4Gcthy ipgepdions figpensen 120t pasitioged iy the jcornped efsberprodyst 3. A

controller 3R« Ebegrldfeﬂenaaispenser 120 is posﬁiﬁm & ebies 1 Mo Bt plaid Vi, R4 caBRO B linBludéd T hin

the heated caonpart nent the corr ng, heati eI © nt s 25
o control (HERSRRH SN btes 1, Ot LI iy Mo 5P |
A m xi ng m)tgﬁired ihﬂrﬁgh ap@s actdsOfva dheatidtoln thi rebriside of et finse tine $42tion And cantrolloreﬁ3ttmre ﬁbpper .
|1 ﬁ 3 r eg ng Ir_]f‘t %;\ﬁfjlr lr&e\?rmgl Sﬁrsors wrt?]n thﬂﬂ?rﬁ é{ﬁp ?%ﬂt ;@ﬁegrﬁhﬁg fﬁpgﬁesﬂoyn?hehmﬁelemonts
‘conmuni- @t i. dhr-ﬂnm“he temDBW“ter the ipajegjents s Mhbwpwaﬂ%“e 130. I n the first position,
as illustrated i R nitingwét® 123} fositidndduithivdhy SbikB121 ini amnmaﬁrpadm Gpedati€a mixer 122

i ston cha r..14 Inthe s.ec S tratecd. in: Fi 4b
Phe. valve- 138 w25 ol hE G epe o Apih i e Tang i TelibhrGae o Kbkt

" outl-et . port viB6 twoippsitionaive 130.sln jtha firstcrasitiom pxbistrateih in Wigird 14 the walve [135ts toonecsed 10We - _

Db spenSI ng I}Pﬁﬂzhgrﬁber 144. In the ch%ﬁ poRFiIf,. ﬁ%sftrﬁtgﬁﬁ ﬁﬂrfﬂhh e Gan® 0 10K o&ﬂ&ﬂnrﬁkﬁ! Iwﬁlt t Ube .

125. Desirab - each tube 125 is- wapped wth a convent i onal
heat i ng 3%l arfk é‘l"’t(”ﬂbpss ﬁ'B\RHﬁ“ porg 138 n !é.'g‘ L ﬂﬁ%’@“’%‘fﬂ‘rﬁ?“c‘f‘ gyt ube; {23 Pispapsiag 'P"Fl')'fn
- \Wat | ow of Stizs Lrﬁ)bbhﬁ‘gursd\étm@tlrol the butlet iibé TE5AIDBKIrably, each tube 12365 Wripped@th € Ranvaniobdhi n

- the tube 12Ef'|aatmg h%nkeﬁ{lsjolt gh%\gnétsﬁﬁr?&lxh?‘e[ r:lglmmerclaﬁ asvaqabe from &Vﬁlnw 3‘%&& quMr;sgu (1'3&' m P?i\'; at es |

t'he heating roman
over head cablrenmdrgngglthm the tube 125 at a desired temperature A controller 33 (Flgure 31 operates the heating

: blankets The di spensmg nozzles 126 hang down from an overhead cabinet 128.
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"PCT/ US98/ 02997 - - - A p05| tive di spl acerrent purrp assenbl y 140
and val ve 130 found to be suitable as conponents.-of the - |ngred|ent
di'spenser. 1R0 smdsskshe present |nvent|on |s a punp and val VECHESISALPY

manuf act ured ‘and di stributed by Itoh" - Kouki of Japan. = -

Figure 14A illustrates a two- p05|t|on va 've 130 in communication with a

pi ston punp .ass eﬁrms?{we]dﬂﬁacem@ﬂ pinp assembly Nl bnd P4 t1301f3xﬂ1d koShe isibifr 5 @dipakerticdf een t h e )

hopper 124 ‘and_the two- I on, val v, out | et- _
b or posed BuMmARIA g BHET gk Taried o Sttt At bl v 1
~val ve ‘menbekoukidRJapdn. t he val ve 130 - is in an-intake position. A piston

chamber. 144 ext eggds 1%%5& ey tfu.mw ﬁbmma,ﬁﬂm ?gmg@; .nmt.fa@npmséﬁwwmﬂber

144, aplston 14 romt epls on ¢
As i'l | usk rannwpqrtnwﬁ-sgmr@semswean Hie happer J23 and Hip &yo-position Yage H‘l éﬁ opigt pogs{136 s

.. posi tion. F%&pbﬁf betﬁetﬁ%eﬂhﬁﬂoﬂtﬁn Jaft2130 Sndfthelobtlét (43 125. ThiWalRe’ sheibbr WZtnhlhﬂvalvhiBDpl st on

amount of iy e postin A s (SIS Pt oA R of e S8 BEERTOL
| ow. The quam, i fpistonO42 isrmdthdenthh &ont thel@tn chamtecddh hopper 124 desirabl y |s .
sufficient to no R 1400Guyof
-~ use. For exanpl eks i'"%ﬂﬁh("%Pl'{me'?é/q%;ﬂ'@&?)mgmuéaﬁa'ﬂme& B??“Féﬁ‘%’?ﬁ?% n(;t re(;w re
any ~addild i orierted within “‘GP'S‘S"U‘JJW'F’A@ during a three-hour |unch period<in the
- m.ddle of the af ﬁ'lﬁrhlibﬁé?ﬁﬂ Wﬁch holds a predetermined amoudEof llnhrhdlbﬁttmﬂﬁsﬂddeu Hronk-the) tap @Ben it3 and

“14A, 't te th t
netuat or 1 oo o T oy, DR SARE et 4R SEREE P ol "
CONpr essor. Surppéxientsd feiinds of 0o Foe sxapls, the quantity oftsipely can be sufficientsgo jaot doquir pry @ddigional

~To di.spense f wi t hdrawn fromthe piston =~
chanber. 144. s*n%mﬁﬁr}fm hmﬁncpbea&%ﬁmgﬁﬁlrgﬁ?e éf%’l%“?‘ romt hep ggﬂgﬁer 1%@ 't hr ough o

the int-d% port 13:1545%“ it figgres 13eand, Lo 16 onerats the dngredient-dispepsgr 130, (i3 "20

144, The baGlusdhin viich, inrtem, [Riivest th pistbr PA2\ViA tedhcbiniibeomprissoempplis the [mmpicksdt oir titheed -

‘ampunt of |n9 ﬁ%l ent 127 into.the valve . . .~ .chanber 133 and piston
chanber. 144. fil ng so, the valve nenber 132, within the val ve chanber
133, i's rotated . To dispenss mmmra, téemmd%mfuﬂamhﬂra%txﬂﬂ( thp getpncchamysr 144, * This pulls

counter -cl O%M.ﬁﬁzﬁ'hﬁ&ﬁé Huﬂ:@l 1&0 1tkoligh the PR pfmmahdhdzmmﬁtcﬁmdr a3 FahdCpii o chirdb. As_
|IIustrated|n Fi he ajr | i nder

t he
pi ston 22 f8F-uHe g’“*/ﬂ“f?{lﬂﬁ ‘"ftPﬂeM P’E‘l"’d‘l’ﬁ‘ ’cﬂ‘Fzﬁ‘FFb‘E‘fd&”"““e smount ifg'ﬂmd' {hzg ko tﬁ ur l‘tm
forces the ichgbe ti3antpistb chabbierréd) dindoig se, tpwsimemherhaammn tieAalve cllanlteo133 hpentsted ve
- Charber: 133’[!&%@&0& yctma@a 38 (FIg‘frpﬁpHg}Qouﬁwclllcﬁlsegﬁwon &%@ pusﬁlﬁﬁlﬁﬂﬁﬁd i 'aﬁ ' Asy Of

i'ngredient .
same pr opor tifsgitedin 'ﬂ"ffgﬂfb?ﬂi' B‘ﬁt‘hW'PMFdWhW‘ ﬂ’ﬂ?ﬂﬂl"rﬂ@“"rﬂdﬁ?@fa’dfﬂ“ ‘W"f"ﬁ‘é‘"}fﬂest on

142 Iand dri Vﬁ“ fhb liPi@ Forkel the ﬁWdierQﬁZ?Fim’uﬁh the piston chambek 361, info lttle vabax Fiabet 1133, utgpb

nozzl e unt er.cl

enber 285 (e WS PSP P ey PR (B £ibrial BB o S RTE

-posi tion il |sestpropdrivalofiingrediedByithidedwndrom the kwbpgr 124 hydll@snsvhh“z jad|deiven Yyough they oytlet Agsty t hen ,_
the:piston 1ﬂgw,,g,fpg%,,&mw4 {ygr edi ent--127.30 .-~ through -outlet port 136. -

- O]t] ! tS hgplelr‘lg'; Lg?em'fhe cournteerrt):ﬁ&algazyt twnd l;f %he ?a?vf %em% %Zof)r(olmrtrh%hgsmgﬂ%t éﬁ? lggeurp {48 gn 1 tsla(r)n .
_ --120 al so i nqinmﬁmusfaawu @48, atitvelyl biRlzamsiien gt TRCdhenstn gistn WM2ifets the manviem 131 bl e.

' - i's’
pOS| t o ﬁg " rftﬂh e?ﬁohqgse‘g@é Qhrgkgﬁwpigﬁraél&x?uhQ&Ensﬁw&xﬁ\gxﬁnmyﬁﬁe pmﬂ?{';‘nn G lirredhRe
delivery |in@lextends fromthe punp to a di scharge nozzli e | ocated adjacent"
~the dispenser nOZri’Jl reaiglgdlspﬁ&r‘lm also mcludesared saucd dispeeling m&ﬁanisﬁh%ﬁﬁhra&ﬁbﬁ&glﬂd’b@ﬁﬂ'ler

- enbodi ment- of a pre

general Ty cohREEABE § APBatd (e "ThemAnp oo BRBL NI PR e .

t hl r d secti Odibmem 2. hae detivarp tnel emnmirutmfha ﬁmg!ub ¢ischarge nozzle Incated adpacant the dlspenser nozzle 126.
¥ Flgure 15 illustrates annther emhodlment of a food preparatmn line. The embndlment of Figure 15 in

. ganerally configured & in al:cnrdance wath the embodlment of Flgure 1. The third section in the emhudlment of Flgure '

cabli net. 121.- A



WO 98/36668 o ' - .
'PCT/ US98/ 02997 - . 15, homever de5|rably is angled reIat|ve to the

first section. The angle is: preferably -about . 45 but .-may vary over .a
br oad rangewa ‘§§%5be appreci ated by those skilled in. the i gytantly,
the di stance befween the open produce . - bin 32 -and the packagi ng - .

containers. 150 is |ess t han about six fedt. The dlstance IS deS|rany

det d he '
S ance: bedbab dui s BT ERRF o e Rt Rty oy B R et (AR e "o
sim | arly. dabesdvngss cdp pe aphclaumﬂfagekﬂw'mhsparﬁnmam ﬁmskw begweln thesspencpepduce han.'

.. about - si x f it 52 and the p ckaglng containers 1507 fodd @ bodt Q?fettomgﬂiaﬂgls Hmaﬁ?kdtéﬁﬁhe@ &Smbeert
described in te ? i I.lustrated enbodi nent nts

‘will becone 31&{99?8#%?" of bwtrﬁbééd"BP"Vo¢ﬂ4%?§“§%? \he "97‘?1’ ‘{“ﬁ@ °%!'F3‘E“°' al“’rtp’:\.;‘i“éw t the -
~disclosuge h@rnﬂdrmdemﬁﬁﬁmmhmrm arm span of atvmerpisdasl&athau abouesM feekn i S not i-nt ended
Ei 8b ? l I m.ted byAlEhpuegh Kne hrb@%ﬂpﬂv@nﬁgg hi*s I:léle%t escr e&il me?%s(r)oﬂ an fustratefd emh%dnment r{ther

second sect Iel‘lmdllhayts wij beparseapnarkrit $p ﬁnorofm#maw elﬂttnrm;e a#t] in vigw ottbeducimre hexsinel Agcondingiyy o
section: posgﬁ, Rﬁzﬁnv%ﬁ&ﬁﬁs HoCintéhid tﬁ%ﬁ.ﬁﬂ@'hﬂﬁk RNRn df iR MedRRam@eOnd section at

an angle an same general direction as the first section, a flrst

i nsi.de corner being defined at a juncture between the first section and the
second section, a second'inside corner being defined at a juncture - of the
second section and the third sectlon a heated storage conpartnent .

posi tioned on the first section, a cooled st or age conpart ment p05|tloned
on the second. section, a heatlng devi.ce being positioned.on the first. _
i-nside. corner and-a generally open’ package ‘st orage conpar t.ment | ocat ed near
an-end of the third section, which end is distal of ‘the second section,

wher eby packagi ng stored in the generally open package storage conpar t nent
~are easily accessed. = . 2. . The food preparation line of- daiml _
addi tional ly conpr|S|ng a pass-through- .area arranged on the third section. .
. 3. The food preparation line of . Claim1, wherein the heated storage
‘conpartrent has an access opening on.two si des. 4. . The food
preparation . line-of Caiml1l, wherein the first, second and third sections -
_are arranged generally in a U shape wi'th the flrst and third sections belng
‘positioned generally parallel to-each other. =~ 5 : The food
preparation-line of Caim1, wherein the heating device conprlses a hot’
i ngredi ent vel | p05|t|oned at. a working - level of ‘the line: . 6.
‘The f-ood preparatlon l'ine of Clalntl mhereln the cooled storage
corrpart rrent ' _ : - .

‘a.



conpri ses an open produce bin. food preparatron line of

Caim6 additionally conprisi ngumumlﬂ“hi “)\lﬁl ti oned on the- second
- section and extending along n of a length of the

produce bi nwo9s:36668 8. - The fdodpre par ation line of C arcmi%aldebntronally '
conprising a waste receptacle |ocated be@eath the taco rail. - - 9.

~ The food pr epar ation line of Claim1, wherein said heated storage -

compart ment wHANNOLERED 1& Stéam cabi net that i.s arranged on the first

secti.on, said steam st an

Terti ca ooeni motana KPHRSkuRBRIIR] GLBRHY b e i iy Fréﬁ‘e |

openi ng ext eirnstlsecign, iamktaghind sation gisitienesh nexh tarwiwiexteraiinglaway oo thhi sergnd seslim:t matedatnraye

t,lmigt E e_r .ed el:%%ﬁnt pmtn&reddd%ne%f ﬁ?s@dtﬁ? gc?uéeg gt?ra elc%nip]arﬁmrnit] ;éosrt(lj ]ped 8 %r?tfrrﬁro e ?f utlrret her -
conpri sihg SeFtRF-ap storage station . |ocated belowthe steam cabinet. .

11. ~ The food pmepar ik toodprdpiration i of Clhid it Ediionally dskiislng O peslthrdbgeREBahgsd dghea f 00d
i ngredient - di spenser positioned at the first inside corner.

12. - The f“('ﬁ'ﬁ %“Fepar ation line of aim1l wherein said ingredient

di spenser includ@s a The pmdmenm!@mtamfsmﬁm 1, wherein the heatdd3storage chinrtrfiepOidls. v aeqee at i on
line of daiy gl W Rk N sai d i ngredient dispenser includes a .

rreterl nﬂ mec| anism to dispense a‘desired quantity-of ingredient.
& food pfepar Be feghpripiratien ias of Eleiminprhersin fim saoled rtorasaruavmwtjrawreﬁrne

- d| spenser |Qedaud@ﬁngat - least one a delivery" nozzl e | ocated on one si-de of

" the dispenser and at leas n ocate not her. si.de_of the
~dispenser. 8 %"J“Fﬁara '3%8%%5 qﬁ%'?’r""f"lgﬁé"eﬂ'f tf?;ﬂ"?r? %T' r"“\‘kﬁ%‘rel n -
said ingr edrlmwamlvs'petﬁﬂsoeﬂherswwﬂwm at - |l east one heated container which

stores the 1 ngr el ent mpeheidudliheATha, ' G258 o QRE Qe dharangd” 2Ng |
to pr: ovide access to

pr epar af'? on 9PERE "c‘o"hsB?"F !"iﬂ‘n‘b"a}ﬁs‘ pnd r’@l’ s’%‘@'tftbF"@rﬂ“’“’&‘%@@@ﬁ'cl’a’é@dt ‘PaEJ‘rP"!“yl ng
.general l'y normal. t o Thbéod prapadtionslisecef Clakn | aamtnhuy eothprBIRES oDiRyrainS willipgitindd magrxt t o

; -and ext endi 1R Ige\t@%{md( df ﬁlm‘lrtsﬁﬁd érﬁrgﬁﬁcgons,%%t in redl vgsll E‘mnﬁ%tgﬁonqut a wo?lg' n lie@eg SySt em .

~~ positioned on east one o sectl o ere hang orage
‘system corrpril"*ses at | east one container,- a shel f conflgured to rem)vabl y

- receive the at |gast mene peﬁur&.a.n.mr Rlaldi ﬁﬂmﬁuhﬂ} éumsrﬂﬁgtahﬂnnstrMMcm gagok in
“at Ieas%%two | ocat'i ons erture rture '

nin a Lo
removabft r SEFVI Y Eony 3&]‘ o it "_f"l’)' wm 'T’ﬁéf' "P'ES‘E‘ a‘af*&;tét“a?t B‘H‘n'e'l‘ “{%'E and, »
G aim 16 f utlkdseme mi;mrprwm;h ndpmed h@ubﬁihsmmgagat wdigpéiwhiaresvperaes with 2 dngmkmon one

of ‘the sectiqng e an npereltﬁnal stafebEth PR RERRAL ation Iine of Caim 17
further conprrsrng cool ed storage :
. _ - The food preparation fine of Clarm 8, wherein the dragnostlc system mcludes a pluraﬁy of sensors

whrch monitor a water level wrthm the hot mgredrent well, a set of heatmg ‘alements wrthm the hot mgredlent weII
25-_. ' and an automatrc f'll valve, and the dragnostrc system is r.unfigured to trigger the mdu:atnr when the diagnostic
system senses an ahnormal- r:ondmnn ' _
' 10. Thc food preparation Ime of I:lalm 'I wherem the cooled storage compartment compnses an open. o
o produce bin posmoned on the second scctmn B - o
_ _ 11. The food preparation fine of Clalm 10 addmonally comprising a taco rall posttloned on the second
K 3 -sectmn and extendmg along at least a ‘portion of 4 length of the produce bin.
o 12, The fond preparatrnn line of L‘Iarm 10 addmonally comprlsmg a waste receptacle located beneath
 the taco rail. - - . e S .
| '13'. The food preparation Iine of Clarm 10 wharern sard cnuled storage de\nce isa refrlgeratur Ior:ated.
near the produce bin. o o
35 14. The food preparatrun line- of CIarm 1 addltlonally comprrsmg at Ieast ‘one drsplay unit posmonad

along the fine.
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compar t ment on ‘anot her one of t fe—sections.  19. - A stem cabi net -

conpri sing a steam- chanber defl cl.osing. three side wals,

~a side wall with an opening,- mun “ﬁl“u “Mmg floor panel, a steam

flow Wi t hi nP}D Gsta am- chanber a cl ocr.ate vut'si de of 't he aie@fHeéd ow, and
an '

-air cur lned by a lamnar air, floWextending across the.
open| ng. The st eam cabl net ABf - Caim 32 further corrprl sing a.

' i\(l)\lln{l gIC{l Igngo,? L evw;%q(_: h Cﬁﬁ% §nd§epf ation lme nf Cgrm 14, w?rerem t%e atr?eea'\srt] Inrg%isplay |seiocate nqjmgtgt door.

200 - - ertherthsf%iorthxrd‘fmnn.steam cabinet of daim33 further conprising a_ -
heat er arranged . ?ugd bk Pﬂ b g aﬂn%lﬂ@ﬂ.ﬁﬁy cﬁﬁ{pﬁ&nﬁm ,,9.51&5&1,,9&%,“,;3%\4@ the
heater . and on the ou S The" st eam cabl net  on ing panel |

22. An- i ndpeasd ipenerally diassenisng the WP’S’M@*&'S‘HGMBWWM‘I%t d to a positive

di spl aceg*ﬂsnt PUMTRy, Whefigtob phbfarddhSislof Ol 1 WFRRASAITRI suTRomfkPimbet Eonfrisdd awimer ed
amount -of ‘an i ngredient 23, . The ingredient dispenser of Claim34

wherein the °M§|‘Q’F‘§é‘"€ﬂ°§?§‘l'€&f@ﬁ§ﬁ?"‘punp forces the ingredient through a R
- nozzl e on a foodigr eprhe &bd weparbtiomiie of Claim 17 furthd domprising i @rap stgageeknmmtnua@hdstmnser o
of - O ai m 34 .wherei the positive di spl acenent punp is a piston-type punp -

whi ch operat'&sﬂew 'faﬁ"ea t wo- position-valve. - 25. ‘The i ngr edi ent
 dispenser of O ail$n 36Thafpodreapasationiee of Eiginy 18 aiditisnalicramprisipg @ bk gsedient el nasitored peay ot

- port “thaj CQEE‘WA?&.;&&I#% i dndsebobtEsedRONE RAI S, cu;?d'kpéﬂiél drergediBétivien th) StéamGabHERLbA tﬁﬁt es
with the nozzle, and a punp port to which the punp is connected. 26. :
The i ngredi é'PFt‘"UGF'@b‘éﬂser of O ai'm 37 wherein the valve further includes a
‘gat e which sel ecpa.vel The febpapaabsind Mela@umm bl hibdneg! staaga pemparonant canipeises Oy | €.
27.. A hangi ng storage- system corrprl sing a container, a shelf configured
to rermvabl teive the container; the shelf further including an aper-t ure
and the apertur e21.r errw e yessrasiondoes Gigin 20 addsignally comprising a eam cabinet prengadmphe gt

-storage1§ystsmnogeneglyadhmﬂ,9hmhgel nthe aperture is defined by a- hook

..29. The h t t t |
conpri seg aaﬂg: 2 ; O g"t’“ﬁ?ﬁ"f’"ﬁl‘ﬁ“&"’%ﬁ“?“ﬁ"& e{'ﬁ'ﬂ@ﬂ%wed'g'ggﬁg}’e? osmndeJaF
- access i nto thhr&ereﬂmmtlmérm dni eoonbwrtiest h t he container. . - 30. A met hod

of preparing foo 3,Pr Og) Fubd p?ekr%glljnﬁ of rﬁ%ﬂr‘iz lﬂh&&sauﬁ |Fb€edimtsmgr mclutfepamﬁrd mecHagkm.

performng the follown servi ”ﬂ
display unit, obikini g '%P‘ @WW“‘EI“&"W&’GU‘W"'P aifnpapdiend, dispenser @EWF%\E;@'“" v
conpart Fpnt ,ﬂma@mm, mge.wdew qaghith bfGrgledienst Or age station | ocated

substantial |y belgw ! fnéf”"%vﬁema nﬁga@m@;%%aér%“%nwnpt il Baphes 19
- dirspensi ng i deiyereabize ﬂut:aedomm sidehad the dmmr |aulaeieqst wel emss lfwnmmound P'h'Q? @Eﬁ ﬁ‘ht“f I
di Spenser . the dispenser. . . _ _ . :
' . _ ' 28.' The food preparatron line of Clalm 25 wherem said rngredlent drspenser mr:ludes at Ieast one
25 heated cnntarner which stores the mgredrent before drspensmg, and the access npemng is arranged to provrde access
“to the heated contamer . | . L
. 27. . The food preparatmn fine as in CIarrn 25 wherem sard heated storage compartment cnmpnses a
"heated shelf configured to stnre 2 varrety of food rngredrents and located near the |ngredrent drspenser
. c 28 The food preparatrnn line nf Claim 27 wherein the nnzzle uf the mgraﬂrent drspenser is arranued
. 30 ahove a hot rngredrsnt well, and the heated shelf is arranged above the mgredrent drspenser nozzle.
: 29. The food preparation fine nf CIarm 1 additionally cumpnsmg a phurality of mountmg studs projecting .
' fmm the structure of at least one of the flrst, second and thrrd sectrons. and at least one drspenser huusmg which
r:nuperates with the mounting studs $0 as to be pnsmuned ata pluralrty nf Ioaatmns on' the line.

30. The food preparatmn line of CIarm 1 addrtrunally r:omprrsmg a hangmg storage system
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1 ocat ed pr oxi- mate t he heat ed corrpartrrent handi ng the conestible -
“product ad packagi ng H“l“” Hm &Em and perform ng the follow ng at
a 'second station: |ng acconpani ments froma cooled .
st or age corfpasy/Ieesst | ocat ed appl ying the acconpani ment sPdmggbmog-prrestl bI e
product_, and packagi ng the: correstlbl e phppduct in a location

21 - ~within a distance of general.lly about six feet of the cool ed

-~ storage conpartnant Sﬁef&ﬁp&ﬁraﬂﬁﬁn%ﬂchlmtsbﬂvherﬁrf tﬁ@ h‘a‘dﬂﬁﬁro?aﬁa s?stéﬁﬂﬁr‘fp%s at least one -

3L A food repF’F“"“bl% w0 nm‘neb cO t}) F% sectigns bein $03|t|oned _
to form a "GERE Fg emovabiy secsyepe at g5y, one Fﬂ"‘é?“’é’&é’felfdﬁheéﬁﬂ“’%% Pookp the = -
- .second. sect atdﬂstftmlmtng lhahlifth def@!ltno popetrturorand tigragbrtrateiovadly ricdiviag s @dond section and

the third secti Of. F O teRcabifde éﬁﬁ%qm chdeéF'gfndam aI Ieagt%cioﬂt? ;h‘ele 9&1 wa%busﬁdt ' ng ..

the second portion, -the fi.rst portion.in
devi ce, -5t heWalkHithsp oongch to¥f8 PHE2Pd 4 foichav eetegbfyxmwnomeo soamtmamher. agfem lovatel | y

about six f aide fothe&ﬁﬁhﬂtﬂrt e bn S QurAR défitkd BEs I‘Mndamrrﬂlnﬁﬁl(temﬂtﬁ Bero3 e opbhing.2 - WOT Ker

t he second port| n i din ani ment s*.cont al ner. pr.oxi nate 't he
heating device ir%d aq%asc agalg'ﬂe?qdm %:}E'B'F' Fomppizg 5&“8'8%@%%’?1&?“”‘5’8"&'&? ner
and the pacthagnenng.thedwumrdme@mm-rtherammdnwrthr n general ly about six.feet of -
each other so asyto l?ﬁ'eswath mllﬂt ﬂ@latﬁ%ﬁqﬁﬂtacﬂnﬁﬁ{mﬂa ﬁeat\éﬂfrh&eﬁ tn the celing and e Stayst 1NE

f.ood preparat|on line of Claim 3 am cabl net .
33, - THe f S8Em positioped aboys thfeatar and opthe eutside o ths Bteyvabingd an the Ie@,lmmoetr ng device is

ahot i ngredi ent. 3sel | An mgredrent disperdet compnsfﬁg’lEhoﬁﬁﬂdnn&fe@ﬁﬁrp@&h%pﬁcemlﬁt pﬁtflp vﬂerﬁh m 31
A

wherei'n the acc a nt ain '
food producf“e s@"gEl “h’ﬂ%'P "gp gegm” F'ﬁ'gam%{’"tf"f F)"s"fg“@’t"htlon and a second station, .
the first stati @ gerbeinglefiapt dismsatneﬁlamﬂ vaergmtmsuivaemsidneemmeompmnﬁs thediigredi@tint er

- section andm@uggemdngmﬁmﬁmy on and the second station.generally.
‘| ocated_at a- Juncture between. t he second counter section and a third

~count er®sect i on,3t he W‘l@’ﬁ‘?’“‘dﬁ?ﬁ?ﬁ'@?mwt‘"ﬁ‘mﬂ'etpﬁé’“ﬂmfE!'mlu‘ht Estontypeemd on_and -

‘the third cntumtmmesmtaltwmpnﬁﬁonmged in .a generally U shaped confrgur ation a

first storage - npa uct -base. di on a | east one
~of the first arctsg seg%%mé%ﬂdﬁe"&- @aglg%ﬂowérﬁrg \ﬁﬂ't”f‘ﬁ "}rl'“"ﬁ?’rﬁig“(g?'é’%ﬁ injet gt thet e |
S first stat i tmmunicaies withthe hpgpet an quie portghat commusigalesiwith the sazziecanirp pume mrt o ehiiethappl i ed
~.to.the. food,,uﬁ;ﬁ)dmﬁ&e.base di sposed on at | east one of the first and .second

. counter,.section wrtlﬁ‘” Jen% EB fr7omthe first station, a-second - - -
storage2 conpart fEnt ' TOFEE RN T"Badw'lﬁ?"fbﬂ‘ﬁ&’l"‘ﬁ'ﬁ??b'ﬂf”@ﬁ?9‘1“’0“"'&@%?&&"1 ed to

‘at . | east t heannbotsabk pumpowith dhe hippes endatiespised on at | east one- o_f the second and

' th' rd counter sqgtong h%thﬂdﬁg@t%yﬁlﬂ?coﬁ»ﬁﬁ@n otfta?n'en ?sl{eﬁgon@ﬂ;dq §'ﬁb trl g,tpe’ taeand a

packagi ng- di spenser  di'sposed econd a '
‘courit er sec‘t“?'ﬂﬁ’sthh\fhf'hﬁ“’r‘f‘e%{?cw@ ap ke ardrthﬁapwerewebhrmam ariton, ‘the f| rst -

41, The hanging storage system of Clarm 40 wherem the aperture is defmed hy a hook. E
": - 25. _ 42,_ + The hangmg store system of Glatm 40 wherem the contamer further comprlses a hole ina. L
S suhstantrally horizontal member so as to allow access into the contamer from beneath the contamar
' 43 A method of preparing tood product along a fond Ime, the method compnsrng
_ performmg the folluwmg at a first station: - . o . oo
. _ ' ohservmg a drsplay unlt obtammg a cnmestrble product from a heated storage compartment-
30 " _obtammg packagmg frnm a storage statron located suhstannally balow the heated storage compartment placing the '
L _ pat:kagmg on’ a work surface, placmg the. comestlhle product on the packaging, dlspensmg tngredtents onto the_;
- comesnhle product from an mgredrent drspenser !ocated proxrmate the heated storage compartment, handmg the' .
- comestrhte product and packagmg t0. asacond statron and performmg the followrng at 3 second station: .
-~ " obtaining accompamments from 2. cooled storage compartment Iocated applymg the'_ '
o | - 35 - accompaniments to the comestible prnduct and packagmg the r:omestihle product in a location. wrthm a distance of

generally about six feet of the cooled storage compartment so as to be wrth the arm span of 2 worlter

3 dThrs Sheet Has Been Replac

HIIIHIIIH L Ill




station -and the second station bei ng' arranged S0 as 'to enable a first
wor ker positioned at the first station to directly pass the food ‘product
to a second vvorker posi.tioned at the second - stati on.

=22 - 666830 - The food produot assenbly area. o;,c.gugg

wherein the ?I rst corrpartrrent is a ‘steam.cabinet. - The food
product assenbl y ar ea of Caim36 add| tl'%‘ha| ly conprising:a heat ed shel f
g:‘ ?ﬂpgsfg agﬂ g‘]E t $ E?d p(r)efga[rag%nel\'?)e cumpnsmg 3 Il’st poglconéj a Sﬁ?yppflgondlﬁeeﬁél al;mt%d;

area of O aithnsgbng pwtm.rtl!ﬂ finst pntésn eing. mgarmm@dnatm dwcstﬂuanmram te heatmg device
The f.00d pr g@gﬁn aﬁ,ﬁ%ma.'aw i fat of Qca'mga r S t%l%ﬁh bh Jntn ?parsm%f-tefcmmam rrent

is aproduc The -food product assenbly area of Caim 35
addi tional | ynwmwwmgmamnam= |°?1‘&l“§d’(°é'ﬁt‘° H‘Fé‘ﬁé’fﬂs@‘f’“c}%bd%"éﬂﬂm%ﬂs”%{?"I'@‘ast
~one of the farhienimne coﬁﬁmﬂﬂ 116 QALY dispefiver. positided Withinl eriarally bblytssix F@F laach bthir ke
first station o wﬂt The food product assenbly area of daim .
'35, wherei. n‘fﬁé’“t"l‘“"‘s’f‘a@'osﬁ%arat WEft is a heated shel f. .~ 42. The food

“product asserrbl y 43 e aThe foodJirepiratiordBe tti&b’tmt#ummltbemmepnseamgabaet | east one - '
el ectronic  di sphpy diyg ﬂgﬁﬁéﬂarﬂﬂl 134 of l[:ﬁﬁl%k wﬂe’%‘ﬁl tﬁfheﬁlﬂ%eﬁpﬂ Q'ilﬁrmgﬁlﬁ‘eﬁtth@.ns

43. = The food product assenbly area of O aim 42, wherein said electronic
di splay i's arranfbd whe fppdpresaiipnding of Slaim 44 whasin the aF‘é'&‘é'l"“‘E)‘ﬁE!""HF"FH@’“f'F’r'g‘t and
second sggations. 4g. nnefoddﬂpreparat.on D Qi 148 Wher i the Qi id forrmed wmsdcmﬂga “Beshoe) St
::gt: 82 aaﬁfﬁ'%p gfﬂ%’? :%CBE %ago tfxeosyhcunqq“ ggn%{miaggtlﬁeuat pnrélg?tand![’panl:?nf tha se:una %eeﬂnn and ﬁ'lg tlurd
-'fromthe secsmidfwmthmmdanrkmat ed storage conpartnent posi t| oned. on one of-
the sections, a cool ed storage conpartnent positioned on another -one of
‘the sections~ a. genrally open package storage conpartment. - |ocat ed near an.
~end of the third section, which end-i's distal of the second section, = :
wher eby. packaging stored in the generally open package storage conpartnent
~are easily accessed the cool ed-stor age corrpartrrent ‘conpri-sing an -open-
produce bin positioned on the second section, a taco rail being positioned
on the second section and extending along at |east a port| on of a length -
of the produce bi. n and a wast e receptacl e being |ocat ed beneath the taco

“rail. _
* [ L M S *
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