WO 2012/ 168045PCT/ EP2012/ 059082 1 Seasoni ng and
suspensi on devi ce package Technical field of the invention 5 The present

i nventi orwoebetwso450 a package conprising a suspensi on ®€TiEPeo205908D| di ng a
food whil e cooking and a seasoning for, i nproving the organol eptic
properties of the food. Background of]the i nvention 10 When enjoyi ng foods
t he organol eptic properéles are inportant anol epti c ropertles rel ate
to the sensory properti %aﬁﬂ“'ggp?ﬁﬁb'ﬁpe@slj’“ pyineRagka col our,
odour, texture and feel. The testing of the organol eptic properties

i nvol ves ins ection through visual, feel and snell exam nation of the food
by a profe a?'ﬁskkeﬁgﬁ?y"b%ﬂﬁpn In recent years consuners have becone
increasingly interested in the neals they eat including an increased focus

on organol i C properties when en foods at restaurants or at hone.
20 Tradi? | H%ameﬁe%we@na%r%a?ﬁatpéjp%va%ﬁﬁwlwaSHﬁa%réS'%aewS%an in

the oven. H&MRYE fooldWSildTBIOKIRS Hhd al S2adBSIMEToF RASIOVIHY BRCAHESRoRBEACSI de of
the food is facing the plate and the other side is facing the heating

el enent ofPrPRERPH . theh@0%i de of the food facing the heating el enent tends
to be grilled and the side facing the 25 plate tends to be stewed or

boil ed. Contact with the plate may results in | oss of seasoning fromthe
food to tHéagsgroyngt of Hae inyeRtion the food on the plate. These

di sadvajy ages conprom se the organol eptic properties of the food. US
5,730, 046 describes a rack for grilling chicken |l egs in a barbecue or an
oven. 30 THEER £RI0YERHTRAdsdEe HrapnQlePidq PropeEtigmaTeng RSt ke PaI3NBSRtENdi ng

support neseesidalreRRE fﬂo%ﬁ@%enéﬁ?g prréﬁéﬂ—tl%g%?ra' predu, @'d”lﬁl/éﬂn‘xﬁgocfaste

predetermned slots to hold chic | egs upsi de down.” The support nembers
posi tion t%%DWh@QOHmtﬁx%ﬁﬁéédfaﬂsﬂhﬁé@ﬂaﬁbQ%”@<ﬁ@éRPﬁ§U§@ﬁ? ig$ ifvolwes

provi di ng |ﬁ§'ﬁédtfbh9cmr0l§ﬁ\aﬁ§u$|0?eetl BRdl eS| é)%rﬁﬁﬁ%EoH%rftth&%chbxf'e!tl%i@é%tsioﬁb' y

perpendicular to the fire. The slots conprise a 35 plurality of parallel
aper t urks,seggety Padludi ng a central circular aperture for

In recent years consumers have become increasingly interested in the meals they
eat including an increased focus on organoleptic properties when enjoying foods
at restaurants or at home.

20
Traditionally foods are prepared by placing on a plate and cooking in the oven.
However, this may result in uneven roasting because one side of the food is facing
the plate and the other side is facing the heating element of the oven. The side of
the food facing the heating element tends to be grilled and the side facing the

25 plate tends to be stewed or boiled. Contact with the plate may results in loss of
seasoning from the food to the plate or the juice of the food on the plate. These
disadvantages compromise the organoleptic properties of the food.

US 5,730,046 describes a rack for grilling chicken legs in a barbecue or an oven.
30 The rack comprises a metal surface having downwardly extending support

members at both ends. The rack comprises a plurality of predetermined slots to

hold chicken legs upside down. The support members position the rack at a

spaced distance above a cooking source or fire providing sufficient space for the

legs to hang vertically substantially perpendicular to the fire. The slots comprise a
35 plurality of parallel apertures, each including a central circular aperture for



WO 2012/ 168045PCT/ EP2012/ 059082 2 insertion of the |legs and a pair of
narrow el ongated slots | eading in opposite directions fromthe circul ar
apert ure.wOnoepws@si on, the chicken | egs are inserted tRCco®Ephom2losos: r cul ar
aperture, slid along the slot, and Ioc{ed in place by the bone at the | ower
joint. The rack provides a uniformcoo ing surface without the 5

possibility of burn t he chi cke 3,216 and US 2004/ 0000303
Roser tbe dfssitian Giihe feds S Aot o taEr elnoRlehals £adhe ogeoste The
hooks are @hatipapétnath®bec@stapértoreden otperaiﬂjretthetmcké.e|emaéret|ﬁsé:reed1anged

and roaste 10 There is a need to furt i npr oy he organol eptic
propert i es?‘ﬁ?ug' G R aRssBHS 7l ﬁlpf‘géh?émtnaﬂd i‘lﬁé‘ﬁ@h'&lé’gaceftﬁ'ogke

addr ess t hitStheadwkensit. TheRatk pré\h@e@@@Inrf@aﬂtcobaﬁngcgw@cerwdq@trtaékage
conpri si ng c;sg%ﬂedl nts suitable for inproving the organol eptic properties

of a food,P Hyaf Oyraipgithe CBjckeN §89% ext ure, j uiciness 15 and taste.
Summary of the i nvention Seasonl ng |s the process of inparti ng flavour to,
or irrprovilfrgcg the flavour ds. Flavour is the sensory inpression of

a food or ¥%Hef> %%@taélﬁdes ZQﬂﬂr/qOQOéeﬁélqurr%arm?W'yrﬁgﬁed ROk hmi cal senses
of taste FihetRing: méberd ﬂ)@Y&B&e@fTHé“ﬁoék@&l—e Sr S atCHe B6d # bRfepdoWi th

natural or artificial flavourings, i.e. seasonings, which affect these
senses. FIRANGHALAGRE maatdebedianugs, a%'r@aﬂﬂ%tances that give another
substanges flavour, altering the characteristics of the solute, causing it
to 25 becone sweet, sour, tangy, etc. Seasonings include herbs and spices,
whi ch are Th?é?ré%ﬁ\f@@dftpécaﬁéﬁfprp'roéﬁeéh?é’dg@’éf)'%%t'cséfé@@ﬁ‘i'?ﬁg%f 'sgapendasy be used

to draw O%OWFQEtrv@Eo t‘r@oﬁ@@%édﬂe@” P d4l &b th?é’é%WhlSOfat%Js@W pERKERG it
richer or nore delicate, deEen Ing on the dish his ty Eﬁt&Of procedure IS

akin to cLIRRGaNTRAS das pearag%ﬁyﬂaréslnawadreﬁr%sw & &, MRIAKINgand
beef 10 t eRdeSrhdfolbplc BRHerfiddof 5”?(568’%%@rtflél.ﬁé{ro‘r\rterlgshﬁrte%?écﬁ'ﬂﬁcﬂgéssl | ke

bl ack pe per and basi| "transfer sonme of their flavour to the food. A well
desi gn nthtasiss combi ne seasonings in a seasoning where the different
seasoni ngs and the food conpl enent each other. In particular, it is an
obj ect of the present invention to provide a food covered 35 vmth a
seasoni ng Swamaryefitle iBventanpensi on device where the food is easily

Seasoning is the process of imparting flavour to, or improving the flavour of,

20 foods. Flavour is the sensory impression of a food or other substance, and is
determined mainly by the chemical senses of taste and smell. The flavour of the
food, as such, can be altered with natural or artificial flavourings, i.e. seasonings,
which affect these senses. Flavourings, or seasonings, are substances that give
another substances flavour, altering the characteristics of the solute, causing it to

25 become sweet, sour, tangy, etc. Seasonings include herbs and spices, which are
themselves frequently referred to as seasonings. Salt may be used to draw out
water, or to magnify a natural flavour of a food making it richer or more delicate,
depending on the dish. This type of procedure is akin to curing. For instance, salt
may be rubbed into chicken, lamb, and beef to tenderize the meat and improve

30 flavour. Other seasonings like black pepper and basil transfer some of their
flavour to the food. A well designed dish may combine seasonings in a seasoning
where the different seasonings and the food complement each other.

In particular, it is an object of the present invention to provide a food covered
35 with a seasoning and attached to a suspension device where the food is easily



WO 2012/ 168045PCT/ EP2012/ 059082 3 prepared, requires a m ni mum of handling
and has maintained or has inproved the organol eptic properties in terns of
texture, Wwoioivw8®sand taste relative to non-ready neal $CamPF2¢12059082
addresses, at least in part, the above;nentioned problens of the prior art.
5 An aspect of the present invention relates to a package conprising a
suspensi on device for, holdln a f |Ie astln st eam ng
o Soki noPrERAI, SeAUEH AERO MR TARAHGS PRE T gRABrERE o BRapEPriel of t he
food. By Ft'h@\drgaﬁ@eﬁtl@@ﬂiﬁ:l@ﬁe§ﬁfr&rrmldTQteb@Iré RiGhERe QiRtdpMbte endoR
seasoning the consune IS g elieved fromthe burden of haV|n%Hto devi se a
m xt ure of"c8d%&RFAHFERAfBYS 8 ﬁ&ﬁ%‘?%lﬂtzﬁasﬁy%aﬁf t*F%BB%Y%f"fe”t@”éd APlER™N | egs
or chi ckerpfwhBgsiorkit. may sinply apply the seasoning fromthe package and
usi ng the encl osed suspensi on device cook the food accordingly. The
consuner5nay advant ageously foll ow t he cooking nethod descri bed el sewhere

in the preseRipstefith®@brdent Gﬂ)&ﬂh@h'r&la&é’@tcﬁ@‘ﬂa@@ orﬂ}ﬁrlﬂﬁg wsadpkRsioA00Ki Ng
i ncl udi ng roasting, steam ng grilling and/or sno The seasoni ng nay

i ncl ude a 48V Orpiing A ford ¥hierf9okinda erg- %PG?%”%fSt@?mfr&%rnﬁm%'élgc?rﬂdn@s
Advant ageaitslsyning o PREFRSgTERE &@aaol@\ah& ior&sErRas bedl fdeac kggRotdng nore

20 than one corrpartrrent e.qg. two or three or even nore corrpartrrents
Advant age RASKPIB REMPEISIHGr BGHIR SHRRENRION Feyicecanch iSRRSAINTD e GAFRINREIR devi ce

and OnelcFQ@éJ}édTﬁﬂhq f@b&\@bﬂ A HaQRf tol NasigdY rhidMirebfaleat@ggs Ford
conpartnents in the packa Advanta eously one conpartnment may hold a

seasoni ng I%ﬁf&lc'é)'ﬁét\&ﬁ@faﬁop f, 1eedr HFKENACSRI8pERISKRM WiRAA, it Y SIAP!LS
conpart merg HT\?Yhé"Qéé%oﬁlrfgoﬂgm ﬁhréeﬁé%lﬂﬁg@%ﬁh Q&Ir@t tHeCddiodddr 8RpERETHALIRAL S 1N

t he package Advant ageousl y t he package may further conprise a conpartnent
conpri si nFoRkrth8dooBacenidingly -t Hie cayBIarmaay pHardagpeydy fHloneteceoking a

food in O”r%eﬂﬂﬂj &él‘%ru%@d %%@vkié@@'ﬁ@ﬂ?e Enké%eﬁpaéétrﬂfﬁ)'hohsG%M@éllﬁl%é@%ché%é\)’ed of

the burden of identif é a particular type of food and rélate that to a
desi r abl® hg/peedforses @ﬂl'ﬁ@UdWrﬂoﬁéﬁmg reéeamy e silloTg ard/ios emikingy fher a

parti cul arse%gmanggwﬁl%d@%fsmwe MG oMink! or%enﬁ%@é BRbiffdrone t he

present description ribed the seasoni ng and/ or suspension device
and/ or thessRsoINGBy be stored toget her.

Advantageously the package may be a multi-compartment package having more

20 than one compartment, e.g. two or three or even more compartments.
Advantageously one compartment may hold a seasoning and a suspension device
and one compartment may hold a food, thereby having at least two
compartments in the package. Advantageously one compartment may hold a
seasoning and one compartment may hold a suspension device and one

25 compartment may hold a food, thereby having at least three compartments in the
package.

Advantageously the package may further comprise a compartment comprising a
food. By having the seasoning, the suspension device and a food in one and the

30 same package the consumer is even further relived of the burden of identifying a
particular type of food and relate that to a desirable type of seasoning. Further
the suspension device allow for a particular advantageous roasting method as will
be apparent from the present description. As described the seasoning and/or
suspension device and/or the food may be stored together.

35



WO 2012/ 168045PCT/ EP2012/ 059082 4 Advant ageously the package may conprise a
contai ner having nultiple conpartnents each configured for storing one or
two of a wWOospemsB@n devi ce, a seasoning, a food. The comCaRPes12/8908E. g. be
a relative stiff PE package defining specific conpartnents thereby
separating the individual conponents of the 5 package, so that the

seasoni ng qs not in &ont act with the foaod unti| .the cq so desires and

the suspers]'GIARRAUSY € RAKEIR G FOBBHESA CORFARET %V'Qigfﬁﬁrﬁ*ﬁe suspensi on

gevi ce an%c{nﬂ@arﬁ@@ﬁmm mufgbfaehcstdarse@hmgwoh@@rmmfm@éhﬂsﬁtdevw@ gh may
e espeC| a y a vant a Qus | t he seasoni 1S CO N a se rate
e, b DB EA

seasoni ng {F&cREGE: 2 -sUKEHERORT AN 89 PRy BALY PFpagkagpdritiad 10

suspensi orspéeificc® nitFHHABRtS megebw\f@arétnm{]afé Widivid €I tdaeipdnkatsSemgeni ng
and/or the food. Thereby it is ensured that the seas n| ng does not

conpr omi 3eP3%a98 SHNat e §8a39NNG S8 BRtLWIHEheSogd yntil £ canzysasfsi on

devi ce is Jp@ssifds@RdatheedushbRsien asre isBIseMotlin cBnthct Gath PR-fod®. The
Advant ageously the package conprises two flexible, |amnate |ayers. Each

| ayer may J4iepuRien §€\\/\§?£”dl t&ﬁ%@é?@"'ﬂam\é be l@H?rédl'%'é‘? §3MEYCATPHEBEBAt ¢ hat

the menti apegh ey bg@@péé’i@”y} é&'\%rﬁacﬁ@ﬁsf P Eéﬁ%oﬁﬁf@@%m&%dﬂw& ddPaPate
conpartnents nmay be forned by heat welding the | ayers together. The sides

of the | ay@a§°$'69rﬁaﬁbag¢1eﬂ1erﬁ‘réﬁpe§§'8@ aeyifsrMae bg LoediiRg $eRaratesur i ng that

the 20 gpag@ bﬁgoﬁ%slceqiackaé@ d.§SwhbAYRted WilieeRHESIHSsRlohiRg HROSAGR MRY
include print for identifying the content of the package. An aspect of the

present i ripeft TorrePylibisersyred Wit kagecatnereg Aoes PPk SAMewpiae the staliBipr i ses

a suspensi @inhdayisgendit dBekdl 8g. & theadsydidich aegke Onrid réoma sqrRgReing for
inproving the organoleptic properties of the food and a second conpart nent

conpri si ngPagefldbaterpy SapfAYehg a package conprising all conponents for
preparing e.g. the meat part of a meal to a consumer the consunmer is
relieved fromthe burden of identifying which types of seasoning is

sui t abl ¥ fﬁﬁva@twqqsb'uﬂl"@rp%ké@% cempriges twa hlexiramgeiadayers headelayeni ng is

conpri sed 4gy %é@@éQéUéFSI IB%K@QQaer?e%Pé(Idﬁeré ﬁqa@“@é‘b?&e&@%atttﬂé seasonl ng

does not corrprom se the stabi t he suspensi'on devi ce, ) t he
suspensi onmgetered fvo. rfE{’U%tVYQ tﬁY\eéﬁ B’@IYIfQFFBstéetP@%@.QQTéE"@rmaIUP'% . carton WO

2012/ 16804363 i %Qé's%% Irr%e}ﬁ\yb‘%ﬁhéé%%élgﬂﬁ t'P% I% Perl&o ét‘ﬁ@ﬁrﬁﬂe BF“ ng is

poured into a i rect on ‘the foo seasonin
poured i ntt@edawwfomm@gft@@dnn@ site goadhisaét eadtingtfr ensuring that the

20 seasoning does not lose its flavour. The outside of the package may include print
for identifying the content of the package.

An aspect of the present invention relate to a package wherein a first
compartment comprises a suspension device for holding a food while cooking and

25 a seasoning for improving the organoleptic properties of the food and a second
compartment comprising a food. By supplying a package comprising all
components for preparing e.g. the meat part of a meal to a consumer the
consumer is relieved from the burden of identifying which types of seasoning is
suitable for a particular piece of food.

30
Advantageously the seasoning is comprised in a seasoning package. Thereby it is
ensured that the seasoning does not compromise the stability of the suspension
device, e.g. if the suspension device is made from a cellulose-based material, e.qg.
carton.

35



the seasoning, e.g. by turning the food in the seasoning to the extent
desired. Any renmining seasoning may be mxed with at |east part of a

si de- di shwb 2acxB8@anyi ng t he roasted food. The seasonedPComP2012/069082d t O
the second portion of a suspension dew ce, said suspension device
conprising an eIongate body having a first portion and an opposite second

portion, rti bei n onf i uredto a .10 |l ocation in
Phe. cooki ngnan shS Tedilscodi esarad SPnbinagSbhr o Bid B U e i s
food. The foyenifithe Regbsang that @e@ntpenipai aitueebcbmtmeeraoclfsomear@nzgcﬁgd with
preferably betweenl70C and 200C, ev pr ef er abl gﬁabout 180C, Wien the

oven is Watthrerﬁeﬁéo%'aﬁs%ﬁe@yftlﬂﬂ?ingéh% 'r'? § §eRSeNIg9 P iRe §xfeNt dgFirefe oven

whi ch has Mgefemalﬁﬁ@dséﬁsoﬁfngﬂﬂé{l bleOnix2€ Wl@l@a@featshﬁaﬂ%ﬂ‘rb apg-digre suspended
and seasoned food is hangs vertlcally down fromthe grill in the suspension

devi ce. QxﬁqCSHQaW'”gathFrr 9S6f fepPdie- di sh i ngredi ents, such as vegetabl es or
pot at oes, optional I y sliced, may be pl aced underneath t he suspended and
seasoned-food, in e bottom of the oven, in order to add cooki ng flavours

to the tast® %ﬁaSpned §‘?%'Sdci>%eﬁ' forigesgrend 8orten qfa SEeRENSI R\ for 15

to 90 m n@L%ﬁenﬁbﬁfd%(/@@cbnf&fsur?gcpan‘élo?*@aﬁé BH&I\}?ﬁavﬂﬂ@r&ﬂ%‘E%Bﬂﬁ&bedfaﬁr 30 to
60 m nut es | east m nutes, such as at | east 45 ninutes

dependi ng Qﬂpotsfgﬁé S?g‘gféd BAdIogy Fae BfSttF}‘i’ét'@"(‘)@ﬁ'”&n@"‘tﬂﬁér%’é’n?”gﬁg%‘ﬁ”t'ﬂﬁ‘e si de
di sh i ngy qgt&mrﬁlnpﬂh@%@k%dﬁ@aea{@sé&éﬁd%ﬁ@rﬁ‘@@mg%fﬁﬁ?&ﬂé“?&’Iﬁ(ﬂ@ﬁilg tp@ Wien

the roasting is finished the suspended and seasoned food may be renpved
fromthe JOPef by holding on to the suspension device by hand preferably
using gloves, tongs or a fork. WO 2012/168045PCT/ EP2012/059082 6 After use

t he used suspensi on device may be renoved fromthe roasted food and
di scar ded.The oven is preheated to a temperature between 160°C and 220°C, preferably

between170°C and 200°C, even more preferably about 180°C.

15
When the oven is warm the seasoned food is suspended in e.g. the grill of the
oven which has been placed at or near to the top of the oven and the suspended
and seasoned food is hangs vertically down from the grill in the suspension
device.

20
Optionally, a tray of side-dish ingredients, such as vegetables or potatoes,
optionally sliced, may be placed underneath the suspended and seasoned-food, in
the bottom of the oven, in order to add cooking flavours to the taste of the side-
dish ingredients.

25
The food is prepared for 15 to 90 minutes, preferably for 20 to 75 minutes, more
preferably for 30 to 60 minutes, e.g. for at least 30 minutes, such as at least 45
minutes depending on the type and size of the food and the quantity of the side
dish ingredients placed underneath the suspended and seasoned-food.

30
When the roasting is finished the suspended and seasoned food may be removed
from the oven by holding on to the suspension device by hand preferably using
gloves, tongs or a fork.



As the suspension device preferably is to be disposed after use and as the
food 5 fixed to the suspension device is suspended in the grill in top of

t he oven wodoopptss@nal | y hangi ng above a tray of side-di PRTIERQIIRHFWAL S
collecting the juice fromthe food the foll ow ng di shwashing and cl eani ng
may be reduced. Advant ageously the body of the suspension device is

el ongat e, t the body may 10 be generally oval, uare, oblon

ol 1ot cal Attt s B aReiat cELR e anpb by dEnal el iR Ehe dracies fead pad
advant agealiscdr@edpr ovi de a devi ce that suspends a food wi thout piercing the
product. If a food is pierced through the duration of cooking there is a 15
risk of transferring heat to the inside of the food thereby raising the

t enper at urgs tHessbpeh&ien fdeatteUsterdraplyi i9 i@ bk tispdted SR eIReIaMd SEtHeCRofBY
conprise a_ body havi ng?a first EQI"[I on and a second portion. The first

por t i on FraVX§HelOERfSUGHRRYICT R VIERdRGYIRENAFE AN She GEPAMEFRAT B1F PBET SN in the
oven. The gamaldy PAhGInGNaHBR% eb&azwfslc@udﬂi@ﬂ ih §Hed ROl cHIcBihg THBRGICE ifftgn t he
food. The first portion and/or the second portion may have a thernal
conduct i vith¢ faed she lianinkylishusRinganeI8aning WanRs reduesd- pel ow 1 W (nK) ,
such as below 0.2 W (nK). 25 The suspension device allows a piece of food,
such as poultry, including a chicken |l eg, a turkey i ece of chicken

urkey leg, a
breast meatdvagragravely thedtody fithgsugrender dgyicpds klongats, @H%"r‘e pafY MY a
fish, ofg a«gasdaly evar saLaRy obrRE, clipties), Foasd 8FhaseBkeduitabie dal
grilled in an oven such as a barbeque or an electric or gas oven. Further,
the susper¥i@®8- device is configured to suspend the food froma 30
suspension | ocation in the oven, or cooking chanber. This further provides
t he advantage of reducing the transfer of heat from for exanple, a baking
tray or rdastheidgt [saadvantageoasdo psodie ddes thadmuarerdsad ferd withevt sinil ar

material s @éﬁ@irﬂ@tﬁh Piogiichaph fﬁé’d‘@ﬁi@c‘:éd,t%ro@gﬂftﬁ’é‘a%xi%ﬁlbf%blﬁr%gtthéréc %iocg to

be burned. By hangi ng the food substantially freely in air, the food

r oast edl 3 0igsoft iFanBeHing BedFodhedpside of sheikoognidesehyuraising fee Sempengture
2012/ 16804@9@@/@5@&@0Qﬁ,g%ﬁt?on%”ﬁdvant ageously the body of the suspension
e

device is elongate, but t body may be generally oval, square, oblong,
elliptical, round or have any suitable pol ygonal shape. 5

The suspension device may comprise a body having a first portion and a second
portion. The first portion may be configured for engaging with a suspension

20 location in the oven. The second portion may be configured for holding or
supporting the food. The first portion and/or the second portion may have a
thermal conductivity below 8 W/(mK), such as below 4 W/(mK), e.g. below 1
W/(mK), such as below 0.2 W/(mK).

25 The suspension device allows a piece of food, such as poultry, including a chicken
leg, a turkey leg, a piece of chicken breast meat, or other meat such as a piece of
pork, a fish or part of a fish, or a vegetable or other food, to be roasted, smoked,
steamed or grilled in an oven such as a barbeque or an electric or gas oven.
Further, the suspension device is configured to suspend the food from a

30 suspension location in the oven, or cooking chamber. This further provides the
advantage of reducing the transfer of heat from, for example, a baking tray or
roasting pan which are usually made from a metal or other similar materials
having a high heat conductivity, and which may cause the food to be burned. By
hanging the food substantially freely in air, the food is roasted so as to obtain a

35 crispy outside and a juicy inside.



Further it is advantageous to provide a device that suspends a food w thout
piercing the product. If a food is pierced there is a risk of transferring
heat to twe 2nrsics@sof the food during cooking thereby r@&CTiEPQO12/069082
tenperature inside the food unintentignally. 10 It is advantageous that the
first portion has a thermal conductivity below 8 W(m x K), such as bel ow 4
W(mx K), e.g. below 1l W(mx K) as this reduces the risk of the person
handl i ng the device being on contact with the suspension device, e.g. when

removi ng tA®dneggkdushmHesodiest e. sulybémsumaeméaé elphgetd, Qiu$ th@wved @ nidy

thermal conductivity bel ow 8 Wf such as below 4 W ll)) e.g. bel ow 1
W (m K). 8¢ GehEBaY Q4dlaSALg&o @89G @HEE’HF%' fP4Rd PHBa%REBN U% IBiROVeAreh has
a thermal gppductivity below 8 W(mK), such as below 4 W(mK), e.g. bel ow
1 W(md%j. Th| s woul d reduce |ocal heating of the food thus ensuring that
the proauct is not over cooked in the region of contact with the device.

For 20 COfmﬁffhéirQﬂls Mahﬁéga@wlsﬁta%rbﬂae% c'ﬂélﬁéé’fﬁ{at%% §é/i‘éd€l AfthOuzd W (m
K), glass has a thermal conductivity of W(m has a ther nmal

conduct i viRI§rHI9 SEsPAAURt- K 2 fapd 'Spi?l'ﬁéce@otyﬁ‘ﬁéfi %gl%ofﬁ@nﬁ‘éﬂrr'e%mafq ey of
401 W (m Khside of tﬂ@%dcﬁﬂmlﬁ@é@&ﬂﬁg Qlﬁ‘er‘éﬁ\/'réélrf@@féstehﬂ%rat&ﬁé ifyd & fodd

i ntended to be used for 25 suspending, or hanging, a piece of food while
cooki ng t HEPEHEONAKant ageousl y the second portion is flexible. If the
second frprtion is flexible, damage caused by forces on the device when
mounting the food is reduced or avoi ded altogether. The material used for

the secondtpoPe YR80S &Rk tad figstRationhamereraal cRaductiviy beloy 8/ (Rual |y

not flexib}gry duentddsdiohd Aok >@Kf)0@§ BEIoMI1 /T 2lK)SASIRNRIRRSBYd Fig One
end of the suspenS| on devi cé nust be sharpened to pénetrate the neat for
hol di ng. Tafit8e|Reszrn bandling thestavigesbeing P@tqoyntaqttw'm & sugneesiggdavice,
bone-free @E%vheﬁ*@Hb@kr{bgtH’e%BH%nH%ﬁé deGRECKBE: MbMISetl niiEHAY nae8%:

Secondl e shar he suspensi on devi ce maxv cause I njuries when 35

att achi f%g thREmabcangu cEgity RelombB Y/ (81 &), shehtas belgy 4 W/(m K), e.g. below 1
2012/ 15B0ARPCT IS R0ME) OB AR A RTLAARONS INar kRE sbidiet pBidiol) A, fds

fl exi ble properties simlar e secon O(;)ortlon pI’OVIdI ng a
first por ttheAMARGANHYCEHViRY Palovs Bé%{(m Kt suahcas pelpwot W/ke %b(ﬁ)@ldb?i@\‘\’tl on a

Tor S o AR, sl Tol P ARhocd Myl drife EEAMGRSAAIRERIP (e L O

devi ce when no food. Further the flexibilit t portion
| oners t heprpi:lngt |§fnofc Ipreperckad Rdhealreaigntdfecontasy With thﬂ dedek iigen at t achi ng
the suspg o]

oo necBE SRR, FSYobIEnd 1905 ABHASI AABRLSIY LB SERTH 125H:2as

a thermal conduct|V|ty of 1.1 W/(m K), gold has a thermal conductivity of 318
W/(m K), and pure copper has a thermal conductivity of 401 W/(m K).

The term suspension device means that the device is intended to be used for
25 suspending, or hanging, a piece of food while cooking the food.

Advantageously the second portion is flexible. If the second portion is flexible,
damage caused by forces on the device when mounting the food is reduced or
avoided altogether. The material used for the second portion is preferably non-

30 metal as metal devices are usually not flexible. In order to hold a food using a
metal suspension device, one end of the suspension device must be sharpened to
penetrate the meat for holding. This leads to two problems. Firstly, it limits the
use to bone-free meat, excluding chicken legs, chicken wings or turkey legs.
Secondly, the sharp end of the suspension device may cause injuries when

35 attaching the device to the food, e.g. meat.



10 includes an opening for receiving the distal end so as to establish a

| oop for holding the food. By providing an opening for receiving the distal
end it iswpassiisB@sto establish a loop. Part of the fooeCir&rracas®d2through
the loop to hold the food in suspenS|qp during cooking. Further, by
establ i shing the | oop when holding the piece of food it is p055|ble to
establish a | oop having a size appropriate to the 15 food. This provides a
better holding force on the food. Further, adaptable |oop sizes are

advant ageoas,aniggedisBdtHeOirsp gortn Nay ﬁrémles;irapértfegmllar tobdmrcbmg@ousl y the
outer edge of the second g@ﬂ}lon ncl udes barbedzﬁortlon baned
portion priGFPRe LOPN - Ry B g9 Ppﬁﬂ' haorft@pcléavd@g ginallayi ety g twﬁléﬁ

inserted iddcond perReaimereiefbrestanté %mﬁ@gudeheTh@GprthedV@duc@g%wQ\e fohe
second portl on i ncludes an openi ng conf IJ(Egured for receiyvi ngsthe f ood. The

openi ng e CHEVICON BER MIEGNENE 8P TS BGJIEXREY ¢ FPREHS ROERE second

portion. TBRepPEHd Mdk Uﬁt\heb@er@omhtahdm{g hav@oa ipdjlirath®hen ataeRingitee25
suspension device is not |oaded with a food, the two sides of the opening

abut. As tHHPSUSPRAEVER tBAIE Py be fl exi ble, the opening may be easily
opened to receive the food. Advantageously the opening is a slit and/or an
aperture having an area of nore 30 than 0.1 square mm The openi ng nay have

the geometAd\@NEFRgRLISE the sqeppd PRIEGHAENNesed 6f5éa't9rﬂé' PHbENg BUSPREBIPPEVICPhe

openi nglmaﬁdahégah pleHAHY ﬂ&?"r‘eééu%ﬁ!{:; €3] d'ls!tﬁleéﬂd"@o 59 thkeMpiien @ 186p a0t hened
end or ends of gerture to prevent damage to the suspension device during

at t achmenthddingdhg feed t%p@y@@g@n&pw tax recgigyng the distal end it is possible
2012/ 16804@P&Télﬁ|§%0a1%/0959%@o@th@f‘b%'at@g&%@éd vhrbhsh Qﬁ@mcﬁgtd Boldehé resh hy a

straight line, a triangle wave Iine, a saw tooth wave |ine or a conbi nation
t her eof . %Pﬁﬁ%ﬁi‘ ﬁg‘”ﬁﬂ;ﬁophkf‘lguﬁérthﬁhé@’ establidying Hn '0§Pr"éh@’hh0|§6‘9a§1q o]

provi de adiééeg@fforo%t@&tﬂ)d%'%ltTI@E&%st%'BhEﬁ‘g II)&&ﬁa@iHQ éﬂ% %Bférdﬁrﬁ'té”cétﬁkg the

| i kel i hood of the f ng off during cook |n8 Advant ageously the
first pb'ithPﬁCTfﬂjééEO\ddﬁ%éI@eﬁ‘@rthoﬂdjﬁgé@r@ﬁgﬁ%@edcog i Furthereledaptableypopa bar or

a conbi natﬁg,&@ é#é%&/éﬁtag@&%smﬁ shpRd oraar&r Al iAWSsiddaeropyspensi on device to

be renovably nount bar of a rack in an ovén. 10 Advantageously the
el ongate body includes a cellulose material, a coat ed cellulose material, a

plastic ”%&cﬁfdn@égé?iusﬂl%e%l[f@} Bagé 8 thEE&Rhd pM?'ﬂ wés@béﬁtﬁegsblﬁ%lqs' on

devi ce from a non-net ic materi a provi advant age t the person
usi ng the Tm/b@r@ewnqrtlmprmd%ammpwe@lmtmmg fmrt:e. of Hee d@t/al@@d when

20 inserted into the opening when establishing the loop.

Advantageously the second portion includes an opening configured for receiving
the food. The opening may be a pre-shaped hole or cut-through area formed in
the second portion. The opening may be a slit or have a part where, when the

25 suspension device is not loaded with a food, the two sides of the opening abut. As
the suspension device may be flexible, the opening may be easily opened to
receive the food.

Advantageously the opening is a slit and/or an aperture having an area of more
30 than 0.1 square mm. The opening may have the geometric shape of a slit initially
before the food is inserted. The opening may also include non-straight lines as to
provide a strengthened end or ends of aperture to prevent damage to the
suspension device during attachment of food to the suspension device.



15 It is advantageous to manufacture the suspension device froma cellul ose
material as this allows the device to be recycl able and di sposable. It is
cont enpl avecotdmso4a cel | ul ose material allows the devi ceCr@Erb@2nsdoari vel y
soft so that a person handling the deyce is not hurt by the device. It is
advant ageous to use a non metal lic mat'erial as many netals a have high

t her mal co qc:uctlw his | eads é@(% g 20 P ?}t ns descri bed above, nanely
| ocal heat’ V@”&?gq Yt BSLRENNG 5 B‘F&t}’ astey ﬁ'@ehaﬁaen%ﬁw%vre NS ders of
a person reRpwots idie ItRVece chmdRiod. thafed®VERe opaNiagirage menlde i that eri al
used for the elongated body has sufficient strepngth to hald or su P rt a
product we'EHINSFHAERTRO 3% Brodfdes%)'acrse%tféeat'o@gog%\?&rﬁ“&gf@%?rv tf‘géa%ﬁﬁrst

portion i nairigesn@thdlikaiodd HFehé Booc Ry 6@ desihglobkihgt wo hook parts for
engagi ng_t he suspension |location in the oven. The fol dabl e section provides

the possibility to establish a | arger hook area so as to inprove the force

for hol di %ﬁa‘h@a@ébi@%eoﬂsﬂﬁai‘tqmm!ﬂeé Q%obﬂtﬁfﬂﬂﬂﬁ d?@%gﬁ'igoé\g\v‘mlrb@k &PAakyNg.

30 Advant ageously oven is an electric oven, glas oven or grill. The
§

use of thé QG%%%@W'W%@%@WEH?éWPFyShéP?‘B\H@rF‘ Jﬂ"\‘?g”\‘ﬁa?quG@S'Qﬂapes of

foods. Al squvi@Pid baleHsaafly Pho@ual ltall saradrenrsRas@n svedbt ai ned. Further the
suspensi on device may be placed on a rack that is renovable fromthe oven

and not a usual part of 35 the oven, e.g. an oven or barbeque kettle. WO

2012/ 168D AR &deLR/ %9&8?\’9&@ QH&IQQGQHsc'eMuIbB@ n%%HQp' apéUaftédP BelN@ssea

t hermal conducti Vi ti‘/?él ess than 8 (nK), such bel ow 4 W (nK), e.g. bel ow
1 W(nK). MAEEriavg PRSEIFENItEHALRICRMNY FOT Ir@t@a\)ﬁﬁ?%fgé’&wf%uf'ﬁ@t rson

removi ng tHRpERNEN 'd%vi&@tfrd?Hra'"'ﬁé%%etéll&:hﬁat%\*épsfbihd& PR\ Rntdgeterat Bger or
hand cones |nto cont act durlnﬂ cooking or when the food is belng renoved
I

from the SREPIhEFHA thecsvicenvillmatihe W@ﬁd bWLﬁQ”W vith V¢ deweeml
conductivity reduces uni ntended roasting of the food in the contact area
bet ween the suspension device and the food. The features and advant ageous
ment i onkd Hboodvanipoeeushtop@apbiastyredh@isuppelsjon device from a cellulose material

as this allows the device to be recyclable and disposable. It is contemplated that a
cellulose material allows the device to be relatively soft so that a person handling
the device is not hurt by the device. It is advantageous to use a non-metallic
material as many metals a have high thermal conductivity. This leads to the

20 problems described above, namely local heating of the food and risk of burns to
the hands and/or fingers of a person removing the device from e.g. an oven.

Advantageously the material used for the elongated body has sufficient strength
to hold or support a product weighing in the range of 50 to 500 g.

25
Advantageously the first portion includes a foldable section so as to establish two
hook parts for engaging the suspension location in the oven. The foldable section
provides the possibility to establish a larger hook area so as to improve the force
for holding the suspension device in the intended position while cooking.

30
Advantageously the oven is an electric oven, a gas oven or a grill. The use of the
suspension device conveniently allows fixing various shapes of foods. Also,
optimal usage of available oven space is obtained. Further the suspension device
may be placed on a rack that is removable from the oven and not a usual part of

35 the oven, e.g. an oven or barbeque kettle.



10 of the other features and advantages. This and ot her aspects of the

i nvention will be apparent fromand elucidated with reference to the
enbodi nernwe 2desiesidsed herei nafter. BRI EF DESCRI PTI ON OF PCHEPRIGORES 15
Figure 1 shows a suspension device of .the invention having a slit opening.
Figure 2 shows a suspension device of "The invention having an alternative
opening. 20 Figure 3 shows a suspension device of the invention having a
slit opening. Figure 3A shows a suspension device of the invention having a
slit openiAduarsgdouBly thedseebauporticiARE Bxhermaiesne@cvity Resithy@gt i on havi ng

a key hol e ening. Figure 5 shows a suspension device of the invention
havi ng a BY/ERE) SRk 4 B FmkY @1 BEISM 3VEMir dhe IawshtEaheb of 4

suspensi oreohevite@sy RfadvadtadduseBtdsthehRvédOran®ang thé Réod fsi mbtRiIrded Bows an
alternative susBenS| on device of the invention having a barbed Ioortlon f or

form ng 2 EHSPEREPD LI Hem HBBTIERA SPDES S cpptact during cookng or

when the food is being removed from the suspension location in the oven. Further

a low thermal conductivity reduces unintended roasting of the food in the contact

area between the suspension device and the food.

The features and advantageous mentioned above may each be combined with any
10 of the other features and advantages. This and other aspects of the invention will

be apparent from and elucidated with reference to the embodiments described

hereinafter.

BRIEF DESCRIPTION OF THE FIGURES

15
Figure 1 shows a suspension device of the invention having a slit opening.
Figure 2 shows a suspension device of the invention having an alternative
opening.

20
Figure 3 shows a suspension device of the invention having a slit opening.
Figure 3A shows a suspension device of the invention having a slit opening.

25 Figure 4 shows a suspension device of the invention having a key hole opening.

Figure 5 shows a suspension device of the invention having a barbed portion for
forming a loop.

30 Figure 6 shows a web of 4 suspension devices of the invention having a bend line.

Figure 7 shows an alternative suspension device of the invention having a barbed
portion for forming a loop.

35 Figure 8 shows a web of 4 suspension devices of the invention.



Figure 9 shows a web of 4 suspension devices of the invention having two
hook parts. 5 Figure 10 is a photographic i mge of a chicken | eg suspended
froma rawR20B2/gere 11 is a photographic i mage of two chlRCtEPR02e§982
suspended from a rack. Figure 12 i$ a photographic image of three

chi cken | egs suspended froma rack 10 Wwhere the seasoning is clearly
visible. Figure 13 shows a package having two conpartnents. Figure 14 shows
a package having two conpartnments. 15 Figure 15 shows a cut-through view of

a package mguieng shis 0B bE ANk Ben IR AblEEs BESERhPEN G RBvihhawiosurt i on
wi |l now be described in nore detail with reference to the acconpanying
figures. 1ﬁﬂﬂ%igures show one way of inplenenting the present invention and
are not to be construed as limting the invention in any way. It is
appreciated that other enbodiments falling within the scope of the clains
are contenpdicetf 2 BQP‘%O%?PW'Hi”EaF%\?gﬁtqhéF%.e”é?)g PHEPSIIAEd M At i on
relates to a package conprising a suspension device and a seasoning for a
food. The food is to be attached to the suspension device. The suspension
devi ce i s fd@wie Hhised Phetagearlic dPRALS Of Hva ChitkpR fRISoTHIPEREed 9M A raCtooki ng
devi ce. The suspension device generally conprises a body having a first 30
portion and a second portion, the first portion being configured for

engagi ng & 199Eat4 A PROtIGERNE KNAGE QE{iTes ChigkgNtIREs SSRSRECH HrAM 8raBki ng

conf i gufedyhére thel hssnihBes tieady vRYbiBangi ng or suspending the food using
such a suspension device in an oven, gas or electric, or a barbeque, a
particular crispy and juicy product may be achieved. WO

2012/ 16804554H £P3Rdwé 3HREgd Raving two compartments.

Figure 14 shows a package having two compartments.
15
Figure 15 shows a cut-through view of a package having two compartments.

DETAILED DESCRIPTION

20 The invention will now be described in more detail with reference to the
accompanying figures. The figures show one way of implementing the present
invention and are not to be construed as limiting the invention in any way. It is
appreciated that other embodiments falling within the scope of the claims are
contemplated as part of this invention.

25
The present invention relates to a package comprising a suspension device and a
seasoning for a food. The food is to be attached to the suspension device. The
suspension device is configured to be attached to a suspension location in a
cooking device. The suspension device generally comprises a body having a first

30 portion and a second portion, the first portion being configured for engaging a
location in the cooking device, and the second portion being configured for holding
the food. By hanging or suspending the food using such a suspension device in an
oven, gas or electric, or a barbeque, a particular crispy and juicy product may be
achieved.

35



Fig. 1 schematically illustrates a suspension device 10 for suspending a
food while cooking the food in an oven. The oven could be an electric or
gas oven woa1diessé hol d, or a barbeque kettle, either @as/Ereoicharospal
fired. The suspension device 10 conpr&ies an el ongate body 12 having a
first portion 14 and a second portion 16. 5 The first portion 14 is
configured_to, engage,.a suspension | ocation jn the oven, angd the secqnd
portion 1695t SERRTgHFLY Thstries 2 1EPFBYAN deNicend Brsyspsisied PrPAd iEed i n
Fi gihl, tf’tﬁ)okirfgsﬁhepﬁglb_tliilﬂ!ankﬂlehﬁTﬁﬁ@fvéQFba@ mgﬁﬁmh |€kec argtu{s‘beeﬁiiroa Hoveat ibon
in e oven by establishing a hook portion. ' hoqk portion engages a bar
or ring i r&‘?'greo“t %i’amﬁ’&‘\‘? @26?' %tlﬁf’a‘[rd)aéforac(?“@ﬁqql?'lr%‘gk-f en%{SpiePF'BEtcﬁ'%X?C@dl%ere.
The size 1&nopriddiarstlohgdte BREN DBalidgtd Brstipostio @4 tanan t&@nldesshiog 160 t he
area that is jntended to_qu% e the susgension | ocat | on,. eng. a bar, may be
as smal 1° a'HUSEPArEmLY ihf ?%Ve‘i' £ 8nge9axamysReRfiPalncation {1 i e¥en #ndur n
ensures t hiyk deend POFIIrS10Y cdrifRRLEEEL ADM WhedBBH Nth Hef el diRgrgo0ki ng. 15
In the enbodi nent il ]l ustrated, second portion 16 is flexible. This

t he
al | ows estiHpitragAdninrl, he dibet @fgﬁaéﬁ‘eiﬁtmgggFrqutocﬁ‘ré%tgierﬁgs%ﬁeﬁé'ﬁnw th the
slit openipgatigh ifhetdRnIBEBSEDbRHIRG 8MhobR ﬂo’ir_tif)h.eﬂimfhéok BoRRIS&yyeBlayi ng
e a

t he suspension device 10 to a food, e.qg. piece of nmeat or vegetable, wll
use hi s orPH&Q ANhsids the Wepakd-& PAOALY ragk di iMusteded befey Theetite an

openi ngio Tdti the QREBI BPeNihb lin tREArdt JordOn eNETexRiRptd tHYf ateBanbPRAnteHiR dftbr St
portion 14 is then secured to the intended area or suspension |ocation,

e.g. bar GNGRIELER SUBPYISION IACAERN, & Ir PrRFroMay ROADEMALIaSPasE®I®as thithe rack

carrying %Sg%ad@f 8 h@RdfurhBletMarhicRth edvcadur-&d thathRe ‘P(_Y@d‘hisf Rt 168asHeing or

snoking as 25 discussed above. Alternatively the food, wth the suspension

devi ce al r&sbgroRPiNgcPiéduring a9akifdor suspended from a suspension | ocation in
the oven. Further alternatively the suspension device is nounted at the
suspension |location in the oven and the food is then nounted or positioned
at t he Bedondepsnbodimens ilbsstiahed, sthepeasndrROGEN te istiexipge Ahswaliosssi on
device [ s &oBbiAIEH df@ ®Bl'hoBEeRRREAR LiDcealiNg BNBob Ofth inE Gt BRIARR Of

usi ng the suspension device appfies generally to all enbodi nents of the
suspensi onl &S &€ serhad métﬁéhéﬁdﬁﬂ@éiglecz@ AQSPMmEPpyEg Heprusppasign|denice24 to

facilitate [ t j ' a L0gict i a food.
Al so, the ]bd;ﬁd;?rﬁg&?’aégusl ?;?D g%%g%v%gg%ﬁg?%ggl%g@r %%ggléﬁoﬁgwg%?ﬁg&st oring
t he devi ceseperatg the Hanlsl 20 28 FBA0t Ik Crehatthan Ppenwgddhiscaprenina will thendit be

bent. B®n,, e nsi on device 10 may be conposed of several
parts, tcﬁgb gh%ﬁg%étr?si o% evice is preferably an integral device wherein the

first portion 14 has flexible properties simlar to that of the second
portion 16pe first portion 14 is then secured to the intended area or suspension location,

e.g. bar of a rack, a grill rack, a ring or a combination thereof. The rack carrying
one or more foods is then introduced into the oven for roasting or smoking as

25 discussed above. Alternatively the food, with the suspension device already
attached, is hung or suspended from a suspension location in the oven. Further
alternatively the suspension device is mounted at the suspension location in the
oven and the food is then mounted or positioned at the second portion 16 of the
suspension device 10. Each suspension device is configured to carry or suspend

30 only one food. The method of using the suspension device applies generally to all

embodiments of the suspension device.

The suspension device 10 includes a pre-bend line 24 to facilitate bending the
device slightly when applying the device to a food. Also, the bending facilitates



Fig. 2 schematically illustrates a suspension device 26 having an opening
28. The opening 28 is an aperture having an area of nore than 0.1 square nm
so that twe0/werson usi ng the device 26 may pl ace thePCoam®2012/059982

i ntended position without having to both open a slit opening in the device
26 and place the food. The device 26 ity first be placed in the oven,

hung froma rack i Q and subsequently the foo the thj end
of 3 chi CKEATNGSNE AEYCe a0 2 aHalS S etighenh L apErageyse tpecali ppbBe 1" »
and 3 the sdamgpension devices illustrated all include the opening being
defined by saw tooth wave lines, at e.g. 18 in Fig. 1. It is contenplated
that such a saw tooth wave line provides a firmer grip on e.g. the bone of

a chi cken geg tholgRtthE suspardimeatise tlben@pe@lcagmmzédmsdeéﬂansélrtbythet rai ght
lines, triangle wave 20 lines or a conbination thereo

schemat i TaluspensiPdeviceds péefg[ﬁgnﬂ,séﬁg,l%Wgag\ﬁegge%heﬁeﬁét@efyrsggog@q $4d¥i | ar

to that offidxifle pkopertieWisirAdat toathBE 8f BRNsedon@erortiberief ore the device 30 is
not discussed in detail. 25 Fig. 4 schematically illustrates a suspension

devi ce 32 having an opening 34. The opening has two main areas 36 and 38

resenbl i ngrig, E%Mh@ﬁbﬁc@%ﬂ@stré‘i@@ a%m.%@eﬁﬁoh%@v%e'%gﬂln@%ﬁ' dpEmikY agETIRS

conpared to the maxi mumdianeter of the area 38 neasured in a transverse
di recti on QRANAY ¢8 ig antaﬁerqua%aﬁv'ﬁ&%@reedzfyne&e thee Bd GeRremmso trakthear ger

area 3614 asdrbbn @gmg theeaelvrt%ezet ey | &Bceetrga fo@dthtﬁgwehegd Wakikigntighsural | er
area 38 provides a firmg P on the chicken % when the chicken leg is

suspended i hadng ko pald QJPR—'!ha S V@P%QQ/‘QB@)Q%‘P@Q’/Z @Z@l@ﬁ%%@oﬂéﬂaﬁ@eﬁ%@

suspensi Onzéjﬁ‘r}éiycr‘?rsﬂge pﬂé’ce’dﬂﬁ'tHé’%%eﬁne %p‘ﬁﬂhggr&ﬁ’a Rtk fiRan'&epl ¥hag the
respective distal 50 so as to establish a |oop for holding the

food. Thi SS%S?@V@“EY 'ﬁ‘@rf@@ﬁ a1pthe Hynrane @@/F'&'é"%'e%ﬂ"@bb% Plasgd it o defi ne

the size ohrblyh tHROP&Hng3gto fit the specific food best. 5 In the
suspensi on device 40, 42, the outer edge of the second portion 44, 46

i ncl udes barbed portions. These barbed portions are configured to engage

the sides mfFubé‘el OPgRY @%e@%sﬁ@ﬁ’s oA dePices |IFu%t|%§§da‘Qlll i EHer wém_pPemee

size of one barb'is at the ar gest 0|ntS|Fq above the size ©

openi ng s5defingd yssavhgooth wave lines, at e.g. 18 in Fig. It is contemplated that such
a saw tooth wave line provides a firmer grip on e.g. the bone of a chicken leg. In
other embodiments the opening may be defined by straight lines, triangle wave

20 lines or a combination thereof.

Fig. 3 schematically illustrates a suspension device 30. The device 30 is similar to
that of Fig. 1 but without a pre-bend line, therefore the device 30 is not discussed
in detail.

25
Fig. 4 schematically illustrates a suspension device 32 having an opening 34. The
opening has two main areas 36 and 38 resembling a key hole shape. The area 36
has a larger maximum diameter compared to the maximum diameter of the area
38, measured in a transverse direction relative to the longitudinal body of the

30 device 32. The larger area 36 facilitates the insertion of e.g. a chicken leg while
the smaller area 38 provides a firm grip on the chicken leg when the chicken leg is
suspended inside the oven.

In Figs. 5 and 7 embodiments of a suspension device or element 40 and 42
35 respectively are illustrated. The second portion 44, 46 defines a distal end 48, 50



10 second portion of the device 40, 42 is flexible the second portions may
be squeezed to reduce the width, while inserting the second portion 44, 46
into the wpenizgs®&2, 54. The embodi ments of suspension aeviEpes2iosdoast r at ed
in Figs. 5, 7 and 9 15 schematically i Alustrate the first portions 56, 58
and 60 each including a foldable sectlon 62, 64, 66 so as to establish two

hook parts for enga e su eSJO Iocatlonln h ven as . descri bed
above. - TheKbIETRREN g ARIBAT] A HalIIERER GBS Rt - IIBEEVEITcn 62,

?ﬁ I66 tO\??"sﬁ%ché?du@t@l ten@&s Eto s&?@s tby%ﬁaungﬁ élg)bcﬁfﬂgidfﬂ@ldzng@thé rttﬁ)d7frh|s76 ng
e | he eesa i she pre endail or Sta ng. e
fordabl e Allowech peonapPhaes B deuce 40nd2 Bt fadn PrdPne tatsid o eJ59@r ger

hook area $padifo fiotHaFPRIR fobe tegf.ce for hol di ng the suspension device in
the intended position while roasting as both part 62, 64, 66 and part 68,

70, 72 é%gage t he suspension location in the oven, e.g. a bar or a rack in

an oven. Zlﬁtlﬁ'e%uséeﬁﬁ&ﬁ?@l@wcé&ld w2l ltﬂméléhfe&te@gefcﬂlthe%Hé&ﬂ:ﬂﬁbr@ibndﬁllws 80,
82, 84 and 86. The devices 80, 82, 84 and are manufactured from a bl ank

and in t hé”E'PQF%bPquGsQQFEPB%} Theseikgproed paFiANS aueISOPfiguredsly FWagEPPEi ed t o

the consungded 6 the dsOS‘Z 'aHd %4950 Ao kithelida fittd I%bBaThélgizé dripedevi ces
may be separated an l'ied t he consuner individ ly. All suspenS| on

devi ces 80PATBS aB NGO P 8P b2 Ve the sizg o the @Pﬁawgtﬁﬂ thrfi #8 o

pressi ngy  ddebRA pottish begid dévateaoPepd AekiBk thGesysPPBRidHS HaYinees 80, 82
84 and 86 Fig. 7 as previously mentioned schenmatically illustrates a

suspensi orsauepred torpedugerthe vty iwhile ipsertingrihgsenard ROESIL% Hosrkoshet
formed in @Hifpshi oa substantially 35 perpendicular to the |ongitudinal
direction of the second part 46. Wien a loop is WO

2012/ 168045PCT/ EP2012/ 059082 15 formed by inserting the distal end 50 into

the openi nﬁwéémbﬁ&unjmémg'o?%Qéﬁ@lsu&%dévl&fs ﬁlhﬁrét‘é@qn' 01y, i 6d

substantially in the direction defined b e foldabl e section 64 and the

part 70L5 WehemasicabnilkisprEs g fist ipatt SE’ea%d §Praash ingludingex fedrleul ar
di rection §e%t|E>H%2h%9rk 6@35ro aJR)ré‘éf’Eleli!s\h tenbS BaRs ?ors%(fig%b B anghehpn> part

70. Fig. schematically | ustrates four suspension devices 90, 92, 94 and
96. The de'OFQ,téﬁ" gc)thegzlengaﬁ dergriged abevemmg a@ftSQF\é@lrfgrﬁm devitariayaheni n t he

For 10 sena oy oo B o o O 22 Blol BN r oot .
Al t er nat i v@pynd the line 74 76, 78. The line 74, 76 78 may be established by pre-bending
20 or stamping. The foldable section 62, 64, 66 provides the possibility to establish a
larger hook area so as to improve the force for holding the suspension device in
the intended position while roasting as both part 62, 64, 66 and part 68, 70, 72

engage the suspension location in the oven, e.g. a bar or a rack in an oven.

25 Fig. 6 schematically illustrates four suspension devices 80, 82, 84 and 86. The
devices 80, 82, 84 and 86 are manufactured from a blank and in the state
illustrated in Fig. 6 form a web that may be supplied to the consumer for
separation in e.g. the kitchen. Alternatively the devices may be separated and
supplied to the consumer individually. All suspension devices 80, 82, 84 and 86

30 include a line, e.g. formed by stamping or pressing, which line facilitates bending
of the suspension devices 80, 82, 84 and 86.

Fig. 7 as previously mentioned schematically illustrates a suspension device 42.
Here the first portion 88 has a double hook part formed in a direction substantially
35 perpendicular to the longitudinal direction of the second part 46. When a loop is



the devices may be separated and supplied to the consunmer individually. The
suspensi on devices 90, 92, 94 and 96 are generally simlar to the

enbodi nerwoi2bixssiat ed in Fig. 2. 15 The enbodi ments i nPEIEP2@2/069088 and 9

all include a small area at the extrepe ends of the openings, e.g. opening

28 in Fig. 2. These small areas help reduce the risk of tearing the

suspensi o deV| e when fo i_ i ece of the food_ thro e opening. The
ol o oo e B/ B tiga e dista e 5B Safr et ipang 54 the fEbit el B of
di anond, edhblf@@d $s Ofiethb@l s @RRamtidll- inTthe dsrdetibn defifed b§ithe Bortasletdeetibpad
fron1the 20 si bei n _ﬁgarated and t hereby reduces the risk of tear.

‘|

Fig. 3a scht g the, PRt R S HENE T ucsiless diiesseAd on devi ce
where a cipdrpbadicalbeirddiidrstd HaTh@dk p&ve fenasd 8l thegolghble RictioRSai 3l e

Fig. 9 schematically illustrates four suspension devices 98, 100, 102 and
104. The P Hé0i ces 98, 100, 102 and 104 are manufactured froma bl ank and
inthe state illustrated in Fig. 9 forma web that may be supplled to the

consuner for separation in etﬂ%? t he kitchen when prepari ng the food for
roasting. APt @SRAGMIEE)Vtiles B ERYr SHEPCREIOB &lsXiCsE S8 8dd I8 B ?‘%dﬂteo t he

consuner i qwiodstpldd .9438hdb8 ard thdrfufacti Rt RERPRBIhK sMOM Ple tati cken | eg
suspended from a rack.” The drunstick part of the chicken leg is seen in the

i mge. Thd!le$trarddn Figy W”b% WebaeE Y b SBPPNGAG Tooline FMSURTRr O par t

at t achefh tqparadHmié.gKthel KigcHepl \%éN%Fé’pérmg”th‘érfBH&tfd)rcll'ba'sﬁné eRldERaYively
positioned in the opening of the suspension device.

2012/ 168045PERVERRSAN2Y H55682rated PNg.SupRiied t%tnﬁqazwmmnelvn%@é Bhe t wo

chi cken |%ﬁ%p§H§9ﬁ@@@Qe§©@”@§ QQ%MdWh?éﬁaé&%ﬂBWPEmHQﬁQbQHeQﬁn&ﬂﬁn%H@pens'0“
devi ce engages a bar in the rack. As in Fig. the drunstick part of the

chi cken | dgustsateainted 3-n t he openi ng of a respectl ve suspension device. 5
Fig. 12 is a photographic image of three chicken | egs suspended froma rack
where the seasoning is clearly visible. The drumstick part of the chicken
| egs i slﬁao'g”iec emRediments e Fighenion@ 31d 4 alldagede pvanallarranal e aiékaree. The

seasoni ng érﬁjsad?&hb%%eﬁﬂgst e %%Elrﬁaié irf F’gt QeTﬁéT@?@mQﬁ k&% ﬁé]bq'g&ﬁ]e hi g

where the neat is the neaty drunsti ck and
The openi rngK of lleﬁé'ngl!ibﬁéhgl?%ﬁlclieﬁi‘d@e Wﬁ\@ﬂefof%%g fdirrs ¢f the fped M@@QH th‘ﬁy

include a parfind L’ﬁ'{e dfaliPal ﬂ?}%?tHa@lel%%é’ @trld"é}ﬁ{% dibfaf ﬁf@'cﬂ‘g r tr‘?éng}l@e

opening is optio op en for t user, e.g. via a tear-Iline and
perforati g?hgmomg, eII|pS|s or other geometry. The small area distributes the load from the

20 sides being separated and thereby reduces the risk of tear. Fig. 3a schematically
illustrates an embodiment of a suspension device where a circular area 31 is form

at the ends of the slit or opening 33.

Fig. 9 schematically illustrates four suspension devices 98, 100, 102 and 104. The

25 devices 98, 100, 102 and 104 are manufactured from a blank and in the state
illustrated in Fig. 9 form a web that may be supplied to the consumer for
separation in e.g. the kitchen when preparing the food for roasting. Alternatively
the devices may be separated and supplied to the consumer individually.

30 Fig. 10 is a photographic image of a chicken leg suspended from a rack. The
drumstick part of the chicken leg is seen in the image. The chicken leg may be
roasted with or without the thigh part attached to a drumstick. The relatively thin

drumstick is securely positioned in the opening of the suspension device.



Fig. 13 is a schematic illustration of a package 98. Here illustrated with
two conpartnents. The package 98 conprises a first conpartnent 100

conpri seswea 201261680381 on devi ce 102 for hol ding a food whiPC&/RPO@E1059982 Or
snoki ng and a second conpartnment 104 Egnprising a seasoning for inproving
the organol eptic 20 properties of the ' Tood. Here the seasoning is stored in

a seasoni package 106. In a furt er enbodi nt t he pa e rt her
commr oo HebTE A8 BnpthtaRic TuaHeo SVAGTERED GRS BISPERBES (e AIeLs Yk
conpri se anheitoRi ﬂtﬁﬁoh@\ﬂttﬁ@ smﬂéﬂswwm@ﬁémtaﬁbaﬁmhh@%tk OAY BOFiGON0

[ two of pensi on devi ce, a food, The

storing on su easoni _

cont ai ner @SLHFH”@'QK PRE! %ft%ﬁ ChisEENdea dt ﬁ@P”EﬁdaE‘t‘i qgafaé%frﬂe&F'H%r

provi di ng suspehabh\eelicehard container and e.g. a transparent |amnate |ayer
may be provided as a lid for the container. Fig. 14 schematically
iliustrates a package 108 wherein a first conpartnment 110 30 conprises a

suspensi orrigey? ¢eea bhdtdgrapthielitiage ofﬂtfﬁQ@%h‘l@lde'n%@@%éﬂéh@e@rfrcﬁﬁ‘ékt*af&l and a
seasoning 114 for inproving the organol eptic properties of the food and a

second corf’ﬁﬁ'&‘?rtenté‘ﬁtseﬁi@"'%%F'ﬁ@f'hd'%b'?o?iﬂe A gNStEeP§ Gl the ghickemgas is

i1l ustrat eshsaforred |ﬂ§th@‘;:_F@ ﬁ"%} @ﬁ@PesS)@EﬁWé §u§t93nl?,@tnftlé%éé’rﬁrtl'ie%a§@rﬁlh agd thigh
part. WD 2012/ 168045PCT/ EPZ012/ 059082 17 It is also illustrated that the

seasoni ng APPAeAJOCBifHOsk ATt HO4NE S48FNPNY iRy ea 2 eradhedifatdtred

el sewhef® Adielyithe dHNANRBEBHEe GRPSEIRIdnY tHe thivgy.€ is a risk that the
seasoning 114 alters the properties of the suspension device 112, e.g.

lowering the tear strength of the suspension device. Further, the

suspensi onriy dSifg i SE8peRSIoRARIRGAINER heTBDATRLIDE BRREATHEN Iffie e

package for ensuring the integrity of the suspension device. Fig. 15 is a
schemat i ¢ &RRCtARbisgIN!y iPaitiallyl Qrany ythang the paroriger ebohe Tpiiagiis PB‘%@’FE’A'tYed

With two cEPRBIRALEe 134y A6 Vid® tebRginRaringepddd £RRRr i Ses a 10 first

conpartment 124 conprising a suspensi on device 128 for hol ding a food while
roasti ntP or snoking and a second conpartnent 126 conprising a seasoning 130

for inpr OVFh@'gl? ea %E%ﬂ@il@ﬂws&a%ﬁ%?%tba%ﬁagé 9T8hﬁeF@ﬂQJstr5F& W?cﬁ‘%%e

conprises two Tlexible, Tamnate |ayers formng the two
conpar t nerdoNPAkMENEsat B PIHEAIeLH F@'f‘@”ﬁ%@@ﬁgSthW@BtZl P eoppIrigesa whi ch

TSZ gﬁdsig%ls%néén Hice 132 BRAokRF alrBEE S BESIMPof BRokiMg SRITRRBESRN S

compartment 104 comprising a seasoning for improving the organoleptic
20 properties of the food. Here the seasoning is stored in a seasoning package 106.

In a further embodiment the package may further comprise a third compartment
comprising a food. Further the package may comprise a container having multiple
compartments each configured for storing one or two of a suspension device, a

25 seasoning, a food. The container could e.g. be a PE, PET or other plastic material
container providing a relatively hard container and e.g. a transparent laminate
layer may be provided as a lid for the container.

Fig. 14 schematically illustrates a package 108 wherein a first compartment 110

30 comprises a suspension device 112 for holding a food while roasting or smoking
and a seasoning 114 for improving the organoleptic properties of the food and a
second compartment 116 comprising a food 118. The food 118 is here illustrated
as a leg of a chicken comprising both drumstick part and thigh part.



Generally the el ongate body of the suspension device according to the
present invention may include a cellulose material, a coated cell ul ose

mat eri al ,wa2pi2as8i46 nmat eri al or any conbi nati on her eof . PCI/EP201205®WBL ageous
to manufacture the 20 suspensi on devi froma non-netallic material as
this avoids the risk of the person u5|ng t he devi ce being burned by heated
metal . Further IS adganta eous ngﬂgfacture tHe suspensi on dﬁvice from
a cel | ul os '%rﬁ'tser'i'%ﬁtraéé thits &lsieéﬁgn'f‘ﬂ VOB 5eBdN AREPEPARP PSRRI s0

di sposabl e120.tAd mefaph&plsaiveerd trad ifadaintadase, Bepeidlgl if ahdravs atriyk devi ce
to be rela |veI%/ soft so that a person handllng t he 25 devi.ce |§ not hurt
by the devin@bthq se3soniyd, Lt aiesudeiRsonsdies G{JAE FEERENSIAN HRYies 1dF: 89  many

netal s (i nghvdethganstes strdiape oft thé ghspdmeidrdeiendugtter] the yypeRsibaads to

t he probl ens as_descri bed above  The suspensi on device accordlng to the

i nvent i oh HACHE v BiPYeRHREFKAISY 18 @ %e&’@lr%tesﬁ}’SPSPs'%6'&¥'Cﬁaqﬁchag%1 Qfei ght in
the range &fsupippreagiim@gety ol udpendel devideut other sizes of foods may be
used. As mentioned it is advantageous that the second portion has a
thermal conductivity less than 8 W(nK), such as below 4 W(nK), e.g. below
1 W(nK). A§. 19isagenahatit Yut-bkbou ﬁs/.@«bhlu@%tlﬂgta%adm erizal shetdrcl udi ng

pol yners, ceramcs, WO 2012/ 168045PCT/ EP2012/ 059082 | ass, graphite,
rubbers anBULERSANYER BHQ COMPRERRENtS 11 2Asanst 26 ?{B?é’atcﬁ%e g%% CREWPEISERR | s

heat regd Sﬁr@ﬂtor%eaﬁtﬂq@ftqmdco%w sﬁﬁ@%%@,g §l§n EIEVi%e'l@BtfbﬁhHﬁM?d alfB¥d mum
tenperature of a conmon domestic oven her tenperatures may be

obt ai ned i'Mhite BASHEg P Keakingang aA&@tCﬁaﬁgﬁnm@éth § eRMREEINBSeFEAFEB W bed
wi th referench libpPPRRG thedr @éﬂm&atr@ﬂiogerﬁé},eoﬁtﬂé%éa %ébwage%h&%es
construed as being in anE/ limted % hose enbodi nents he scope of
the i nventtiV\(S)nﬂfF)@b'Gefqnﬁ'@é Ebkﬁyﬁfﬁal%ééaﬁﬁé VPHEING JienBvo FQMPRAEMEDKE ext of the

claims, the,dpatd. T ﬁé"iﬁ?ﬁin%té'%ye% 138 anBOD 428%elddg, WRIchGYS) BeescahRRr
p055|ble el enents or steps. Al's the nentioning of references such as "a

or "an"l®etB4 sFeudnd ha8 %@r@b&h&rﬁ%@jt'@%t\’é&@iﬁtﬂ’ﬁﬂgﬂ%tﬁl]{?ﬂaﬁmq $26.The use of
reference signs in the clains with respect to elenents indicated in the
figures shall also not be construed as limting the scope of the invention.
Fur t her noreengratly theigl@ngeieabemhesl fhentusepegion fedicefascerting tathesprasant

invention may include a cellulose material, a coated cellulose material, a plastic

material or any combination hereof. It is advantageous to manufacture the

20 suspension device from a non-metallic material as this avoids the risk of the
person using the device being burned by heated metal. Further it is advantageous
to manufacture the suspension device from a cellulose material as this allows the
device to be recyclable and also disposable. It is contemplated that a cellulose
material allows the device to be relatively soft so that a person handling the

25 device is not hurt by the device. It is advantageous to use a non-metallic material
as many metals (including steel) have a high thermal conductivity which leads to

the problems as described above

The suspension device according to the invention has proven especially suitable
30 for foods having a weight in the range of approximately 150 g to 350 g, but other

sizes of foods may be used.

As mentioned it is advantageous that the second portion has a thermal
conductivity less than 8 W/(mK), such as below 4 W/(mK), e.g. below 1 W/(mK).
35 This generally includes all non-metal materials, including polymers, ceramics,



15 possi bly be advantageously conbi ned, and the nmentioning of these
features in different clains does not exclude that a conbination of

f eat ures we 2nf16p@ssi bl e and advant ageous. WO 2012/ 1680¢TMEII1ER2DE2/ 059082
19 CLAIM5 1. A package conprising a sygpension device for holding a food
whi l e cooking 5 and a seasoning for iiproving the organol eptic properties

of the food. 2. The pac e accordjing, to cl ai _Whereip the package
o soe Al asHaie dUNpas A meneeRe FTE- Jt it vereebi BRLER o
conpar t neriagdtdl ideefa@SBHMAIP ® Slodhed50dddreeo®they theonrpAetuseal . 3. The

package according to claiml or claimz2, wherein %he glac_k ge conprises two
flexible, Tam deMRpEFYre af aFREPOR KRHIESHE CYFRI ALSRL %'HE bHREMBEraALY &S s

1-3, furtheey@erbthsieddn a hapdqudkbgidpackage according to any one of clains
1-4, wherein the seasoning is contained in a seasoni ng package. 6. The

package accor di ng to any of clainms 1-5, wherein the suspension device 20 is

confi gur edatroud® thetincaatbr Rabsals BESFIbRE Witk ddfeRdhdetoaspeediking devi ce, the
suspensi on device conprising a body having a first portion and a second
porti on, _ ($EDSFIFENth el BYET SN aksh Pk OF sansve L Ag REING Ry N PAHET A
| oca_ti on iy tHiRe CPMdIBeABY ITHR scBPE of life HFREABENROHESREH B@ithg configured for
holding t héaccz)%%%hying claims. In the context of the claims, the terms “comprising” or
10 “comprises” do not exclude other possible elements or steps. Also, the mentioning
of references such as “a” or “an” etc. should not be construed as excluding a
plurality. The use of reference signs in the claims with respect to elements
indicated in the figures shall also not be construed as limiting the scope of the
invention. Furthermore, individual features mentioned in different claims, may
15 possibly be advantageously combined, and the mentioning of these features in
different claims does not exclude that a combination of features is not possible
and advantageous.



25 7. The package according to claim6, wherein the first portion of the
suspensi on devi ce and/ or second portion of the suspension device and/or the
entire suspensywsoddevi ce has a thermal conductivity bel eeTEPWIROEY0S2 8.
The package according to any one of cl EIHS 1-7, wherein the food is 30
poultry including a chicken leg, a turkey leg or a piece of chicken breast
meat, or a piece of beef, or a piece of pork or a vegetable. 9. The
package according to any one of clains 6-8, wherein first portion of the
suspensi oncdgemmse and/ or the second portion of the suspension device is 35
flexible. WD 2012/ 168045PCT/ EP2012/ 059082 20 10. The package according to
any one of clains 6-9, wherein the second portion of the suspension device

has a distal enslpathde®rapisieg si RRpERMOE @elick et HElem P fFERPAhNEG cbOking
receivi nEg the distal end so as to establish a Ioogtfor hol di ng t he food.

11. The DaKhEeBBWMUHIMPEOWNG the PoIanertss ProPrEEa QI ERIPBA devi ce has an
outer edge at the second portion which outer edge |ncludes a bar bed
portion. 10 12. The package according to any one of clains 1-11, wherein

the second:por tTr@np?ﬁkaﬂﬁ@%W@ﬁ%@ G'H”Gel\r|"\(f@r?'ﬁctlhﬁd@§k§9ﬁ EYBRTIRGS B¥AIf i gur ed

for recei Vddhﬁlpérﬁ%eﬁ&o%ndjtﬁe%ﬁsﬂ@\%u&ﬁ@éﬁ%@%Pédjlrﬂ&wé BodbaitMeht anghtgeei n
the opening is a slit or alternativel y an aperture having an area of nore

than 0.1 sHFEPYNENE staed N Mg AL CBMASKB0EH ng means for cooking food,
conpri signg providing a packet conprising a suspension device and a

seasoni ng.
g The package according to claim 1 or claim 2, wherein the package

comprises two flexible, laminate layers.

4, The package according to any one of claims 1-3, further comprising a food.
15

5 The package according to any one of claims 1-4, wherein the seasoning is

contained in a seasoning package.

6. The package according to any of claims 1-5, wherein the suspension device
20 is configured to be attached to a suspension location in a cooking device, the
suspension device comprising a body having a first portion and a second portion,
the first portion being configured for engaging a suspension location in the
cooking device, and the second portion being configured for holding the food.

25 7. The package according to claim 6, wherein the first portion of the
suspension device and/or second portion of the suspension device and/or the
entire suspension device has a thermal conductivity below 8 W/(mK).

8. The package according to any one of claims 1-7, wherein the food is
30 poultry including a chicken leg, a turkey leg or a piece of chicken breast meat, or
a piece of beef, or a piece of pork or a vegetable.

9. The package according to any one of claims 6-8, wherein first portion of
the suspension device and/or the second portion of the suspension device is
35 flexible.



15. The nmethod according to claim 14, further conprising applying seasoning
to the food.
WO 2012/168045 PCT/EP2012/059082

20

10. The package according to any one of claims 6-9, wherein the second
portion of the suspension device has a distal end and the suspension device

5 includes an opening for receiving the distal end so as to establish a loop for
holding the food.

11.  The package according to claim 10, wherein the suspension device has an
outer edge at the second portion which outer edge includes a barbed portion.

10
12. The package according to any one of claims 1-11, wherein the second
portion of the suspension device includes an opening configured for receiving the
food.

15 13. The package according to claim 12, wherein the opening is a slit or

alternatively an aperture having an area of more than 0.1 square mm.

14. A method for providing means for cooking food, comprising providing a
packet comprising a suspension device and a seasoning.

20
15. The method according to claim 14, further comprising applying seasoning
to the food.

25



