2234669 FOOD STEAM NG APPARATUS This invention rel ates td food steam ng "
appar at us whi ch includes a perforated'food support through which steamis
to pass during its passage through the food steam ng appatatiss .« e2+=3Food

steanmi ng apparatus of the type conprising a 5 '*'tubul ar body having
an optionally renovable, perfor ated food support at a | ower end region
thereof 1is well known. A divider having walls adapted to be

- substantially vertically ori Mﬁeﬁmﬂnﬁ?l ntaining different types
~of foods 10 separate fr Q ﬁ’g the steam ng
- operation is also known. Such food steam ng appar atus can include a

Pfurality of vertygg 'mv(éjm%ﬁd BEdteR' %beﬂoé@cyiesﬁmg apBaHURRL! heach of
- which may receive a divider in a preferred form the ap&aratus
r

includes a | inFlNdes Agperfogpked foqd suppastethroygh IWQFCh steal 4§
during its passage through the food steaming apparatus.
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t her et hr ough. A nunber of different food steaning éppaFatuseé“bf’thfs:
general nature have been 15 proposed heretofore. -3- Generally

speaki ng, steam ' tends to rise substantially vertically but, when

obstructed by the presence of food, the steam nust nake its way around the -
obstruction. In order to assist in-tpe-distribution of steam and assi st

In this novenent around the obtructions caused by the food, it has been
proposed to perforate the walls of any divider which may be enpl oyed on a
food support in such apparatus. Perforating the walls of the dividegdhas
been found to assist in this regard. It is the object of this invention to
provi de food steam ng apparatus of the general type outlined in which the =
passage of steamthrough the body of the apparatus is rendered nore
effective for the purposes of cooking or heating food.

Food steaming apparatus of the type comprising a

5 tubular body having an optionally removable,

- perforated food support at a lower end region W,

thereof is well known. A divider having walls
adapted to be substantially vertically orientated
in use for maintaining different types of foods
10 separate from each other. during the steaming

operation is also known.

Such food steaming apparatus can include a
plurality of vertically spaced perforated food
15 supports each of which m&y receive a divider and,
in a preferred form, the apparatus includes a 1lid
having- one or more outlet perforations
therethrough. A number of different food Steaming
apparatuses of +this general nature have been

15 proposed heretofore.



-4- According to the present invention, there is provideﬁ f ood steamng*® °
apparatus conprising a tubular body, alid with at |east one outl et '
aperture therethrough, and a perforated food support, wherein the
perforations through the food support are shaped to inpart a transverse
conponent to the direction of travel of steamrising substantially
vertically prior to passage through such perforations and each of the
perforations conprises an aperture and an adj acent deflector zone which
ext ends~out of the plane of the food support, and the apertures are al
directed in the sane direction relative to respective radial |ines

rddi ating froma central point to the apertures. Preferably, a divider
havi ng perforated walls is included for dividing the space above the food
support into conpartnents, the perforations of the divider are shaped to
inpart a transverse conponent to the direction of travel of rising steam
and each perforation of the divider conpriles an aperture and an adjacent
defl ector zone with the apertures of the divider all being directed in the

sanme direction. ) _ ,
Generally speaking, steam tends to rise

substantially' vertically but, when obstructed by
the presence of food, the steam must make its way
W, around the obstruction. In order to assist in the
distribution of steam and assist in this movement
around the obtructions caused by the food, it has
been proposed to perforate the walls of any divider
which may be employed on a food support in such
apparatus. Perforating the walls of the divider

has been found to assist in this regard.

It is the'object of this invention to provide food
steaming apparatus of the general type outlined in
.which the passage of steam through the body of the
apparatus. is renderéd more effective for the

purposes of cooking or heating food.
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Preferably, each deflector zone is integral with the:resi of* t'he pér?orhted '
food support or divider wall of which it forns part and has a free edge

defining part of the periphery of its -5- associ ated aperture whereby
that aperture is transverse to the plane of its associated food support or
divider wall. Preferably, each deflector zone is inclined to the plane of

Its associ ated food support or divider wall and decreases in

cross-sectional size fromits associated aperture towards the plane of its
associ ated food support or divider wall. Preferably, the deflector zomnes

and apertures of the perforations of the divider are directed downwar dl y.
Preferably, the food support is of ci,cular shape and said sane direction ™

relative to the radial lines fromthé central point is a radial direction,
a circunferenti el r n such )
directions. Pr e%léra F‘g‘?% et&ﬁgsfeqh ;‘Q?%éoggé\%%ggavg dﬁ?%ﬂnged to be *©

fgggﬂ gﬁdoﬁihaﬁéﬂfl;%ﬁéféﬁg C%#lhBPPéltn ”E&Sﬁl&f b&dyNal 1166 i4aNEt ek | ON for
pper periphery of a
one outlet aperture therethrough, and a perforated food support,
wherein the perforations through the food support are shaped to
impart a transverse component to the.direction of travel of steam
rising substantially vertically prior to passage through such
perforations.and each of the perforations comprises an aperture
and an adjacent deflector zone which extends out of the plane of
the food support, and the apertures are eil directed in the same
direction relative to respective radial lines radiating from a
central point to the apertnres.
Preferably, a divider having perforated walls is included
for dividing the space above the food support into comoartments,
the perforations of the divider are shaped to impart a transverse
component to the direction of travel of rising steam and each
perforation of the divider comprises an aperture and an adjacent \-J_
deflector zone with the apertures of rhe divicer all being
directed in the same direction.
Preferably, each deflector zone is integral with the rest

of the perforated food support or divider wall of which it forms

part and has a free edge defining part of the periphery of its



conventional cooking pot. Alternatively, the tubular b5dy has a f1 ange”® or
brackets for supporting it on the upper periphery of a pot. The food
support may he made of sheet netal. If so, the manufacturing nethod nay

i nvol ve form ng each perforation of the food support by cutting the sheet
metal and deforming the netal, in the vicinity of the cut on at |east one

. side thereof, out of -6- the plane of the sheet to provide a deflector

. zone termnating in an aperture which is located in a plane substantially

L at right angles to the sheet. The divider may be nmade of sheet netal. | f

* so, the manufacturing nmethod may involve form ng each perforation of the
dfvider by cutting the sheet netal and_q§torning the netal, in the vicinity
of the cut on at |east one side thereof,” out of the plane of the sheet to

provi de a defl r ' | i n rs ' kSe | din a
pfane subst anf ?%}ﬁ; tg?n%egﬁﬁma%é& c;dﬂta Eea%ﬁg{é{t.éj ‘%hgpﬁ\?ﬁ? oﬁr?c%%lga lid
having outl et papel el S5 hs@bcibl€d food support or divider wall.

Preferably, each deflector zone is inclined to the plane of

L XN

its associated food support or divider wall and decreases in
cross-sectional size from its associated aperture towards the
plane of its associated food support or divider wall.

Preferably, the deflector zones _and apertures of the
perforatiqns of the divider are directed downwardly.

Preferably, the food support is of circular shape and said
same direction relative to the radial lines from the central
poinf is a radial direction, a circumferential direction or a
direction angularly in between such directions.

Preferably, the tubular body is open ended and arranged to
be supported on é perforated support member of dish-like -
configuration for location on _the upper periphery of a

K./ conventional cooking pot. Alternatively, the tubular body has a:
flange or brackets for supporting it on the upper periphery of a
pot. |

The food support may be made of sheet metal. If so, the
manufacturing method may involve forming each perforation of the
food support by cutting the sheet metal and deforming the metal,

in the vicinity of the cut on at least one side thereof, out of



upper end of the food steam ng apparatus ensures that ‘a‘confi ntous’fI ow of
st eam passes through the apparatus in a swirling action pronoted by the
specially directed perforations through the food support and opti onal

di vider. The food steam ng apparatus nmay conprise a single food support or, -
alternatively, a plurality of food supports supported in a single tubular

body or each inits -7- own tubul ar body which is rel easably supportable
on a subjacent tubular body so that a plurality of vertically spaced food
supports are provided in the conposite apparatus. 5 In ‘order thglthe
invention may be nore fully understood two enbodi nents thereof will now be
described wth reference to the gacconpanying draw ngs. 10 In the
drawings :- FIG 1 i's an expl oded, partly sectioned, isonetric

view of fqed plagandf gnéRR8ER kY provide a deflector zone terminating in

&

an aperture which is located in a plane substantially at ;ight
angles to the sheet.

The divider may be made of sheet metal. If so, the
manufacturing method may involve forming each perforation of the
divider by cutting the sheet metal and deforming the metal, in
the vicinity of the cut on at least one side thereof, out of the
plane of the sheet to provide a deflector zone terminating in an
aperture which is located in a plane substantlial'ly at right
angles to the sheet.

The provision of a lid having outlet aperture(s) at the
upper end of the food steaming apparatus ensures that a
continuous flow of steam passes through the apparatus in a.
swirling action promoted by the specially.directed perforations
through the food support and optional divider. The food steaming
apparatus may comérise a single food support or, alternatively, o/
a plurality of food supports supported in a single-tubular body

or each in its



according to the invention in association with a conventional cooking pot;

15 FIG 2 Is a detailed sectional elevation through one perforation
of a wall of a divider; -8- FIG 3 is a simlar view through one
perforation of a food support of the food.steam ng apparatus; FIG's 4a, 4b
and 4c are each a plan view of a food 5 support (and in

‘the case of Fig. g@natqb\’.xilqg'r-'bod% i'lgficlfz I;#@iégg?bl}rﬁ]%g&:ﬁﬂﬁgbele on

-indicating the general circunfere
directikon in whi téﬁb f | S d; :
: C%I ter rja%%i? t%?ﬁﬁ@tfl 03239%8 I!;lhéQ: 6a ﬂ l?%%%%er%fti c

II'lustrates Ive pertora

sectional el evati %9&1&&@99%&@’@@@%&&69& | @¥&nprevidkR e the

enbodi nent of the 1 nvention®i ustrate
composite apparatus.

5 In order that the invention may be more fully
understood two embodiments thereof will now be

described with reference to the accompanying

drawings.
W,
10 In the drawings :-

FIG. 1 is an exploded, partly - sectioned,
isometric view of food steaming apparatus
according to the invention in association
with a conventional cooking pot:;

N\

15 FIG. 2 is a detailed sectional elevation through

one perforation of a wall of a divider;



15 Figs. 1 to 4a, food steam ng apparatus conprises an operatively

| ower nost, snoothly di shed, support nenber 1, perforated to allow steamto
pass upwardly therethrough, and adapted to be supported -9- on the upper
edge 2 of a substantially conventional gooking pot 3. The support nmenber 1
I's adapted to support the | ower edge 4 of a tubular body 5 of the food 5

steam ng apparatus_ and, the tubular , bod 5 s adapted to support

rel easably, atF¥%s 3Ipperidnd Similas spiey u%ﬂFﬁ'f‘giBoﬂyelper%F’s@'gond :
tubul ar body 7 nmay be used if required, or the l rnpst .body 5 jmay be used
on its own dependi ng upof rc?qufpg nPUPPQEt of A%d%?g ﬁ%“ﬁ’é@/f of‘rﬂse
on the top of the second tubu#ar‘ body 7, where it 1is wused or, s
alternatively, on the t%Bp%rB UBRe first tubul ar body 5 where only that

one i s used. The lid 8 has outlet perforations 9 therethrough to provide
for - 3

FIG.’s 4a, 4b and 4c are each a plan view of a food

5 support (and in the case of Fig. 4a a
divider in association therewith)

indicating the general circumferential,

radial, or intermediate direction in

|V
which the flow of steam is promoted:;
10 FIG. 5 Illustrates alternative perforatiohs:
and,
FIG. 6 is a schematic sectional elevation of ‘a
second embodiment of the invention.
o/

In the embodiment of the invention illustrated in
15 Figs. 1 to 4a, food steaming apparatus comprises an
operatively lowermost, smoothly dished, support
member 1, perforated to allow steam to pass

upwardly therethrough, and adapted to be supported



15 the escape of steam from the apparatus and, preferably, a
central handle 10 is provided and a surroundi ng shield 11 for preventing
steamemtting fromthe holes 9 fromcontacting a persons hand when the
handl e is enployed for lifting the lid. 286 9 - Alternatively, a radially
ext endi ng handl e 12 coul d be used. - 10 - Each of the tubul ar bodies of
the food steam ng apparatus has rel easably supported .,in _the |lower 4 region
t her eof~a food supBBrgﬁﬁbﬁﬂﬂeﬁﬁ?¢ﬂﬁe2onsﬁe§P%ﬁﬁﬂﬂt%%%}ﬁnﬁgﬂﬁﬁpYEPBﬁ vi de
a mul tispude of 5 radi al Ly _extending short cuts 14 with the nmetal 15 on
one side of the cuf°9KdNG BPta3substantially triangul ar area, being
deforned out of the plane of the support 13 to provide an upwardly inclined
defl ector zone 16 extending fromthe under-surface 10 17 of +the food

support 13 'to a’fheapgﬁg)ﬂagt ]@eﬁﬂé}{-r Ci eq.sb ya&QStgat 'Eggesupporg hethe

aperture 18 is,
lower edge 4 of a tubular body 5 of the food

steaming apparatus and the tubular body 5 is

n

adapted to support releasably, at its upper end 6,
a second tubular body 7. Such second tubular body
7 may be used if required, or the lowermost body 5

may be used on its own depending upon requirements.

10 A lid 8 is provided for use on the top of the
second . tubular body 7, where it is wused or,
alternatively, on the top 6 of the first tubular
body 5 where only that one is used. The 1lid 8 has
outlet perforations 9 ‘therethrough to provide for

15 the escape of steam from the apparatus and,
preferably, a central handle 10 is provided and a
surrounding shield 11 for preventing steam emitting
from the holes 9 from cdntacting a persons hand
when the handle is employed for 1lifting the 1id.

20 Alternatively, a radially extending handle 12 could

be used.



accordingly, directed substantially at right angles to the plane of the
support 13. It will be understood that steamrising vertically 15 and
passi ng through an aperture 18 as describéd will have a | ateral conponent
of novenent inparted thereto as indicatigd by the arrow 19 in Fig. 3. In -
respect of the food support illustrated in Fig. 4a all the apertures are

directed int ame 20 circunfereng,al jrectio o ,that, steam
passi ng throy&%%ﬁe %rFBFat"é‘éP‘ﬂﬁﬁ R Ithﬁvep%f"ipi%qu or,
ou 1119 20 LIRSS LT hhcnantlfl ARG I AELOYRRAS ¥
o be menti ondBaIE SRSKRRS S0 ARRdoSURPITE MERERR AA BARR. Y above
'tf]et gf‘;ntehgf o ﬂé@é%%eggggzﬁéj 5 ;dgsgeaf tB! fhodRad" & Shayeigdabe!d¥ ' Ve to
5 radially extending short cuts 14 with the metal 15
on one side .of. the cut and over a substantially
triangular area, being deformed out of the plane of
the support 13 to provide an upwardly inclined
deflector zone 16 extending from the under-surface
10 17 of the food support' 13 to an aperture 18
encircled .by the cut edges. The aperture 18 is,

accordingly, directed substantially at right angles

to the plane of the support 13.

It will be understood that steam rising verticaily
15 and passing through an aperture 18 as described
will have a lateral component of movement imparted

thereto as indicated by the arrow 19 in Fig. 3.

In respect of the food support illustrated in Fig.
4a all the apertures are directed in the same
20 circumferential direction so that steam passing
through the perforated food support will have a

spiralling or swirling action imparted thereto.



accordingly, food (indicated by nuneral 20) cannot 10 obscure the
aperture 18 to the perforation in any way. This is an advant age over
the prior art wherein sone apertures on which food has rested are totally
blinded to the passage of steam The regnpvable di vi der 21 S

provi ded for 15 associ ati on with each of the food supports 13 as and

‘wh ired dth I f h d ded,
ther et hrough f or e neshect, She 'V'ﬂﬁéﬂ‘”e RS iRt PEfefonta T o
Fi 3 t ith th t { t ed d
[ ll’;gl cat\%g rr\tl)mst cl egrigse% %’5?@@1 gpﬁl Irzlea%eefuoe%%% g%@%ﬁﬁe IJe‘at or
zdnes are all forngddtﬁ.édag t%%gé’\é%?f% ngﬂa tccirtﬁﬁnf re

t TV der aV|ng

direction of flow of r|S|ngse t he
three walls, the apgg*,gég vbﬂ each wall are arranged to inpart such
t ‘ansver se conponent rre circunferential direction.

5 It is to be mentioned that an added advantage of
‘the arrangement described above is that the
outwardly deformed areas of metal 15 are elevated
relative to the plane of the food support and,
accordingly, food (indicated by numeral 20) cannot

10 obscure the aperture 18 to the perforation in any
way. This is an advantage over the prior art
wherein some apertures on which food has rested are

totally blinded to the passage of steam.

The removable divider 21 is provided for

15 ~ association with each of the food supports 13 as

| and when required and the walls of each divider are
~ provided with perforations therethrough formed in
exactly the same way as described with reference to

Fig. 3 but with the apertures thereto directed

20 downwardly, as indicated most clearly by numeral 22

in Fig. 2. Once again the deflector zones are all

- formed to impart a transverse component to the



5 Thus, as indicated in Fig. 4a, with the divider and food support

In position, a circunferential swirling action will be inparted to
steamrising through the steam ng apparatus both by virtue of the
arrangement of apertures in the food-sdgport as 10 wel |l as those in the-

walls of the divider, when sane is in use. One alternative enbodi nent of

Win the pertcareatiehycet ek, of BAELhG CRbefhy; 467t AR Y

with the perfor p nFig.

ochi pved by Prehg) "ing st w67 L PG SRl Npdrticdgnalgs

Its | ower end. angé can uppor e upper e
a pot 24 and cph &hgh! Lali0aYel SHiRlHda £5Cimpheed PRYdnsyexrsd N the o
body. 20 AI'ternativeﬁt ol&?he ange, brac&lg?s COSIuSMbe usesd. se. 13 -

Al so, the shapsombohéRtPERf hat sahe BR¥clfiférentdal divectibnBy even
assune the formof a slot 26 as -

5

Thus, as indicated in Fig. 4a, with the divider and

(31}

food support in position, a  circumferential
swirling action will be imparted to steaml rising
through the steaming apparatus both by virtue of
the arrangement of apertures in the food support as
10 well as ﬁhose in the walls of the divider, when

same is in use.

One alternative embodiment of the invention employs
the same food supports and dividers but does away
with the perforated support member. As shown in

15 Fig. 6, this is achieved by providing an inwardly
directed flange 23 on the body towards its lower
end. Such flahge can then support the body on the o/
upper edge of a pot 24 and can simultaneously
suppdrt - the food support 25 in the Dbody.

20 Alternative to the flange » brackets could be used.
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shown in Fig. 5. In this case the deflector zones 27 ext end élong’ the *-

L X

|l ength of sl.ot. These 5 deflector zones may thus form a
configuration simlar to the blades of a turbine. It will be understood

t hat nunmerous variations may be nade to the above descri bed enbodi nents of
the invention w thout departing fromthe scope thereof. - 14 - CLAIMS 1.

Food steam ng apparatus conprising a tubular body, alid with at | east one
outlet -aperture therethrough, and a perforatigd-f ood support, wherein the
perforations through the food support are shaped to inpart a transverse

.conponent to the direction of travel of steamrising substantially

vertical ly prior t assefe dNapNo B UGhdSpé PEGEALDSnENhag2 e Ob a1

perforations conprises an aperture and an adj acent deflectdr zone whic
extends out of theideiie #d Ay €0EnSuBRARe thed 01 aperd usestane ald
directed in the same direction Telative to respective radial lines
radiating froma entwmliwoFig.t 6.t NeIAPEhiLr Sase the deflector zones
27 extend along the length of slot. These

deflector zones may thus form a configuration

(S]]

similar to the blades of a turbine.

It will be understood that numerous variations may
be made to the above described embodiments of the

invention without departing from the scope thereof,
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2. Food steam ng apparatus as clained in claiml1, in mhlch a d|V|der -
having perforated walls is included for dividing the“mﬂﬂﬂnﬂmnﬂm food
support into conpartments, the perforations of the d

i npart .a transverse conponent to the direction of travel of* ri'si fig steam

and each perforation of the divider conprises an aperture and an adj acent
deflector zone with the apertures of the divider all being directed in the

same direction. 3. Food steantngéﬁpparatus as claimed in claim2, in

whi ch each deflector zone is integr with the rest of the perforatedigood
support or divider wall of which i nms part and has a free edge defi'ning
part of the periphery of its assoc aperture whereby that aperture is &
transverse to the plane of its associated food support or divider wall. 4.
Food steam ng r 2a ; i ch gch deflector
zone is |2%I|ne QEﬁénﬁﬁ ﬁ%ﬁb ts a soc ted 18* or? or_divider &

wal | and dHihedts égasth one on_tset apesgurgetémmaromhzearfdr érﬁqrtf§r%11@§om at ed
aperture tfuarsisppobe, wherein the perforations through the food support

are shaped to impart a transverse component to the direction of
travel of steam rising substantially vertically prior to passage
through such perforations'and each of the perforations comprises
an aperture and an adjaéent deflector zone which extends out of
the plane of the food support, and the apertures are all directed
in the same direction relative to respective radial lines
radiating from a central point to the apertures.

2. Food steaming apparatus as claimed in claim 1, in which a
divider having perforated walls is included for dividing the
space above the food support into compartments, the perforations
of the divider are shaped to impart a transverse component to the
direction of travel of rising steam and each perforation of the
divider comprises an aperture and an adjacent deflector zone with
the apertures of the divider all being directed in the same
direction. |

3. Food steaming apparatus as claimed in claim 2, in which \o/
each deflector zone is integral with the rest of the perforated

food support or divider wall of which it forms part and has a

free edge defining part of the periphery of its associated

aperture whereby that aperture is tramsverse to the plane of its

associated food support or divider wall.

4. Food steaming apparatus as claimed in claim 2 or 3, in -
which each deflector zonme is inclined to the plane of its
associated food support or divider wall and decreases in



pl ane of its associated food support or divider wall. 5.
apparatus as clained in any one of clains 2 to 4, in V\/m ch rmﬂﬂl lﬂﬂl”“l
zones and apertures of the perforations of the divider are

downwardly. 6. Food steani ng apparatus as clained in any one of clalns 1
to 5, in which the food support is of circular shape and said sane

direction relative to the radial lines fromthe central point is a radial
direction, a C|rcunferent|al direction a direction angularly i n between
such d1rect|ons : Food steaning apparatus as clainmed in any one of the

precedng cl aj.fgye. g@cgeza SR ! Als MadXcistefP STk Nle dediltad" EANOC O

be supported on a per upport I guration for
| 6cati on on thban!v’—ppf:rltﬁeﬁﬁméwed)ffoad(ﬁﬂﬁp@?ﬁ |°6n‘&1"1é§¥)l{'{ar1é1 pot. 8. Food
st eam ng apparatus as clainmed in any one of clains 1 to 6, in which the

t Ubul ar body has a flan e or brackets for supporting it on_the ugper
periphery of & pot Foasl steaming-anpsgatis f#nGiaimed im gny (prer 86 18iB3MA ng

apparatus as ed;aurm'dnl rwraau QRE Wefléciols zonks &ndea@éeturetsheoﬁ Ottse support
i s made of sheet rre ﬂg&?e ret.hod i n each perforation of

t he food suppBﬁf%ﬁ ’cﬂfhst? @Véﬂs’éta’:ﬁ'egﬁe\é R4 %’8’?'67 1% the netal, in the

vicinity of the cut on at | east one
6. Food steaming apparatus as claimed in any one of claims 1
to 5, in which the food support is of circular shape and said
same direction relative to the radial lines from the central
point is a radial direction, a circumferential direction or a
direction angularly in between such directions.

7. Food steaming apparatus as claimed in any one of the
preceding claims, in which the tubular body is open ended and
arranged to be supported on a perforated support member of
dish-like configquration for location on the upper periphery of a
conventional cooking pot.

8. Food steaming apparatus as claimed in.any one. of claims 1
to 6, in which the tubular body has a flange or brackets for
supporting it on the upper periphery of a pot.

9. A method of manufacturing the food steaming apparatus as

claimed in any one of claims 1 to 8, wherein the food support is

made of sheet metal and the method involves forming each

perforation of the food support by cutting the sheet metal and

deforming the metal, in the vicinity of the cut on at least one

side thereo,f , out of the plane of the sheet to provide a
~ deflector zone terminating in an aperture which is located in a
plane substantially at right angles to the sheet.



side thereof, out of the plane of the sheet to provide a deflector zdne"'

termnating in an aperture V\hichislocatedinapum i"m ¥ @l rat :
‘right angles to the sheet. - 16 - 10. A met ho HI' ]Imlmlm g._the

food steam ng apparatus as clainmed in any one of cldinm$ 2tto"5,s wrerein the -
di vider .is made of sheet netal and the nethod involves form ng each
perforation of the divider by cutting the sheet netal and deform ng the
nmetal, in the vicinity of the cut gn;at |east one side thereof, out of the
pl ane of the sheet to provide a defl@ctor zone terminating in an apertyge

which IS | At CH hétBaPbA HanbEbSt 2 hs e 80 9tlhi i Apfardide! i Sheet ~ 11.
Food steam agp_ar atus substantia as herein descri, gna exenplified <
with ref er%f?gé‘_ lefl gl-PBY oRe of glaims 2 §0 53, wherpindhieodividgs. istmade 4c, Fig. 5-
or any conbf rsheéPmethErA@ the methéd in0bBFeNeSrifgFédth BePéorbioiCCONPaNYi Ng
dr awi ngs. s . ' T

of the divider by cutting the sheet metal and deforming the

metal, in the vicinity of the cut on at least one side thereof,

out of the plane of the sheet to provide a deflector zone

terminating in an aperture which is located in a plane

substantially at right angles to the sheet.

11. Food steaming apparatus substantially as herein described
and exemplified with reference to Fig. 1, Fig. 2, Fig. 3, any ona2
of Figs. 4a to 4c, Fig. 5 or any combination thereof, or with
reference to Fig. 6 of the accompanying drawings.

-
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