WO 2007/ 047597 PCT/ US2006/ 040411 FOOD HOLDI NG CABI NET W TH REMOVABLE TRAY
COVERS BACKGROUND OF THE INVENTION 5 1. Field of the Invention The present
i nvent i onwoeb@t@assoro food hol di ng cabinets for hol di ng pcoalseahsonos11
partial |l y-cooked food in one or nore food trays at an elevated 10

t enper at ure untfOOIhEQLIING CARINET WHT HMREMM{ABREMRAVICOVERS he present
i nvention relates to i nproved food hol ding cabinets and to food tray covers
for use in the holding cabinets. 2. Description of Related Art 15 Food
hol di ng cabi nets, food trays and tray covers are well known, particularly
in the fast food industry. The hol ding cabinets have heated chanbers that
hol d mul ti pB@QK@B@QMRéFrﬁH@WMEW&%N ood itens at ready-to- serve
tenperatgres for serving on an as needed basis. A widely used 20 system
enpl oys a freestanding cover that is placed in the heating chanber of the
cabi net and1defieldesf therdeeaitionng area for receiving a food tray. The food
tray is placed in the receiving area until the tray is to be w thdrawn
fromthe chanber. The cabi net includes a wire rack for engagi ng the cover
to prevent it fr ' ' VR i th: the food 25
tray. Although tggb\?vji? ?g&?t\g@%@grvegt??? E@p@gﬁaﬁ{a%ﬁgﬁ?@%gm% th

cl eani ng t Beokethabpartialy-copket fvad insorrecart mbres foadhraysyat amelevptarte bet ween

the t t d t andi . BRLEF. SUMMARY OF THE
e i Bl B totR WO RE BEl ) Fore pEHIUATY e PERReAE | ood
hol di ng calivestien @@Idtésft@ﬁnﬁﬁ@é&fdd&ﬂﬁolem rpifets Bﬂd%%@@ﬁagic‘ws& and

other problenms. 1 WO 2007/047597 PCT/ US2006/ 040411 PCIT/ USO6/ 40411
for use in the holding cabinets.

2. Description of Related Art

15
Food holding cabinets, food trays and tray covers are well known,

particularly in the fast food industry. The holding cabinets have heated
chambers that hold multiple trays containing various food items at ready-to-
serve temperatures for serving on an as needed basis. A widely used

20  system employs a freestanding cover that is placed in the heating chamber
of the cabinet and defines a receiving area for receiving a food tray. The
food tray is placed in the receiving area until the tray is to be withdrawn
from the chamber. The cabinet includes a wire rack for engaging the cover
to prevent it from being withdrawn from the chamber along with the food

25 tray. Although the wire rack serves its purpose, it interferes with cleaning
the chamber. Also, there is heat loss through the space between the tray
top edge and the freestanding cover.

BRIEF SUMMARY OF THE INVENTION
30
It is an object of the present invention to provide food holding
cabinets and tray covers that overcome the aforementioned and other
problems.



Anot her object of this invention is to provide food hol ding cabinets and
food tray covers that allow the tray covers to be suspended above each
tray | ocavoano7andseal | ow easy ingress and renoval of theptragsodsoent he
covers ang. f rﬁ .t ha. cabiinet. $ Another object of this invention is to

pr ovi dd” fodtt %%fﬁéf sietnet fhis inbatticitisne povidayombheidingbahiretshei r
respective underlying food tray |ocations sp that trays,that are inserted
under t he arsvieod trayhcarersithai@liawihertraysavess fnbe sHaperded aPPY¥Rut at t he

sanme tine al sq withdraw _ HiVal ebitRetra® frof thel Nvent i on
Is to proﬁad’i‘qﬁyoﬁcgﬁwaﬂg aﬁ@@i%%t@%%\%iang rreans?l ?fﬁ sus%gendi ng tray
covers, thgveeaaad penmehd calsiheld such that they do not interfere with

cl eaning of the heating chanbers. 15 Another object of this invention is to
provi d® food hol ding cabinets and covers that provide closure of, and
prevent heat an ' i i6P M tol i litie Y6EE holiing chipdtd r ays. 20
Anot her obj ect %‘é%ﬁ!}gbﬁ?\géﬁﬁl%ﬁﬁﬁgﬁérﬁ pPod\’/fi de food hoIan cabi nets and
covers t hathatblispericieay oveers abovedbeir gapective undenypegif9ehgayood trays and
mai ntai n food, quali ver .the faod holdin ri bj ect of
this i nvenPraliphsse g%/aﬁgﬁ)’?déa"aa@i'Hﬁ?rgeii’?(éj%ttﬁ§§°9§? gﬁb%@@ﬂ{&g&ygl easabl y
suspend o r YSoarsivRthdul atltie sathe ititd aled wittrirdivirg thabi nets. Stil |
anot her OBF%@th%%Nngh% invention is to provide a food holding cabinet with
support®d ébveasi ng tray covers that are supported fromthe 30 walls of the
cabinet with spring | oaded retention. These and ot her objects and

advant ages of the present invention are provided by a food hol di ng cabi net
that suspends t ARYtHR GBjSCt &P E1E inv@ntiéh 2007 o4iteXooREDIdIEE @abirdiH4 11

PCT/ USO6/ 40411 food ray | ocations until the food traxs are introduced into
t he | ocat i bagng means for suspending tray covers, the means being located such

that they do not interfere with cleaning of the heating chambers.

15
Another object of this invention is to provide food holding cabinets
and covers that provide closure of, and prevent heat and/or moisture loss
from, their underlying food trays.
20 Another object of this invention is to provide food holding cabinets

and covers that allow the covers to rest upon their underlying food trays

and maintain food quality over the food holding period.

Yet another object of this invention is to provide a simple structure
25  and way to releasably suspend one or more covers for food trays in food

holding cabinets.

Still another object of this invention is to provide a food holding
cabinet with supported floating tray covers that are supported from the

30 walls of the cabinet with spring loaded retention.

These and other objects and advantages of the present invention
are provided by a food holding cabinet that suspends tray covers above
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allows the covers to rest on the trays during the food holding period to
mai ntain the food quality over the food hol ding period, and all ows easy
renoval oWotbhe/diedd trays fromthe cabinets. 5 Further, pcliaseos@ng4at her

obj ects,. a%vq b ;;.,la‘,mg._f..( atures of the present invention are provided by
a fOOdhiHC%‘" d?ﬂr\ﬁg&@éﬁbn‘ ‘L&‘ﬁﬁl ‘P?ﬁﬁo&@a“eyggre iHadoeed into thelatiatignsa, cover ed f ood
tray therein, conprising: a housing that, K defines t heat.i ng chanber and a
heati ng chal@us ﬂ'tﬁ)@WQfg%@ sestacibedrays leanbeﬁea‘f hRlling, RetRd .?O The heating

chamber | neditieh thelthBA'uBR SRIHhE 18P RoldRRY B, ot diRaRled¥ye tray

| ocation f cefving a tray, and a pair rigrd support structures
nmount ed t orérhevdl@isha foddtragsifrpamitiergabingtsay cover in the heating chanber
in a position above the at |east one tray |location. The pair of support
structu®es includes a front support structure positioned 15 adjacent to and

extending acrosgyhhier th 888 aRfl diiEr dKEs NEVEMEEREY afd RslitlEbs ofiHeh that when
a food tray is ?Hser'[’e i&%]to the food tray |ocation and under a suspended

tray cover predentiroemtionayewirovided xgefoadiwiding.cpbinet bavieg a heating ay cover

and lift it u rdi ff of the ir,of su rt [ § J at the
tray cover Ch@%%ﬁg%{h@&'”sf ?‘P\\éer?agﬁoq ﬁﬁ\ﬂ"%ﬁﬁ" gﬁ@iﬁ)r#ﬁﬁ" ,aeli%tfsﬁitl%

under | yi ng 4bAAgs tHcMekiing EREMBEr AR@BHding ehbiiter opanirey for bbeeds tant
support structure engages and prevents the tray cover from being renoved

from the héke hagtinghah@mbenl dhg hgating chambesindydss a firat padios, g Eak
structures r [ : rAY G r air of
suppor - ot PoELT 2L MAR PR, Bralot i Bleiib foofiee Brita BARBLRT L i ed 10
t he housi ngigidstifiirt struststemapuatadBsthtwusinggior pusperudingd trdecdveat i ng
chanmber. Preferably, the rear support structure is an, elqgn a%ted rigid
menmber, f orn theheating ehamber Wy ppsitipd ahovA hejat 'eaﬁé@@? Hﬁb@oqg% 84, to the
rear porti of . | I g ‘ﬁ{{g@' of the

i nventi on, G'?}?eé%lt Bﬁ%@ﬁﬁ&r %g&gﬁéﬁgppdégﬁ@rﬁﬁl %Bﬁtgéfirer abl ({gg%del ongat ed
rigi d ménbexdjadent teandpixéendingacrossithe ifrogt optheseehtingchamivéropenitgint ed to

the housi ngsfuch%atev)\(/ﬁe la%boa?ratyhlg ir?serted into the food tray location and under
a suspended tray cover, the food tray will engage a bottom portion of the
tray cover and lift it upwardly off of the pair of support structures such that
the tréy cover is supported by the food tray, and such that, as the

20 underlying food tray is removed from the heating chamber, the front
support structure engages and prevents the tray cover from being removed
from the heating chamber along with the food tray, and the support

structures resume suspension of the tray cover.

25 The or each pair of support structures includes a rear support
structure. It can be mounted to the housing so that it extends across the
rear portion of the heating chamber. Preferably, the rear support structure
is an elongated rigid member, for example, a bar, and it is mounted,
preferably fixed, to the rear portion of the heating chamber.

30

In preferred embodiments of the invention, the or each front support
structure preferably is an elongated rigid member, for example, a bar,

having opposed end portions mounted to the housing, for example, to the

3



WD 2007/ 047597 PCT/ US2006/ 040411 PCT/ US06/ 40411 housing front wall, to
either side of the heating chanber opening. Preferably, the respective
opposed ewg 2p@mdsr®ns each include a spring and pref er alplcy/use@e/ 40411

spring-J),0a eg!.ln LPHAt efh fqytihe housing to either side of the heating

chanber‘e 39@%&&%# 'ni"\ﬁaﬂ’}t@fcﬁﬁ\@?@id@WHérm@tiﬁg ehatriber operimgi on, the front
support structure is nounted to the housing to allow the front support
struct ur e Preferably therespectiveropapsed an@pOftm%%?O?'i 'P%‘f‘dﬁ@s?’m%a'ﬁiar t he

heating Cha"g%erényogr%gpgﬁgmgéﬁdl&Eﬁ?%tgatto Wﬁ&ﬁéin§ tft\(?a iéflﬁé'l’ Sidéwppg ts a tray

I
cover to ap§ er away rrom Irst position to

facilitat enheégiyeharfbet tygerdingy cover fromthe front support structure and
fromthe heating chamber opening. The front support structure preferably
is sprithg-1oadedly nounted to 15 the housing such that it is tenporarily

movabl e agai ”StIrf‘%r%if%féd‘gn'g)%;dﬁﬁen@"tgé%é'irﬂlé’nfiaﬁ, ?Egﬁjfnt@g?bbhon to the second

position and by asi n orce toward Irst position. In an
enbodi nent striudtard isanbusiedporthe hsusingttaradow:tbe fiand seppergtipeiwe s and a

central portion betwee icatli it h '
one. opposchearapgEy OPvaBlauARgom s st nest tof oA rheRberc o
portion | SgH%igB:cvﬁwé?'%Mefffo?l%ub&?i Etrustur® sspporeda taytdoves ésasdepndi ti on and

back towar h ITst position. In another enpodinent, each of the opposed
end pot®i opssilias fartisgraway freacthieditst position to feclitate remoyabefdnREMRY  at | east

one, preferably. ea of ,.the 1 | ! f th
el ongat ed FP&‘?%“NB&E@EM“& SEBP?‘?&?%@E%%@PWSE’%E@%? ?’E}éemﬁgﬁs?ngt tg al | ow
the at | ea%Feﬁm@_ spring-loaded end portion and at | east an adjacent

portion of the elongated rigid nenber to be noved against the bias of the
spring further away fromthe housing 30 and heati ng chanber opening, to

Iﬁgi lhieg? ;[ ﬁgr gﬂg@l&f&%ggs&tpﬁgﬂ sﬁfu%i’ur‘écb‘f@feralglgl%@Hﬂ?g-ﬁiéi@i%ﬂw mduhteet tr es and

15  the housing such that it is temporarily movable against a biasing force
away from the first position to the second position and by the biasing force
back toward the first position. In an embodiment, the front support
structure has opposed end portions and a central portion between and
communicating with the end portions, at least one opposed end portion

20 having a spring section such that the central portion is movable away from
the first position to the second position and back toward the first position. In
another embodiment, each of the opposed end portions has a spring

section.

25 In a preferred embodiment, at least one, preferably each, of the
respective opposed end portions of the elongated rigid member is spring-
loadedly mounted to the housing to allow the at least one spring-loaded
end portion and at least an adjacent portion of the elongated rigid member
to be moved against the bias of the spring further away from the housing

30 and heating chamber opening, to facilitate removal of a food tray cover

from the support structures and the heating chamber opening.



WD 2007/ 047597 PCT/ US2006/ 040411 PCT/ US06/ 40411 PCT/ US06/ 40411 1In an
enbodi nent, the elongated rigid bar nenber support structure has a central
portion awmd:2oppas@d end portions that are at an angle tectrhs2ocemninal

por tion, Ft el roligiingnad)-gl ¥ront wal | that defines the heating chamber
openi ng, and t helt @88 s8akodimenibe elpngatied vgidi karsnambensupperd stractue t he

' e i of .the heatin hanmber openi In a
preferred onpse rentteR groriaf and Atiebe <A bt e Sem aroR ARG FBE ot di ng
a plural ity cehtralqartien, thedtbusiryas b efont Wallanst défihelant ineatinghamber
I ncl udes a phg{aglit of food tray locations, a left tray location, and a 10

right tray F PbRPeRIRG. e thefreRectve oppesed erappBinstarermosnted-toy - si de
Lo o, Soowehoddf FBAEWER toRAE Kb thd RO Bambr bBSHIREDOT. o0 | e

pair of support stTuctures are for suspendrng _ gboye each tray
| ocation, such that when a food tray is inserted into a respective food

' Ct i ded t yer, the food tray
Wil 15 engage albARTERTEGTBROGIoNt ot TS ByBERhe hestiog pbamBea i 111 | 1

upwar diy of for tRfdihi@ iatdiitpbr soaed fodd frtfd terein® A thdfbatifls tray cover is

supported by its U rlying food tray, and suc ' under | yi ng
food tray i §harheringludasanrplunality effaatbtray kochtions,taleft raynlocatipmaarid st r uct ur e

. . f bei roved from the heating
chanber 120 HPBEHRAIRAtPR 8 P Hart HAY 10oRe 50 Serbeie® Pasum
suspensi on ahothehantifeaithder Riceivingla fbod a9, TR e er%errfuéﬁit, %@@Qigp?“ts of

the invention the heating chamber is fof holding a pluralit cover ed
food trays EWeRWt AlruGiHEsS:Ake forsuspendiag gitray eoverisbove eechdey t wo

conpart ment URRS t | . conpart ment ,._one being above
thgpot her a%&aggrﬂ)’ar at ég%gwghfé{%gb,t%ﬁ}%m %ﬂﬁ%’?ﬁ%&?{? fP‘H@I%@éﬁ ng an
upper |eft ftocafioh acdtiner andspactiuepstispehtiedtraly civel, ahatbs traghlll t he | over
conpartpent including a lower left tray |ocation and an |ower right tray

t K : . O .
| ocati off sPBYagR2Holem Bodies oflisineepectivedrayzeover angdift I(C)upwaftﬂyfolffocat | otns
Is for recepyy ' Jher . .suppor
St Uct ur s, O Bl SCARTIOH UR,CHaRE scBAnat BTN Fier W Subodde By 1
housi ng to bedehdngfdackiray, andpectithat Bistie Undyriyiny fsodtray & removed
from the heating chamber, the front support structure engages and
prevents the tray cover from being removed from the heating chamber

20 along with the food tray, and the support structures resume suspension of
the tray cover, and.

In the most preferred embodiments of the invention, the heating
chamber is for holding a plurality of covered food trays therein, wherein the
25  heating chamber includes two compartments, an upper compartment and a
lower compartment, one being above the other and separated by a floor,
the upper compartment including an upper left tray location and an upper
right tray location, and the lower compartment including a lower left tray
location and an lower right tray location, side-by-side to one another. Each
30  of the four tray locations is for receiving a respective food tray. There are
two pairs of support structures, a first upper pair of support structures
mounted to the housing to be operative to suspend a food tray cover above
each respective upper left and upper right food tray locations, and a second
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i i | ocations, and a
h respective upper left and upper right food tray , _
gggond SpMD 2007/827597 PCT/U82006/040411 PCT/ US06/ 40411 | ower pair of

housi ng to be operati yeTtus20060s@end a
fsgggo”a """ Ouom[ﬁw”% ; Mt"o tge |8e Iog ft and l%@ r right food tray
| ocations. \hen 'a foo ay gt I%%é’pgérge&ﬁ?éh% P%@B@é‘? é’ﬁ%’@‘tﬂ/ﬂoay

' speiet a fooktrap coverealsRPERIEE shbai CIRVRT feft BRd IRRS: idiRy Wil |
Lﬁ;ggleog ggSUSr?F&E? Gn g? its respectlveSPr ay cover %n% ? (ﬁ? té}ﬁpwardl y

off of t he ngy Vhan afoad isay s inserted into casrespem\lmbbdttkay tray

i h hat as the
Cg\égl I ?ngs#@gggéﬁ tgﬁggmldg?e’%gggé}lv%ra%\pﬁﬁggﬂgaq(?é'efzﬁgﬁg%q ren&vik v ont
guppor%/ St r eegageea bpttomeportionrafsisaaspegiveardy &fve?%ﬁrﬁgifnltlj[c Eb%ﬁ )?'Ibﬁ; gﬂgﬁggf
and prevent

b enove

along with ?fht‘ggeclptrr?ﬁégégmg%?{?é{”%rgé?ﬁgt&%é&f@éﬁuébﬂbaﬂhagrqgmw?ﬁs s ;Jp{)o(ra t
R t V&I i me
?L{/gﬁ: :J(r)ﬁs Slﬁ efera?@@ﬁgaﬁﬂgﬁg%ﬁo%g% éf@/ilg&sﬁlpbgwh%yp EE'WP8§°9£ nount ed
at positi on€aY isdemavied feams fee ieatieg thambeothe frldhlt ﬁta @Fgf;‘;b{‘“ﬁ% Ert ec?]\éleg ?\t
h [

ARG i B
respectfiOve (tavayfrbacbémgrrenﬂﬂ/eﬂﬁrcﬂnrméhegﬁﬁé Eﬁ%ﬁﬁefemﬂ Of the

tures
each o pai rs of upper” an ower upp ®struc
IRXFEE'eS”a PW@dJGB%éf@V agg ﬂlaﬁ;smresmnmg pam@fadpmﬁ:lstrubmlrééle front

portion of LBgmeesH Bé Yi6n YRR 1507 | ower conpartnents, and a rear support
t dA4 Y

he rear portion of
ture positioned adjacen %rrerablyflxedtot

fhreu?especfl ve upper and |ower 25 conpartnents, each of the respective f
upper and | ower fro upport . structures extending across and in front o
the heating chart® Wﬁﬁg‘i elgh et'h‘éeﬂt@@péfﬂfemlwﬁmrm bainef

t each
ront 30 Supborr S“'i“?“i?ﬁﬁse%@@%&réﬁ?y RS LB Slanisacthg e e o
f t support stru
e;gprpl e, a Opr?@aph didhve trgy cpperseto mnsusperidedthcredh ét%ﬁﬁélgﬁf‘ﬁwat preferably each
of the slightly less than the height of the respective food tray that is to be seated

thereunder in the respective tray location.

20 In a most preferred embodiment of the invention, each of the two
pairs of upper and lower support structures includes a front support
structure positioned adjacent to the front portion of the respective upper
and lower compartments, and a rear support structure positioned adjacent
and preferably fixed to the rear portion of the respective upper and lower

25  compartments, each of the respective upper and lower front support
structures extending across and in front of the heating chamber opening to
the respective upper and lower compartments.

In the most preferred embodiments of the invention, each front
30  support structure preferably is an elongated rigid member, for example, a
bar, having opposed end portions, at least one, preferably each of the
respective opposed end portions of the elongated rigid member includes a

spring and is spring-loadedly mounted to the housing to allow the at least

6



respecti ve opposed end portions of the elongated rigid nenber includes a

spring and is spring-loadedly nounted to the housing to allow the at |east
6 WO 200 AW046647399CT/ US2006/ 040411 PCT/ US06/ 40411 onepsprise@cloomaded end
portion éi‘i“nﬂ‘.i“&"ts‘"Ii.hﬁé\%?ih.-%ﬁdﬁ%(?b@ﬁt portion of the elongated rigid nenber to
be noved agQlRSPIPz %f{‘ eld PPRNsHI] Allepst amadiacanbhyportiathettheé housi ng and

heating cha b LI f romthe
support st rgﬁgﬁ‘g‘sbeé Ig%%@Bﬁggdt:lb%éﬁ@ﬁgréﬁm%ﬁh%gﬁlglsn%ﬂﬂﬁns%gﬂgggﬁﬁ%'{lts of the
i nventi on, pwafdroablthe hbesihganidrigatingl ahdesber opeeiary, teFdcilithiectenavapar t

defines the atd ng.,ch er, the rear wall bei t . least partly novable
or renovabl 8P§1§ fjgggtt@y?%gttgegung% siryciiesaad ?ﬁ%ggath@cmg%g_ In the
nost pred er ppeniagbodi ments of the invention, the front support structure

el ongated rigid nmenbers are nounted to the housing to be tenporarily
novabl e away froma first position near the heating chanber 15 opening

where the front Struc s _support qne,or .t tray. cCovers to a
second position ?ﬁ%ﬁrgeéd"i\ﬁé$ é%%]'?%%ﬁ%r Q{ec%g@?ﬂh&xﬁc.)qqugpfq &f e renoval
of either oredvatdil whichhie partedefreganhs heafiig th8mbes RBE redewal BRI atSt r uct ur es
and the heating chanber opening. In preferred enbodi nents of the

20
i nventi on t |8@st parly rsayaile or rempyablersesasiacrepta adepting sbpmbesteared t o t he
housi ng1(§ucﬁ é'?ﬁ they are tenporarily novabl e agai nst a biasing force
away fromt % ITst position to the second position and by the biasing
force back toward the first position. In an enbodi nent, the front support

structure can haye, opposed end 25 portions and a central portion between
and communi cat i nlj it Otsweferaedzsm%pﬁsn@ntsaf the inventipe. Hpdtdd end secti on

having a sPoigisbrbelittafe Séfatdd lid MEmBERY 4 mBARIKAAB the HBRKRRIE anay from

the first position to econd positron an toward t rst
posi tion. | hedemphesrilemovableatay freath fiost gdsitionppesrdte dredtingichapmerhas a
spring 5 ct ioggnina (\)Nhere the front support structures support one or two tray covers,

to a second position further away from the first position, to facilitate removal

of either or both of the tray covers from the respective support structures

and the heating chamber opening.

20 In preferred embodiments of the invention the front support
structures are spring-loadedly mounted to the housing such that they are
temporarily movable against a biasing force away from the first position to
the second position and by the biasing force back toward the first position.
In an embodiment, the front support structure can have opposed end

25 portions and a central portion between and communicating with the end
portions, at least one opposed end section having a spring section such
that the central portion is movable away from the first position to the
second position and back toward the first position. In another embodiment,
each of the opposed end portions has a spring section.

30

An embodiment of the invention disclosed herein is a food tray
cover for covering a food tray for use in a food holding cabinet, which

comprises: a recessed top central panel in communication with and

7



An enbodi nent of the invention disclosed hereinis a food tray cover for
covering a food tray for use in a food hol di ng cabinet, which conprises: a
recessed wopoemnatsval panel in comunication with and 7pPADURAEG/OPUTHO7

PCT/ US20Q8 10404 1 L {REGT/ USEBIH4N401  surrounded by a pair of opposed

upst andi ng SHAQUDER] By apair of ORPOsedruRstandipg sisisavallss addiyha PRIret and r ear

wal | s t hat ' ] ' I t he
enbodi nment , BPﬁgyéur gﬁ%ts\r)\gﬂnlbqg( gar@?eéﬁwﬁluafﬁir %tnﬂﬁﬁn{cﬁgér Wﬁﬁrtm%ﬁ{rtbft he front
wal | communiroat asd vedriwalls. | lache epntsodimient it frobt wall @xtbénis dGp higheext ensi on,

and the rea |1 commupicates with at | east one rearwardly extending rear
ext ensi on. %%Pdﬁﬁpwaﬂa@'ﬁ ffﬁntt"}‘@néﬁmw&qat%wnhﬁtJﬁﬂSté’k‘?éﬁﬁ’VQfHWand t he at

| east ong r@ﬁ{enaﬁ{geﬁéc{h%ktélfﬂén,% {Héq%'éﬂ\}aill%on?rﬁgnicafe%f g8t Péatspﬁpclg Lont

continuous |1 p extends further ward than the rear continuous
ext ends r eareamardlyiextending ear extendiomRreforablys each ofithelét leasiponse a

Fear cont i nBILEREAECAZN R 4t it crieaberas onds B G Pyand o .
Desi rably, Fmemwfh@frmrwntihaoﬁyhﬁb&taﬁd@fhbthéﬂ@}wa:@ﬂhamﬁefré&ﬁfal panel

and the walls are substantially flat_and substantially rectilinear. Also,
15 desi r abl gontiuqusdipt exiaads eearwesht The@tidedst paetfeont extensinteeanr f ace t hat

: b . v . . | , it h
it Thar copiéae Ahralft G e PBRa RlurbllG ierSodS BRert Bl dhf BBl ceg - ©
central paand reancbritingbus dips thave i nderb @fgcesths idlibstantallyTRtent i re

| ength of the <central panel. Still further, the food tray cover desirably

i's a one-piece 20 construction of metal or plastic. Qher and further
nder st ood by 1 oPer o, ISR sehel BRUBsGRRRly na RBB Bl pat®
DRAW NGS Fi gnd the wails Bresubstagtiallysilateargesuiptaitialig rectilinear. Aldo,r st .
gg‘o odi n%nt 8fesi?abli? rmee]‘ Frcr)rrue gnc; (r)eoadr C%%L[ighggs ﬁgsb h:ra]\%[, agfuntdg?s rFaec%etﬂgt i|snvent Hon

substantially flat. Further, one of the side walls communicates with a skirt

that depends from the said one side wall to below said recessed central

panel, and that can desirably along substantially the entire length of the

central panel. Still further, the food tray cover desirably is a one-piece

20  construction of metal or plastic.

Other and further objects, advantages and features of the present
invention will be understood by reference to the following:

25
BRIEF DESCRIPTION OF THE DRAWINGS
Fig. 1 is a front right side perspective view of a first embodiment of a
preferred food holding cabinet of the present invention;
30

Fig. 1A is a front right side perspective view of a second preferred
food holding cabinet of the invention;



Fig. 1Ais a front right side perspective view of a second preferred food
hol di ng cabi net of the invention; 8 WD 2007/047597 PCT/ US2006/ 040411

PCT/ US06/w04adz/04F399. B N T front right side perspecti yeraisesweohosar t hird,
nost pré"f &t r"é‘d“"“:‘@'&lgﬁglﬁ%" ‘é} "i--LaIi net of the inventjon; Figs. 1C and 1D are
right side perspective Vie @Qﬁé‘% P@@P&Cﬁvesw&m gaﬂ“rﬁ AP pair of front
and rear suppafetredtfoot holdity edbihBEof R hrdrtivg: food hol di ng cabinets of
Figs. 1 and 1A; Fig. 1E is a right side perspeéective view showi ng two pair

of front and rear support structures of the food hol ding cabinet of Fig.
1B; 10 Fig. 1Fi spiydf t S erspective vi.ew of the food hol ding
cabi net of Fig. %SBFI@E%%A ?9(3@3@?B‘d&ﬁerw%%v\ﬁ‘f'ﬁwﬁé‘??ﬁﬁ'é’e%yenoved of the
food hol&i nghowmgcalsingie pair Gfifnt &Rd rEaBsuddort Strdcth R oF 18 réWtN& a front
support bar_or r(ﬁg ada tec% fo?r, spring | oaded nounting to a housing for
suppor ti ng gl t 'ngftﬂ%r‘@?% 5ig$. 1tanel1According to the present invention;
20 Fig. 1i is atop view partly in plan view and partly in section show ng

a front support structure having a spring section; Fig. 2 is a right side
view of a food hbigdilkgs eatightetidepetspectiveseieti siiiwing whipgir of3forRHhd2B ar e

si de vi ews | di ng cabipet._of Fig. 2 with 1ts side wall renoved and
with food t'%faafssnﬁﬂg&sg(é‘gg"ﬁf’a%ﬂ‘?ﬁ"&%%‘%ﬁ% capiRt 8f FichdBiol di ng cabi net of
Fig. 2®wthits food 30 trays renoved; Fig. 4 is a top right side

perspective view. of a preferred tray cover of the present invention; 9
Fig. 1Fis a front left side perspective view of the food holding cabinet

of Fig. 1B;

Fig. 1G is a front view with portions removed of the food holding
15 cabinet of Fig. 1B;

Fig. 1H is a top plan view of a front support bar or rod adapted for
spring loaded mounting to a housing for supporting and suspending a food
tray according to the present invention:

20
Fig. 1l is a top view partly in plan view and partly in section showing
a front support structure having a spring section;
Fig. 2 is a right side view of a food holding cabinet of the invention;
25

Figs. 2A and 2B are side views of the holding cabinet of Fig. 2 with
its side wall removed and with food trays in place;

Fig. 3 is a side view of the holding cabinet of Fig. 2 B with its food
30 trays removed;

Fig. 4 is a top right side perspective view of a preferred tray cover of
the present invention;



WD 2007/ 047597 PCT/ US2006/ 040411 PCT/ USO6/ 40411 Fig. 4Ais a top plan view
of the tray cover shown in Fig. 4, Fig. 4B is a rear elevational view of
the tray wowves7ahwn in Fig. 4A; 5 Fig. 4C is a side elpevatsoaamlosri ew of

t he tray Feyyver. SR ko Wiyt AA  Fi fg 4Dis a top plan view of a blank for
form ng the preffidré8 it BdpP Riavievosf thadrayreaver isbawnio Aiy.ot; 4E is a front
perspective view of the preferred tray cover of the invention; Fig. 4F is
a front left side perspective view of the tray cover of Fig. 4E resting on

a food tray; 15 [Figg4B4&a reanelevatienglagew obttie tray coséishdvan FPEgL Uue Vi ew
with portions not shown, of a holding cabinet of the invention showi ng

upper and | ower front support bars nounted on the front of the cabi net

above ansl ext endig4caS LOage oe RBEAIBE Dt YRIToVBP b AN FI A

| ocations, the up 'ocati on having a cover 0
resting on the floor of the tray location; Fig. 5 is an enlarged front

si de perspective_vi W th portions no 0 of. the hol di ng cabi net of
Fig. 4G show ngFlphgwdﬁ\?etppﬁ%@?’l%‘épga g?"&‘&@ﬁ%ﬁ“ﬁ‘%%%@"%ﬁ@? tre¥ft tray
| ocation, neyyeswPERY invdnAdt suspended from the front and rear support rods

at that tray location; Fig. 6 shows a food tray being inserted into the
upper left tray location of Fig. 5; 30 Fig. 7 is front view of a portion

of the | di ng cahi pet. of, Fi.g. 6 shown etr al most fully seated in
t he upp1leb(r) | ef t tf‘gyﬂﬁd%%tff%ﬂ%ﬁﬁ"ﬁ‘ge V&YEP}%%B@%\%‘? %¥§P?’ﬁ@°%wet he tray;
10 WO 2007/ ipg¢&mtibh; PCT/ US2006/ 040411 PCT/ US06/ 40411 Fig. 8 |Is an enl arged
view of a central portion of the upper heating

Fig. 4F is a front left side perspective view of the tray cover of Fig.
4E resting on a food tray;
15
Fig. 4G is an enlarged front left side perspective view with portions
not shown, of a holding cabinet of the invention showing upper and lower
front support bars mounted on the front of the cabinet above and extending
across the entrances to upper and lower tray locations, the upper left

20  location having a cover of the invention resting on the floor of the tray
location;

Fig. 5 is an enlarged front side perspective view with portions not
shown of the holding cabinet of Fig. 4G, showing the cover previously
25  resting in the upper left tray location, now supported and suspended from
the front and rear support rods at that tray location;

Fig. 6 shows a food tray being inserted into the upper left tray
location of Fig. 5;
30
Fig. 7 is front view of a portion of the holding cabinet of Fig. 6
showing the tray almost fully seated in the upper left tray location and the
overlying cover resting on the tray;

10



chanber of the holding cabinet of Fig. 7; Fig. 9 is a front side
perspective view of the upper left tray location 5 show ng the cover
resting qmonbwmmierl y| ng tray; Fi g 10 i s an enl arged ycewsedosolihol di ng
\au a user's finger pulling the left end
portion of "t he sﬁig gSﬁ‘BLﬁﬂ@"@ rW&f@ﬁa?éﬂal 905W&fdh@h@PﬁFBﬁ@t'ﬂQ p of the
tray cover; I%éﬂp I i-onal view of the hol di ng cabi net of
Fig. 3 Wi th Eb?%fcﬁg? Hoﬁdlgg%@gﬁe‘fngﬁ/ﬂ showi ng the front end of a | ower
tray cover resting on the floor of its tray |ocation after renoval of the
tray cover's underlyi ngr trta and after the Ifotggr front been noved

proxi mal Iy as 159%Rd®d ide pegppepfiye viewo é"p@eﬂ«lﬁf%{r@¥51q3§ﬁ vi ew of
the hol cbngsﬁ@\mn@qhe%b%} ASstihg ontltbaitm ‘trQ Fig. 2Awthits faC' ng side
wal | renoved, show ng upper and wer right ray covers resting on

respective underl ying food trays; 20 Fi g 12 is a side elevational view of

o ohe o Srng P s B ridge M Bl BafiFafheidhio bR 0 LoV
preferred heholing & asemetingdr sl tﬁ@leﬂetnhq)dwwm@ypﬁr@cmduﬂtm t wo
si de-by-side tray covers suspended fromfront and rear support rods, only

the front srﬁsipamxmalagbem%@e&mm;) ofitiye tray Goyel front el evational view of
the holgjng cabinet of Fig. 13 30 showi ng the upper front rod w thout the
two tray covers of Fig. 13; 11 WO 2007/047n97 PCTIUS211116/ 11411411

PCT/ US06/ 40411  Figy111$ ai sidaelevaltiangede afthe bbtdimg:ea!mpet:cbﬁ vig. 8ivdtv Wi t h

portions no shown, of t | ef t rt Id| cabi net of the

i nvention V\,ltt? facing E@x?é’f’all; &%&@W&ﬁgﬁ\% fr%r“ gf% rg'qq YeGRVESi de

\nglr ispe; It Yerérééiﬁ'gvo;rhm‘é’ lbrdf ﬁ@'tl@yﬂgc&ﬁﬁi aedr r@fnovtahéf {HavPA) tGery th the back
P yunderlylng tray and after the lower front rod has been moved proximally as

15 shownin Fig.10;

Fig. 11A is a side elevational view of the holding cabinet similar to
that shown in Fig. 2A with its facing side wall removed, showing upper and
lower right tray covers resting on respective underlying food trays;

20

Fig. 12 is a side elevational view of the holding cabinet of Fig.11

showing the cover of Fig. 11 being removed from the holding cabinet;

Fig. 13 is a front elevational view of a preferred holding cabinet
25 showing in the upper tray locations, two side-by-side tray covers
suspended from front and rear support rods, only the front support rods
being shown;

Fig. 14 is a front elevational view of the holding cabinet of Fig. 13
30  showing the upper front rod without the two tray covers of Fig. 13;

11



Fig. 17 is a front elevational view of a portion of a preferred hol ding
cabi net of the invention, showing its control panel; 10 Fig. 18 is a logic
f1 ow charwof0e7/@$®7gni n% or editing product operating parasedsnsi4iand Fig.

19 is albgilc ftlbvkidhar' -l b Lidont panel ight indicators for when 15
product is in alFb&u 'So%%\ﬁrth .#?ﬁfAQiEﬁ%%gﬁﬁ }&?M@MW%POH_@% ENTI ON 20
Ref erring &RoWwhasf-thd uppér Rifihdrlion bhatpldieg shbivet of fHeoidvertich With ecabi net
assenbly, generally desbﬁnated 10, conprised of a food holding cabinet 12,

one or nor €oFRMIEINdeddherei)is 14 and one or nore tray covers 16. Each
food hol ding cabinet 12 (Fig. 1), 12a (Fig. IA) and 12b (Fig. 113) is
conprised of a housing 18 having top and bottomwalls 20, 22, side walls 25
24 and 26, and Fign6 eralrearaide\péispediie Bew showdng @ Hédihefdabdrsetafheat i ng

chanber 31 and a heating chanber opening 33 for access to heating chanber
31, the hedf$ HyeaHamyath @@Wf"@" 'Hi"%’@oé{e‘éover ed food tray therein.
Heating chanber 31 includes a front portion FP, a rear portion RP and at

| east one tray location TL for receiving a food tray 14. Each of Figs. 30
1, 1A and 1 B shdig Bhisenfrodi elematiarfal vies 6ba goriniofia prafbrradtholding he

invention, Fig. 1.showi ng.a basic enbadinent. Fig. |A a nore preferred
enbodi nent Cé‘hg‘eﬁ%a‘q mgeﬁ“%n, "29 g%@??% (B’di ment of the invention. 12
WO 20070047597 PCT/ US2006/ 040411 PCT/ USO6/ 40411 1n accordance with the
invention, and preferably includi n% all enbodi nents, food hol di ng cabi net
12 is al so conpiget isfa lpgimflow shafiifgr assignipp QreditindeioguetoperaiBdnt ed t o
housi ng 13 pfa?émﬁﬂqu'o M ng and suspending a tray cover 16 in heating

chanber 31" 'na poSition or bin 5 above the at | east one tray |ocation TL.
The pair of support structures 46 includes a front support structure 46F

(shown ositioned adjacent o and  extendin cross,.the front of heatin
Chanbel bpeni ng i3, Talsch e iow e foF rosk paital Joat eietors OCnBRR) ’
posi ti qged REHGEI98In hLoBREISNAIMEd. ends

DETAILED DESCRIPTION OF THE INVENTION

20 Referring to Figs. 1, 1A and 1B, there is shown a food holding
cabinet assembly, generally desighated 10, comprised of a food holding
cabinet 12, one or more food holding trays 14 and one or more tray covers
16. Each food holding cabinet 12 (Fig. 1), 12a (Fig. 1A) and 12b (Fig. 1B)
is comprised of a housing 18 having top and bottom walls 20, 22, side walls

25 24 and 26, and front and rear walls 28, 30. Housing 18 defines a heating
chamber 31 and a heating chamber opening 33 for access to heating
chamber 31, the heating chamber being for holding a covered food tray
therein. Heating chamber 31 includes a front portion FP, a rear portion RP
and at least one tray location TL for receiving a food tray 14. Each of Figs.

30 1,1A and 1B shows an embodiment of the food holding cabinet of the
invention, Fig. 1 showing a basic embodiment, Fig. 1A a more preferred

embodiment and Fig. 1B the most preferred embodiment of the invention.

12



across and is nmounted, preferably fixed, to the rear portion RP of housing
10 13 or of heating chanber 31. Preferably, each of the support structures
is an elwogadmdyavrgi d menber, for exanple, a rod or a lerusdesionabl y nade
of netalbr I'pl h 5fifiii”-g.“:iﬂ= Pridféblablly  the rigid support structure(s) is or are
rel easabl e to fat}#¢qosgancewsldie ivestiancandrederabbpigtusingalers 16 from

th i gid 4 Ak ' r n a food

150t my 14" EeRGihEnts, BbdMOing SABIARTE YRIEOMBAY LA PRRTof dRE" B onded

tray cover S@ppdrbsiiucturss 461munte®ttghg.$siag Hatfoosupmorting mndf 4gr ay (r:]o;/ﬁrtlfsh
dlift it I ff of t .pair.o upport, ,structutes , SucC a e

fray  cover S aTamyehy Bif BaatiasRalbes a R adioatint of Bis”t ne

under | yisig &bovb tHe &tleddt drie fr8RcRHoA TEM TRAPAIR O §b§ﬁmétr§%tu{é§1@6f ront

support structure 46f 20 engages and prevents tray cover 1 rombeing
renoved f r olfiChHERS] hljontcstinagsk Staactar (shown) pesitiopediadigcart toand t he pai r

f t 4 r sion of tray cover 16.
'n ot PP embodHdint difoss fhd FaHTR RURRG chalHBbr BUSRIERSS Bl a kol oo
menbers 46 sugparbsinetdre 46RNnobsavri)aitigresl ddjacentttd aindwhbt egtergend a tray

cover 16 thereon at,.a height 25 that js slightly | ess than the height of
th\é food tra§oss andds npgur\g% vﬁ&eﬁagléélxﬁﬁ,tqﬂ%@ reprportignaRP&f hopsipg 1A shows

a secon pr ¢4 of bPHeSRPENABBES 81. PRFelaBKLREEARF thd Bl SoREEiLEl sy Fig. 1A
ga ﬁ@ g % Li de

shows a food hol ding cabinet 1 ose usin a I'nes a heating
chanber 31 angemngatedifipig memhﬁraﬂoreyample,iaenod,orta/\bar,mmabl@lrﬁa@@lpfra{§rL14 .
at a pluraljty of food tray |pcations, a left bin or tra ocation LTL an
a right bi nhg}’altotj'%aeic%&ﬁrlegg{a%ﬁhe[ Hdspp OF&%'PPLHH@S)b%Pﬁ_aFG si de-by-side to
one_anot her reisbabie to faellititeremovaloPot @8 moré¥udfendettchrirs 163

2007/ 047597 PCT/ US2006/ 040411 _ PCT/ USO6/ 40411 of support structures 46

(front one ¥IediH§ sHPBOMEId Akrwill hesexnlained aadshowimiurihen, wheniesoed bed i n
Connectie) bR o SURRB R ISUREH PRl urpp U LPehBed 0o 00
of the invetray oaver 18,dood tralystowitl endgaged bottctnmriahonety taberi®se housi ng
13b defi NCS 84 litt it upwardly off of the pair of support structures 46 such that the tray
cover 16 is supported by food tray 14, and such that, as the underlying food
tray 14 is removed from heating chamber 31, the front support structure 46f
20  engages and prevents tray cover 16 from being removed from heating
chamber 31 along with the food tray 14, and the pair of support structures
46 resume support and suspension of tray cover 16. In all embodiments of
the invention, preferably, the pair of support members 46 are mounted to
housing 13 at positions that will suspend a tray cover 16 thereon at a height
25 thatis slightly less than the height of the food tray 14 that is to be seated in
the tray location.

Fig. 1A shows a second preferred embodiment of the invention.
More particularly, Fig. 1A shows a food holding cabinet 12a whose housing
30 13adefines a heating chamber 31a for holding a plurality of, here, two,
covered food trays 14 at a plurality of food tray locations, a left bin or tray
location LTL and a right bin or tray location RTL, the tray locations being

side-by-side to one another and each for receiving a food tray 14. The pair

13



heating chanber 31 b for holding a plurality of, here, four, covered food
trays 14 at or in a plurality of four bins or food tray locations. Heating
chanber Mohoéwqﬁbsgdeﬁt tv:U/é)tM;;a“rts or conpartnments, an uppe(r;ghsaﬂaﬁmgmiﬁ
chanber &t Lconp bt Eikd it < UETok: WHC and a | ower heating chamber or
corrpartrrentOf&Ii PP SiREICtyes &'ﬁ%‘tQBS\ﬁéO\’VH a8 arecpasiipnest @ by a1 oor

F, upper c : o ' | £f ' TF and an
uppePpri gh?ﬂ?reg?/mlggrgae?ﬁéﬂr)l% %m%ﬁapgﬁm@?hgﬁﬁgﬁé Pk‘[ﬁ%ﬂ}c%t%ﬁ%g ng a | ower
left tray |sfwn nfoodTolding cabinedvi@rofFigitt. tray |ocation 15 LRTL,

si de-by-side to one another, each of the four tray locations being for
receiving a respective food tray 14. In the enbodi nent of Fig. 1B, there

are twogairs ofFigupBaHows 4 Uit nest Prefefretl dribodiRRSR oP&#id indbngdpport
structures 46 nounted to housing 18b to be operative to suspend a food

tray cover fig. AB&hewsar fradkelding cadinglieb whese housingddhtdefinesiarL and 20

I ght | : d | f support
oFFuct ur oo RS, cHiE¥be ST ot holiRlcs IRE GPBRL 108 BavaRIeRl 2 o
tray cover tednsved ahohirraeph&aﬁtymfdmfs befdodatral locations. i Elbg'giﬁ?)]?d t{ay
I ti , LLT LRTL. Each pajr of support structures 4 ront one
sﬁg\?nl)oin:, ‘gf?dh?' %ar &Nchﬁjﬁégw&rfga'*w&qrﬁ Imgatsy@pdmnsEdeatingonnect i on ¥Mth
25 th [ ISSHEIE ol ' i net 13 o
Fi g. ?1@2h8°r§m Fi g. f&pﬁérﬁﬁgbpvumets%ﬂ?gspectatlé)w%'g@%atm %?ér@b%g@]l net 12b of
Fig. 1 B, eampasaent b6 arfLHGeonabeingiatoveitheptiwer andisémaratedsibyppor t

structures 4 ncl a front s rt  structure 46FE, positione [acent to
the front pﬂ)‘ﬁ}i%gj%ﬁﬁr8?mptaﬁtén?'ﬁgg§&qwf%n%ﬁﬁé+pp§ﬁgeﬁﬁ’%l‘o 'Rﬁg#fﬂlénts, and a
rear suppordndsan upper fighlirdPRcaash URTE GrdbdeeBbripariniént’ e@r  portion RP of
the respective upper and |ower heating conpartnments UHC, LHC, here

respect i vel ClHdiidym laveer leftdray lapatiqrald) TL and landewendghtisap tacatienupper and
L
44 to the rrespwing a eesgrntive dood trayeld. dntipaeiiboiirmentdst BigowB, ther&i 9. 1 B,
hol di ng Cabérg%olgaifsagf sbu%p%lqtnamc?t?r%s%& %r}ﬁstoljpper pair of support
structures 46 mounted to housing 18b to be operative to suspend a food
tray cover 16 above each respective upper left tray location ULTL and
20  upper right food tray location URTL, and a second lower pair of support
structures 46 mounted to the housing to be operative to suspend a food
tray cover above each respective lower left and lower right food tray
locations, LLTL and LRTL. Each pair of support structures 46 (front one
shown) is, and is positioned and functions, as described in connection with
25  the pair of support structures 46 shown in food holding cabinet 13 of Fig. 1
and of Fig. 1A. Thus, with respect to food holding cabinet 12b of Fig. 1B,
each pair 46 of the two pairs of upper and lower support structures includes
a front support structure 46F positioned adjacent to the front portion FP of
the respective upper and lower compartments, and a rear support structure
30 46R positioned adjacent to the rear portion RP of the respective upper and
lower heating compartments UHC, LHC, here respectively designated

(32) and (34), each of the respective upper and lower front support

14



5 nore heating chanbers, here shown as upper and | ower heating chanbers or
sections 32, 34 that are vertically separated by an internedi ate shelf 36.
Each heatwogoehaner is heated by a suitably | ocated heaterus2éeensexanpl e,
upper heétin

hiidd b 32 WA%] Al u heat i sppsed along the ceiling
of that cha ‘é& @dén BgeC rﬂisaf‘ '%@Oeﬁ%f%%g'&aﬂﬂ%ﬁg Fﬂ)@rOPG” p of shel f
36. Lower hgatdde GeAEBEcHb Gﬁée@éhd%%?cﬁﬁ?%ose sdi sposed under and

al ong shelf 36, and has a |ower heater 41 d along the top surface
of the bottomwall of cabinet 12b. Each heatlng chanber part or

conpartment incl lons ft tra | ocat,i n LTL and a
ri gﬁt tray | ocat Fg%ﬂﬁwﬂ”uﬁ ]éﬂi@{ilpgd:apmg Caébbqéomltsﬁg P RIS 4 front
openi ng 82 mude hewting bhaibegs, derelabwabs @sper dnidibiver h@gﬂh@@hémbew th
respect to the pairs of r|g|d s\tzéorgort structures 46 (Fig t hrough 1

D), pref er aBl 841985 Fordringbate vaitprivsappsatedihy @ lréemg@uatajshelb?o@ 20
menbers, fo 1 rS ort structure
46F and a rEggﬁggg{d@?anﬁgggsuﬁeaﬁg%éﬁhor Izg:t ?PUC{: ures E@E 46R of pair
46 are mounexample, slppeabeaetimg charnbee32 basandipper tebitered38 didposed o housi ng 13

adj acont | SPR0SAP S8R0 Sdgr hambaro AN aPebBoat o dNaesas iPBH uppor

struct ure 2 SRt 3B dE0REF RES &&ﬁ@éﬁﬁ@ﬁby hugge? portion,
preferably g)? upper orct)l on, |r€§{‘ front opeﬁl n apoZ o Aﬁ)eatl ng chanber

31 b, e.g. dispesed hedew Algd @lfmﬁvelmt;m hasal Iawer heatardd disnsom ends

f I re eatln chanber 31
b s gl BloRB e 1T sHARES of Bt BB Bt 188 FrActReaR® hvi g upper
and Iovver 36hdmaber pgrt@ln@ohmastmmrmau@ésmrﬂayumbﬁs asefstrgpn in Fig. 1 B,
anot her pajr of E porf structures 46 is simlarly enployed with respect
to | ower (9&??% %Eaﬁ%’e@ righitray locatigs RTd--1 Wemer B@@-ﬂlﬁ@h%ﬂbﬁw%re 46F

open ngt 4. BP o B8R PRGIRG2Raor BB BRAIAG F el 2B B6 L over

heat i ng chacrmmmgH@ 34, and a rear support structure, e.g., a rear

With respect to the pairs of rigid support structures 46 (Figs. 1C

through 1D), preferably they comprise a cooperative pair of elongated rigid

20  members, for example, bars or rods, there being a front support structure
46F and a rear support structure 46R. Support structures 46F, 46R of pair
46 are mounted by suitable structure to holding cabinet 12 or to housing 13
to either side of the pertinent heating chamber opening, e.g., to an adjacent
side wall 24, 26 or to front wall 28, such that a front support structure 46F

25 extends across and preferably in front of a portion, preferably an upper
portion, of the front opening 42 of a heating chamber, 31b, e.g. upper
heating chamber UHC 32, and another rod 46R extends across preferably
an upper portion of rear portion RP heating chamber 31b, e. g., upper
heating chamber 32. For a holding cabinet 12b having upper and lower

30 heating chambers, parts or compartments, as shown in Fig. 1B, another
pair of support structures 46 is similarly employed with respect to lower
heating chamber LHC 34. Thus, a front support structure 46F extends

across an upper portion of, and preferably in front of, front opening 44 of

15



rod, 46R, extends across an upper portion of rear opening 42 of | ower
heat i ng chanber LHC 34. Desirably, rear support structures 46R are fixed
to a rearwpondimmsef the heating chanber in which they pesiwdeooshsdam

enbodi m%f‘ﬁ} Hof 1.4 i “lﬂm é‘ﬁhﬂ HH A, g irahly front suypporf str yety 46F can

be nount ed werhqaiing g‘f g%reﬁxrsugaglglsﬂﬁgmé f're%? that front

support st rré@tmseﬂélfdsaé@rofsgféijér'pbrﬂW@Me%r @p@mngrm&lowgrst posi tion

near and across the heatin acharrber openi ngs, étsg , 44 where 10 front
ﬁggg FU

support st hegting ebamber é+ iDRSIbL FRASTSUPHA ciies 4oRgredrts 16, to
a second p€ rb8P Hlohrb?rthg‘f‘@&tlﬁé?}ﬂér&:?%f r%ﬁ#{:hﬁﬂéi{k ffelo facilitate

renoval of tray e respect I ve front
support5sstruct ures 46F and fromthe heating chanber openings. Accordingly,

Spr 1 ng- | baded! y TBOHASHMEB QP RATvenon; IRRLAN, JORBSURA FRURITS | s
tenporari | weluaPhe i #ted to ﬁfgb@ﬁb%d Qétgﬁ%togl@l 1Qo$lth§Elgbl31§d> ng force,

away fromthe first position to the secon on and by "t he bi asi ng
force backhafdmrt@uppertfstmurpeéﬁﬁam tempowrllﬁmayable away drorerdivgl e, the at

| east ded_end d at t ti f
the tront SOOI auc s g R hefherthbednalia <8, 22 Mliafac of "t he
spri ng1of urﬂtdma BUPPEY sfr[x@t@ré@%h%%étﬂwé%d@@w dlk 6NAIRe tragenenRy, to

facilitate renoval of a food tray cover fromthe support structures and a
heating cH&fep sesend @@sﬁ@e furher away frem tedfiat ﬁeﬁtlen & fagiitatenvent i on, at

| cast. one cagdb oARBYEA, AR5 LO0RY. 1 PEBhPHAYbKbEaR Faf O opposed

end portion ?HORE ructu I'ncludes a spring and
is spring rmppbﬂc‘stmmturep%ﬁgaﬂcbﬁdmﬂm heating etiatrbenapeningscabi net 12 or to
housi ng 13,

ont or either side wal]l of the housing

Lo el t her AcserthobikonhStRaa Mo HIRAS d5uralNG oan be.sbTinasRgunEE | ne
respecyisve dﬂ%ﬁhgﬁ@&dé&\]‘%ouﬂ?@@% BSblﬁQﬁ‘F@%’? ﬁohﬁﬁg(ﬁgucﬂ—iﬁ& {t3¢) . This
all ows the at st one;, or each, spring-loaded”end portion and at | east
an adj acenttepporariy rru:ivabﬂmageilnehg@umhg faycel evgndspring birsing{araeagai nst t he
bias of the SaD frcr;ﬁ]\ tLe flrg't posltlon to the second position and by the biasing force

back toward the first position. This is to allow for example, the at least one

spring-loaded end portion 50 and at least an adjacent portion of the front

20 elongated rigid member 46F to be moved against the bias of the spring
further away from the housing and heating chamber opening, to facilitate
removal of a food tray cover from the support structures and a heating

chamber opening.

25 In preferred embodiments of the invention, at least one end or
opposed end portion 50, preferably each end or opposed end portion 50, of
each front support structure 46F includes a spring and is spring mounted or
spring-loadedly mounted to holding cabinet 12 or to housing 13, e.g., to
front wall 28 or to either side wall of the housing to either side of the

30 heating chamber opening 42, 44 alongside the respective upper and lower
heating chambers UHC (32), LHC (34). This allows the at least one, or
each, spring-loaded end portion and at least an adjacent portion of the

elongated rigid member to be moved against the bias of the spring further
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WO 2007/ 047n97 PCT/ US206/ 040411 PCT/ US06/ 40411 away from the housing and
heati ng chanber opening, to facilitate renoval of the food tray fromthe
support swouodmie®rand t he heating chanber opening. 5 Pcefiseabloyo41each
front syppomnt - gyEuctyre.4ar.hag a central portion CP_ between and

communi cat ang@yvidnh therHonsiag andsheatimgerhainker opesing tefrpilitaterenaei@led | oi nt

or bent portion 48 relative to central, portj | fornms an

opposed en8f ey fopd dr _ r%'F‘ItEGrsquBgrsEﬁu Hﬁ‘fﬁ aﬂﬁ?‘%&?%ﬁ%?ﬁé@)@gﬁpl e, seated

in a hole, ,‘T’Ee“ﬂga 52 in front wall 28 of housing 13 where end portion 10 50
unt

is spring €d or spring-loadedly nounted to housing 13. The spring
mounti ng or spring |oaded nounting can be effected, e.g., by passing a

portion_of end rhi 5 ' [ h¥i
end of ép_ri ng 5%%%@@%8%%@%%%& oigétgun%@{e#e@:pﬁéii%%rﬁf‘cgigég@t(%ge s'];o?ir ng
tsgr ?ngr |0>(; g&'ﬁ_@lw@éﬂ bhg@oﬂgrpom{@egmggi)wﬁh@meﬁr isupppettivet opprsedeentis-anls
- ing can be effecte ny suitabl E | e,
:[1;)\3& LPeFia@Q?eﬁJJOmt ar bgst Pion ‘ﬁ/ _Eq?f%ﬁ/"z?owe@gr@ﬁpgﬁ@%quf%@r@ﬁgﬁgugpo?f
| :
A AL D b B e Yoo e o ol & 52 e

severed en | ! nd affixed to housing 13 in hole 52 as
by a nut 53eatel] inhehskeyer gd 5nidsranawalie2d ofdeatising 48 ndiere eneRati8R her by a

20 coil _spring 55. Thu f t . t
port 1 08" SGiAePANgARpYAted B RPr O eeosy et B paming MR TG Wtk the
gnd_ por ti ongyindtmb@iflg ONSpriny PbEEaRhourtingltapppoeffdcteddegorby on having a
pring section”55 such that central portion CP is nmoyable a#va fyomthe
fl_lhrest25p8is;tpats|31rgja pEdICB‘EQf(m’Iﬁ perion; Bhtherngha eril £BURY @itq{@ fh '?‘é‘g tbﬁsi tion.
er ,o . .
36F to cordt Pop At A0 e o3RRG oBRRE 2 Ak ik ki ShaR RSy | R THet e

ort hogonal gsgipgatRNproxirhal portioh @f bpposedvand 52&f soppotisstulicturetddi.of hol e 52

can be |larger to allow radi nmovenment of front s t st 4
desi red5 30Spiingzloadineearge Eﬁ%ﬁ?nﬁﬁu%‘ﬂ%lrﬂ?ﬂbgggoﬁr??@Smé%,c%ﬁree 6F as

o a1 east S I L D et & heat | ng
chamber r eastructure 46F can be severed and joined by a spring section 55. The distal
severed end(s) SE can be threaded and affixed to housing 13 in hole 52 as
by a nut 53 and the severed ends can be fixedly joined to each other by a
20  coil spring 55. Thus, front support structures 46F can have opposed end
portions 50 and a central portion CP between and communicating with the
end portions, at least one, preferably each opposed end portion having a
spring section 55 such that central portion CP is movable away from the
first position to the second position and back toward the first position. The
25  diameter of hole 52 can be close to that of front support structure 46F to
constrain movement of the support structure to substantially orthogonal
movement relative to front wall 28, or the diameter of hole 52 can be larger

to allow radial movement of front support structure 46F as desired.

30 In a preferred embodiment of a holding cabinet of the invention, rear
wall 30 which at least in part defines a heating chamber, is at least partly
movable or removable (Fig. 16)so as to create a heating chamber rear
opening. When rear wall 30 is moved or removed, e. g., singular, lower, or

17



openi ng. Wen rear wall 30 is noved or renoved, e. g., singular, |ower, or
17 WO 2007/ 047597 PCT/ US2006/ 040411 PCT/ US06/ 40411 | ower and upper, rear
openi ngs wo 200m4e397n0r e heating chanbers are avail abl epcFus2esasphe, the
heat i ng johatperd ol Bol Hilidl-clali net 12b are accessible fromboth front and
rear. 5 |nlQkeoahHBREMIeS QRRNINGR HONSAI MOre heating Chambess Bffor t
structures, , , I t or
suspend a & ggatg%b\%?%%gm%‘%aéaget%‘rﬁ’a:%%ﬁgr@g)t% %ﬁpwa{r@?{ﬁéﬁ%gﬁlamer

until a foedcessihleffomibotipéont andeshann the tray location TL under the tray
cover 16 and the food tray 14 lifts the cover fromthe rods and supports
the cover. The rods 10 increasingly suspend the cover again as the tray is

being rgmoved, afScebidante dititPhe! ifertichy fioht ARARUAC IR diRfotbiedy | ocat i on.

As the trays begin e renove 6F engage t ay cover(s), e.g.,
t hei r fronte.gardds @tbarandbipraadetaR coeperatively stipportiasisigperddvieay wi t h t he

trays fromthe atin chanber.. MWith particul.ar referen igs. 4

and 4A thr(ﬁ%ﬁr E@aha"?@o"aﬂf {539{'0%@& all%e#ﬂg'g %@P?rn@%g%f@%?ﬁ&'gbffor use
in a food hebgsiflenedi prttraplocatios Mosetier feotay cayer 08 entithi Sosdnpr i sed of
a recessed top central panel 54 whjch communicates with and is surrounded

by upst anditf@y 1hlifts e eoves froon g radssandsigppsetsthg GRAveR ARE regsa pair of
t i . . | ' ' |1

b Og dSBARnBsUsERnd 6 cByePdad beife irtyts PRI RmVdiE A 5 g

upwar dl y hifgheaftértae trageis realodve@Iromitise tray (guatiohhals thedeaysabegin 56, 58.

Front wall 60 conmuni cat wth a, forwardl ext endi ng. f ront, ext ensi on,
or of er abl y DE TR Fask 405 SNOARS 4AS IRl SOVHEP, - BT B RIS Sthar dl y

hi gher thammi gleviRi the RRverSRoRTSeiRg TEMBVER WA thelthayd frdmanypedting ext endi ng
extension, preferably a rear flange or |lip 66. Preferably, front™ flange or

lip 64 is |ahvageber.that is, extends forward further than rear flange or lip
66 ext gds rearward. Side wall 56 preferably includes or has a | ower skirt
porti on“68 that extends downwardly bel ow and

With particular reference to Figs. 4 and 4A through 4G, a food tray
cover 16 for covering a food tray for use in a food holding cabinet is
disclosed. Food tray cover16 is comprised of a recessed top central panel
54 which communicates with and is surrounded by upstanding pair of side

20 walls 56 and 58 and with and by a pair of upstanding front and rear walls
60 and 62. The pair of side walls communicate with the pair of front and
rear walls. Front wall 60 extends upwardly higher than rear wall 62, and
higher than side walls 56, 58. Front wall 60 communicates with a forwardly
extending front extension, preferably a front flange or lip 64. Rear wall 62

25  extends upwardly higher than side walls 56, 58 and communicates with a
rearwardly extending extension, preferably a rear flange or lip 66.
Preferably, front flange or lip 64 is longer, that is, extends forward further
than rear flange or lip 66 extends rearward. Side wall 56 preferably
includes or has a lower skirt portion 68 that extends downwardly below and

30 along the length of top panel 54. Conveniently, cover 16 can be formed
from a one piece blank such as that shown in Fig. 4D. Cover 16 can be

made from any suitable material e. g., a suitable metal, metal alloy or
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30 along the length of top panel 54. Conveniently, cover 16 can be forned
froma one piece blank such as that shown in Fig. 4D. Cover 16 can be nmade
from any woi2o@flsesomat eri al e. , a suitable netal, netacTraisbag/oo4118 WO
2007/ 04 Q7 1PET f kiS2 @@ahqmam f;l PCT/ US06/ 40411 Iast I c. A stainless steel

of approprpaSB airilesspetepkd mpromh@eﬁa@e@@qeif%rgeql ofh&8@®eor rods 46

especially_46 V resting on a surface (not shown
and Fig. aﬁessﬁé%gr%g(lgc&%v%ﬁ ggé%'%‘g’%%top of the top edge or rimR of)
?nldlfully supgorted by a tray 14, as is the case when and while a tray is
ully inserted_into a tray Iocatlon fully under an overlyin evi ousl
suspended coveFiG6E shows pcqysEilBirgsting ﬂxé‘ %%F?ﬁ@%ﬂ?ﬂ%& ﬂﬂg{ﬂ from ;n
overlyigg aReoils doydr BIRLARG Bt PPN WINES! rifR R bRy under | yi ng

tray an rml sture”are retain there by the gravity seal of the
cover on alsdpparrt@djbgl d tray d4paois mbe:aseazy/hen-am whilera rayisody | yi ng heater is

al so retained bove r to and rear
wal |'s 60 affipesie 'QWdag EOQ%IHD@W@%UQaar% ov ;@ngﬁ%\pgﬁ%lga%u e g@rgdand si de
wal I's al socgpevigle Inr‘thig'rﬂis‘it)brnt th ﬁ%é@hnéﬁhaﬂr@eﬁ lﬁaat‘h@rﬁhﬂv@/eﬂymver 16 lying
on shelf 36 in the upper left tray l|ocation ULTL of upper heating chanber

32. Fh g. 4 h@amrss)tr@ns raﬂoﬁhmugmm walb¢ intpdhe unaaﬂylnwaye%!}siaht?@fve| y
exten g r t chanbers
32, _34L'Qn t r"f‘“géﬁﬁ'shﬂgﬁt}gﬁg{%'ge%%‘legg%n@% g sRhgr 4R Eyer Bah, CTATPES o
hol di ng cabiro@id i rirhrefithe %yarHaeatfftdmjzh@oserﬂylmglbéatmumalsarretamquort| ng the
other covers 16 in the other tray |ocati \g gﬁ&é ‘%ﬁ
Accor di ngl y’ﬂbob/ﬂé’Pé!eT Eopawg&é%hy %%/&é@e'?mef@éfraegﬂn&%ﬁﬁ al ﬁ d cover
front flanggy g a@%5§hqhter®(/er kBARibANSndBRE VA So bowiag under
and supporting cover sl I's simlar to Fig. 4G except that in
Fig. 5, theigidityebo ctverfi&t was |ying on shelf 36 of Fig. 4G is now shown
suspenqu fromfront and rear
Fig. 4G shows a cover 16 lying on shelf 36 in the upper left tray

location ULTL of upper heating chamber 32. Fig. 4 G also shows upper

and lower front rods 46F respectively extending across the upper portions

of upper and lower heating chambers 32, 34 with bent portions 50

20 extending into holes 52 in front wall 28 of holding cabinet 12. Trays 14 are

fully positioned under and supporting the other covers 16 in the other tray

locations in holding cabinet 12. Accordingly, there is a gap or space 70

between front rods 46F and cover front flanges or lips 64 at the tray

locations where trays 14 are under and supporting covers16.

25
Fig. 5 is similar to Fig. 4G except that in Fig. 5, the cover 16 that was
lying on shelf 36 of Fig. 4G is now shown suspended from front and rear
rods 486, the rear rod not being shown. In Fig. 5, front lip 64 of cover 16
that is not supported by a tray 14 rests on front rod 46.
30

Fig. 6 shows a tray 14 being inserted into the upper left tray location
ULTL shown in Figs. 4G and 5. As tray 14 is inserted it engages and lifts
cover 16 from front rod 46F, as indicated by the space 70 visible between
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rods 46, the rear rod not being shown. In Fig. 5 front lip 64 of cover 16
that is not supported by a tray 14 rests on front rod 46. 30 Fig. 6 shows a
tray 14 bwongoimsmrted into the upper left tray |ocati orcTUsidossh@an i n

Fi gs. 4GlkangTs 1 il ey YA Vs lithsert ed i ngages dlifts cover 16 from

s ot 1og Ak -ua foat bR bt conat 18 7 S B i iser5d'

2007/ 047597 P f tli 64
th%qréy}%%gf?%,%ﬁé“? dﬁl@%ﬁ%g%y tFéb)P‘i‘& ahadpdeEad frontlip

of cover 16. Once tray 14 is rted 1'nt the tray | ocation, cover
16 i s full yresogipsunébiray 14 iawithdraywnl fropagrderccovee i hbe wpper surfage 14 i s

w thdrawn fr r _caover 16. The upper surfac of shelf 36 v be

bt ovi ded wi PEOMIESE e broiind Wi S8R 4 B e, B raee GBtrksBia Pl ol i gn

and seat5 t r @yAflth aliynt &) ey | 9 aRiHeOdrobBr IRBEON eBpp&Chedthgyrber 32. Thus,
when tray 14 i)sl pursghed into heyati n (;e(ma]'nger 32, unde?p cover 16, the bottom

of the traych@mpbesd2.ddhugewhendray sk isusisbaddnte heativgiahambaraide ungder gned

| ocati on. | ' : : novi ng
proxi mal | y%\\%\ﬁﬂ@ﬁ?ﬁﬁ%@?\?&f?ﬂg% i’"zﬂﬁgﬁ‘.’%g’%gﬁr@%@Hpé@eﬁn{“@d"%ﬂﬁ om novi ng
proxi mal |y psopeheligmephipestion. ¥¥hiteother prbtrasionwaay téidl to prievenbinay 14o0d 46.
Fig. 7 ShOWﬁ_ traé 14 full @eat ed .n the u&per ef t t,{ | ocati on ULTL,
and overlyi HgT'® ¥W91F€°§'Uﬁ PWArS e WSS, ¢aversthprimagly i isp¥enieda space 15
bet weerd r oftbri By &meryrbylﬁ._e@@ég]@%ntro@eoéén fréhtdvall 68 Wi oS a tray
14 in the upper right tray l'ocationTully supporting its cover 16. Fig. 7
addi ti onal | sods#®dws dependi ng skirts 68 of covers 16 next to one anot her.
Fig. 8, an enlarged view of a portion of Fig. 7, clearly shows the 20
spatial relationship (space 70) between front lip 64 of cover 16 and front
rod 46F with resprety showeotrdy flalfly sewted it thd tgpsr 18f trayil6catbralBPLC! ear |y
shows respective cover side walls 56 folded over and formng skirts 68

whi ch depenan@eyerlyipg egvar 46 suprared sageyatd sueh thallbese isniSPaes of t he

trays fyom N | ' ' al i gni ng
25t he. 17 ayBomeCholRip GY povdtiehdnd ROnPlic AT, HRL rAR ShoBq 08 ™, 131
tray 14 in the upper right tray location fully supporting its cover 16. Fig. 7

additionally shows depending skirts 68 of covers 16 next to one another.

Fig. 8, an enlarged view of a portion of Fig. 7, clearly shows the
20 spatial relationship (space 70) between front lip 64 of cover 16 and front
rod 46F with respect o both fully inserted trays 14. Fig. 8 also clearly
shows respective cover side walls 56 folded over and forming skirts 68
which depend next to each other and separate the covers and rims of the
trays from one another. Skirts 68 act as guides for centering and aligning
25 the trays and covers as they are inserted into and removed from their tray
locations.

Fig. 9 shows how one end of front rod 46F is mounted to front wall
28 of holding cabinet 12. More particularly, Fig. 9 shows bent portion 48 of
30  front rod 46F forming end portion 50, and end portion 50 entering hole 52 in
front wall 28 wherein rod 46F preferably is spring-loadedly secured to front
wall 28.

20



| ocations. Fig. 9 shows how one end of front rod 46F is nounted to front
wal | 28 of holding cabinet 12. Mre particularly, Fig. 9 shows bent
portion 48oabo7/@dfssfront rod 46F forming end portion 50, pemaseevd/opent i on 50
ent er i ngespohie. 3255 ik hrontypwakl 4+ 28 wherein rod 46F preferably is

11111

spri ng- | oaded! y Fighdé shbwaiusens fingat pulitdg traolefi@rzbpation A0 rod "

PCT/ US2006/ CT/ USOB/ 4041 Fi 1Q shaws a, user  .s finger pulling
the |eft eﬁgﬁg’iﬁ%aﬁyﬂ%ﬁ?@ fO’ilé’\ta'{of%QPa&ﬂmeé\HweVPB%"Pﬁfén?nfgw| 28 and
proxi mal |y cbesrotitd alfloéodér 16 @VBeé Idiered BEIGW i @AVArd idmbeedfohPwer ed bel ow
lip 64 and renoved from heating chanber 32. 5 Fig. 11 is a side view of

food hol di AgatingrhambepB2of Fig. 1 Bwith side wall 26 and control panel
CP renpyed. Fig. 11 clearly shows trays 14 fully seated in upper and |ower
right tray locations with their rims R under and fully supporting covers
16 such that co¥ig. ffrier sitle wievd éf ffodf isldingveabiret @basferig 01 B pakesid@bove

[ 66 || 62 ced above
ear rods WER 2GRS oGRYGl napel STRoNRS Trido b ClRATSho BaYs 1 Rbi ot of
t he respechééﬂ%dfiﬁQIHpeY@hHil&ﬁérN@#t't?ﬁ}ﬂﬁcé‘m’rﬁ wﬁ-ﬁ%éif’)‘iﬁfs Fb%ﬁ?F%na& 40 and
of the wal I's o

rear walls 62 just to the rear rear vertica _ eaters 38, 40
to hel p st &Blylsupporting/eoviessih sushithat eavesdront ips 64 \of fronawiatis 60 dfeg. 11 al so

15 sho r ' 6 [ t he rear | | eatin anbers 32 and
34. This g?é%é‘i@ﬁ%‘ze ’E@Rﬁ(%g% %gﬂ? chyer ﬁe%ﬁggég@{r&arw S%%o%?_ upper and
| oner heat spgcexhabbes fea¥2odS46R. tHigf Palso 6haws chdef BERMRENS 60 jidtsh 11A
upper fron% rod 46F is inits inward normally 20 nounted position, and,

with rear Feptabike respectygdrentivgriical walls efwepenand lovesrhaaters 3§,qH0 ?GF isin
its proxi I | | i tion rom
ront wal | 2as Yt Yiafitiod Metio e ey Srith@fod SeF R s B ReRlE B B0, T om
rod 46F antb hélpatabitize trays r6rin tpeir téspective trawcﬁi@ngr gl@ 11|Oalsbave been

| ower e? 5f orshé\%g%/grl Iigsré)én u{)%vé%[mstc]?ﬁé Irena% \A?Jh‘"‘é?) ﬁerating'ch'amt?ee}'rs 32I al?nd 34.

This also helps to keep covers 16 in place.

Fig. 11A shows upper and lower heating chambers 32, 34 with food

trays 14 removed. In Fig.11A, upper front rod 46F is in its inward normally

20  mounted position, and, with rear rod 46R, is supporting a tray cover 16.
Lower front rod 46F is in its proximally pulled cover front lip 64 releasing
position away from front wall 28 of holding cabinet 12 thereby releasing
front lip 64 from rod 46F and allowing the front portion of lower cover 16 to
have been lowered for removal from lower heating chamber 34. . Rear lip

25 66 of cover 16 has pivoted on and is shown still supported on lower rear
rod 46R. With tray 14 removed, the front portion of cover 16 is resting on
the upper surface of the floor of lower heating chamber 34.

Fig. 12 shows cover 16 of Fig. 11A further removed proximally from

30 lower heating chamber 34. Rear lip 66 of cover 16 is no longer supported
on lower rear rod 46F.

21



25 66 of cover 16 has pivoted on and is shown still supported on | ower rear
rod 46R Wth tray 14 renoved, the front portion of cover 16 is resting on
t he upperweundmaessf the floor of |ower heating chanber p84/uskdogio4ds21 Shows
cover 1@u@f e gl iUl f-uvgher qrenmved proximally from 30 | ower heating
chanber 34. ReaFigl 18 shewsfupperaeatiogichamber 32guith v pray cesersotd | ower rear

B
rod 46F. 21 WO 20Q7/047n97, PCT/ US2006/ 040 PCT/ 6/ 404 ig. 13 shows
upper heat P g éc?eé%‘%}ﬁ% RnUReet ?rgg;?r &%&%aﬁgnﬁgﬁ%iggéﬂo&{égby-si de on
upper fronindt@HoRal, stth cbvey PRRTg $ifWn Wit rébiray (Hepéusderwi)owetach cover
bei ng shown with no tray thereunder. Lower heating chanber 34 has two

covers si deegijngsehambeact bappupcoversside-by-sideearhisHgrerad byAn Rear wal | 30
has be r LO.4k4 o LT hAank ' except that in Fig. 14 the
t wo cosge]r squé{r%ﬁna%{e:rbgééh pﬁ%@%@r@%ﬁ%ﬁﬂ?@a@f ng chanmber 32 and pl aced
on top of food holding cabinet 12. Fig. 14 shows that with covers and
trays renoved, 10 er, heati anber 32 i.s _lne nbered and . i.its walls
and surfaces ar 'g'ﬁ‘g $‘V‘%&i‘_§§&ﬁae?¥%ﬁ rI‘%"a{'ﬂi’:l‘lr‘ﬁg %@ﬁ%oo?ﬂveé?\abpreferabl y
al so rear R&@ heERASHBUQ AR DPSer Mddtink cHRiMNEr B4rRABIated ofi@Gpapd a tray

cover 16 suspended in the u%?_er | eft tray location ULTL of upper heating
chanber 32fded halding dabinat 121 5-ignd4 sbaws taatswitls Fovers angbiraysiegnovies), al so

pper riL; Ubp et e 3 Bty el SR B HBRE RSB R "16. Ther e
pr ef er abl y ebsilyphcessibleitttiesing frem ﬁ‘@ﬂb@w%rﬂ@@bﬁﬁél‘s@%at heatupper nost
surfaces of cover 16 and upper heater 38 en cover 16 is supported by

tray 14. TRBaMOeRPBeRIREH ioned small spaces or gaps ninimze heat |loss from
Lot her" L35, a1 PIPSS SRORS.1er A ApR PSS R HObERIcaln B 0
partial |y uppeedftdray lexgticn by TL2F upper heating ohamber 82 byawppertimati ng chanber
34 wit 5t "aha r:eLg'r rtolgi%rﬁiilfar%] gf6R. Fig. 15 also shows that there is a small space

or gap between upper heater 38 and the uppermost surfaces, including the

upper edges of suspended cover 16. There preferably is also an even

smaller space or gap between the uppermost surfaces of cover 16 and

upper heater 38 when cover 16 is supported by tray 14. The

20 aforementioned small spaces or gaps minimize heat loss from the heating

chamber openings.

Fig. 16 shows an embodiment of holding cabinet 12 having a

removable back wall portion 30’ that is shown partially lifted and exposing
25 the rear portion of lower heating chamber 34 with trays 14 therein and

supporting covers 16 such that they are not resting on rear rod 46R. With

back wall removed, food holding cabinet 12 can be used as a pass through

unit. Employment of a spring-loadedly mounted rear rod 46R facilitates

rear removal of covers 16 from the unit. Also, a removable wall facilitates
30 cleaning of the removed wall.

In another feature of the invention, improvements in the design of
surface heaters provide improved temperature separation between tray or
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supporting covers 16 such that they are not resting on rear rod 46R. Wth
back wal |l renmoved, food holding cabinet 12 can be used as a pass through
unit. EYTWO%QIIE%Mﬁ)ﬁ a spring-loadedly nounted rear rod #6RUsasicloisdsat es

rear rengmyal” o u‘m\wrs UJ@ 0 e (H)rﬂithe unit. Al so, a re va facilitates
30 cl eani neindecatinaste lisvtiemparaiure blagshoyribetigen bin Pﬂ'@s Fﬁ\f@ﬂ’ﬁ on,

| mpr ovenen S di nproved tenperature
separ at 1 on gl skt BE oBhtoEtyBEG riBas " KEbRIBBY . a0

::’CT / tJSOG/ 4?mbbd|meMSJ fot aikampie, tnmfddehOIdtr@(pBblthPZb of lé!gd1BvﬁrerQ@vaeen bi n
ocations for nore accurate te erat ntrol

preferred @EBbLREAISHS: sonefré‘PU@@rﬂrH)CB’eff‘ ?'6% eﬁm%“?%‘s @gﬁ%g"ﬁ‘&léﬁﬁ%f Fig. 1
B, therg aﬁﬁpiﬁbﬁ@nd*}f@ft%@ |o@élﬁ>ri§oblﬂa%%eafhéuﬁtearubo%%ﬁwanmuﬂt ed bel ow
each of the upper right tray |ocations, and one nounted above
and anot hemouniad belobedanh @fa*hla lower left anslwightteat logations.ght tray | ocati ons.
Fig. 17 shows an enbodi ment of a conventional display control panel CP.
Briefly, control panel CP includes an on/off button 80, a 10 program nmenu

control button 3% fWFSFQﬁJ@éﬁleﬁﬂ)o@lrﬁen’eﬁécvsrhveﬂftlohabdlspta@/rm)rﬁml be held in
hol di ng cabinet 12, and four food item Select or & buttons 84, one for
each quadr RARElEP [Rsieflyecantrolpanel GF ippkAssan AYalf PYHORBA0F cP  al so

| ncl Udgﬁangwéﬁfhlﬁ ﬁucc%mr{)ﬂ)ut%ﬁ 5?@&&5} séﬁﬁ glvfe rIlsf Sﬁ%%ltlte‘ﬁ‘i‘étb setting,

raisin the tenpera ureo rant of the 15 overall
heati ng chéstieid waholdmgmamnétmz oaanﬁ)u‘rcﬁood;éem Seleahar Bmubuttqm 84down the

tinme set for each uadrant ,of  the he th

anot her asp@Betopeag %Ufi"%\?@h?{@ﬁ Qﬂe&ﬁi @19%@ Eﬁr (% t@gﬁghgﬁﬁﬁgwcabi net,
for exanpl %lsooiﬂ‘élélﬁﬁs&%ﬁg@%ﬁr@é&ﬂf&%&ong@wstie&@forcréﬁp@étlv@lypgr amed to
provi de that food produ ding paraneters are assigned to and follow the

nane of thsettmgdrzpsmgland loweringt the temperaiurg pheaelt atadianbof thee f ood product

i n the,cabi net wher.eas S I p and bottom
t erper 46 ar evatal hetine ERES pRRoLm S PR B saEg ARECAGE *20q"s
product nam@wrsthatihd @éﬂfdr@abhﬁz]uadrant of the heating chamber.

In accordance with another aspect of the invention disclosed

herein, a food holding cabinet, for example, one of the ones disclosed

20 herein, can be programmed to provide that food product holding
parameters are assigned to and follow the name of the food product, not
the tray or bin location of the food product in the cabinet. Thus, whereas
most holding cabinets assign top and bottom temperature and count down
timings to a position in the cabinet and a product name is assigned to the

25  location, the present programming aspect of the invention assigns the
holding parameters, top and bottom temperature and count down timings to
the product name, so wherever the product name is displayed, the holding
parameters follow. More particularly, unique control features of the
invention provide control over the total holding time, upper and lower heat

30 settings that are that are programmed into the software for each product
name. Thus, the product holding parameters are tied to the product name
and not a specific location in the cabinet, no matter at which locations the
product name is displayed, even with multiples of the same product being
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25 |l ocation, the present progranm ng aspect of the invention assigns the
hol di ng paraneters, top and bottomtenperature and count down timngs to

t he prodww0 20emE75930 wherever the product nanme is di spl agedis2ddem4danl di ng
par amet eeg flok i ow DN e gdrt el arly, uni que cantrol featur of the

i nvention G2 \)Mléeéamer@%"a%?urtﬁ@rﬁf%% Eaca_ﬂewinﬁé?fth%m%%ﬁﬁ%nd | ower heat
30 settl ng§ar¥n%35roéﬁ ﬁe{}ﬁ%% ?(Fjélesd?lr iﬂ%éﬁﬁ?ﬁoéiﬁérﬁ’a%"ﬁn@gt@ \lIFuftRér, each product

nane. Thus, produc ng paraneters are tie o the product nane
and not a timings, temperatuiesriop mndHeottoa,i avet firshin/firat ot followhe produstat i ons

the product nane is displayed, .even w t.h oultipl of th pr oduct
being 23 OBTSGUY] Bip/ReAGS '0958%?{69 sgtian e ol At R 0" 0 he
sane cap "ehmeansthbwhen Esrob0eEiame iaprigpambsed ifeihe RoIdiNge  same product
nanes are set in the bin position are unique. Still further, timngs,

t enper at ur Perarapiesmeaxeusiverte thatdreduainame are plogsammes] new' etfrthebduct
name and afidldlredfh€L ARk WoRdlgrdld fRid fimbRalif, @hfibeapenct . This 5
V\)nnaprod oS programmed 1 n, the

nmeans t hat uct na ding paraneters
excl usi ve settingsfompihedop tandarattomn Geptep dhatraredset fo théepraduct hame andgni que

features include: a product total hold tinme alarm, tenperatur settings
for the topOdRAtYIIQMABLPERlIQNHbavE hesame gre tﬂ@ﬁ%@?dﬁﬁﬁ [Lnd no

mi“er1d5'°W|&9a%n:L{b°@téIHBEaﬂr@ﬁ, %Beco?u%ﬁergf/fﬂ(ﬁw@ﬁla M réthamirdy el 1 10

| ocation up to a ocatil o the contr er wll display The remaining
time and pndgueductarame;zant], wiiesnmuliiplé ptreegqundugirmares aradisplayed,

o ofuct  hine etstiThe ot abphven RbrdpPIRiRS sidd Pratiliding Dhhe, "Fre "
cabi net . Tﬁﬁténﬁigﬁ@frmlsblgpﬁfér hefyoumlget Prdducts inctie daib@BICThig i | i zation system

If there are multiple same nanes displayed, the controller
di f f er ent i @ceemplighes adisat-in firgoud Prodiucd ptibzatianosystens. ltkereare he sane name

| ! . o . _ . her
of e T8 o SRR SR paRie Hisayedine SORLAI G ditiEndd thRlpiadtol oL eature
i ndi cat es tphedidt iGdatiohdtbmithée nést of the asmleataahe totatibnsto inditete witieh | ocati on

I s assigned _t he sane roduc%_. The first in display feature allows an
of the locations to use first.

Another feature of the invention disclosed herein is a control panel
20 display that indicates the first product into a tray location if more than one
location is assigned the same product. The first in display feature allows an
operator to find and use the old product first thereby reducing waste. This
is done by display intensity, the brightest display indicating the product
being used first.
25
The holding cabinet of the invention enables foodservice operators
to cook menu components or product in advance and then gently store that
product in the tray locations or holding bins until an order is received. Once
that order is received, the operators can assemble the order using hot and
30 fresh menu components from the holding bins. This allows operators to
“serve to order,” and help increase speed of service while maintaining high

product quality standards.
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operator to find and use the old product first thereby reducing waste. This
is done by display intensity, the brightest display indicating the product
bei ng usestofne7mts75925 T ol di ng cabi net of the inventi eoTasaens411

he h
f oodser viltb- dpehbidg & """'t"'(ﬁ"ﬂWEiﬂ% Jren ents..or .product. in advance and
then gently storé‘q’%é’{darbqﬁo\ﬁ 'Blth? W%ﬁﬁ‘%&ﬁ? h|o ( gibﬁhgo%irc’l%l'%iag&ﬁbi ns until
an order | stimesgehpeeitingifene bRére8nieded: $hé A6RhAIGHodé hSrogRahaTied S can
assenbl e the order usi ng hot and 30 fresh nmenu conponents fromthe hol ding

bi ns. This @nemher ppsiuglonede.cor diggheadicirpode ddhelatigranpde will et Base speed
of service a\{@{gllﬁse@a' ntai ning high product quality standards. 24 WO

2007/ 047597 /US2006/ 040411 PCT/ US06/ 40411 I n accordance with the
inventidn, the holding bin controller is, at all tinmes, operating in one

of three nodes: the nornmal node,. programjn u or product) node, or
di agnosti c rmde.'n'l’tﬁ‘é nogmas m %qrgﬁ%%%groﬁggqs 'big i %h_e nor nal
mode of opegidpia9B, éﬁtﬁtiﬁfe?@ﬁ?é a&Waégt?ﬁﬂ IQéc\ﬂI\\;ﬁ gwsdh%ﬁbﬁu%ﬁné@%‘idﬂmfs are

activated for | 0aded bins. A nmenu I nes products are in each bin.
Press and hptodiuctseanegn eashthinrPress endriypdd theemenu buttarhie chamgei s changed

while product is J.agcated i.n its correspondi 0 bi fhe bin setting wll
e ehanoa B tr i fehul 8 chbBafd Wifig PRAGUATs fabetdin g EoRbdhqriind 07
food holadi ngin¢ &Y BiitscARy @illaiotatiangauintinpfaddet had béuh Reldived @hd thysh " Power
On / Power Of' button. Geen "Power” button wll illumnate in "on"

position. LBAISEMPith product and start tiner: Pull out tray, |oad
product and reinsert tray into bin. Push and hold "bin" button. Bin
display will change to 20 show presence of product. Control will sound one
short beep. Rel edgpicalfobd holdihicabinetbperator actions include:

15  Turn Unit On: Push “Power On / Power Off” button. Green “Power” button

will illuminate in “on” position.

Load bin with product and start timer: Pull out tray, load product and
reinsert tray into bin. Push and hold “bin” button. Bin display will change to

20 show presence of product. Control will sound one short beep. Release
hold of “bin” button.

Empty bin and stop timer: Pull our tray and remove product. Reinsert tray.
Press and hold “bin” button. The bin display will indicate “empty” bin.
25  Control will sound one short beep.

Normal control panel display modes include:

Each bin display consists of two parts, a primary and secondary
message word. These words are displayed one after the other, repeating
30 regularly. The following sections describe the type of displays present
under various conditions.

25



Enpty bin and stop ti mer: Pull our tray and renove product. Reinsert tray.

Press and hold "bin" button. The bin display will indicate "enpty" bin. 25
Control}vwblgo@myvsr!(‘)ne &Wt beep Normal control panel pdirashey/omges

i ncl udel™ Eat R bl 'k ld s 4 d’?é g csecondary
message ' rese words a & Paéﬁf‘aye one %‘?%V}’é rﬁéeb'g%% ﬁé]'Lriilepeatlng 30

regul arly. fon?\ﬁeéfifblyV‘empm todndicatesthdebinris leengthe t ype of di spl ays present
under various conditions. 25 WD 2007/047n97 PCT/ US2006/ 040411
PCT/ US06/ 40411 Bin Enpty Display - Bin display is dimed and shows the

product ”ﬁ@ % @ltpdlspfdféﬁbwsttﬂe'ﬁ?g éttr?arﬁé‘?élloWéHb a®jfefy. Bin Loaded

- Bin dis namefo brie 5 display of the
tinme rémai displgylﬂﬁfch\eb tlmemmdmgturélkthermdum @gfh@}s v{i)llsplaynwﬂnal ly be bright

unl ess anot he al S the pro he n bi ns

contat n- ¢ Mol 53 BESNUriSes A RO B R BRIED St el I b1 1o ¢ s
to nai nt ai geitvBIbIRES &@ﬁtﬁﬂ?ﬁ\% éﬁm@tﬂé@ﬁprobﬂctoﬂgeﬂ’ﬁe bfighthpi ns cont ai ni ng
simlar product is enptied di splay for the other n 10 (contalnlng

sinilar priddongtedibin ﬁé&ﬁ‘@“ﬂiﬁlwﬂmmm frerbingss @f arfadugt- nB@8e afwo t ypes  of
t
par aret er Stt\/\?oaglpggcpi?rénnwgg@r Oxgﬁrtolaﬁc{ s UMhp t@f‘ttﬁé’ﬁ s%?é(}?for tIﬁ@BBl{Fhe?rb?rgr anmm ng

and produc ct programn g od hol di ng

cabi net0 15(coyitdihiagremildepioduet) vﬁmdesdmelbhghm need to be reset. In the menu
progranmm ng node, set the food contents to be placed in each storage bin.
20 Step 1: Enter "nenu progranmm ng node". Press and hold "program' (green)

button until yo q b t product
paraneters for @nﬂﬁl%?rgpg{agﬁ@lﬁﬁgogrﬁﬂ'é h’fbgﬁ%gedgl r?%nglg}l@%?a b;fﬁm ng the "bin"
but t on. Thihroligiptree/frant cordml panghtmand pddgrprapingrand prosiuck5 product in the
i st of avail abl e

buttons toP 50@5@“@'83‘? %é&&g\pf)g?%rﬁmrgﬁgﬂ%egn’??hmgfoo%ﬁr]&\c%ng Lliffet® )

15 by the manufacturer and should not need to be reset.

In the menu programming mode, set the food contents to be placed

in each storage bin.

20 Step 1: Enter "menu programming mode”. Press and hold “program”
(green) button until you hear a short, double-beep sound.

Step 2: Set product parameters for an individual bin. Select desired bin by
pressing the “bin” button. The display will go bright and display the first
25 product in the list of available products. Use the “Up” or “Down” arrow
(dark blue) buttons to toggle between available products.
Step 3: Save menu programming changes. Press and hold “program”
(green) button until a short, double-beep sound is heard. Procedure is now
complete. This procedure is to be repeated as each bin is programmed.
30
For the product programming mode, set the product names, storage

times, and temperatures.
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Step 3: Save nenu programm ng changes. Press and hold "program' (green)
button until a short, double-beep sound is heard. Procedure is now

conpl et ﬁ:‘:ﬁ‘wﬂihb@/%g;ﬂla "'db'!‘r“-w%i". 5, 40 be repeated as each bin ipeTUSO@GANNEd. 30
For " the p*"@%@%é&?@@%@efj@s&a B9 thé ReaERSURS RBRowRigRYR] ti Mes,
and tenperatures. 2007/ 047597° PCT/ US2006/ 040411 PCT/US06/ 40411

Si nce set t hoigse bmployeecunipse thet opgratdravishes icaaltentbe presed f ol | owi ng shoul d
not be enpl %yed unl ess the operator wi shes to alter the preset

pr ogr anm nBFPFRAPRIATf o0d hol di ng cabi net of the invention, if nmore than 14
seconds expires between operations all changes will be lost. To exit the
programm ng node Wwi thout savi nﬁ any changes, the "Program' button should
be pregsedin afdast hgldingcahingt aft Em\@n'ﬂﬂﬁrngH§ thawn JAEA%ORES AB¥BIEES Press and

hol d "prog ' (are t i r - S heard.

Then, presé%n ‘%&%fgm’%%@f’ﬁﬁ?a‘%%w Iet% ﬁ%u't ?8%@%?&@%&@@%%??? anot her
short, doubithoutsping anpdhaagdsahd ‘Protfraii battbhshpukigbepréssgdnode has been
entered, the upper left display will go bright and all product paraneters
will be di QB?%)S/ed. The other bin displays are used to display help words

such as the paraneter selected or possible actions. 20 Step 2: Sel ect the
product (food item) to be programred. Use the "Up" and "Down" arrow (dark
bl ue) tHtt Shap 1 o Bwerprodust progranuingfroode’. t Brgsstand poldgpeagramii | e t oggl i ng

through th i st ft bin displ h
name. ol | ofienybatan bk abadiPRie-48xb sfuba e iRalL THaY TS ap8s: i on
the |ist ohoRf PHoGiam” (Ghach)ibutionel séeotiioithd untiPansthersherthdoubidanged to

have the same name. Onl'y one product can be programmed for each entry into
product pr bgeaseund isbeaard..

15 Once the programming mode has been entered, the upper left display will
go bright and all product parameters will be displayed. The other bin
displays are used to display help words such as the parameter selected or

possible actions.

20 Step 2: Select the product (food item) to be programmed. Use the “Up”
and “Down” arrow (dark blue) buttons to select the product (food item) to
program.

While toggling through the product list, the upper left bin display shows the

25  product name followed by a brief display of a number representing its
position in the list of products. This is useful should two products be
changed to have the same name. Only one product can be programmed
for each entry into product programming mode.

30 If no other changes need to be made, press and hold the “Program” (green)
button until a short, double-beep sound is heard. This saves any changes
that were made to the selected product and exits programming mode. [f
additional changes are to be entered, continue to Step 3 prior to saving.
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30 If no other changes need to be nade, press and hold the "Progrant

(green) button until a short, double-beep sound is heard. This saves any

changes Wbabowmvsmggq QJ sel ected product and exi peTRS@GAMNNING nMode.
re4o

If addith 9{\‘%"‘ regﬁglul_&pgltw”yég ior to
saving. 27 WO 2007/ 047597 e T PG LOREY (BBnbaoReS Fie fep 3: Set

t enper at ur @ enaperatyype fredpbuatton tweelecheitharigpperiey.“Lewes'shedtingnper at ur e”
(red) buttg to sel ect either "Upper" or "Lower" heating zones. 5 Step 4:
Set terrperé % val ue for "Upper" or "Lower" heating zones. To change
val ue of selected pararret er, press the "Up" or "Down" arrow (dark bl ue)

buttons, Press and hold the arrow button to auto repeat for |arge
par ametder '3‘@% §ﬁ&%‘@@erawe|waluﬁ)qut Hepet inbewendweating Zemesade®, press and

hol d the ° é}g/eav”élué of §§I’&te&°b‘érraﬁrﬂ?t8ﬂgréssath§ U or4B8RIe; rt%gg(c%?lgnd IS

heard. This saves any o T he ol & duct and
exits progblae)rbutl;ommdl@ressfanobﬂddttheraaﬂomchwﬂtrgem aute repebefoeidrgeed, conti nue
to Step 5 'E%rl or .to g 15 Step 5: Access Product Nane Progranm ng.
Wiile int aﬂ?%aﬁ\é ﬁ’lh Bgﬁﬁ'm ng mode, press the top left "bin" button to
reach "product name edit" node. Al but first character in the nane wll
begin flashing. Step 6: Edit product nanme. To edit first character (the one
not f|shikigp,othenchangss naed tolpe made; pmesarwrh@lmhdéngranéxgmmon To

access oth c c he botto butt ons.
Then pres sz"ut{%'l n@{ K é%&gﬁ?—@# P §OHRA i ﬂ]%fj"dbﬂﬁ %ﬁ?v?% a@H&thQ fiar act er s.

| f no ot hethat heng aradeeedheGdiscie@ deodudt 8Rd eXitd phodrdnimmg'mbas! mnt' (green)
25 button until you hear a short, doubl e-beep sound. ThIS saves any changes

that were Adtons qhﬁeg%pé%tcaaae@ntﬁmetccamm@etpt%tepﬁo@m@mwmmde Step 6
conpletes all avail able changes to product programm ng. The following is a
representative sanple of control panel operations 30 for the hol ding bins
of thelSmosbtepr&f Access Promhlich bladie Brogrhimmeing 1 0hitd ivithel prodbitlg.  1B.

programming mode, press the top left "bin” button to reach “product name
edit’ mode. All but first character in the name will begin flashing.

Step 6: Edit product name. To edit first character (the one not flashing),

20  press the “Up” or “Down” arrow (dark blue) button. To access other
characters, press the bottom “bin” (left or right) buttons. Then press “Up” or
“Down” arrow (dark blue) buttons to change characters.

If no other changes need to be made, press and hold the “Program” (green)

25  button until you hear a short, double-beep sound. This saves any changes
that were made to the selected product and exits programming mode. Step
6 completes all available changes to product programming.

The following is a representative sample of control panel operations

30 for the holding bins of the most preferred food holding cabinet 12b shown in
Fig. 1B.
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28 WD 2007/ 047597 PCT/ US2006/ 040411 PCT/ US06/ 40411 Display.,, Mdes ...
cee Bri ghtness First Second Description First/Second Delay in Sec
--------- WO200H047597- -------- ------------ ------------PCT/US2006/040411

B Ol)g m-Prigdwet "Enpty" Bin Enpty | Bright Product Tine

""""""" ispiay S . : :
Left Product 5) I{ﬁlrfbt 4/ m Product Tine Left Newer Pr ct 4/1 Bright
Product Cook éﬁa % Cookrl'ﬁ?l 1%953'?# Pr 838?&§%p Cook Oﬁc{n 1/1 Bin

51
Button Press

teuats ot

Yold to Reset Timer Press to Silence Al ar 8Cpress to
Enpty Bin Al &mTHrerrupted-sound-for-contimue-took Sotid-soond—for Enpty
Bin 20 éhange Button Label ed "Menu" to "Program Button or to an unl abel ed
button behind a Piggo. MenuPrasitet 25Empig’s HBintlomptyo t oggl e bet Wédn Def aul t
Bi n Product Sel eédtighins Bi nPiedodticTimedefayPrdest{Usedtimtge unt4V 1bi n goes
enpty and Timer Dins Reset RexucPr dgmertefingNéRePPesductnd Hol d 4 Progr ant
button Select BBmghto ProgP@audse Cbbk andCominwe CApkows to Spiect Item
fromLigt of Propiats Preppodudt o®BtapicIBK E@pty/Bini ni sh 35 Cugyom Menu Nane
Pr ogr anm ng
Bin Button
Press and Hold to Reset Timer
Press to Silence Alarm
15 Press to Empty Bin

Alarm
Interrupted sound for continue cook
Solid sound for Empty Bin

20
Change Button Labeled “Menu” to “Program Button or to an
unlabeled button behind a logo.
Menu Mode
25 Press button to toggle between Default Bin Product Selections
Bin Product Display doesn’t change until bin goes empty and Timer
is Reset

Menu Programming
30 Press and Hold “Program” button
Select Bin to Program
Use ‘Up” and “"Down” Arrows to Select ltem from List of Products
Press “Program” Button To Finish

35 Custom Menu Name Programming
Press and Hold “Program” button
Press and Hold “Program” button
Use “Up” and “Down” Arrows to Select Product
Press “Program” Button
40 Use “Up” and “Down” Arrows to Select First Character of Product
Name
Press Bin Button To Advance to Next Character
Repeat Last Two Steps to Set desired Product Name
Press “Program” Button To Finish

45
Set Times — Continue Cook and Hold Times
Press and Hold “Program” Button
Press and Hold “Program Button
Use “Up” and “Down” Arrows to Select Product
50 Press Time button
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Press and Hold "Progranmi button Press and Hold "Prograni button Use "Up"
and "Down" Arrows to Select Product Press "Prograni Button 40 Use "Up" and
" Down” Arwowsopmrsel ect First. Character of Product NameclrissseBioyiBut t on
To Advance to Ng8&'\GHapad FBEwnRARRNS thadt HME THARRTirE uRtl pesict ed Product
Name Press "Prograngy P‘ft To Finish 45 Set Tines - Continue Cook and
Hol d Ti nes dPre (}ﬁ N hof u%tgﬁogram' Button Press and Hold " Erogram But t on
Use "Up" and " i ro 0 S P, y ki utton 29 WO
2007/ 047597 P ?BzHa?Pga&aQﬂ’” &‘%E%ﬁsg‘é%%g%i“tﬁ&ee&@g"ﬁ% "Down" Arrows
to Set Hol d Ti meEFi RIG 1Pragwiy SBULQR b0 FIEBh) press "Tine" Button Use
"Up" and "Down" Arrows To Set "Continue Cook" Tinme 5 Press and Hold
"Progrant Butiedemparaiires Set Tenperatures Press and Hold "Progrant Button
Press and Hol d PRssgnghtioBltRregrang’ Biiéor Up" and "Down" Arrows to Sel ect
Product Press Prssmndtoldk‘PregtanshBuiien " Up" and "Down" Arrows to Set Upper
Heat er1QTenper at Use “Upt ard “Doemp Aratns te'Sdact Broduse " Up" and "Down" Arrows
to Set Lower HeRteys ‘TermratuneeBuilén Press and Hold "Progrant Button To
Fi ni sh Use “Up” and “Down” Arrows to Set Upper Heater Temperature

Press “Temperature” Button

Use “Up” and “Down” Arrows to Set Lower Heater Temperature

15 Press and Hold “Program” Button To Finish

Display Actual Temperatures
Press and Hold “Temperature” Button
Press “Temperature” Button to Toggle Between Upper and Lower
20 Heaters
Press any Other Button to Exit Mode

Any Programming Sequence is Aborted if No Button is Pressed with 10

seconds.
25
The present invention having been thus described with particular
reference to preferred embodiments thereof, it will be obvious that
various changes may be made therein without departing from the spirit
30 and scope of the present invention as described and claimed herein.
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Di splay Actual Tenperatures Press and Hol d "Tenperature"” Button Press
"Tenperature" Button to Toggl e Between Upper and Lower 20 Heaters Press any
QO her Button to Exit Mdde Any Programm ng Sequence is Aborted if No Button
is Pressed with 10 seconds. 25 The present invention having been thus
described with particular reference to preferred enbodi nents thereof, it
wi || be ob&hatis cldiared istari ous changes nmay be nade therein w thout departing
fromthe spirit 30 and scope of the present invention as described and
clainmed herein. 30 What is clained is: 1. A food hol ding cabi net having a
heati ng chanberi for Ahfebdihaidiag cabiviet kalvifigadcheiating chmber for hotdipg asi ng:  a
housi ng that defines the heating chanber and a heati ng chanber opening for
access t o qoneresiaed i@ydharabe commisiNeat i ng chanber including a front

portion. a realy paididdthat 88fhaY ledfthing Baibal ahd@iddligfanitRf el vi ng a food
tray, and a pair of rigid support strucCtures mounted to the housing for

suspendi ngpening fay accassrtoithe hiretimg ahdmber Hzarheatingchanlgyi intlodingisoffentt he at
| east one tr | ocatiqn, th ir,of support. structures ipcludi front
suppor t stqq.lr@/'h raereabBQBHnoﬂgg aggﬁaﬁﬁg?\? ?rﬁg?oacr?hoggférer%a‘g%wsga% Fo&d';ﬁj%)ﬂ%nﬁ ront of
the heating chanbar of GfieRuUPPort StGbtUFdERINOUARA 13 thendusingYor suspeaginged into
the food tray | ocation and wunder a suspended tray cover, the food tray wll

engage a Betenvepdr thedieadingighamber dya pevitien akave the at leaghRng HaY of f of the
air of : : ; j ted by the
Food tr ay. OBaan, T bt o SSpotpelnlches ilfudihg SR KEpabR SHUBRRE L 0S, Y he
heati ng chasitenedtad@denttd asdippientingtaancssuthe feomg af e beatingpehewebdrs t he tray

cover frombeing remved fromthe heat.i ng, cha r .alon ith the food tray,
and the SURAING. sUFLBA ey L iaaiirC R et FeiBod Py Milin'sh ' The 1 oo
hol di ng calfideeh sRspehdéditrdy cWh&! Befoblerayalill epbageBItom pbitidhiditieRs are
nmounted at positions that wll susPend a'tray cover thereon at a

tray cover and lift it upwardly off of the pair of support structures such that the

tray cover is supported by the food tray, and such that as the underlying food tray

is removed from the heating chamber, the front support structure engages and

prevents the tray cover from being removed from the heating chamber along with

the food tray, and the support structures resume suspension of the tray cover.

2. The food holding cabinet of claim 1, wherein the pair of support
structures are mounted at positions that will suspend a tray cover thereon at a
height that is slightly less than the height of the food tray that is to be seated in

the tray location.

3. The food holding cabinet of claim 1, the pair of support structures
includes a rear support structure that extends across and is fixed to the rear

portion of the heating chamber.

4, The food holding cabinet of claim 1, wherein the front support
structure is an elongated rigid member having opposed end portions, and the
respective opposed end portions are mounted to the housing to either side of the

heating chamber opening.
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height that is slightly Iess than the height of the food tray that is to be
seated in the tray location. 3. The food hol ding cabinet of claiml, the
pair of support structures includes a rear support structure that extends
across and is fixed to the rear portion of the heating chanber. 4. The food
hol di ng cabinet of claim1, wherein the front support structure is an

el ongated rigi ¢ memggp fQ@é!hgﬁitirggSE‘—%’%ﬁ%hog% ol b Sin tﬁ?‘i‘rotn'i‘gup &spective

opposed end portions are no ousi'ng to elther side of the
heat i ng clshmbtire apempugaril$ Indvabléewhy dbhalfidstpgpsidiabineatr aofl ackeasthé, wherei n

the front suppor tructure is t raril able away froma first
posi ti on AERING FhamBEheBeRng whess i Bodtaupber SRENTR g URkete 3t Govsh
support st 4cddebRd PeBRIOh fgrtRer didy FOMEthe fitN pdsRiBAQB fadliRaie lepibvialibt ther avay
fromthe first position to facilitate renoval of the tray cover fromthe

front suppgetcoyer freruthe featd spppeRt sHECHER NG HorhAsHwating s8BAMREr 6. The f ood
hol di ng Caog)ieﬁﬁ{[ of claimb5, wherein the front support structure is

spri ng-| oade >9'm)unted to the housing such that it is tenporarily novable
agai nst a biasing force away fromthe first position to the second position
and by the biasing force back toward the first posjtion. 7. The food hol di ng
cabi net of claifn 5, TREdPEH Roding FarjRet é}tﬁﬁi'@r“? Wrgqr?lﬁ‘ct%ﬁg@”ﬁégp%fbosed end

por t10ns agdhcfre K0 ig-RAHEURMBEHUE S 1RMbysATEEN Gl itkoiethidtatifje end

portions, at ast one oppos portion having a spring section such
t hat the ovovakié against abiasingriovehawanivam thedirst pasitian totthesesond on to t he

second position angd back .toward the first siti.on..8. The food hol ding

cabi net Ofpo(’sft%%nrﬁnpfjbmgrtg?ﬂng{;%rﬁe&acErti%w%rlggtﬁgélast p@ﬁE'OBOrti ons has a spring
section. 9. The food hol ding cabinet of claim4, wherein at |east one of the
respective oppaosed end portions of the elongated rigid nmenber is spring-

| oadedl y nount €d t o hedopdhiglding eabiagt &iglaimed avhareiasthe dipdt SgPReTY- | oaded end

portion a t I :DQrt i d nenber to be
Toved agal yiyrhEag opBs gt LAl BRI A e il RS PREER B LS g and
heati ng communicating with the end portions, at least one opposed end portion having a

spring section such that the central portion is movable away from the first

position to the second position and back toward the first position.

8. The food holding cabinet of claim 7, wherein each of the opposed

end portions has a spring section.

9. The food holding cabinet of claim 4, wherein at least one of the
respective opposed end portions of the elongated rigid member is spring-
loadedly mounted to the housing to allow the at least one spring-loaded end
portion and at least an adjacent portion of the elongated rigid member to be
moved against the bias of the spring further away from the housing and heating
chamber opening, to facilitate removal of a food tray cover from the support

structures and the heating chamber opening.
10.  The food holding cabinet of claim 9, wherein each of the respective

opposed end portions of the elongated rigid member is spring-loadedly mounted

to the housing.
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chanber opening, to facilitate renoval of a food tray cover fromthe support
structures and the heating chanber opening. 10. The food hol di ng cabi net of
claim9, wherein each of the respective opposed end portions of the

el ongated rigid nenber is spring-loadedly mounted to the housing. 32 11.
The food hol ding cabinet of claim3, wherein the front support structure is

abar. 12 The f1ood rhelidlpgorll S8hn dloias Yherthapeion Bty has 2

central portion and Oppose por i ons t hat an an t he
central patiuctune id Adar.housing has a front wall that defines the heating
chanber opening, and the respective opposed end portions are spring-nounted
to the housing front wall to either side of the heating chanber opening.

13. The food habdi ngheabbd fbldMg EAshan oF.claMme Bivherin thewat Res ansdnudes a
rear wall which in part defi nes the heating chanber, the rear wal| being at

| east  parndrijon anboppeeedsenchpoktione thaitase at Ao anplegiodha seeirakratton Bl ng. 14,

The food hgl 9, 58 1S s, for

hol di ng al]'lﬂugwg a{s gﬁ?ﬁé‘gve J&% %s h%ésa‘?ﬂ[n e(:trhléﬁ]n&?v\/hlgﬁg‘g Qﬁﬁiﬂ%eatl ng
chanber iragpeins o@pbb@d ahd pyrifnsfaredpringymdunted tothe, hausireg froitrweall foocat i on,
and a right tray ||ocation, the Ieft and right tray |ocations being

si de- by- sﬁi@efé'dér%t%fi?ﬁ@g‘éhﬁi“ YRRENING receiving a food tray, the pair of

support structures being for suspending a tray cover above each tray
| ocation, such that when a food tray is inserted into a respective food
tray |ocation &3 urfderfoad mek#hreg:cahéeetsmfsqinimd‘etherayl tbe\hau&ntgheclude@d tray

wll engage a b ort spective ra cover and

upwar dl y %]eprwpﬁy%écrﬂ)ﬁlqar{)(ﬁe F}h??\egfrpqﬁgle%mggri a}rH\éﬁ heiid ?L 9Stcover i's
support ed pdiy tdrordIEEb s NE cterd atHeriting BREnbiee Fedritfendfy. t he underlying food
tray is renoved fromthe heating chanber, the front support structure

engages and prevents the tray cover from bei ng renoved fromthe heating

suspensi on of tTe iy 1238 RoldiEra Ll AP RANIEHREHREENAFERER, |
wher ei n t her paldingad phsltmmbot comre@mwwaysathermm,umh@ﬂlraﬂhemmgm:harrtbbat wil |
suspend ea

than the HGRLES BPALY ASHEEIFy IocrBue v al Ay Tocalion, and a ightTrayT ¥ | €59
location, the left and right tray locations being side-by-side to one another and
each for receiving a food tray, the pair of support structures being for suspending
a tray cover above each tray location, such that when a food tray is inserted into
a respective food tray location and under a respective suspended tray cover, the
food tray will engage a bottom portion of its respective tray cover and lift it
upwardly off of the pair of support structures such that the tray cover is supported
by its underlying food tray, and such that as the underlying food tray is removed
from the heating chamber, the front support structure engages and prevents the
tray cover from being removed from the heating chamber along with the food

tray, and the support structures resume suspension of the tray cover.

15.  The food holding cabinet of claim 14, wherein the pair of support
structures are mounted at positions that will suspend each of the tray covers
thereon at a height that is slightly less than the height of the respective food tray
that is to be seated in the respective tray location.
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that is to be seated in the respective tray location. 33 16. The food

hol di ng cabi net of claim 14, wherein the heating chanber includes a rear
support structure positioned adjacent to and nounted the rear portion of
t he heating chanber. 17. The food hol di ng cabi net of claim 14, wherein the
front support structure is an elongated rigid nmenber having opposed end

portions, and the ﬁ-ﬁg?&ﬁh%@@%ﬁ?ﬂ&@gnﬂqug ﬁﬁ?@hé&ﬂg’aﬁrﬁbﬁggl ngand

are spring-loadedly nhou ousing to e| si de
chanber op&ﬂudeg a i slipport strdctuod dositionstbadjete mifto @ndimodmedwiheresirn t he
el ongated ri 19. The food hol ding cabinet of claim 16,

wher ei n tﬁ@”&’@aﬂf t@%gg%‘i"ig C%%'PE%E ure is an elongated rigid nenber that

extends across the rear portion of the heating chanber and is fixed to the
housi ng. 20. The food hol di cabi net of claim 14, wherein the heating

chanber is foil7hol dhadoed b‘P'gWQIQ&bynQifOfébl/‘éerWF’@Eﬁdntth%if@”&ﬁé}p@ﬁn wher ei n

the heatin e r nt and a
| ower ﬁ%ﬁ?@ ﬁb r{%lﬁ S%feéﬂﬁr hevor[ﬁﬁ%;p%se "éng ar a? r%g tggfl oor, the
upperl Commfdcﬂﬁélbgpﬁliéwiéhmgoﬁmnwepeh uicﬁ!.idealslayng andtair?Bpamgillaﬂfdedtyper right
tray location and the | owner rt including a | ower left tray

| ocation &RHMeH ftherhausyg to @t'&&gg!%@égeh%eamgd&%ﬁb%'www ‘one anot her,

each of the four tray |locations being for receiving a respective food tray,
there being two pairs of support structures, a first up ir of support
structures mounBed frbetfmd h@ldmgngaburtet@écamﬂat M«h@reloth%a%@gﬁ&danm@od tray
cover above e ch r ective upper left and upper right food tray |ocations,
and a secdd" Wara ir of support structures nounted to the housing to be

operative to suspend a food tray cover above each respective |ower left and

| ower right food traﬁ | ocations, such that when a food tray is .inserted
into a respect i19e f 6ba feadiholdigeaatinet o glaim diés Wﬁef%%@%f%fél@ﬂgﬁended tray

cover. hedieffl 14 A elthbbic A0 g harAGHAl 86108l 1id ook BBRRAI it t oY

cover 't upwa e correspondi palr suppor
structur esk]eatln@chdi’raberamnbistﬁ)@ﬁ todhehousmgupported by i ts under | yi ng food
tray, and such that as the 34
20. The food holding cabinet of claim 14, wherein the heating chamber
is for holding a plurality of covered food trays therein, wherein the heating
chamber includes two compartments, an upper compartment and a lower
compartment, one being above the other and separated by a floor, the upper
compartment including an upper left tray location and an upper right tray location,
and the lower compartment including a lower left tray location and an lower right
tray location, side-by-side to one another, each of the four tray locations being for
receiving a respective food tray, there being two pairs of support structures, a
first upper pair of support structures mounted to the housing to be operative to
suspend a food tray cover above each respective upper left and upper right food
tray locations, and a second lower pair of support structures mounted to the
housing to be operative to suspend a food tray cover above each respective
lower left and lower right food tray locations, such that when a food tray is
inserted into a respective food tray location and under a respective suspended
tray cover, the food tray will engage a bottom portion of its respective tray cover
and lift it upwardly off of the corresponding pair of support structures such that

the tray cover is supported by its underlying food tray, and such that as the
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underlying food tray is renoved fromthe heating chanber, the front support
structure of the corresponding pair of support structures engages and
prevents the tray cover from being renoved fromthe heating chanber al ong
with the renoved food tray, and the correspondi ng pair of support
structures resunes suspension of the tray cover. 21. The food hol di ng

cabi net OfurﬁJgf‘l'ymngQod‘M&gﬁé’?éhw@iid"fg?r?ﬁitthg%t%aﬁh'@Eﬁéﬁwbeﬁttﬁé'ﬁ%Hf@@pdo?t mount ed at

positions that "wl | suspend ea _ ray  covers to be suspended thereon
at a hei ghstructure of $hescorgespondingspair hbsuppoest steicyres ehgages aed peemente f ood

The oo HIEANS Faban bahd B EBREloh ik Bl A BRAMBAF Alob XL EC, °pai re o

upper and fepvRiedSopdaal, Sid thet coressponding s ¢f suppoit ssupluees resiufmest ur e
positioned adjacent to the front portion of the respective upper and | ower
conpar t men$uspeRpign of thestra¥ GAYRIrt struct ure positioned adjacent to the rear
portion of the respective upper and | ower conpartnents, each of the
respective wupper and | ower front support structures extending across and in
front of the HHati nihecloadiheldiogeabingt ofoclaihe20 eslperetn eachupaieof suppdriower

conpartments. .23. .The food hol din binet of claim22 wherein ch front
support  sYUFLYTER &S pgougﬁecng)tor?@ipé\g tﬁ? Wi SHﬁmcfeﬁ%{‘vPﬁé‘ec}ﬁyo%Oé'&r%ﬁgb%ort! ons,
at | east ofigpefltied ffere8s BES Heitht BRRGS SEHR destOthbh QRS hefght BetHel ongated rigid
menber includes a spring and 1s spring-|loadedly nounted to the housing to

al | ow t he ®speetivetfopdéraydhatiindo besgateddhareywder brtharngsractived®y an adj acent
portion Oflohg%nel ongated rigid nenber to be noved against the bias of the
spring furtner away fromthe housing and heating chanber opening, to
facilitate renoval of the food tray from the support structures and the
heati ng chanber_openjng . . The food hol di ng cabi net of claim 23, wherein
each of the opp%?sednh@n@oéifoﬂq'%ywpe{ﬂfg‘:l?'&g%d‘t’ali‘?fé"\‘?%ﬁﬂp%‘ﬁﬁg%‘lettwgtructur es
i ncl udes ap SRV bMppRAANH FowsPS U b AAREHEY jTERYsSfrbt SUMD JAURICEet O €i ther
si de of tﬁ% ﬁreaf?ﬁ)rﬁ)g cﬂan%er %w’openi ng al ongside the L{bz)spective upper and
| ower conppreditnedsadj@@&nt Théhe ot fwolieh oftheabspastivefupperaand X8yerwher ei n t he
front Squ@o%par%r%Ht%F ah§ aerlegln gl%peo(?t srt'rt%tﬁjrenp%gﬂ%rnehsad‘]ﬂac%% to the rear
portion of the respective upper and lower compartments, each of the respective
upper and lower front support structures extending across and in front of the

heating chamber opening to the respective upper and lower compartments.

23.  The food holding cabinet of claim 22, wherein each front support
structure is an elongated rigid member having opposed end portions, at least one
of the respective opposed end portions of the elongated rigid member includes a
spring and is spring-loadedly mounted to the housing to allow the at least one
spring-loaded end portion and at least an adjacent portion of the elongated rigid
member to be moved against the bias of the spring further away from the
housing and heating chamber opening, to facilitate removal of the food tray from

the support structures and the heating chamber opening.
24.  The food holding cabinet of claim 23, wherein each of the opposed

end portions of the respective front support structures includes a spring and is

spring-loadedly mounted to the housing to either side of the heating chamber
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26. The food hol di ng cabi net of claim?22, wherein the rear support
structure is an elongated rigid nenber that extends across the rear portion
of the heating chanber and is fixed to the housing. 27. The food hol di ng
cabi net of claim 20, wherein the housing includes a rear wall which in part
defines the heating chanber, the rear wall being at |least partly renovable

5P 25,12, e Ao I8, FARRCEL 5 PRTPNBRep BR300 0 19 b et

structure elongated rigid nenbers
are mounted to the housing to be tenporarily novable away froma first

osition near the heati.n hanber qpeni.ng . e .t he ront . support
gtr:Jc!tur es suppEort 8%8"56(@'@%@' m%'%’a"@%'ﬂﬁheg@é‘fﬂ " further

away fromdihefré efingd®d fii@MemBef R bat ate renoval of either or both of the
tray covers fromthé respective support structures and the heating chanber

openi ng. 29. The food hol ding cabinet of claim28, wherein the front support

structures are spring-Il.0a nted. to. h I they are
tenporarily novabl eﬁ&é?ﬂ@ﬁg@%iﬁ'hg‘ ?ftgfad'i]m%%@%héEggrf%ljr}ﬁ)rtposi tionto
the secongruensétd amemdaked figie nhérabengat exterddaciost anarshrtpeetidn ofthe
position. 30. The food hol ding cabinet of claim28, wherein the front

support di8alipg Ghamhes app ot rihe foLsingns and a central portion between
and communicating with the end portions, at |east one opposed end portion
having a spring section such that the central portion is novable away from
the first posi27i on The fobe heklinghcalpnet afiataimaz{y Wietkinttbedwodsingendlides

position. 36 31. The food hal di ng, cabinet of claim 30, wherein ch,of the
Poposed chipapaiallieh foaart defipdinediaing shombef i dear WAEhSRE ARy

covering gdrdPeridvabld 96 aﬁﬁﬁciéht@afIMnPQhQHbﬁr régtpeding. Whi ch conprises: a
recessed top central panel, said central panel being in conunication wth

and bei ng surrounded by a pair of opposed upstanding side walls, and by a
B oot oo B TRRRRrbIAN e S3aE) S gy Slpafs 1211
wal | structure elongated rigid members are mounted to the housing to be temporarily

movable away from a first position near the heating chamber opening where the

front support structures support one or two tray covers, to a second position

further away from the first position, to facilitate removal of either or both of the

tray covers from the respective support structures and the heating chamber

opening.

29. The food holding cabinet of claim 28, wherein the front support
structures are spring-loadedly mounted to the housing such that they are
temporarily movable against a biasing force away from the first position to the

second position and by the biasing force back toward the first position.

30. The food holding cabinet of claim 28, wherein the front support
structure has opposed end portions and a central portion between and
communicating with the end portions, at least one opposed end portion having a
spring section such that the central portion is movable away from the first

position to the second position and back toward the first position.
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extends up higher than said rear wall, and said front wall comrunicates with
at |east one forwardly extending front extension, and said rear wall
communicates wth at |east one rearwardly extending rear extension. 33. The
food tray cover of claim32, wherein said at | east one front extension is a
continuous lip. 34. The food tray cover of claim32, wherein said at |east

one rear extengion-i I iR 20T 0es claim
32, wherein sai%g' at Trgég?&gﬁfgﬁri&%néteditcﬁ@i3&%5@9%5%1?%6@%?&??5;@? said at
| east one enelgportioriseinss asprisg aectoort.i nuous lip, and said front continuous lip
extends further forward than said rear continuous lip extends rearward. 36.

The food tray cover of claim 32, wherein said at | east one front extension

conprises a pl gpal i tayfoel ttdyRfoveBior cBb@riﬁg)QQ’oédﬁtéﬁ{ MRk iffa febaihdldizg wherein
said at | east one front extension conprises a plurality of prongs. 38. The

food tray cadinet, wiickicamprises: wherein said central panel is substantially
flat. 37 39. T Al , LA :Saj | | d
(8t 37139 T konl] B EONFra il STCNEAOAPLRLE SO RILIEn pane] o1

n at an rectilinear.
f ood tray withvand béinglsarmou8ded blper ei n one of said side walls conmuni cat es

with a skirt that depends fromsajd Qae si de vﬂ)l to bel ow said recessed
central panel . 33 HPRASE L{p_rsn}ﬂ}‘dlé'lﬂ@ e&alléi%'? %0, wherein said depending
skirt —extends a%é?f‘@féﬁﬂb%%ﬁﬂfds?dﬁd%rg}ﬁ@nt% re@r Wang!dni® aﬁ@éeid@wwsal panel .

t
42. The food tray cover of claim wherein said front and rear continuous
| i ps have cammurieating Wik saidheair pkfreniisadarar walls, Whesein sgad frpRkwalbod tray

Coner o0 B B R SREr A Sfbil B BRIt FaiPborfiiGn R RRSuPES! r uCt i on
least one forwardly extending front extension, and said rear wall communicates

with at least one rearwardly extending rear extension.

33.  The food tray cover of claim 32, wherein said at least one front

extension is a continuous lip.

34.  The food tray cover of claim 32, wherein said at least one rear

extension is a continuous lip.

35.  The food tray cover of claim 32, wherein said at least one front
extension is a continuous lip, said at least one rear extension is a continuous lip,
and said front continuous lip extends further forward than said rear continuous lig

extends rearward.

36. The food tray cover of claim 32, wherein said at least one front

extension comprises a plurality of lips.

37.  The food tray cover of claim 32, wherein said at least one front

extension comprises a plurality of prongs.

38.  The food tray cover of claim 32, wherein said central panel is

substantially flat.
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39. The food tray cover of claim 32, wherein said central panel and said

walls are substantially flat and substantially rectilinear.
40. The food tray cover of claim 32, wherein one of said side walls
communicates with a skirt that depends from said one side wall to below said

recessed central panel.

41.  The food tray cover of claim 40, wherein said depending skirt

extends along substantially the entire length of said central panel.

42. The food tray cover of claim 35, wherein said front and rear

continuous lips have an undersurface that is substantially flat.

43. The food tray cover of claim 33, wherein the food tray cover is a

one-piece construction made of metal or plastic.
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