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(57) Abstract

An apparatus for rethermalizing of a pre—cooked food product,

heating fluid in the heating chamber at a preset level.
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, comprising a support (14), a heating chamber (24) on the support
adapted to receive a heating fluid, a controlled valve (42) for supplying heating finid to the heating chamber, at least one rethermalizing
receptacle (18A, 18B, 18C, 18D) for holding the food product, a first heater (46) for heating the heating fluid in the heating chamber, a
first temperature sensor (25A) disposed in the heating chamber, a first level sensor (25) for sensing the level of the heating fluid in the
heating chamber, a driving device (28A) for moving the rethermalizing receptacle from a first position outside the heating chamber to a
second position within the heating chamber to rethermalize the food product, and an electronic controller (30) receiving an input from the
temperature sensor and an input from the level sensor and having an output for controlling the controlled valve to maintain the level of the
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