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35 DE 2900195 describes an insert for a frying pan which requires no oil or fat for the
frying of meat. The insert consists of a disc having a diameter slightly larger than the bottom

of the frying pan, and is made of paper with a silicone polymer coating.
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The sheet may be made of any material suitable for the purpose, but is preferably a

25  baking paper.

Preferably, the oil is selected from the group consisting of sunflower oil, rape seed ail,
cotton seed oil, peanut oil, soya oil, olive oil, palm oil, coconut oil, and palm kernel oil. The
fat is preferably selected from the group consisting of pork fat, tallow, lard, bone fats, butter,
fractionated palm fat, and any fully or partially hydrogenated or inter-esterified palm oil,

30  cotton seed oil, peanut oil, soya oil, olive oil, sunflower oil, or rape seed oil.

In preferred embodiments of the invention, the composition comprises oil in the
amount of 1 to 34 % by weight and fat in the amount of 66 to 99 % by weight. Preferably, the
oil and fat together comprise 5 to 20 % by weight of the composition. The composition may
also comprise 0.01 to 1 % by weight of a monoglyceride, sterol, or lecithin. The one or more

35 herbs and spices are preferably selected from the group consisting of parsley, rosemary,
pepper, and chives. The one or more herbs, spices and flavour enhancers preferably

comprise 0.5 to 75 % by weight of the composition. The flavour enhancers may comprise 10
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that no additional fat or oil needs to be added to the pan or oven dish. In other words, the fat
25 and oil used for coating the baking paper with herbs, spice mixes and flavour enhancers
have a dual purpose, i.e. to adhere the herbs, spice mixes and flavour enhancers to the
paper and to provide the fat or oil needed for cooking.
Several additional benefits are provided by this invention:
e the herbs and other garnishes will not burn during cooking
30 e the food (especially beef, lamb, chicken, or fish meat) will preserve its natural
juiciness as loss of moisture is markedly reduced by the sheet covering
e excess fat in the pan or oven dish is avoided so that the splashing of cooking
juices on walls and cooking surfaces is dramatically reduced or avoided
altogether, and post-cooking cleaning is minimised
35 The sheet of burn resistant flexible material may be any film, foil or laminate, or any
combination of such materials including, for example, paper, Teflon®, or susceptor materials,

and even natural leaves such as banana leaves and algae leaves. The preferred sheet
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depending on the recipe. The herbs used are typically parsley, rosemary, oregano,
35  marjoram, tarragon, pepper, chives, and other similar herbs common in culinary use. The
more commonly used spices include chillies, paprika, tomato and other natural flavour rich

fruits used in culinary applications.
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25 The invention also relates to the use of the cooking aid for cooking food in a pan or
an oven. The food is preferably meat, which may be beef, lamb, chicken, or fish, or any
other meat suitable for cooking in this way. The pieces of meat are placed on the cooking
aid in direct contact with the composition and are then cooked in a pan or an oven, or any
other suitable cooking device. The consumer places the meat portion on the coated surface

30 of the sheet. The sheet can be folded over to cover most or substantially all of the portion.
The covered meat is placed on or in a cooking device, such as a pre-heated pan at medium
heat or preheated conventional oven (between 70 and 220 °C). The cooking process is
normally carried out during 5 to 7 minutes on each side, depending on the type and cut of
meat. The food is ready to serve by removing the sheet.

35 Vegetables may also be cooked using the cooking aid of this invention. Examples
include zucchinis and egg plant (aubergine). Any protein/starch food matrix having a water

activity less than 0.7 may be suitable, for example, tofu and cheese.



Reci pe Conponent Anmount (% provencale fractionated pal mfat/sunflower oil

fl avour s&f | avour enhancers 25 68 WD 2012/ 016768PCT/ EP2011/ 060990

(i ncl udi /gocuizuusmd wheat gl uten, NaCl) herbs & spi cesPCompg@anosdasi | ,

t omat ogr anul es, t hyne, bl ack pepper, marjoram 7 garlic fractionated palm

Lﬁ;étsugr L?e ,neﬁigirlaj?é posfsilbﬁ‘leOilérasf)ggclkggg%r%gnsai% rusnit(goof sﬁlé&‘?\'lﬂdel nge %Pleg(':‘” ed
sheet may depend on the size of the meat portions and will normally be in the range 15 to 20

cm. Each sheet will typically have 5 to 8 g total weight of fat/oil, herbs, spices and flavours.

5 EXAMPLES
The invention is further described with reference to the following examples. It is to be

appreciated that the examples do not in any way limit the invention.

Example 1 - General Method
10 The cook takes a portion of food and places it on the cooking aid. The food portion is
covered on both sides with the sheet or loosely wrapped in the sheet. The cooking aid
containing the food portion is placed on a pre-heated pan and cooked for the required time
period, and on each side if appropriate, at moderate temperature. Low temperature cooking
avoids fast protein degradation and improves palatability, taste perception and natural bite.
15 The food portion is ready to serve by removing from the sheet. The ingredients of the
composition give flavour to the cooked food, and the sheet protects the food from drying out
ensuring natural juiciness. Flavours are better perceived due natural preserved juiciness and
palatability is enhanced.
The basic method for cooking meat comprises the following steps:
20 1.  Place a clean pan on the heating station (e.g. induction, electric or gas hob) at,
for example, 50% of the maximum heating capacity. No need to add oil or fat.
Open the cooking aid sheet.
Place the meat on the open sheet and fold or wrap the sheet around the meat.
Place the wrapped sheet on the pre-heated pan.
25 Cook for several minutes each side.

Remove from the pan.

N o o ke DN

Discard the sheet before eating.

Example 2 — Recipes
30 The recipes below may be used for cooking beef or chicken, or any other suitable

meat or food, depending on consumer preference.

Recipe Component Amount (%)
provencale o fractionated palm fat/sunflower oil 25
eflavours & flavour enhancers 68




her bs &spi ces(garlicpowder, onion powder, dehydrated garlic pieces,
parsley) 15 tomato fractionated palmfat/sunflower oil 25

f | avour s&vbavmumersiancers 57 (i ncludi ng cul tured wheat pgirmpeo1/05a0) )
herbs & spices (tomato pieces, marjoram oregano, parsley) 18 paprika

fract i onat ed—patmfatfsuntlonwer—o+—25 H-aveurs&ft-avourenhaneers 65
v (including cultured ‘wheat gluten,
NaCl)
e herbs & spices (oregano, basil, 7

tomato granules, thyme, black

pepper, marjoram)

garlic o fractionated palm fat/sunflower oil 25
eflavours & flavour enhancers 60
(including cultured wheat gluten,
NaCl)

e herbs & spices (garlic powder, 15
onion powder, dehydrated garlic

pieces, parsley)

tomato o fractionated palm fat/sunflower oil 25

eflavours & flavour enhancers 57
(including cultured wheat gluten,
NaCl)

eherbs & spices (tomato pieces, 18

marjoram, oregano, parsley)

paprika ofractionated palm fat/sunflower oil 25
eflavours & flavour enhancers 65
(including cultured wheat gluten,
NaCl)

eherbs & spices (bell pepper 10

powder & pieces, parsley)

It is to be appreciated that although the invention has been described with reference to

5  specific embodiments, variations and modifications may be made without departing from the
scope of the invention as defined in the claims. Furthermore, where known equivalents exist

to specific features, such equivalents are incorporated as if specifically referred to in this

specification.



(including cultured wheat gluten, NaCl) her bs&spi ces(bel | pepper powder &
pi eces, parsley) 10 It is to be appreciated that although the invention
has been wexeryhenswi th reference to 5 specific enbodi neorEpP2mans@be ons and
nodi fications may be nmade wi t hout departing fromthe scope of the invention
as def I‘-{Cl-e‘ﬂ in the clainms. Furthernore, where known equival ents exist to
speci fi tures, such equivalents are incorporated as if specifically
referred ta ¢ovkingistd sgrewidiigcat i on. WO 2012/ 016768PCT/ EP2011/ 060990 CLAI MS
1. A cooking aid co et of flexible burn resistant material;
b) a conposi tabon cﬁngﬁtoéélﬂgglﬁa%'ﬁrérqs& At GRSl sheet, the composition
conpri si ng S&) m xtdomeostion ldnspw@iabrabhefam cﬂmrnerrarheem,l the woinpositioretdrmprdsinapi nt
bel oW : 20 C ii. \édﬁettabl animal fat with a nelting point above 20 C,
and’iii. one or EYePbs, spi ces and flavour enhancers. 102.A cooking aid
as clainmed in claim lvegbhetlileioﬂahihﬂl sihwith ainseltirkpong bpape20 °G. A cooking aid
as clainmed in claim1l or t oil. is selected fromthe
group consisting of" Suﬁgqt%%loramrnawgg é'%el(‘]grbq ﬁ’?'nt V%hsséeﬂq il, peanut
oil, soya oil, oliiie onhéor m@kmmerbd;,,smeeanuﬂamdrenh;mteaal m kernel oil. 15 4.
A cooki ng aid as claimed in any one of clains 1 to 3, wherein the fat is
sel ected fromthe group consisting of pork fat, tallow, |ard, bone fats,
butitoer 2. f r &cédokingtatdlapahbimddan clatimd, ahgrefruthb ghest ipbakingbaperhydr ogenat ed or
inter-esterified palmoil, cotton seed oil, peanut oil, soya oil, olive
oil, sunflower oil, or rape seed oil.

3. A cooking aid as claimed in claim 1 or claim 2, wherein the oil is selected from the

group consisting of sunflower oil, rape seed oil, cotton seed oil, peanut oil, soya oil,

olive oil, palm oil, coconut oil, and palm kernel oil.

© 4. A cooking aid as claimed in any one of claims 1 to 3, wherein the fat is selected from
the group consisting of pork fat, tallow, lard, bone fats, butter, fractionated palm fat, and
any fully or partially hydrogenated or inter-esterified palm oil, cotton seed oil, peanut oil,
soya oil, olive oil, sunflower oil, or rape seed oil.

20

5. A cooking aid as claimed in any one of claims 1 to 4, wherein the composition
comprises oil in the amount of 1 to 34 % by weight and fat in the amount of 66 to 99 %

by weight.

25 6. A cooking aid as claimed in any one of claims 1 to 5, wherein the composition further

comprises 0.01 to 1 % by weight of a monoglyceride, sterol, or lecithin.

7. A cooking aid as claimed in any one of claims 1 to 6, wherein the oil and fat together

comprise 5 to 20 % by weight of the composition.

30
8. A cooking aid as claimed in any one of claims 1 to 7, wherein the one or more herbs,
spices and flavour enhancers comprise 0.5 to 75 % by weight of the composition.
9. A cooking aid as claimed in any one of claims 1 to 8, wherein the one or more herbs
35 and spices are selected from the group consisting of parsley, rosemary, pepper, and

chives.



20 5. A cooking aid as clained in any one of clains 1 to 4, wherein the
conposition conprises oil in the anount of 1 to 34 % by weight and fat in

t he amunwvoabi1bets® 99 % by wei ght. 256. A cooki ng ai d a®CTiERRo@@60990 any one
of claimse 1 to 5, wherein the conposition further conprises 0.01 to 1 % by
wei ght of a nonoglyceride, sterol, or lecithin. 7. A cooking aid as clai ned
in any one of clains 1 to 6, wherein the oil and fat together conprise 5 to
20 % by weight of the composition. 30 8. A cooking aid as clained in any
one of 16! aBofing Qidlas HIREE sl 160 BRI TRE 8, BRER 18 REGAR ofithblsavour
enhancers conprise 0.5 to 75 Wbb% wei ght of the conposition. 9. A cooking
ai d as cl aPerBRiiser04ng0 sy wiighd PRinAEOIPesHio, wherein the one or nore herbs
35and spices are selected fromthe group consisting of parsley, rosemary,

Foop e 168 PV e AR SR Bl DT o oot P 1© °
conposi t i oenhaAcemaké Bgleatied frag thkajromtdcdnBiséiny oD inergahic Gdadts, rsaltd of emib@, wherein
t he one or fl enha are s ted . f t group consisting of
i norganic %ﬁ?{’ Efdé’s"gwalé&ﬁat%mﬁaﬁ@%g F%g?ar%oﬁ ’ee}nﬁ yﬁésg%ﬁr%gsat es, flavouring
preparations, and yeast extracts. A process for the preparation of a

cooki ngpai g p‘?&:eﬁé o ﬁ%dpr%:;f‘arétﬂ)\‘n R 3oinFhida8Blalnddn Bhy ogﬁ)méirﬁg A95 18)

extendi ng the sheet of exl bl e burn Tesistant materi on a flat surface;
b) spreadi ARYRA'SBIBend of fat and oil on the sheet; and c) distributing the
onaoor nore her b@xterﬁiihig&l%srai\a'éﬂoffﬂblﬁlil_@lbﬁ&rﬁ’@ﬁlﬁt@ﬁﬁﬂ&ew6ﬁ latﬂg_ﬁsubl’a@eﬂﬁd of fatfand
oil. e process as cl ai i.n.clai. , further including the step o
coating the Bhe BreafHos t?r’{%}dtfgfatéﬁﬁ?@g]%” éﬁ&r“fqt’eﬂi’gur enhancers with oil. The
use of a coo&i ngligtribltiag tled aneredmiore &agbspdpicdsaamsflavotioedtibntes aveokieng neat ,
where pieces of %Q%‘H%QE”@BE pl aced on the cooking aid in direct contact

with the conposition and are cooked. The use of a cooking aid as clained in
any one of claims 1 to 11 for cooki ng vegetabl es, where vegetabl e pi eces

ar gspl ag_egm@prw@ssca@@kaw& iRicfinh A2, Gk Inck@Rb AL st Sftobi t6OBMAs tion and
are cooke more herbs, spices and flavour enhancers with oil.

14. The use of a cooking aid as claimed in any of claims 1 to 11 for cooking meat, where
pieces of the meat are placed on the cooking aid in direct contact with the composition

20 and are cooked.

15. The use of a cooking aid as claimed in any one of claims 1 to 11 for cooking
vegetables, where vegetable pieces are placed on the cooking aid in direct contact with
the composition and are cooked.

25



