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methods are adapted for maintaining the quality of a pre-cooked tfood
product. Rapid temperature and/or relative humidity restoration may be
used. Ovens may include a partition movable to vary sizes of oven cavit-

ies. Ovens may include removable interior panels. Humidification mech-
anisms are adapted for generating water vapor which may be used to
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maintain the quality of a pre-cooked food product.
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