FOOD HOLDI NG CABI NET W TH REMOVABLE TRAY COVERS
BACKGROUND OF THE | NVENTION 1. Field of the Invention

woher7paement i nvention relates to food hol di ngpcahisn®b®40411
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for hol ding cooked or partially-cooked food in one or
mor e TQ0® tIClyING CABIRER Al Bd REMEAARBIF d RAY GOVERS
food is to be served. Mdre particularly, the present
invention relates to i nproved food hol di ng cabinets
and to food tray covers for use in the hol ding

cahi 2 I ption of Related Art Food hol ding
cg%(ﬂgéép&x@%??{ﬂghﬂwghwgw covers are well known,
particularly in the fast food i ndustry. The hol di ng
cabi nets have heated chanbers that hold nultiple trays
c dntHeldli ofdhe dmveniionf ood itens at ready-toserve
tenperatures for serving on an as needed basis. A

wi del y used system enpl oys a freestandi ng cover that

i s pl agpd préséhteniidition@libs P RiodHoldiRg dé?lﬂ\é(}?i‘oﬂmding
defines a receiving area for receiving a food tray.
Theokeasbar parkiglly-copked &bd in aneeorraors fooddrayseat ameiavated

t ' it f h hanb Ih

o AimbeBlyrad Bt 10 BEBenal” MG GraG ey, bk eresept
pirereatidn rélatestm inprogeddoadiciiingioagMdtd ang e ibsd tral @BJers
with the food tray. Al though the wire rack serves its

ray. .
plarpisedn the hplsting £abiastsai t h cl eani ng t he chanber .
Al so, there is heat |oss through the space between the
tray top edge and the freestanding cover. BRI EF
SEMBERCripkoi IdE REMWMENTAON It is an object of the
present invention to provide food hol di ng cabi nets and
tray covers that overcone the aforenenti oned and ot her

probl eppof hbld'ih%zabingﬁs,@ggd frag%'gpéo hc(ﬁ%%?é BRS w%ﬁjkﬁ{ﬁsvn,

of this invention I's to provi I'ng cabi ne
aparticultadlytin slye éast docd trdaistryl M Hdiding capinsts dase theats

S ed, above each tray |location and all ow easy

- HIPEBERC A RERLBRHR YR ool vaRhusoodkiing B rac-to-

f seomvettbmpedtuféd for serving on an as needed basis. A widely used
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food tray is placed in the receiving area until the tray is to be withdrawn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to prevent it from being withdrawn from the chamber along with the food
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

It is an object of the present invention to provide food holding

cabinets and tray covers that overcome the aforementioned and other
problems.
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Anot her object of this invention is to provide food
hol di ng cabi nets that suspend tray covers above their
Woeetpﬂmﬂwe underlying food tray | ocations so POatsS2006/040411
o wa%@“% Algipgefted under the covers can be
isjetihsfthisrigverttiondiets previde fdodaholdhng cabirets

tine al so V\/lthdravvln t he covers. ot her obj ect, of
ani feod AkayreqQveRs tl‘sa’ttadiowrtbeut@d GQYSEF @2‘?‘3 ?H@P%'%{Jcﬁcﬁ%‘?%"e

e@mgb‘ij IFEafon bRY ShopReyy! ﬁ@;(/a"sﬁ%\\‘\d%\#ﬁfv‘él of e HBABom the

ed su 0 not interfere with
cvernand frofn tHeecdisiagt. ng chanbers. 5 Anot her obj ect of
this invention is to provide food hol ding cabi nets and
covers that provide closure of, and prevent heat

and/ OAncgﬂkAnBHj%%t b ﬁ\(/@ﬁ‘ﬁloﬁ féecbfpr@\ﬂéé fbad Reldinpdabinets

her o of this inventionis to

tbabswstterfddmy bovers @wekﬁhwer@ﬁ@ﬁbv% godedying eod frayw

h
5 B e Lo L ML A P
RS HEAting &hanitsdrs eiithekik 66theddarh@tife alge mﬁminawmgtthe

provide a sinple structure 5 and way to rel easably
cavepend one or nore covers for food trays in food
hol di ng cabinets. Still another object of this
invention is to provide a food hol ding cabinet with

suppoAhethel bbiict BOtHis myveative isstot ;tratnderfeod inotding edbinetsn
the O walls of the cabinet with s |.oade

havieg means forsyaPending thaycoysls & S&R}%F%é‘é%d gyeh
@%F@é{e&?ﬁb InfRFeYe! viith éi%%nﬁl?%‘tﬂ@%e%n@cﬁﬁ%eh@' di ng

suspends tray Covers abovefood tray
| ocations untii"the"food trays are introduced into the
Iocatlon al | ows rest

dur | nBnOr ARIRPLRE s R baPn i BBt i b8 Bpipets
gHélcbwrsot?ﬁ%f RFdVi‘dé geduRobiaRE phevdr theabBAdr Inwsistueatoss

renova food trays fromthe cabi nets. Further,
froes ¢heindndetygng dbpdtrays. advant ages and features of
the present invention are provided by a food hol di ng
cabi net having a heating chanmber for holding a covered

food inayhdruj&dtrof teienmvdriionds taphuvids fopd thalding 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
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
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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defines the heating chanber and a heating chanber
openi ng for access to the heating chanber. The heating

Wohem'mevs9i7ncl udes a front portion, a rear portPOWUSA06/040411
h“

Leagt wOong: T F ayrh gialil on for receiving a food tray, and
olal Fay 1o afm d hedodd trhyslatejmsduoemirﬁd the lacations,
housi ng for suspendi n% atra cov heat i.n

Sl e sovess Jo Gettciiadiue Quradne fedi hofint Brigito
b‘%gtﬂ%\inotﬂe fEB B%hfa/ Rler PRI h(ﬁangcdéHo%lS ah8l Cdll@@l@ﬁea?sy

cture positioned adjacent to and

evahoﬁ@eafcrcnﬂsﬁaﬁ@omtbatcabinat&e heati ng chanber
openi ng, such that when a food tray is inserted into

the food tray | ocation and under a suspended tray

cover Fyfhgr, inesk éhébtmér'd tl@(&@ maﬂtégéstéﬁﬂ fetiicsrofahe
the tray cover and upwar d of f of the pajr of

pranent tnventhmaue @sowdm bt/ IaafDOd ﬁw@ldlngfiab@@éha}/@g a heating

SHBRBEL bl oA R A U b o fsing

@IBﬁﬁ@@fhe héstiry sHdmBePasd & t@btmgbhamb@n@@gamgmd access to
prevents the tray_cover from bel ng ve?I
theabeating-ehamber. al ba fealing chambeo b ld%a rQH{jP?WQ“ a rear
HR)‘?{ %Irﬁétarsi’ Bhé”t IBS&&HFF\‘TO? Vé&ﬁ\ﬂﬁ A¥oBl t'r"dl})e ahtid p air of

ver pairr o suppor structures | nc udes

@lgi‘CEle}ﬁilfDQl‘Dlﬂ(ttuﬁég mounteel tolthe ¢musimg faoam;mhdlmg ey cover
housi ng so that, it extensaros grt on ,of
og ﬁ

imtheeeatingchamberin. a pPefien 3 Py,e gy igcation.
Wel‘ﬁlﬁg@slt{rfpo?f‘sﬁu&ﬂ iREubl E'acf[)chR@GBbortfs@rrucﬁ}?érﬁﬂsﬁion%d

I'S nounte pre era fixed, to th rear
raxd;aoeohtcnand lextemnsting agrosbaln@ﬁbnt ohthprtwfaémgemamber opening,

SHBBoR e aiTaps TavaY Srarey o e Tepd RGN eftinng under

SR endba firafXEHRr ! ebheafobé\ tray VAN | 'eﬁ?ag@ I&Cbtﬁtbrﬁ partion of the
portions nounted to the houSing

or exa to theP
¢ray govep agddiftst ppwaiy off.of the ggqr@@spp@mt n&gpﬁuresé guch that

ther S

SpEAEY SN T PR PG ML andREBE SRt ste
lLﬁﬁields*mgafoéﬂFtraWs&émopédﬁwnaﬂia/h@mtmgs@iambeﬁ d)lwlﬁdhy
nounted to the housing to either zrde of he

HRRRErStBISEITERNIAgeS TSk RIEVBRLSIRB H@YRAYES r@f“ ﬁ'élg 'rethoved
tfﬁﬁérﬁ Bhé ﬂgatutié1 %hé{r\%? aftﬁtgﬁ@i"tﬁ 1 f0SRUEE and tHBWapBHrtt ©

housin ront” support structure to be
tsirqnmjreslrésume\sajsbenaxmyofﬁm@traycbvelst posi tion near
t he heating chanber
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.

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
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woiowto4psi tion to facilitate renoval

w £, £Q

openi ng where the front support structure supports a
tray cover to a second position further away fromthe

8 i T ont |SYAPQrt structure and fromthe heating

i roﬁmﬁél 1,116 .eithBE sideastithe hippting chambet opening.
referably i s spring -Ioadedl%ﬁrmunted Q th housi n

n@éqerabryathq teapgcﬁmequ SNGBOEIONS 4G 'H%‘H %?po{g\gg@“d
I RisENlde of th
BEFEPGIR cr BEpAedy RureF o MRMORIAg SREIe of the
hedtig ¢reshibeéraspeniimg.an errbodl ment, the front support
structure has opposed end portions and a central
portion between and conmmunicating with the end
POr Ui MNSrefdited Sﬁﬁbdﬁﬂﬁnt@,&ﬁ%@ﬁwv@ﬁﬁo@thlfMt Bappoﬂ a
spring 'section such t the central portion Is
smmhteelsamavntbd donthér boaisingtto @BQthhQ firong sk neo% shypiyre to

BB aNaBl SPEHAn BlROA Rnen sngmoor

Pﬁémﬁ g SHrédhé %ht §unpp<§'t L‘ﬁu@tuﬂf sligporeva el advertd a set:ond
east “one, preferabl % each, of the respective o(g)fplg‘ (i\_
positlprmfurﬂm*fsa\rmy from toedingtnasition 16i faciisie sempyal of the tray

PRI ol ST TS ulE B ORI foafiq atirhbe, =

ggbmﬁgnt portion of the elongated rigid nenber to be
noved agai nst the bias of the spring further away from
t he housing O and heating chanber opening, to

faci | btk QANaH uchrbRAdtchiEl i tic-locaBtlibounted to

suppor ruc es an at i cha er opening. T
théSh6usihy slich khatQt i$ tetpbrarily naovabldhagainsha biasirg force

G dop {1 poaRandp es sacomappuion e i} e Hafg foree
t I U
?’gsﬁﬁ% | ol G %“é‘s'“?ﬁ"ebﬂ‘&“’ﬂ'ﬂ@gmcEé“riﬁ‘é?"%penfﬁg,

shdctune haesmmsed endmtiens and apaniiabpertiandetyesnand o
the h [l t
crammanicefidn g the 7 narfipds 28 fEash ol g g chERsrten
'H%N/ﬁig‘ ﬁnn$ B@cﬂ‘kﬁﬂ&uﬁgtm‘ﬂ gdesntral gortio iz mibugble away from
ralit covered food trays therein, dth s
e it e ) o geon
| Qe RbodincHt ! AP th8%HHoRBd eAdbditions has a spring

section.

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

from the support structures and the heating chamber opening.

of the tPay/usowen40411



right tray location, the left and right tray | ocations
bei ng side-by- side to one another and each for

WO&(I(HV(MVSQ&{& food tray. In the enbodi nent, thePpaiuS2@b/040411
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EuctbtEd hrle for suspending a tray cover
above HEhehembgdimgphithe @!om&‘f rigidtbariaembet saeppaent afructure

I §al | N ] f l.ocat ion _and
DS AR pdfith Bnf SROSHY ¥R Rficrk Bt aRF B 1B 50 g e
woentralppatien,dhb dlousingaiead & fioneivall tisatrdetipesithy Gehfiny
cover.and lift it wardly off of the pair of support

sPReJobaF eeeringnand e faspettivg oprraad erd papispstare mgunted to
| e KoOLeRd WoREwER S elthdYsid8df t ﬁ@aﬁ rééarﬁtéé{‘cs%%ning.

underlying food tray I's renove rom
chanber, the front support structure engages and

h f bei empved fromthe i
heat | it 2 RAaBLPEArERe et of e nbeaia &6 haaling Reamber s
sfonpRIding bl plGFNEST ERENER FSoREYSIHRReIAT abdthd h tin

cover, and. In the nost preferred enbodi nents o '
i phambebinciudes ehplyrality of y losafions, leoleiitray lacation, and a

PO el HEIER b3 b i lBhE g SR R s one
canpiaet ard ieaghdordceivirig & JOBRErAYEIN thed@RbBRIMEht2RRY Sair of
c?by_a floor, the upper

the other and separate
CBWP Byt TQ?CW%JPH guspendipea trayfqover apove each drayand

i i : the, | .
clocHBt suchiiat o o RER il 1ie i & fEnadtiyg fanray
alochtiove and iugioer arraﬁpécgﬂmtm?penddladi &atpwgztsaﬂlétgé ?%c?w&ay will

. f . ray |l ocati f
B ﬂ&% Sﬁbé)%'teﬁi%f g r@%@eqtgls;lrawweé 2addif vapyardiy off
St e B
suRgRIhingfdasisay, rang suphethabbs the eaddrlyirg food ra isiepesved

A GHERE o et oA B RS ergded 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, and.

In the most preferred embodiments of the invention, 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 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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it Porsd

"n|. " " " lower pair of support structures nounted
to the housing to be operative to suspend a food tray

Woawymaﬂw.h/lﬁ e@@ﬂ e e,ﬁsﬂect ive lower |eft and | orer/usc@bn40411
! oo% M@

Spl _an d int
a respective ? ﬁcgy S@Qfﬁtgﬁg%%aﬁ%@?égg Er@té)g’@éétin‘&?gto
ocaicaaay o v Stk b ey o
IRt Ve Fassk s scnaeriag o s especibpond ray
slotgtidriafg uﬁH@F‘at@%Seétﬂ'@ sturés,ﬁén(g%z ﬁ'ray :ﬁ%f’g'ggﬁ‘% h-g)thra will

its underl%/tlngfo'o tray, thr
uPREAge@ hgtteworprtionpf its respastied trfarmvter atnE Gt dwardly off
. . t structure o '
SR b andibRarS Liippersistiras supe dhaldbagey cnaris
uppenied Byh m hej e
oat g Chanber ARy fiod (1Al e SFPHSThe g vige oo
t'HRY '€SPMeYBdritan he beating champer,tthe front supesrt SRS of the

' : L nbodi nents of the
AP haRatait s il Glresghoadasangrorevppisithe ray

stovec fromebeing removeadroih tRORbATiIRYEhArABE é“ﬂobg \@H?ﬁ%”d
c(g er or each of the tray covers e

&gﬁﬁgéa@o 8yednd the gomiespndindhpair iof sepparb strycluess o
oMb 8866 Mlon BF 1id el £3p8SL Ve Tood tray that s

[ tion.
be seat ed ereunder I n e’respective tray loca
In a nost preferred enbodi nent of the invention, each

' d | port structures
"ncl ude e beaRatserBvertioc pRferapheie anssshemieoe
tsappbr striefire® % fiodRteS af ﬁkfsiﬁcﬁ%otﬁgt bvn&%?yg%fg J@ggriaygpgggr

conpartnents, and a rear ‘'support Str

P oLcoraedole st hbscy D 081
SIGU3ERE Hiart e 1BBht &flfeirBrierctiiphed sapsbrtis to be seated
sherauhderein the ressidie afa8eatiid i n front of the
heati ng chanmber opening'to

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
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
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
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nost preferred enbodi nents of the invention, each

wonamo4@9gupport structure preferably is an el eagasame/ 040411
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&r . Wbk ek gl e, a bar, hayi ng opposed end
oo SEe0 T dec8iq BEARR i adpani on auiehder Borion of the
r N . . |
SRR SRRl ) SR e
naway &m the heusiog snddeating lchambeln@panirige &s familiate removal

Bl bR gRo BT Ta R subeet sFiufor Bt e Boulid Siartber
agpériag. t he bias of the spring further away fromthe

housi ng and heating chanber opening, to facilitate
removal of the food tray fromthe support structures

and th e . i Ng ients. of the

i nvent i?rc])%,ﬁ%pré 8%\%%%%@%3'8@! Rﬁe#%ﬁgmﬁgsh%sf'&wc{ﬁé{éls a

wheae vallnwipightin gefti defimet hige h@éﬁm%hﬁﬂﬂbﬁbﬁhe réewaEBeing at
|1 being at |east partly novabl e or renovable so as

t §ast Rty Taoyable of fereRuARle sorasio pata afealing chambes rear

Phsmp&ed enmbodi ments of the invention, the front

support structure elongated rigid nenbers are nounted

to the housing to be tenporarily novable away from a

the 't r e IO EIerTed rBpaLnE s GO UE BHENBe (1A8 Ry
COYSoH str@ctBreS8BARHRONIY 'n‘i’éhf)éfsté}%rrpé \édftb‘%ﬂéhgrﬁsing to

first position, to faciTitate renoval of either
bleg teroporatidy moxgbleoaway fronoadfirsigosipattdntee hieppiog chamber

DR o e o T SRR PR Sieor biiray covers,
stenpeetorsd poSition Asrtidraaedy frofr thearadiositg 6 estilltate féfnoval
housi ng such that they are tenporarily novabl e agai nst

20pither ey bodr ekthedsgy eevars figen the espeotive supparbstrietures

S EL : bi asi ng force back toward

tﬁg&pﬁ Q?&ﬁpﬁ%%rgﬁgr $%e@ﬁ§'enbodi ment, the front

support structure can have opposed end portions and a

centra{%é)orti o(g bet ween and conmuni cat i ng with the end
: R

por t i oRsPreiRTeaEPOgHBE RIS Sl nvraticr die BANhauRRMt a
LA PRI R o et oy

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
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.

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



second position and back toward the first position. In
anot her enbodi nent, each of the opposed end portions

woae07@4spPri ng section. An enbodi ment of the i npemuis2mwe/040411
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a
f Bdoyn A RAdeOT OPROSEE dtpskaIding gideawalife@NAY &Rair of

C - o o . .
OB AR R R i SO0 Batg i e g o
ufrentanti reprsvals. vialthe enebadiitagnt tigafronbivald epteseid up higher

R g e Yl i R s ikt
{ BRehtmiEtfroMtldxténdiGn dind MheTed il BAbBatcBAiti @t feast one

the front wall communicates wt st one
f tranwatlly extensing rapriextensiextRyafarably, aach ofither atdeastedrie

' . i\t t dl endi
- RO ERERHER sl o oo YR8 ARBOBRGS B HrBLPLS . and
f prsiérapi @iestant continudbes Ab ckeags fomMiter BANaRIhARHhE Peard
a continuous lip, and preferabl i/ethe front continuous

| eontinuoisdip exienderearyaighr dhe mhleashene dant exstensinean

i A 5 A o SP ERBEfo
pandgsar demtihaoadligs habe ahruomdersurthdecthit osibistarstizdly laps

have an undersurface that is substantially flat.
Desirably, the central panel is substantially flat,

and thpegp Igaﬂhe fal ﬁaﬂeltig%uwgfalnﬁa%g%ﬁﬁgggtﬁ?'g%ﬁ{;ép’panel

flat and substantially rectilinear.
t aed theowallaace sebstantialtyi frat@msl dubstaritaile rectilinear. Also,

RO RERobt i (PR RO bt Yol Bl R
demesgatidIRaratt Ferdat, lrﬁan@f tgb%%éﬂ%hs ESwMﬂhrﬂig?t%ivﬂth a skirt

recessed central panel, and that can desirably al ong

sthed dgnends from the said one sideyel tobelavesaidirecassqshemsitral

St t he.. . [ Ly i

ohahel e Wi cep ioBY abh S BRARafy R et upiegh o e

f centralipaple). eStils furthdr athieXoed taytdveptivsiesblPis &Me-piece
resent invention will be understood by reference to

t ARN§tR1otigRioh retaeplasiisscrl PTI ON OF THE DRAW NGS Fi g.
1is afront right side perspective view of a first
enbodi nent of a preferred food hol ding cabi net of the
pr esenOthenad fusther Bbjpcts] Adivantages amid feafires of e present

pﬂv%ﬁﬁgrtl {N\I/|Fbé/ Iu% et%ftogd B}? ?’gggger%eettﬁcweefgllowing:
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;

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



food hol ding cabi net of the invention;, ",, .,,, , .,,
lr Tu. i " 21U i nJ b ./ IMH.,, i """IK .., "1,

ixy?izgzm{lﬁgq -8 f .‘h right side perspective vi eRCDUS2006/040411
h rd@dz rygg&gﬁnf d_hol di ng cabi net of the
i nvent!: n; Iflggs.r 'i g?%p%rrsgepﬁ?\%nyleyi ‘%}ea fhirds paast i ve
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merredmmhbmmgcﬁl@éﬁdfghéilﬁ}e‘?ﬁbﬁ; pair of front and
rear support structures of the respective food hol di ng

cabinets of Figs. 1 and 1A; Fig. 1E is a right side

per spegidsVec\d i ] front and r.ear
suppor t Fglst sgc%mgrggyr{bﬁteg%%o%q l%ﬁ%?‘g(vﬁd' QU FHRReCly g]Pfi g.
18howing. a ifigle pairrofritont ehtl readsupprSSIRIHING OfitRd/rédpective
t{g)g) thQ?& hoc\lﬂglrﬂaq C?P] net of Fig. 1B; Fig. 1Gis a

+ 1098 NRINBG, CRONSIS GF FidSnd anektfved of the food hol di ng
cabinet of Fig. 1B, Fig. 1His a top plan view of a
front support bar or rod adapted for spring | oaded

][mu nt i ig- 16 ia anvightiside perﬁpeummvieitmjmmdg $W6 fparFmerfg)rﬂ and
(1R28 slibGoi R Pl B IRG od SRIRG Rebinzbar bl By | o

section showi ng a front support structure having a

spri ngF,sectj on, Fig. 2 is a right side view of a food

hol di Hg9c Abisrefront Ieftrside perspective visinef theAoad HoRfhgcabinet
Séfﬂﬂg.vji ws of the holding cabinet of Fig. 2 with its
side”wall renoved and with food trays in place; Fig. 3
is a side view of the holding cabinet of Fig. 2 Bwth

its fjpd ]iéags enoved; Fig. 4 is a tg right side
per specti Ve 1§ Pdvpritview witbrrartiens remgverbobihedbod helding
mmtofipng/_em.ion;P CT/ USOG6/ 1IM 1IW .1,
Fig. 4Ais a top plan view of the tray cover shown in

Fig. 4, Fig. 4Bis a rear elevational view of the tray
cover shown.in Fi 4A; Fig. 4C is a side el evational

vi ew 9t HE i AdoP DALY W A fromt SyRporidpar grirgd atiapted for
tsppinglleaded mupting 14 hoi R
tsrpgy.cove_r Al thegi nvms&ﬁ]” for RUBbBMinG M PERPENFS a food
tray according to the present invention:

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;

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
trays removed;

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



10

15

20

25

30

Fig. 4Eis a front perspective view of the preferred
tray cover of the invention; Fig. 4F is a front |eft

weide/mpevspect i ve vi ew of t he tray cover of Fi §CTAR2006/040411
TR g"‘ii&mli"'a ‘Tobbehady; Fig. 4Gis an enlarged front

left oTidetPds e mlanViencel thedraygsver sRewAdn Figidtin, of
a hol di ng cabi net of the invention showi ng upper and

| oner front support bars nounted on the front of the
cabi neffigahB\ie aaedr elevational yiewe bbtRe tring condr shovasint Big. 4A;
upper and lower tray |ocations, the upper |eft

| ocati on having a cover of the invention resting on

the flograefisbhdé efatiBRatiaR: of ’f_r‘né?tra? cbvePSh&ith # Bd4A:;
front side perspective view wt ortions not shown of
the hol di ng cabinet of Fig. 4G ShOWI ng the cover

previ

r.esting,in the ef Iocalon
now s dgogPéﬁatﬂﬂ%&%ng"dﬁ B%&'ﬁf?ﬁ "fnl"lﬁ;t heprg qaréeac}tray
Sétfep bf tHedigentioi;hat tray location; Fig. 6 shows a
food tray being inserted into the upper left tray

| ocation of Fig. 5; Fig. 7 is front view of a portion

al mostr PP yS SR wRpRiS e r e blefituge oy Everof e

agindention; overl ying cover resting on the tray;Fig. 8 is
an enl arged view of a central portion of the upper
heati ng chanber of the holding cabinet of Fig. 7; Fig.

9is "’Flér@ms aif tfPéTf §|BE§<—:’£¥;%CY|\/8W|$& of i HQ? %BVéreéftFig.

tray loCation s ver resting on

Ul eedtipigran arfegd trEyg 10 is an enlarged view of the
hol di ng cabi net portion of Fig. 9 showing a user's
finger pulling the left end portion of the

p“ ng:@%@ﬁ@‘én@fﬂal@eﬁ’i‘?dmlléﬁ’ si‘&%ﬁ?ﬁpé&ﬁle‘c\ﬁ vit e%)r‘ﬁ{ms

the tray cover; s a Sl evatlon
tnad ah@w(ﬂn, ﬁ@adﬁﬂﬂllngtcabmetiogth@nmmﬁon sh;ovﬁnaglum)emadlel lower

howi front |
ot PR BRUNES phdBe FHAPHt B catind atsbend:etiending
regressthedéntidifedstayppRy ghdsowadﬁéy wC%ﬁohé %e%eﬂéf?r

the | ower front rod has been noved proxi mal |l
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
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;

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



shown in Fig. 10; Fig. 11A is a side elevational view
of the holding cabinet simlar to that shown in Fig.

wahoomoutsort s faci ng side wall renoved, show ngPapuseo06/040411
I A DM g ﬂmt“rlla,]y “covers resting on resi?ectlve
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inder | yiong 1% GBENATERE View gf apeniral Bodionet ne RpFGheAting
Vb%ﬂ%@ﬂﬁe%@hg%ﬁ%‘t%k fp Fig. 11 show ng the

cover el ng reno d fromthe hol ding
cabinet; Fig. 13 is a front elevational view of a

ferred,hol bi net th
ocat 569 b AU PO SPaBIE vt Jap dRe et sk tentin
f §1R8Wing e CBR6r ARG oh |fsotﬂ$der8/m tré*‘e front support

rods bei ng shown; Fig. i's fro el evati onal view
of the hol ding cab| net of Fig. 13 showi ng the upper

front e 18;L BRUnAREd Ry L fe ONAGAInd? Shrtdior Eig. o

I's”an~enlarged r'spective

vsmwmgtdﬂuwrst firaes putlingsthevisft @hdtﬁwtmrpofemd sPringe@blhtsd
of a ho| di Mg%?abl net of the invention with a cover

s[%dp@"ﬁéma ¥ang: theifeont 1ig of dheytra gPVe de per spective

vi ew showi ng a hol di ng cabi net of the invention with

the back wall partly renoved; Fig. 17 is a front

el evat Figndf isiaesid@felea!aﬁonali\&bewoﬂ‘the boldfrgcmjnhlabfdﬂgg?; with

t of th t t ol
Pt figeyibighio v, Ao Medront bl s e qaves
presﬁngtonoua.@rf@dr 9 itd Ha§ B RIoh; aftdtdefrical éigth'estreﬁy é&ﬂa‘r’%
flow chart for front panel |ight indicators for

pHIRERIMING fray @nd aftaribe tover fofdéOd n)ms/ha_emngwtpr@mmaw as
| JON Referring to Figs. 1, 1A and 1B,

there i's shown a food hol di ng cabi net assenbly,

general ly designated 10, conprised of a food hol di ng

o ror Eick 23018 & he Skyatinakviewd thhl c%gs cabnALEIYBY to
(fﬂﬁ shéwn |ﬂ%‘?gl.2(3ﬂ Hith 3 a8Rg é@@g/@ﬁ'r@mdb@ \fglﬂﬁmzdp%‘?‘%nd

a housin havi ng top~and bottom wall
siOd\Eermhlt éray covers resting on respective underlying food trays;

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
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
showing the upper front rod without the two tray covers of Fig. 13;

11



24 and 26, and front and rear walls 28, 30. Housing 18
defines a heating chanber 3 1 and a heating chanber
or access to heating chanmber 3 1, PCNAIS2006/040411

NOpeTinEe33. f o acces !
A Lo e e
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ERowA of &ife uppét lefirpdrifomBfla abldiggeabinatof thayinlestiin with a
TL for receiving a food tray 14. Each of Figs. 1, 1A

gaversyspebeed dheteiiodi ment of the food hol di ng cabi net
of the invention, Fig. 1 show ng a basic enbodi nent,
Fig. 1A a nore preferred enbodi nent and Fig. 1B the
nmost Pigef1é isedreamisatl peEnspectivet Viewi shomring arholdihgdaBines of
[, HO "4:1 ql? Ln ac orqanag_ﬁ%with t he invention, and
heinveatien Withdhg dagys wall Py sA¥eT's, food hol di ng
cabinet 12 is also conprised of a pair of rigid

support structures 46 nounted to housing 13 for _
suppofFig.riy israifrentsgleviaiangl siew efja pottion afe prefeaad ihalfing

SHBRBF By heolbn Gyt oD bR BRED or st et es

46 includes a front support structure 46F (shown)
positioned adjacent to and extendi ng across the front .
of he&l9-niP Stialosis ey ehpHdornassigMpg #r ceingRigFHFt Operating
? FARLIEE (not shown) positioned adjacent to and

at extends across and is nounted, preferably fixed,
to the rear portion RP of housing 13 or of heating

hanmber, 3 1. Pref bl y, f the suppart
struckig-o fod RN shaudor Terkpansrisht ndisaters fapwben
grédlfbt%inaakaanm@&ﬁhwédé( made of netal or plastic.
referably, the rigid support structure(s) is or are

rel easable to facilitate renoval of one or nore
suspended covers 16 fromthe rigid support(s). As wll
be expl ai ned and shown further, when a food tray 14 is

IDERAILED DESCRIRTIOMORTHE INVENTION TL and under a
suspended tray cover 16, food tray 14 will engage a
bottom portion of tray cover 16 and |ift it upwardly

of f OfRéfBPrid%gﬂo_r Figh. Egﬁ@?ﬁg 1%,/ "tf?’%rggé t‘%ﬁo&/ﬁ SHJY ﬁctléfng:]he

tray cover I sTsupporte ray 14, and su
tcahtnet assemblyw geaetaliyrdesignaded ffycdmpiised efraedd holsiing

heat i ng,.chanber 3 the front sypport structure 46f
SrBinsta 2 BB B cvaim oot Paidag fayS TR orie ot FisTe Srvaayers
10 NEAGREd dith ABmgR&birfet Y 28(FRd o YW 2.4 (Fige 1 AP afld ey (Figh1B)
and the pair of support structures )

is comprised of a housing 18 having top and bottom walls 20, 22, side walls
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.
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



46 resume support and suspension of tray cover 16. In
all enbodinents of the invention, preferably, the pair

woRoEwaport nmenbers 46 are nounted to housi ng BBTAIS2006/040411
P ok | DRd Enalthi Th:
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1l dat 16 th t
> hei gRkaGgRNance Wil G Inyentigl, anstpreisrebhiongheg al ne
f epdoliintntd ZiobBatoldifg @bt 9838 g%o' &maﬁsééf gﬁ/n% pair of rigid

| ocation. FIig. 1A shows a second preferre
oupnest strvalutasolt musinéechtr howsingd Bor stigportidg shdws a

SRR ARpERRRE o 0T By RuRBR 37 i Aikesiion topa,
t sisovectbieestedadtan traplotalidn IL. arHY paiRrbf SWpedrt ERAGtUFSPY6
| ocations, a left bin or tr@ai%(locatlon LTL and a ri ght

binfluges & fignt sipporiosrusture 4aie(shey) Ipesiionsd aidirsent to and
o TS e T2t ERHRBEF PpLAel 5 20 T o
osLep peinost) ctaree4 6 R ifdotesrowrd Jidsitiomed satjalcdntrie aindrthaextends

d i bed.i ti ith th air of su [t .
STeT0ES ARALS MPUNcRPreleTaRlydXae): (o the reabpoRion 13 of hepsing
1 . _ . . _
15,51 F heRuf Bt M ihefdfably, BEEH B U salit bt is
12 elgmgetechdgidimembeb, faeekaraplea atredtdrgbah aleb'nszblfg ngde of
f | di NG ity of.  here, ,four, covere 00

1 et O s PRt ably) hedhgie SBhBovt shionral & Sf atsd

t refgadabieato fackitateeaiionel 6heHEer mard Buspeididesoed 16 from

tnments, an upper heating chanber or

2@%@. SRR 5-0Aswﬁ&’b&r@<péaln9«dv@nd rRbanniyribeaiween aifood
CBEP M IR 1 S oo Ty B HoURy e Ph oAl
ainayppear 16 ffood tray 14osititangagblaTbotéord pantierppetray coér 16

. [ URTL d.l ! t LCincludin
A AP T B S R R A S R T ey
t sver 18GasUBPokEd by 868 BrahV14s bAE seh s, 8898 ShdeRARY food
P ray | b f a

of the four Ocations being for receiving
riéayp it is tamevraifropaljeating ¢hanier Fhitbel fmoshsupportistructuBs 46f

' . first
R dhd YRRl S Pbofet R ou B 88 K hRYed s el
1éharhibert®1 alpeigatitty the fosllre™Ml dnd theddir 8ysuispert sthictures
a%ve each respective upper left tray location ULTL

aRITETRE SHPRPH apg syspeasion of Hey sAverte, lnali embadiveats of
| pieahvdRion, Brefetdtthe pair of support members 46 are mounted to

housing 13 at positions that will suspend a tray cover 16 thereon at a height
that is 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
13a defines 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
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structures 46 nounted to the housing to be operative
to suspend a food tray cover above each respective

woOawgr4feft and | ovver right food tray | ocati onBCTISTU06/040411

H“lgcﬂﬁi | R “ﬁ'ﬁa Wl ﬂr Lok su

tructures 46 (front

O s ot e s e SHBBRGHaT b Sl A tieging
daRefidrPas dbacmﬁpédmc%ﬁ 'thftge grﬁof%fuRgHR%‘?FchturEs 46

structures 46 shown i n food cabi

1shewen igffoprdiolding cahinst 1icf IFig.éspect to food hol di ng
cabi net 12b of Fig. 1B, each pair 46 of the two pairs
of upper and | ower support structures includes a front

s uppormgsn Bushiowsea #iifd, patssit prareaed c”mmﬁmen't @f tHeeinlentidn.
3_(95 iﬁgn FP of the respectlve upper and

Shewssa fogeuheldinggabingl wm%b@weg 4§h defines a
r
SS90 8 A LT B
Ltrys Teator inspphiralite lof fale siimmnat fwd(tﬂazﬁ losatibr{’ 4Heatiag h

f d | front .
SRR EekideS tRMREts drportranehiian ynnes hEalng  he
het et ft@?ﬁ% aper
and I%%ecfr COWa?@%ﬁﬂ??%@HC%n&QII%W% Héaa%g%méfﬁ%. ng

capritment LGrorpdlCovne beisg abovertee othermmi $aperateg by a

HRERE s e BpSHEND S Vg B B T 8 i UL T

sapbaRupgeblighttra c?nroenaﬂ@mnlum:_ singl 1bwap cofmpaitritgt LOJ

by a suitabl y |l ocated heater. For

GRAEinG, & Tyt 1ot b ogptods oy 2np S dewarisioy ey losation
SLER'FL @é— gﬁ%%f@oﬁg%ns lelr! QL {)f thg%urci!?%h?ﬁgggﬁwg for

| ower eat di's ose along the'to
Lremewnﬂmresr@ouharﬁmmj tréy 14adn zbhne apﬂn@dlmenﬁ effFig01B, there
and has a Iomer

' f 36,
R ity S upbO tuiteS ORe it wiker b offeupen
bﬂltdcﬁfl’ewallé melinfbloSusiiP 18-85 Be bpatdtie tﬁlﬁfél%ﬁg RAobd

or conpartnment includes tvvo tray Ecatl ons
ttray coveE 6 ahpwmadhwsaeﬁﬁl\@qupperdgﬁ treydocatiorrILTL moler

e PRRERRRDR Ay, ielBR LT, 205 § st it s ar e
retehots 46 mbantsl mheﬂwousmgdowrbtnﬁé to/stisper 4 food

% 1C t hr ough preferably they conprise a
Eﬁig%qvar ﬁb@vﬁaﬁa\c dﬁsawiwgal@war leftgngd i@é‘fﬂﬁé&gsht fgqgt tray

G5 EIRIN, LP_‘FLSanQJrLR?QS EabRYaf HYuPBoR stfuRflires 4WeP@oht one

Ssthrol\Jn;:n)lfst and is positioned and functions, as described in connection with
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
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
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46F and a rear support structure 46R.  Support
structures 46F, 46R of pair 46 are nounted by suitable
woeRTaute t o hol di ng cabi net 12 or to housi ngPd:CB/Ulsml)06/040411

i 1 ek Ysild b ot el t
e s P R oM 1 a5 BB BB Bbiling
28 mmhbhébpécﬁvampémﬂ%weﬁbém%unﬁ;rﬂ@F ext ends

across and preferably in front of a portion,
preferably an upper portion, of the front opening 42

e s Shan RIS, b Bylhen d2%Eh HEBbIPRRETEEBG® or

ammon@ heatimpchamberd, heeasho@nhtasupper dngdbwes hébﬁ:ﬁ@ ehadbers
heat\ﬁé_g chanber 32. For_ a hol di

c%rb$<?+‘é'9%§z33 Brg\ﬂ“ﬁbar callpapairted hy-An Hﬁef@ﬂﬁmﬁ@r%helf 36.
PREES hBkti® BRAMbEE Y BeatBd Stﬁ%%tdb‘& E:'c? c11I$eat@P°FBPr

pai r of support structure I's sim y enpl oyed
vexamples ppper heatingiehambeert 321has hardpper beate34B8 dispssed

HABHb e BBfhG ok Wit Thsty and 1 GHAS hEFter 2D ditbasiRfingo the
4t©prf/shlelf|3BABL0\b6|ﬂlﬁéétﬂwgCGHa?ﬁ[§@*34—hb§aﬁ rgpe@ﬁ@aﬁerr@ar

support structure rear rod ext ends

adiPBREehHNeppRId g(ﬂngi S%\@'fo% re@drhaﬁ@dowgr heater 4alieposed

<70l e K3 FiFpc S ot o W B ko BF B, 3R heating

hffmmhgr_ mmnsbeompagwremmrllh@s i\mtrdﬁlodaltloﬁgmtéfnﬁay

of the jnventjon, desi nt su ort structures
Aoea LBt Sl riuht vy [otetda F1dH ob Reseating: chamber 32 2
0 r

o LA 2\ oReE Rbling bR 33 il fOf
aPiRenring d4s t he heating chanber openi ngs, e.g., 42, 44
where front support structures 46F respectivel y
support one or nore tray covers 16, to a second

posi t lWithfréébb@tftoatM@?afrfsW”glbesdpﬂoﬁ stR@sthfdsB [Mgs. 1C
facilitate renoval the one or nore tray cover(s) 16

f eeHgmED) . qyptarablydhey sampsiap soraopsrative paieof alongarad rigid

f

LRMePe, 187 BRI IRSE rfe b’ s s Bkbor Bl

046s pnd regrelan adpdbst strveture d6R0 Sa;@lport@trubﬂ.lles 4&&6&69’@0ﬂghr
i t orari ai nst _a biasin

S4B Wughda b5 o Rt T bR S9RDT hach mouti 1o

4 b i i A, . o
t gjdaiwaihe4,316 extanfpont, walhs, eauchethata &oat support structure 46F
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
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
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; vgqgwaMms
o s

RS ATIC R B0 o R . ef

spring-1 oaded end portion 50 and at | east an adj acent
portion of the front elongated rigid member 46F to be
ai nst the bias of the spring further aemysttoens0411

scsd UBRI exgeriiaérobe ahi Ui et partier ofapan opemngmzomelbwer ed
embodi ments of the invent ] on, at | east one en

BEA0AG ANARBeRbHG S BSTSb; EatSUpPaT B on AoR et
9 1887 bhABy 3 heSANYchaBBLr BHARER ney faar @ 467

Imclu a spring and Ys spring nount
spring-1oadedly nounted to holdlng cablnet 12 or to

el §fetifodindited ot SRnuER. bl bR S s
ABRATRA b RRNINEY fPa f&ﬁ‘d ﬁbl@ﬂﬁlcétﬁnéﬂqé q_ewaﬁhbugmgmmeéo

and | ower heating chanbers
shatdiantishppeart stregtitre9 46F ase t@a@nraréxpmqvgblaaawem frong a first

BBaNGEeAR Ardiac b oA e AR Yt o o T, 44 whpre

tiodt s@pporg sfructubes PoF Fedpddti®ely sappbrt4sdd ot r‘noré.tréy covers

fromthe housi ng and heatin chanber
ﬂﬁe%/q ﬁtsﬁﬁémﬂ ersilign fB‘%h?'_h@N?lbﬁ'B"'t @yﬁfﬁ'& %Qﬁ"i* tﬂ&glﬁ‘
FeBebAine e ortfoftefRhy B PO ARAR! Bdhective front

seppoalstrpoturesAGEFarbieﬂromdhedneatmgnhamMUpagmgst h and

AZrdingly) BRRGE Rt RIS B fosifEbuiReh B spbnimdlnted

M'Sﬁhné%é@e&f nﬂﬁﬁ%@ﬁb 65'6%8101 2 bPﬁo@Qn%"l'S chrﬂhﬁt)ﬁlié on
of which is or exa e, seated in a 52

itempetatily mavabiesagaing bl%@glfpl’m@ @, @ AENPG bteismg ﬁmce,s

T

ackiitbwatdcthe firspposition.pades otoallow for @Ranfple;rttiermiéasb one
spring 54 and affjxin

50 through a coil % ?
@pﬂgaﬂwgecsgn@ FORiHPY g Alileast anadiaeen hléo PB)Qfﬁ‘&‘P ront

t d
Hhifeted! ic lemier ABrACEEHIOTRY Riilst ¥ Blos RS PG
daiftieert asapfroantheshousihg enddeating Ebanb)eampbemgabo fHoilitate
Isrgmggg[ ofl r} ?otoA Frg)§ tc:oeer]reﬁor%rtﬁg %{JSBOX sHOCtUrss an8f ﬁeaftlrn%m
chamber opening.

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
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

16



structure 46F can be severed and joined by a spring
section 55. The distal severed end(s) SE can be

woOhowadesd7and af fi xed to housing 13 in hol e 52rPas/Uisg008/040411

vyt pBuarids t-he (g 8vered ends can be fixedly joined to
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awal front ére bgusing @nd hgatingghapbeTIoRening m]facglijﬁﬁ@d,emoval
structures 46F h j
obiheriapd S rom 188 st b ne SHBERTES B 1R hba s ohaper o

SEQniHQF“ ons, at |east one, preferably each opposed
e

d portion having a spring section 55 such that
central portion CP is novable away fromthe first

posi t | h Lt .
PPt st Pgel by adfROf hie ibutBAaHRks hoepte) pofion CP
betwesi ?mﬂ fcb{‘rﬂnmnisatimg)vtlvith sinduwanits regpectiyecappasediands, an
novenent O e S t . i A
GEIRSgBITAPr REDLAGHDTAS teiaths 1 FepirgRpStian Cognaiiien,

R eLe bpg§s§k§’ bRd 3RS0 @Il R 2g8BrtibR o Whioh Esatbralxample,

novenent ont ‘support structure 46F as desired. r{_n
septeef iara baleegbodisentrogt walli8 ofi haysing 1 3 ¥thege epggportion

enti.on, Il ' j |
D apring e S spurd Sl RouhFRF o GG rfefrenes
ISPRRY MdEntig 6 sprfhgleadsd ntountiagtoancbenefiedted, elgartiyer
rear opening. Wien rear wall 30 is npved o%4rermv

@asging & pagianef endopition S0HRoYgh asepll Sping ;apd afﬁ)%hg the

SRLBHARL PR f PG EAEPEE 4 8o ot cha i v
gdm?iﬂ‘g?b% ?bxhgblobdrgon abbpposelénch 68 chisuppeit ksltr@cgufe HHOF.
0 [ O an

[ ear n,.accord ith t ' '
oG eadncaaan b6 siselseuRY foy SHe Sidghe. o bl ds
%\Aﬁ{‘ff. Iﬁi§R1 CHOBSECSNS, Pr¥ferabilp @hbh @hdofepfont supporly
cover 16 dbove a tray location TL in a heating chanber
Wsttudture 46Focan beyseveredapdidinebhya smmgrﬁ,eqﬂpa%ﬂ The distal

54 Bt e Yl LR W ol fie 2 o
gtg)’té [rsgt ?F?ﬁdﬁlﬁl&bsgﬂﬁf&irigm g%n beﬁlge?ly jlbimed?tomchzr;]tghtanby a
ol SPTing4D. T DHRL FESHEPOTGUOR GRS 4RE GaRnavegRP e
Bt SEREp S Mo DH2ANL ool yi e
bend gortiomsy atlleast one herefaraply dachropposed ead prytion deing 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
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.

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



Wth particular reference to Figs. 4 and 4A through
4G, a food tray cover 16 for covering a food tray for

wageo7ioa77f ood hol di ng cabinet is disclosed. Feod/usemg/040411
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G2ceSdilelefrom both frodeandiréar. conmuni cate with the pair
of front and rear walls. Front wall 60 extends
upwardly hi gher than rear wall 62, and hi gher than
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forwardly extending front extension, preferably a

fer@nrods) errears o461 iapdalbR Reeperatively 6EppRit Of GYSP@NEGAJIIay

SoSRC 1o BPOVe 2 fi BRgten TEin AheHila THERI PR 1bd e 14
fid pogiioed In theGfay IBcatien ablundef tiantray congie1 ®andithe eod
is Ionl%g, that is, extends forward fErther tg n rear

faanigelittsy the; goves fropa HegrodseadseiRportsithe Gayer- e rods

HGLEEBl e sPEhtAAS oo ddaiR cstfrad it BirkOfemAVbd nd
tfally afterdhe Srhy iSvemened rfitdny thectray localion aMstibefttaysdabgin to
f [ bl k t hat, sh i.n Fi,g. 4
sVBror g s A6 2088 Tk Haj Solpiah e niheu ot deaifspo
Ay reabhiethBRIovers MBinAbeiad réMoeEWith4he tfidys3rom thé hkating
H,11. . . ., . _ . plastic. A stainless steel of
&Hhprmbieri ate grade is preferred. The same applies for

bars or rods 46 especially 46F. Fig. 4E shows a cover
16 resting on a surface (not shown), and Fig. 4F shows

cover Wih pastiduidr referenpe ¢ Figae4tapia 48 gwroagh 4Gy Rfoeid tray
and fully supported by a tray 14, as is the case, when
£RNenhP fer gpveriag q @oﬁydrmg/fqr ysern adfopd helding cgbinet is

| . _ . .

AAIEN P o 25Er e MR KDL RS Lt
fFdowhizh conemLipicateshwiih endiis sturransded by dpstardinghpaiopf side

I 4 i th der |l yi t d h d i St
el 2 anfsd anEwihspe el el S eba o e d B v
Badd 8gNd Hehgair bNsiae wdle dondunidasd with @he baR of front and
overlying heater is also retained above cover top wall

ggapyali®v Erorgavalhed extendsamwarely higher thanireasyali fd, end
ﬂ@%@@?p \sg?da(% @gﬁg P@Cig%.g—grona_%"%V(%m%hﬂma’ceg with aa%%ardly
extending front extension, preferably a front flange or lip 64. Rear wall 62
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
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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rigidity to cover 16. Fig. 4G shows a cover 16 lying
on shelf 36 in the upper left tray location ULTL of

wopm—yrowﬁaau ng chamber 32. Fig. 4 G al so showsPapuseo06/040411
,,,,, Mrolqmw;rpqﬂ, sj.46F respecti vel Xt e ng acr oss
l@pﬁeﬁﬂl alpinas $ael fanmﬁgﬂatﬁﬁa@%iﬁegre?@'é@$ Ji&csRMBer s

t endi hol 52
%ﬁp'ﬁgs”‘fﬁ%é& Bl STl A o 19 ' Trays 14 are
gglly ?g5|t{gnedtunder and supportkngdthe otger covers
in e other tra t ' [ o
Accor Bl S AeVer 16 deaferon gaBiors (et Sl ABFTo
ﬁP%o%chVéﬁj 1%°r\é§ﬁng§e bAMGp bf ﬁHégt%ﬁ &tgd b oftbind glly

tray | ocations trays are under and supporting
supmnbedsby Bitgy $4ias l§|thelwsetvv:h€m and W@léﬁdéiﬁ istfHlY i n

pisgteantocs Bt LZhotBRan rafifd piiadsly Sufpended

ceder 16, 1h it'lﬁiisfp%%ftlofnoih Qﬂbaﬂ@g BBabenrheat frof gn direrlylng
front Iip 64 of cover 16 that is not su

heater istrapsiesregrihrquety topovalhss intp dhe Bnggﬁw\gg Zratyr%{gﬂah%at
%ﬁg\?ﬁoﬂsﬂﬁg aré qefg@e;ﬁn@gge Hgs’ﬂ‘ﬁ% crﬂa‘?/ﬁtg E(e."aﬁé‘f haShveP Bn dnbl-

I's inserted It
engagkthea dfltlhde $rago\Heat IiHnh trmm‘ferlgmg healteam:alsasretamed
betvve nT /

i ndi cat ed 70

PONE cpyer BoVARGA B ver P\é'ﬂ%@?réf fragL AR Har Wllsioq pag 62

]aﬁ'\d's'?(il% Wall¥ 56NsRS 58d ThetcdvePfoht, @é!aﬂ AkPsidewalls0aes ptévide
y supported by tray 14 and space 70 renains

uwigidily torcmyet46i s wi t hdrawn from under cover 16. The
upper surface of shelf 36 nmay be provided with one or
nore front raised protrusions (Fig. 11A) to align and

seat tHigy4@4howstdeovsrotENingeabheln 36 n tigpeppdrdeftit
charrber@32 Thus, when trg’ 14 is Eushed |nI?% heatfzﬁlgr

doeativerUPL. of Haper begting qf@mbwé%o i9oth GRISHENWS PP
“,%r{dl lo g\' fr‘?) dds ié]ﬁv\ﬁéﬁrp%t# ﬂeﬂ/%'}téﬂb%q Bt skife BE@@Pbomons

|on protrust on may ft
pfepeet ahd dywédhéatorg charbersB82))34mmith henbpartidns 156

user, .cover 14 Lmapily i revented fro Vi
pnqum {rjopledis2 i frantinah 2B MBIES crpBRt Toal o 14 are
)&‘Réélﬂﬁﬁedﬂ Gﬁdénﬁanc’f s@p thlﬁ? ME oEHe'i‘)bo%érsf 16 irvibeesthegtray
e upper t tray ocation
Iocatlons in holding cabinet 12. Accordlngly, 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.

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.

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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and overlying cover 16 supported on tray 14, such that
there is a space between front lip 64 of cover 16 and
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view of a portion of clearl'y shows the spati al

r iginaaing ustil pay 34 aﬁ:wmzdgavwefmmdermwer 6. Bae oppebswiface
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skirts 68 which depend next to each other and separate

t HearBReie?a  dRdsrwhen Haytideis pushied e eghig #hambar 52, under
Ve 60 hB0ttaH dhihgIfy Wil sidbEes e Bffusiohdidieid B

trays and covers as they are inserted 'into an
f propet Bigned loggtibo.c Wh\ltﬂ’Tﬂﬂe p?o’gus@nshawyvkariddw preeeriitayoi4
unt e o front

front rod 46F .is "ng wal |f .hol din ngl’ q
c ABN{EPVIRG PRty 2PYA f}%lr'iﬁr B é‘%ﬁ'{HWé YR Rfevente
p%ttnl ABvif8 ﬁ?éxﬁﬁéﬂgtbyf 0 HefagbRidht 08 cevest fRSHttWélF‘G@QMth front
and end portion 50 éntering hole 52 in front wal

wWiesk46.n rod 46F preferably is spring-|oadedly secured
to front wall 28..1 e"ft end por t ion 50 of rod,. 46F
proxi mal |y away fromfront wall 28 and pr oxi rrally

beyondFilg'L P shéweftrayp ¥4 fulbbsdatedin the gepeareft Gralydodetion ULTL,
\/\gred hel ow | IP 64 and rempved from heati ng chanber
32“ PV@" yiRg cp¥ery18 syrpafiteqdoBirayoity ﬂﬁ'@hd‘i‘ﬂgthE%l%ﬁFﬁ%

Opefiiedn filcﬁlt‘Npté:‘thét é&"31|6I arﬁﬁfr@ﬁﬁoﬂ% rpigf laeF&B sﬁgws s g tray

renoved. ear | ws trays 14 seat
i 4 ipther ummi rlgmmyrloqntortfuﬁy sUppmlngmls omveh 16h diig. 7

OB o dopsndifo AKBRE of Ho o8 The L 15 aBBins
front rods 46F, and cover rear Ilps 66 of rear walls

62 are_spaced above rear rods 46R Fig. 1llal so shows
cover FigeBi angnlarged viey of piporiiarhef big. ¥helepdy shews\iae

A 45,75, SR B W AL i

veod 48R withakbpectfto et fully idSerteDtrays 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
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
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.
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and | biger! Orghevyeng Ushesiager pdlingthedeftreridopartion £psofrad

HERR I ) Fatrar¥Bilag ABTbrdgffafybebSpe b sucar
46Wr 16tosaljz tdVerl Bitd belowdsred heldw lip @4edind FeidvddPiiom
46F . is | n bégagrOX|nally pul | ed cover front lip 64

peating,shgm ion away fromfront wall 28 of holding
cabi net 12 thereby releasing front lip 64 fromrod 46F
and allowi ng the front portion of |ower cover 16 to
have biger 1lisaeside viaw of fawdviadldihg @abinetd 2blufaig.ntB with side

40 ZBAnd: optrl Fe! R 0T bhaleans Srowscraed fully
Yéatadtin appéfang W@N&dnigﬁth%yflbéé‘t]ionﬁgﬁl? lbeinirg%Q’T" BhdéPahd

resting on the upper surface o floor ower
fiditsupgotingngers 46 sech thatcavesfront tinep4 of front walls 60k

SR E B RoB5 Y, B e SE R WS el b i B4 o
bpaend aleave rezt réd$46RC Fig/ 11410 Sh&ws lco®eit floht Walfd 60 julst in
Eyggtgv;%ﬁgpper heating chapmber 32 with two tray covers 16

edespediveyrantyerinal wighe of tippat and lowhesierscis, 40
g 62 AR er o o SRR RARE o B3 281 Ao

ereunder. Lower
tankelpstabiizes traps B§-is thkr espectveray iopdtibys.afig. 11 also

B LR B e 5 ol RS R IS arytot

TAR élwhégjsetb%ebé GRS I NplagBDVed from upper heating
chanber 32and pl aced on top of food hol di ng cabi net

12. Fig. 14 shows that with covers and trays renoved,

and <G 40 AP aEen . fob e BEBFHT R beRi o g o0

frapnti4aechoveef én &iY.¥1A] SgpdreaintheauesnamdRs iPsdi idtally

Fig. . 15 shows a rear rod 46R and a tray cover 16
gl?i‘ﬂé‘?fgeas't'ﬂ"’tw,mﬂﬁbﬁear &84 4BRals $ IRhadrayL.cayer 16.

LBREF froREfId B RARBERT praginily RMBH doV8Pkront 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
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

lower heating chamber 34. Rear lip 66 of cover 16 is no longer supported
on lower rear rod 46F.
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and rear rods 46F, and 46R. Fig. 15 al so shows that
there is a small space or gap between upper heater 38

wand7oesapper nost surfaces, including the uppeCTRSY®S/040411
e T s b ended 'V e 1.16. Ther e preferably is also an
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e rear portion o eati ng chanber 34
with trays 14 therein and supportl ng covers 16 such

war | POt BmIRGIE B e b b e dokalBi1g

RAGS bbb RtV from gaaémémwg cm‘anao@mzam plaeseehXop of
mount ed rear rod 46 acilitates rear renoval of

topddialding cabinattize figi 14 shpws that withegvwass @ngddrays removed,
{l@% éeﬁ@g I'\%g‘?tl?éryv ik C{Inetn%n{ %I;r&y %ﬂd‘f‘@l\ballst%c?gﬁllfg&rs are

1 on, ro e

eésiswdmeelblmwre;l@rmng)fmdffmmmmméféremealab wesr heat
se gatl on between tray orbin |ocations to limt
9'@?&9 BLPRRRINGS-ced over between bin |ocations for nore

accur P!ggﬁ §ﬁ@§§ Al fdaf r&cP@BROJncPﬂﬁéZ%VBF ? g%ﬁendéﬂ in the

prefer di ments, for exa di ng
uppemeft tmmjooatucm YLTL®f upper beaﬂm eh@hbehaatbgrtmpeo front

agazégrﬁr B A 4RRC i T BB e TR RER b Rsmialfspace
angas béﬂﬂeéw QppEF hempnBs @naeth@wfgaﬁhogfsdrr&ebomruduﬁj the

ht tray | ocations hows an enpodi nent

BpPer Q‘gﬁﬁﬁéﬁti’rl{ﬁ@@ﬂ ded §9NQ§/1@O%{"¢EQ Pigéerablydp.alsy pefeven
g%ﬁléroé %eg& P ] t 4 gH{PQI £uPidok &er 36 and

progra nenu or accessing a giv
Lppér ledatbnd8 wHesnso ey 1igds Bapgortad by ltdyty.c alkien et 12

apd four fo em Sel ect or Bin buttons 84, one for
@EEﬁm&GHBP%‘E?"@E | spaees e gaPs MiBLpIZA e@ﬁiﬁé&qum&%}lﬁatlng
BRSSbe pét'uﬁgs.' ncl udes tenperature control buttons 85,

86, 88 for reéspectively setting, raising and | oweri ng,
the tenperature of each quadrant of the

Fig. 16 shows an embodiment of holding cabinet 12 having a
removable back wall portion 30’ that is shown partially lifted and exposing
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
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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i nvention assigns the holding paraneters, top and
bottom t enperature and count down timngs to the

pr odugig. nashowscambatbedenentsf spcomerntionahdisplay control

di spl a he hol d
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pﬁiﬁefé%ﬁngﬁﬂ tscg)ﬁltroplyl?&%gﬁ 13riRlesERbH §i%chiligBof MBE Glen®d

t1ngs at are that "are progranmed into
be me@m hmidmgfcmblrwcllﬂ partifoer forchitem$elect emBingruttonstd4,

h I

Ao Tof SRtairanbautPaera nedingaataper ToriEf Bafeter

%slo%clh@é@ftérﬁﬁérdt@@ ORI BLIttOASTB5] 86 @&Mrauepbctmm
mul tiples of the sane product bei ngT/ .

BpttlUI ransmg and. lowering ethe temneh@tug%ﬁ%e@%lbﬂ%@ranteﬂh%r

BYErdRB R 38 i bufton d0tof SRS duriRgDe
menﬂ;ﬂé tinhe BpEfonreatk gubdmntd tHoheatng emamber.st

in/first out follow the product name and are not
deternmined by a |location in the holding cabinet. This

means 4, Bat o WaRRe il é)zrgfrlﬁér BTt of tHY ReEAtioediscibselihe

hol di ng paraneters usive to that product nanme are
phergirg mnieddiholdivg tcabinet Hor examptpy @nteiithe esep gisadered a

od,
Rsroitngat Bp PindBomete Reaies thai 3008 pESAleF npEhig, 0
?a‘?é‘r‘rh%ierﬁ%’ﬂ@ a85idneg t@@ha%udwmérnamel GeiT rfm pimm trivs
roduct nane displayed [ 1 |location up al

lthe ataiycmsqln lacaion @f thefdadk pradet lautawcaplneltreTheﬁawhﬂ?@s
H‘gﬁ%@%ﬁ& QB Cﬁ%gg]eg?/ g%n 135 And WoRBNMMErhb &afursaife S5 Wolwn
timings to a position in the cabinet and a product name is assigned to the
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
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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the intensity of the light displayed is brighter for
the ol dest product than the intensity of display for
wohmmm er products in the cabl net. This accaﬁpmssdmemmn
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[ t he
LFEEEAAER iejuddarbBuctint R bRt
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I's received Onc at order is received
epérpa@du@ neane; @memm@ muBiplsr wemowgctmm%marer digplayed,

Pt 5% Tabl BShVen ibfoter il olibet pid @ Fhan the
Htensityvofcdispyay lfer tﬁi@lyfbimgér poduicthinithe ¢abinegudhis y

standards.. - - I n accordance wth the |nvent| on,
ﬁﬁ@mﬁ@!'ﬂﬁ‘ﬁga frst-in Brﬁtquqt peadycs utilization systeras If HEs atq ng

bﬁhlﬁ;ﬂg s%%é Héﬁ%srm%%)éec} hBe B8 ﬁﬂ@lllerrmﬁ&engéfé%_}ﬂgﬂl

or uct) |a nosti1c no atter
nsn@th.loi\ﬂddatlontfrdm tiok mmﬁm sdxmetrimne] tooatibnetol ndidate which

ct for each bin is displayed, and
Pfﬁlﬁr F@%&V‘%\?@g for |oaded bins. A nenu defines
whi ch products are in each bin. Press and hold the

menu button to chang;_rrenus_,. If the menu is changed
whi | e Amothrrideatuse lobéa ivention disclaseddwseinds gcantie! panel

Fdégr,g}[@‘; @1 gﬂgj %‘%’cgg 6&??1{3@ Bg#gfcs; 'ﬂ‘% aJ trgy %%lé%n rI]I‘arﬁoRaeﬂ"{'l\n 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.

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
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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Typi cal food holding cabi net operator actions include:
Turn Unit 01 Push "Power On / Power O f' button.
tton wWill illumnate in "on" PpOTiUS2@A/N40411

ot Vi e o i Y i

"tes, cgjérlatwg irBbie df Wé@ynomésl i aoealtriodd Qo raafRiiee

of pro Control will sound one short beep. Rel ease
Hanentber prgdyet)snede,r diagnastisimodsd The dpiten rnede wilf, npt be
nggls.b@g and renove product. Reinsert tray. Press and
I'n" button. The bin display will indicate
errpty bin. Control will sound one short beep. Nornal

contr anel y [modes |n | ude: h bin display
consi s 8fn°l”§ﬂ6‘\ B&ﬂa?s‘)f Qri)eﬁ?fi% W@Z&rﬁ?ﬂ&b gsage
V\Giéﬁla%/gﬂeérﬁi ’M\@i@ aft Sctillatdd P FedEPLE! ATméRE defifés which
repeating regularly. The follow ng sections describe

t reduigisaarefin ¢iash lbiy. I 1ese eadthalththe meaiatiton to change

rRAUS 1 et T Bhingb B pradlel ' okuek s fufedhpning
" Isinpthe ' bih Getihd) willtriotichahgdiuntii Sroelapt Nas Beén k&@dedd and the
Bi.n.di spl ay shows the product name followed by a brief

‘?'Q;ﬁﬁ RY- the tinme remaining until the product

expires. Display will normally b e bright unless

anot her bin contains the sane product. In the
Typical food holding cabinet operator actions include:

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
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.
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
regularly. The following sections describe the type of displays present
under various conditions.
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WO of

event two bins contain the same type of product, use
t he br|ghtly illumnated bin first to maintain optimm

,.1_

mccontatnrng Si m pro uct eco bri ght

fbﬂbW@@bpr“egrpﬁyi‘rtomgﬂrnmethatbm|$§emﬂyof par amet ers can
be set through the front control panel: nenu
progranmm ng and product progranm ng. Product

Iﬁ’iﬁq_gfa@@@-nBid érsPFaZSs@bWsrthb od @R haned fBiwesrby Bdrichy
nuf act ure

. . houl not need to be reset. In
drsrrdayr@rﬁtheptlrr@rramﬁnmggmbthesvdeQ@mbr@@ dsplaytdilt o b

St e bilotiatest SIQA8E RhtbonRife ik sgMkironlRLth he
Sdrit BRo biid tontain theaante Bfperdf, prddwﬂﬂl as@mbﬂ@htt}d Step
Set groduct paraneters for a n individual bjn

l@@rrmted mﬁ@at%mrrﬁylnmré%umgrqah@esspﬁ ProgLEblf ot Of
t:a}r?s l?ild‘e)(\'lol}q’ts% ,1“89 nggéljl abPueﬂr od %L%BFSP L”{é’ 1%[)%& Bﬁfé?bm

(anWin‘iingrsrimﬂar(pmdlacbImulé))edmuhedmghto t oggl e betvveen
avai | abl e products. Step 3 : Save nenu progranm ng
changes. Press and hold "program' (green) button until

a Shol'httheqﬂ tRNRRRPMOALNEVd §/pBS ¥ Pardtherrs eaR UeSsérovv
T

conpl et e. rocedurelsto be repeated a s each
ﬂbrrmugrsthafogntaammm paoel: tmentppumramrpngmpﬁordgcfnode

BEGpAPERY ErSdudt BRSGrEhEaS BitddtiT B holdina seblngt
bytﬁerrmaﬁarutft@ewhqrshoulwnétqiéeww@ edwetl d not be

enpl oyed unl ess the operator wishes to alter the
preset progranm ng. In a food hol ding cabinet of the

oper o Baumeiy BRedabIERg o SELRTET: Pl Eqteht B3 biaced
oresphestorage binde Wi t hout savi ng any changes, the

" Program' button shoul d be pressed briefly. Step 1:
Ent er product progranmm ng node". Press and hol d

SRy Efnt brro@réﬁqﬁﬂngl Mdde"aP%BQé bnd Gt RobRRR

sound 'S ear press and
(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
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.

For the product programming mode, set the product names, storage
times, and temperatures.

26

I f one of two bins cont 2CMiUSEN06/040411

i @iﬂrErL ity n‘é}sg “H ﬁ(ﬂugéﬁg& & 61 g éﬂcﬁﬁ&%s fy n%Fotd‘EcPﬁéﬂ%e



iy,

10

15

20

25

30

hol d "program (green) button a second tinme until
anot her short, doubl ebeep sound is heard.. Once the

wonograrset pg nbde, has, been entered, the upper PeTUS2006/040411
iyt o

‘gi‘n%"e""“ gt JhlscBy il maPLRsIGHer PRETBREWHS solld

e di splayed. The other bin displays are used to
nivtsys appliied wnless theueterator wighesaicaaitardhe psgsalt ed or
‘?ossi ble actions. Step 2: Select the product (food

O8I %e programmed. Use the "Up" and "Down" arrow
(dark blue) buttons to select the product (food itemn

to ?ro ram Wile to%gl ing through the product I|ist,,
e dingr caliinet afitee inveniaow Mase than dd secrade expires

. j i Sp £ I '
bR B0 eV eiogt TR Gp0 BR5GE R noce
whbolitsaviveg any dhathged) ¢he Farogeamt butiaw shotbld smpessede.

Ml y one product can be programred for each entry into
Brr‘@%/yuct progranmm ng node. If no other changes need to
be made, press and hold the "Prograni (green) button

until a short, doubl e-beep sound is heard. This saves
Step thamiers product peogramidiagiroodéle Rigise @nddhqld opiggramind

-4 I O R Byl 98RBT odonc

hold- “progvhRt? (gfeer) butienResedondeirh® untilimsther sitett,"dowbe-"
heating zones. Press "Tenperature" (red) button to
beerspuRd imBeardypper” or "Lower" heating zones. Step
4: Set tenperature value for "Upper" or "Lower"
heati ng zones. To change val ue of sel ected paraneter,
Pnesthé herogtimhning hisnlentiasbeave(tsed, thewppeplaft display will
Press. and hold the arrow butt, t ut o, repeat, far.
oa Ry and Al dudnase et auf Beiisdeytther he mingrdin
QrB§sER48 disPIay B fR! shichnss t'h%rfswﬁméiex(géle@t@h or
E%?%yr? Jn_ﬁl a sdﬁﬁtg? Sg{}g?e- beep sound is heard. This
passbleaagtiomsanges that were nmade to the sel ected

product and exits programm ng node. |f additional
changes are to be entered, continue to Step 5 prior to

St RY-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
product name followed by a brief display of a humber 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.

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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Step 5: Access Product Nane Programm ng. Wile in the
product programm ng node, press the top left "bin"
Wbumt7m759m“;;;-nr .M-H‘“ e q}duct name edit" node. Al | POWIUS2006/040411

“$lepsd: "CBhteRsp@BtUrE TN epRTEand Ml owsgineatihg $Bhay. PRb&
6: Edit product name. To edit first charaCter (the one
‘Aemperatiiehgpd) bultersta selecigithes Upperior “bewer Hasding
%A es) button. To access other characters, press the

ortét om"bin" (left or right) buttons. Then press "Up"
or "Down" arrow (dark blue) buttons to change

aracters. |If no other_ changes need tg be nade, press
éﬁ‘@ ‘ﬁofge’f fﬁﬁ@@rﬁiﬁt&sr@m@ fogr eRsr Mt kewet haatingg@nggarl 0a
SN, A Thy 8 “ g
e S e P emse P o) PORRASoly farc
Wue)buitensgPresseandhad the amopt utton W dutewepeatbioe large

changes. t roduct progranm ng. The following is a
P%BF%E%W%PE\?%E'Q%%I e of control panel operations for
t he hol ding bins of the nost preferred food hol di ng

cabinet 12b shown in Fig. 1B.bisp a l\/bdes" Bri ght”ness
IEnp sthegchangendnad igtheomader press IddheyPragraed (@een)

R G Rt ol B Jornd igpiia? g 956 oy Gffinges
DD Brodbot St on. ook Eamty B LB Botcan X
Fidiuae] sapgps are (b nterprerotinisdoraioR miRrdo/RPaling
Press to Enpty Bin AlarmInterrupted sound for

conti nue cook Solid sound for Enpty Bi n Change Button
Steph:efccagsibrodust NenugyPeogramming. Whileirethe product

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),
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)
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
for the holding bins of the most preferred food holding cabinet 12b shown in
Fig. 1B.
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unl abel ed button behind a | ogo. Menu Mode Press button
to toggle between Default Bin Product Sel ections Bin

wenoriwatsoDi spl ay doesn't change until bin goesPemuisy006/040411

and ég%,\% geset -Menu Programmi ng Press and Hold

e O] 5o B, BHRRHBS°,, ipfboona

Pre Program Button To Fini sh Cust om Menu Narre

Hol d "Prograni button Use "Up" and " Down" Arrovvs to

Sel ectDim oduct HPr@slyct PFE@\D&W Bintkmpiyse " Up" and 1/ 1
" Down"Brightows t dPreduett Tﬁheiieﬁdi%mddcté\dseﬂ:lrlst)oduct 4/1
Nane Miess Bi n Berodant Tdimd\Lafic eNeweNesaduChar act er 4/ 1
RepeatBrigiit Two Foelpst t ocCGelk deCaorstthuerOdoict Nane 2/1

Press Dinogram' Brdduet BlofiOboklErmpty Binmes - Conti nyg
Cook and Hol d T| nmes Press and Hol d "Progrant Button

Pr egf BOfoklol d "Program Button Use "Up" and " Down”

Nro“@k@s%ﬁ'd%&lgeﬁg g ss Time buttonUse "Up" and

Do Fﬁres Inme (Tinme untll product
Button Use "Up" and " Down"

Expi r ge
Arro ?83 @rﬁ'?nue Cook" Time Press and Hol d
"Pr %ﬂam Button To Fi ni sh

arm

Interrupted sound for continue cook
Solid sound for Empty Bin

Change Button Labeled “Menu” to “Program Button or to an
unlabeled button behind a logo.

Menu Mode

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
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

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

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

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
Press Time button
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Set Tenperatures Press and Hol d " Program' Button Press
and Hol d "Progrant Button Use " Up" and "Down" Arrows

WOQO(SBM-V Pr QF]H\Q‘RI gr ess "Tenperature" Button Be®/USkp6/040411

and - ‘Lﬁ&é«/‘rﬁ ’“é A" Aetoweitp Sethisid dimEqTIRE ahti Sroduct

Press " Button Use "Up" and "Down" Arrows

to Sepb n Tenperature Press and Hol d

P”’ r g F k\ﬂ’oﬁJ&ﬁB oAb odRMRR{AL U es
%{?t

Press %’%@f&} i:?r\ﬂé reUpper and Lower

Tenp%ree?ls
js Press any O:her Button to Exit Mde Any
Prgjﬁt

ittt %ence is Aborted if No Button is

Pr ess%@sﬁnqrﬁj '].lglds@é@@r@é“ Bufforpr esent i nvention having
been Prass anskidpldo&oghianm’ Biatkan cul ar reference to

pr ef edsedUphbodi‘idewns ArdosrsdofSelect Roduche obvi ous t hat
var i obesstdegeeratayeButierde t herein wi t hout departing
from tbe “gpt ahd “Bodns pepevstb Sdtelprerddedter Meaparatores
descrphee “FechpdraiupgiBtesrei n. 1. A food hol di ng cabi net
havi ngsa “@Baéhﬂ IDERATARoWsID S G HestaY TERTbrARfe
tray p@seér{golgrg%bggaﬁg B@ttcgl'P*Fﬁ'F”ﬁisﬁhat defines the

heat| ng cha eat 1 ng chanber opening for

hanber t he heating chanber
%@?Xé%jj%ﬁgﬁ{rg F‘E ar portion, and at
Ieast o%q{ E:% a food tray, and
a pal P56 TERETSURoRt L kuledd T Beiein A3Hes oy
housi ng f ofle8i@pendi ng a tray cover in the heating
chanbressrany @ﬂ%ﬁrtﬁlﬂtﬁ)l‘dbcﬁl)@t Rdeat | east one tray

| ocation, the pair of support structures including a
fr duty Bnqgnammieg 1Segjuenee Abobited FNaButtonns Presseadwith 10
extseadhdlgy across the front of

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
and scope of the present invention as described and claimed herein.
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t he heating chanber opening, such that when a food

tray is inserted into the food tray |ocation and under
we 2sygpended tray cover, the food tray will engeyasa006/040411
WA DT oAIMED 8 the 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

t hat ast ' § ' A

neat | o CRaRihe keBRel Rk cPeatind GHERHGEY fof A1
acdvered\foad $raytthetaimyconguizind:r om bei ng renoved from

R e s ah St S e
SRR fot-actess (O Rk heAH éhAabEN Ble ﬁéafi‘ttg:gﬂ%riabem%fﬂiﬁb

the Fal r of support structures are nounte
prent portiont azeanportiosapd atileast ooy trayesationdoe ceceining a

@ggglt%y éBgt is slightly less than the hei ght of the
r that is to be seated in the tray |ocation.
3. Thephived rigidl sliisbre sthidteEesthoGh®idntokhe Hadsigy for Of

support structures includes a rear support structure

susRendingen 3y seves i thgdaatingichambes in Bepasiian parve the at
' h \ . .

Bast e B8P ldcfioR MHENIr of qupnart Sructliees indiindP S front.

suppect strectine positidreyadjedemt tgisthdnextordingadross thefasredf

P b e SHRB 54 eGP ¥ o i

ABFbOA HraGNSEHRIN AREONAEr a SuspeRIdOPs) Bt tHe f“o%@!tgéﬁl will

of claiml, wherein the front support structure i
ergagsr abpitormparéioh of dvatray coversand lifé it ypyerdiyoff aktine pair

P rBpr By FEIR (B s thoNE! By bnstigmd Wy,
aussldtothat astthe undwaying fesd tag ié téribvefrbii tie Réating
facilitate renoval of the tray cover fromthe front

et 1he fravt eHrPOEhiryatern engagesAnchpreyratbide tray cover
FREEH [qinoy o LAY IEAELEAMATIoR0 winthE'od ray, gne
timeLsuppdritsirucheeb sesumg ssispbnsgibatof ihe tray cevporari |y
novabl e agai nst a biasing force away fromthe first
position to the second position and by the biasing

for cex bRk fHGWRbRYAG BabineBof ASM Ui (herel
hol di ng cabi net ofl g%:]I %kif)lm 5, V\ﬁer ein ?Réngﬂ%ﬁ?ﬁ?ﬁgg‘é?‘t’”
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.
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structure has opposed end portions and a central
portion between and communicating with the end

I
el aaesll ool ‘ u
spri ng’ Eﬂé@o@&ﬁg&‘n Eﬂbﬁhet difeclamtlrwhemmth@frohssu;:g)ort
novabl e away fromthe first position to the secon

siBaGtveois aah@lonaetedterrtﬁmh@r haViRg opBeseq BRI Partionse and

%'%B%gé% eng&p W Porti6h& LR foufisd i the %g& r%t& ?ﬂ‘ed

ortions has a spring section
side dif tige hestingetharhbet apenidg. wherein at | east one of
the respective opposed end portions of the el ongated
rigid menber is springloadedly nounted to the hou3|ng

to alg Oth%oahoioﬁﬁébaaﬂét SPElamg1! %@Péin Qﬁ@' fiBAf &
and at | east an adjacent portion of | ongat e

$trtgqturem§r’fbmp0faﬂlbmqmbéejawgwfm atfhi@t m%@mneam@wd across

AR b Sliey BRhd Bl el APaPRGHER s ey =

ay eovérrtora sécorrlipgeition fiirthet bw: agﬁrdmdhé fiestipgitiondo
chamber opening.1 '"1llo." 11THe" hol di ng " cabi net

Wh&atsurﬁmvam 8itFRYeGRUEr STom He rerbutRorkstBleeeandiiom
r ém%tedrl id menber is
s%rﬁénégqﬁg’a%é*%&r@ nt to thg housi ng. 11. The food

hol di ng cabi net of claim 3, V\herel n the front support
stru

ol ot o6 TheiRaf tofing S3nigEl RLSER sopheta 468 froBk Sufer

Qﬁﬂﬂﬁ@w%ﬁﬁm@%&d@d@ rﬁ&ﬁﬁteé"t@ e h@ur‘SIﬁQ guen ttl‘i’a’cﬁf“i%
central portion, housi ng has a front wall

eenparasivt m@vawgtaga@&t lﬁdﬂﬁ%lﬂg dprseiaway am &hlee‘lrst posmon fo

O e

chanber openlng 13. The food hol di ng cabi net of claim
1, wherein the housing includes a rear wall which in

part Gefingdeod heldiag cahiget abeiisn 5. whereiadhe font suipor
?tﬁuc%rgﬂasﬁaQB bbded @HH’\S@? ﬁssﬁoﬁ? cEgtrﬁm{ISn PehFadh BHd

er rea openi ng I 'ng cabr net of
c¢mmurﬁcatmgewm the @ed pediansgatieasbene bppbsed bnd qblortgara

5\%8 a salrln%fsé:c X)%rs%%h hat tht f ae¥1%ra‘ Bgrrh%nr}é mmgv%rb?e away?rom

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.

32

e opposed end portion haPCm@sa006/040411



10

15

20

25

30

woaoe T & he“

heati ng chanber includes a plurality of food tray
| ocations, a left tray location, and a right tray

si de -y T4 b&aoa‘&ota{ﬁg ‘8abiBEST €aith 0awhefdin coeRf a1y a
food tray, the pair of support structures being for

Espeetie Appesed apd potians B dve eloghted lgid| ra@mbiems SRYingh
%ﬁgdwauﬁtedq qhérh%}fl fn§. inserted into a respective
ray g dn

oca i'on an der a respective suspended
tray cover, the food tray wll engage a botton1portion

of its, r pectl ay cov Lif off
of t hi1pdPB et baidng abinrtes dats owbaraindhe faat Sumge
SPY&Urd & HpPorted by its underlying food tray, and
such that as the underlying food tray is renoved from

the heating chanber, the front support structure

152073 LB Pl AR, LAl
R A T A

pRdios; fhe heusiag hasm fsepwalt that detines e heatingmhanaleerat
BRRigPARy bifesbibive R GRe iolops e SfgfRIFRea o

thel Igdmnmg frbh’ewabﬂsqneﬁhewmdé obthd hestindettarhbet opdreng.
seated in the respective tray location. 16. The food
hol di ng cabi net of claim 14, wherein the heating

chanmbes el fHSS%o%nﬁ?%ébﬁ%PBPélém%W WhEHsiR t@@ﬁbhgmaed

ad acent to and noun he rear pbrtion o
es@ aaalkwhich.in pad defines b dieating ebamber,dhe cear wall
rei.n the front support struct
é?‘BHZﬁ? & e rar v BB  Sppai heding gifmbenoar
apenihge respective opposed end portions each include a
spring and are springl oadedly nounted to the housing
to either side of the heating chanber opening. 18. The

f ood kel d \ : : .
el ong fed Bife5d olfiba BapfbEb{ L {oWHEFIA thd ferting
cladnnbet isdfbr hblling a@lummgr(ﬁlcovéiw foedrtras/gtherdin, wherem the

BerUid hafabPe o st BTy PPBOMEERY (GabRRMSEITRD | s
fochfén tahd A%igheHay Mseation, 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.
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20. The food hol di ng cabi net of claim14, wherein the
heating chanber is for holding a plurality of covered
hg’ i;Ny wherein the heating chanbecT/us2006/040411
g @d iigreabinet eNclapPen, whETsH te phir ofdupport
| ower conpartnment, one_bei ng above the other and

stayeivegscaredporntedaimositigas dhplavill sgspand gash of He tiay ng

EaBRreo i o Ut MERls SandP fotnHARES el b Y
actiaiodswe) It sbasetdinbo o tmste.
" ocat 1énd hEdPAg Nabing éaaiet HESam ddpeberea fiobeatiay
ERShBePRICA Vé’ré%ﬁ'sru?peﬁ s%MBRRé?o%&FoH%H Helfsoerf gB bhgt

upper palr of support structures nounte

housiteththeorelae popitaradf the heatingsparmbes. f ood tray cover
above each respective upper left and upper right food
tray locations, and a second | ower pair of support
structpr ghefou8 HAHihG chbmechBtslang 14owherdlinehé fiovestigport
tiuspe <_ a cJ"tray cove? a ove each respective |ower
plepetuenis arm@ngate%tlglddaqmbeapawae APpered eaddqrertions, and

e t: S j ;
ISR <BgE R obpabe S BSRIHE Lk Roiac SRR s EROSprin
nadedly mbanfeabid thedousind toasitheg side dfithe dvaafting tchambeir
its respective tray cover and lift it upwardly off of
PRENIPEr r espondi ng 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
r enové8. flienfooHehaidingicaginet afiblaim 1irh whiereintthe @igngated

structure of the corresponding pair of support
§'9\dd@femb§§'\°éﬂé)a?§es and prevents the tray cover from

bei ng renoved fromthe heating chanber along with the
renoved food tray, and the correspondi ng pair of

suppof®. sthaifeedriaiding napinet o sleém siie whereintBe rreagsupport
T ; . . _
LG .o g3 aE ol hRlBRr 7t iindy adiodh B hor noyton

pdtHd hedting tledmber &nd issihedtoethe hoakinighe tray covers to
be suspended thereon at a height that is slightly |ess
than the height of the respective food tray that is to

be Se%b.edrﬁehﬁfo%“rméihgi bif8 of eEmacid, ihdremthb Aealihgn-

22. The food hol ding~cabi net of claim?20, wherein €ach
phambet ig for holding ai pluratity ofpgaverach tbddoinays thepgior wherein the
tera n%% Srshbierr“frllcgI eSs @NJ EgﬁlbaﬁHPe%?sr,tan 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 fwo 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
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structure positioned adjacent to the front portion of

t he respective upper and | ower conpartnents, and a
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spring-1 oadedly nounted to'the ousmgtoa ow t he at
d

u%ﬁ;{ywaﬂ@%ﬁr@y}@ egaMed fécpm the hepting ghamber. thgdondn
SRR A0S e e BogR PRI Al Sl e

amne pren@,nts thef tmay bot/ertfeomezgmgﬁrerﬂcbvetdwfeotﬁﬂﬁénljcoemy\gfohamber
t he Sy struct an t he eatl n a
alo8a I heremayed B8 Treo dnfld e SOTRBRONSING PaINaf syppor

YRGEtBISE RRGMER! stbSerRIRPSEMheaRs) BVdr ons of the

respective front support structures includes a spring
and i s spring-loadedly nounted to the housing to

ith i f . the.heat nb | '
The T 2Ly d BB HAFPS BHbRRLGERARE PRe R As sBoB Baite
s@sbrhsrgdtnescighhoehtedlat @o@ltﬂhg %at\/\ﬁiﬁ fsﬁ'sﬁeﬁdi‘ %aEh @'ﬂlhe tray

support structure el ongated nmenber is a

ST b0 B OREPHHSG MRS S6m Neiohtdhapis SHEBHlassHnan s
AUBRCGL NS rERECHVE foba A A AR, Sodled HIEERRGel idhe

eespectve tragdbdationne housi ng. 27. The food hol di ng

cabi net of claim 20, wherein the housing includes a
rear wall which in part defines the heating chamnber,

or oat 52 NeAppAHoingleabRBEbLY 3 26, WREBHA RN TS the
tved paing ot appercand fovdraiuppet, stndctures indided a dront suppaont t
structure positioned adjacent to the front portion of the respective upper
and lower compartments, and a rear support structure positioned adjacent
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
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structure elongated rigid nenbers are nounted to the
housi ng to be tenporarily nmovable away froma first
u4m7near t he heating chanber openi ng whePeTius2006/040411

xxxxx
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covers, to a second position further away fromthe

facﬂléategsmqvabﬁf thegopd dray;fratp dhe suprelt skucitresand ghe
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bi | aiim 28, wh h
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M‘)‘é‘s@éﬁd pBAMMAIS tﬁ@ ?@é}fél‘.{ll/% YroRP¥ @M St 88aEDRds cludes a

b| asing force away fromthe first position to t
s@rman@ &mn"tg'rload@dbymohetebh tadhe @oﬂsmgéo teiibler smfcthe
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opppamhedts] portions and a central portion between and
communi cating with the end portions, at |east one
opposed end portion having a spring section such that
the cgplrhe Pcﬂfd hORiA céﬁ?ﬁé\%f%lém‘?%f\kﬁ eH‘{?hef #b support
position to the seco position and bac owar d t
structtirgpelsngatad r@drneﬁiber fsceodahol di ng cabl net of cI aim
30, wherein each of the opposed end portions has a
spring section. 32. A food tray cover for covering a
food p¢ aWHeOhoH%ldiﬁg%abm oh@l'aﬁ”n@@ Wr@ﬁtthe‘f@énﬁéhpaport
conprises: a recessed top central panel, said centr
plaveurenisi argelpngatﬂdmmﬁ doember thiat Bxtendstasross ther rean pogibn

iR B by e ARG i nUior Car vl 15, Y

pai r of side vvaIIs communi cating with said pair of
front and rear s, wherein said front wall extends

up higher? hﬁ&?p%aplshngeaabmwf claif2@ avierain e beusing
@Qlﬂ@é@'é:@a?%ém Jvhlcﬂtn g%?@ddefﬁ’l'ég tﬁ@‘n ﬁﬁi hsﬁ{b%?dﬁwg%%wall

ont extensi on, rear wal ni cat'es
heingeddeast rparﬂ;emmavaﬂlg seﬂsdocbregteraa hea’ﬂng ehainber ré.
The .fgod tray cover of claim 32, wherein said at | east
ont

28. The food holding cabinet of claim 22, wherein the front support
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.
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extension is a continuous |lip. 34. The food tray cover
of claim32, wherein said at | east one rear extension

woswgsvmmﬁ nuous |ip. 35. The food tray cover eCTaS20061040411
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plurality of lips. 37. The food tray cover of claim
32, wherein said at | east one front extension

CONpiggS th &%&Hin%cébﬁnéiro@ RiFm B8 whieinf ’mecfrdrtt&]apport

cover of c erein sa d central panel is
s@rub’sﬂamialsajpppsedaand B tioms end eoeentigh portinnchetwesy) andn
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hER/fhd é’@?nhg %}écﬁ@w suciothatlise ediral pﬁwﬂmmmmnab@faway from
| sTcommuni cates with a skirt tha ends f.rom

tbaifmstcm@ltmrd@ thalsecond pesEan SadPackiewas ”&%ﬁ'&sﬁ gpsition.

panel. 4 1. The food tray cover of claim40, wherein

sai d dependi ng skirt extends al ong substantially the
entirg, LFhiefédeholsimgjcaiBneirdlclmanéﬂ) .whiegreirraach ebthe r ay
cover of claim 3 wher ej id front and rear
Qﬂﬂﬂsﬁﬁmpqm'ﬁ@s%%@ SIS 'QUrface that is

substantially flat. 43. The food tray cover of claim
33, wherein the food tray cover is a one-piece
const32icAifond fayecaver fastcavedng gl faediteay for Use in a food

holding cabinet, which comprises:

a recessed top central panel, said central panel being in
communication with and being surrounded by

a pair of opposed upstanding side walls, and by

a pair of opposed upstanding front and rear walls, said pair of
side walls communicating with said pair of front and rear walls,
wherein said front wall extends up higher than said rear wall, and said front
wall communicates with at 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
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exténsion i$ 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 lip 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.

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 fray 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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