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thermostat, whereby both the temperature and time . : . %
of cooking can be preset. . : : :
4. Acooking utensil as defi ned inany’ one of o
claims 1, 2 or 3, wherein said axis of rotation.of said
45 containeris defined by an elongate member. -project- -
ing outwardly from the bottom of sald container,
said elongate member being rotatable mountedin a
bearing enclosed within.a housing tiltably mounted
on said stand and means for rotating said container
50 is enclosed within said housing. . .
5. A cooking utensil as defined in any precedlng
claim wherein said container is, apart from said .
opening therein, enclosed within a shell and said
heating means forms part of said shell.
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of cooking can be preset.

4. A cooking utensil as definedin anyoneof .
claims 1, 2 or 3, wherein said axis of rotation of said
container is defined by an elongate member project-
ing outwardly from the bottom of said container, -
said elongate member being rotatable mounted in a
bearing enclosed within a housing tiltably mounted
on said stand and means for rotating said container
is enclosed within said housing.

5, Acooking utensil as defined in any preceding
claim wherein said container is, apart from said
opening therein, enclosed within a shelt, and said
heating means forms part of said shell.
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