PATENT SPECI FI CATION  (11) 1562 453 (21) Application No. 40110/77 (22)
Filed 27Sept. 1977 (19) (31) Convention Application No. 7506/ 76 (32)

Filed 27 Sept. 1976 in (33) Australia (Al) (44) Conplete Specification — -
publ i shed 12 March 1980 (51) [err] A47J 37/06 (52) Index at acceptance

N6 H5H 133 151 190 199 212 231 233 242 250 253 274 AX (54) COOKI NG «/@
APPARATUS (71) "W, -MULTI.MOULD ENTERPRI SES be raised clear of the |lo
cookng unict; and PTY. LIMTTED, of_ 175 Bay :Terrace V\ynnum el ectri -

heat ing neans for. si mPATENT SRECIFIGATION s afd 4178 5624

a heating the face pl ates and hot pl ates: of Corrpany |ncorpo-under t he
Laws o the up er and | ower. cooking units; %gn N i@ \
Queensl| régpplicgtiongfio. H’glrlgm e Eiled 2T3¢0H 43775 at

vi ew, and @t (Lk)) Aulg@ahgr@tna pat ent may- be granted to us,
of each hoh-,plﬁ e:otn £% tﬂ)ﬂ’ﬁqﬁ% 551,%%}]% by V\/nr ch if\\
beads

S
per f or med, I..t.,o S coaxi al wi th t h§ e Zy arly
described in ((51 fdg b? 9‘4710%1“ ng bead. 10 foll ow ng state 508~

in order t hat %f’menbodr ment of .the i'nvention may be readi |y

under'st ood Thi's | ryﬁ_pt 13(3n15[ qb@tl@szizoz_o,@(ygpmgz@pggrgm ARNd carried into
practrcal effect, reference 60 tus and nore particularly to apparatus for.
i's nqw nmadeto the accorrpanyr NYS4) rCONKBNG A@PARlAtI&lSeousl y cooking a nurrber
of pro- wherein: - ducts each consi sti n two slices of broad,

15 aside e %%cﬂr@%‘rﬁ maggm@gﬁwm%%w
pi eces  par at gL ¢ CAusHIR s

ot her peri - Cérygany Znebtpoateﬁrumdér thé d.raas |obnthefuppéremdtpqmr eookin® uprtsenvaérbly ar ound
e e R e S i B

Fg. 3158 podpeR caviy S ﬂﬂﬂﬁsbe
invention is in@tho ch(iltn t@ rh&!? t&OQ ﬂ@ydﬂrbﬁ lﬂa & fhlesuch
appar at us whi bé) pasigulioly dmgibed in apprariutms catmg b@dvenr ently op er ated to

produce t hd® f°“1’37"§g ata'reeera “plan vi ew, ap% “é;m ;Ee r ‘gér‘lfcgked
Food product s, ahiduitiih Bhidl o BBk Qspaane S SR §c§r role 6@p-
rate, typical b, éhEGmperp émarrlyt pawmafoat llL‘SnowpﬂzEdattdblﬂwa&ﬁdp laeawitige)r -
bei ng wel |

Of PR g wh onaI vr evy al ong line
5-5 c'ounterlgwﬁ “s‘ % ﬁf&e‘ét Ege 'sa g “%?p'ot her
gat heri ngs ¥éalet B Seach & péoK i @g@i@&r dd%letvdu :USE ﬂ:@-taﬁﬂml nes 75
of fagod are rghmnllyeniotmo theﬁlm@oﬁedvhalecbemgl uabsshownnin Hg. 1t | ar but opposi-tel y

S;Lgr}geidns;o % ! ,}@ﬂtﬁ%}ﬁ@"ﬁ‘hﬁ@@m‘@i@fhﬁ gﬁﬁ?"@e&%‘g’%i‘ %nd each
iBes

consitsting of aﬁd Sdnﬂ éthted A& tprddgceV the W, is"y gRA ivieiv, toClRigelesalbr sfadby i n
cook-" of hol Isa)dvcmd IfaOIdeprbdncmahavv high f a!aﬁ oploa-tef ﬂlngompa}nmdsthﬂr m-l udr ng

an upper a ally §5¢ | P
cooki ng uni ,thereggg(ﬁem s tg;gg‘ E%?{ﬁé‘h %4 coo%q ng. Ftotahfo“lga{?l 3 are

face pl ate fotdgad othet efihgsy whdnt avolmeses Ttieorcrmﬁhgr rap;agartual hl;ustvatddh m—he‘st ace
plate 11, 356 Gﬁ 'é}SFd @abh copkieth ad clpdesxiwe bup ew _
shown i n Fig A G0E265ecR 3 Eod Hack s tg :
circular in plvﬂﬁ me ﬁi%ntl sidgs Broddlyin lole X -of hbllbw BoRdi e Hawﬁg;a late

ext endi ng fronng hmataaladmd ﬁnomptrhendr acdlphdfaur irdegchlly cgsoside Bltes 19 i 80t he
di rection am%vfmlﬁge h ‘&;ﬁ ‘matal esvmftrmeg":m af ?ﬁﬁ?lé‘?"" 13, At dept h
plate, the sl ﬁﬁmaf ea terldlhg | beh&ranﬁamtx

greater than tha nlepat y wirhiid the X t oroula 1évﬂrhavmg s rfmcte ex-of t he

rim The concam P§“t§$8 h@é 8aﬁ Iatprelmgth krsﬁg
unit frusta- c%}@m:%lé‘fj §t tlé:ﬁf& Ilﬁv y| its
face platef

hi ngeqly conmphat | thoge rbfhehe upge rcoolgng flm:te fnfstotchﬁcaﬂafom, thatmbﬂﬂnualboaktr n

unit to the | qdle ng ltsSofm géa% tt@!nef rartlielethe (0 o
pro- 45 the % B qilSh g™ b aiber bead
16. A series uﬁit\ﬁiiayUlSH ‘broughl Qlo@kltohl r;gcu aﬁlanaecuﬁ Ebesmﬁs [T

coaxi al ci r cultee loweravi, ma cam be@trlsn@dher mnulan aacfom tgg
corres- about" dg@ F?“ 'f ’tbﬁ rfr“s@ lgﬁéa“c’l eads
pon avr may. cavi exten

of the other:; fendi ng - concavr



2 1,562, 453 2 bottom The
beads 17 are coaxial with the ting through the superinposed bread slices
cutting bead 16 to trimaway the excess bread, and
to seagh fxtending: fromthe reverse side of the the two slices together In
about,gF ee or face plate 11 are a series of integrally cast four mnutes,.
t he of the external sur- 5 heating elenment |ocating ribs 18, for -

| ocat N ace of the encl osed producis Ss40asted, and 70 ing a seri §s of
el ectri c— . ZI-I—ng—lqs_h:eat_ed_La_ahou.t_[_eu_]_ Th he
| eads 20 &Ptt«m ) S17t d1e gonglal Wish ghe 6 lspugbamkusmnmmsed BRad slickshen r ai

by forned9 “ﬁ}ﬁg 4 hes §évgr§ e i tA3ay HEdF?aWE‘I e 31 and
kept rai sefsb%om@op NOsekieN of. fm%grﬁ Lo fm Yl Stabﬁv SO
t he cookedeging dlemmt loannglﬁbsnrm. dori latata ei ot d et@clbstae hﬂﬁ&tlxﬁ@a mntm 19  be

conveni ent 19b eﬁglﬂg h@ltqsi 10na hlaw%y’ﬂa: retaining
pI ate 22 |’f u§lo é,le‘. ‘“:E'?ﬁ %@Yem (not

shown) ea.tﬁﬁ;ﬁlla a th @ dauni ts
apertu Il_?' Ebwmele alue tﬁm ? m}n *

products £§:Pa§ | el' SuPPYO Jpro uct at a very
rapid rat% Y5 %E’ed “g“ klng

appar at us vamdbe&m tedlt he in- 80 appép’rﬁiutiﬂ d’ﬁ&Svei‘ytﬁmE

upper nos e[tV Coaking ‘appiraivs |awerdmg antlelm- i% nount ed
on feet 24P t,%;ﬁ %%t}ﬁ%ﬂ%ﬂ g?gi sE’r Bas been A
bOttomfl’aKTBotﬂ)'ﬁx frEmS BT reaaotliisréw V&hsed N v %; oﬁrs ‘é"%ﬁn r'se,

under st godoakingkinitchy bolts 26 \and extersis 281- ammmmdsremameﬁttwthet .partlcul ar

enbodi n&ht w"gf %an QX)OKAWestBtlYet &up- tion
herein deggrh 55%" m%w fgﬁeg’gsﬁf% @ﬁ%ﬁw YZ“?"Q‘O which are
p| vot ed. atbyequoltetlmm pefnmkmbenﬁumﬁmcts@owmmwrm ends of a

aﬁ Wth 1;ﬁtlﬂi0 orvsnsr d@liedonathe dﬁtaw ouaniép b9§ bol ts
30 to t m éﬁ’ {ﬁ‘tﬁ" h?%merwcﬁ wiobit of, gheriateationy *qppar ent
to per- hcyttrms Sfml,Bh anef Anniges_skilled in‘the art,
wi t hout . - deyhight tha ippds wglsng ufﬁhéO tter an1=. moleug eppdtatrk Ghdhilingt Y- from t he

scope %gﬁg’%&d‘f%tw e gﬂ“ lowgntdokige umt.tea@Or?gngf

i ncl udes h,eof{ E a ?’Léﬂ a

VWHAT WE ClanbﬂaénSof ‘thenippeh cd umneindcczﬁ ‘§§ eﬂs Hm% mc(,nca ity Cooki ng
appar at-us aill PefﬂFSf toereta thel upRer cwlthirh@elrmvmnd e(m g]@eadmxtend-A an
upper aggd d%ﬁ%gﬂ 0%?% #%’é Viﬁf@mtn@ frams
29 and thq, Vihe Rvidicd Ty m.g rane 25
limts théWhepvtbe 1 q@rmkakumttlh:sansfdlylesﬂéeﬂme ﬁtaSthe arim

novenent. cﬁ"’?ﬂ‘?dmﬁﬂaﬁ &ggg E,geﬁ Akt eémdmddqwg ffompity tabﬁeplite;ce plate, 4
oul 1

concavi iy fm é‘,ﬁb}g gyf?cuw e iBPefe, 4xi m and a
cutting beﬁd; 18X bRl beadO 0K b We ddtrespond- Ithes upp%k thg coo%umt Ids ing

fromthe nmqtmlﬂda@fdlerlmlcmkm frdhw%ed)mmgxerceﬂtmba eftheyoﬁaaans of a

knob 33to 'ﬁc‘?t?gt.h&)eo nt the
upper cm&wgﬁgt%@oe Iov(\gsig e ﬂeﬁ cﬁ@%ﬁ@ Yngwup from

When the u Adneateramhraigommmma:ﬁhted&bnn fandl y- 1ts face ate hose of the

upper coo Ghvhee es*shomﬂeqtrw Iating, mtianatml siqultanbestyext endi ng

down f romﬁwﬁl ar 0{&%@% éhq‘fpkftﬁ‘s"fé’?rl es of
cmﬁt%tel ébﬁtr&lhm rof40 bith @6 th %%@RQ&& gawn, in

means hsmn
register, aonctclf waniype, contiolied lbmmobcomigl duum iradar I &»mnhewtm cutter .

beads 16 of he or r espond er Within egh ing hot
pl at es of Heﬁ]g, e & P&“‘%ﬁf h&%y%t@mf%g?&ﬂ‘ﬁg @ﬁ h§%beads of
t he ones’A tﬁﬁyﬂ!'lie ﬂaglmtsmdsmrﬁsid.ovez tcvekib® Pay p‘aﬁgjsst@édrdlﬁng&moand
cont act i ngang fir esmmvegmpla & ofc (Gkimnlgwhemin: 10 of t he :appara- -ponding
cutting b gpd%S Py: uppercookmgumtlssecuredmato

be rai sed & %Eb éh tmeea& Isigg, un 1o&érocd%m hi®js SR Gh POX 35 is
nount ed6(atmdebrouyld tctguherrwnh a0 fjudnhiy lﬂ’otﬁoaamfffaaﬂe ., _and en- elet2sric |

heati ng ng'g ('?Ftw ltl’aﬂ'édlt'gf d@se;snalfvhandlﬁgs movntedeomtheibp famet ‘shown)
heating t h %s Adls circuit of
the appar beh!d%pﬁirof awu@ep Kdd Jcodidhd mt%%mﬁuw elﬂ%%d abl e

cont r ol 63 Hewerdwst platepfare biohpht Gigetheracit dietvtehetlieotbpphatbesOmrfdmets cul30 115 any
wel | - known type, controlled by a knob ting bead are circular in plan view,
and 36. wi thin the concavity of each hot
plate there In use, the apparatus is heated by the are forned a series of
circular beads co- heating elenents to the required tenpera- axial with the
cutting bead. 55 ture. The upper cooking unit 10 is raised, 2. Cooking
apparatus accordi ng to 120 and |n each of the concave hot pI at es 13 of

AN 2 1



B A Tt

'slices of /Dread, each buttered on one side, the | ower cooking unit is ‘

secured i 0 and brought together with a quantity of bottom frane; )
125 a fil l\j bet ween them ‘the buttered sides a handle is nmounted.on the |
top frame; the bread slices being oulss2@#sst. The and upper cooking anlt -
is.then | owe |
\bﬁads 16 of ea%ﬂ&%i E‘t %;‘ﬁégeﬁm 8??5’5 Bﬁ%ggn g rf’u;% E&Hgi }EE%FIP% uni |
“i's765 | ower hot Rk thy vy slae)gte&ﬂaermewsnc arbyes) |

bott om f ranes. fack3Mate 11 dre5ORriekS5HF integrally cast four mmutas the whole of the external su2-

bott om The Bedigating £l dor lp Gocpt {PRduGs s topst
bread b1 1 0es o J@g‘%ﬁ%ﬁmﬁﬂi e WD T coss
80 sf0fie Bindle

bread, and to Toﬁ‘dﬂdﬂ 1hg sfdé(pﬂite'& he of easer felB3, iﬂﬂ&e{)ﬁ"ﬁm&ib
t oget her. | n aboolungtlllmteé byerfi’écnéh tansalam dhe saysﬁer |sesheobochd

four minutes! mr%ﬁeapé rk% Wﬁﬁp roe eonyraisey, m

ribs 18, for Blacs T2 PRARE ple 2 bt o e Sy %ia il fgmg a
series of el ect etse inta yhelofdnkdrésrtgatl

[err]. The the m&afusfa@@pbfe lvlhlch pass throug ww% xdla@okl ng unit, 10

is then raistd b Y’ éd‘%%f'@ Bt %he
handl e 31, and’ ?‘zﬁ é%s&h %%f@ﬁ%goﬁ%’t aigg 8k o ik it Baslhedt | NG

the stay 32, s bbitont tradieos prsaﬁluadtts tlﬁsarowéxo mtsﬁr : wﬂipﬂl doede tua ﬁdﬂ&stbwt i ng

el ements 19 becoelelll&/ ql IFIYPH | ace
by a retaini#y g{%:giypﬁ & ]"‘fﬁ by
screws (not shg Ek@gaﬂ@ f I gati U uc nalt h&alp &DOkl ng

_-units apert uresbylholtmistselsa @Berfcocrkuredlmtrio adigny whiﬂ;lﬁ)vﬂhlm,ueahlytabparem e parook ed

iorod choppla lh@f pvgle are| ower- sons skilled in the
Prodict s can beeki ? *’%én e B o R B 0

appar at us accor hlﬁﬁkvgr& ir&ﬁ Haﬁdle8 bRPARALLIS  IWISAT tWE
upper nost, vent which whelthppbecofobmmdmltdobeawbq af f@ohmeppmt@snmcludmgs mount ed

oo rrare IS ST

under st ood cookma@memldf unit)) exm glﬁeﬁrthetf iratpldtd)e pamedvitgul ar

enbodi ment of- t4ntonaticadly - OPMW\%W%)@ %m&e‘wﬁd eﬁﬂ‘? tion
t 53@@ e:ééhoﬁ%ala "?*io@fe

herei n descr 5?%%9%%&)‘? ’LH;%
top frame 29 sewtercthe peu:abolmgsmufloos)nsﬁuﬂncits MIplachettm& oﬁam uhper kibg)I ts

pi voted at exa
30 to the upperlot‘!m %} “2 “'Hh?”&’?d% wvoﬁometadﬁcfhg arent
o per- o AR LT i ?‘ﬁi@ o st
wi-t hout departlmo oﬁﬁ&tbeadl'he of €@ cfaframdé thGXd ryugh Bown biie
scope and anbi tmgmoltlbisesl of\vibmloiwerncookdas wrfit. thethq rheads of therage

Ve LA ! LS ERCEL Bk Wﬁﬁﬁﬁw o

-.apparatus inclu lm&at& antrﬁl:boupS tslmnte(bhbdvheaid)wer_ cooki ng uni t .

“iuppéit-and a Iowéle morlil n! %15 & ﬁ‘gﬁ%me 29
and:the havi ngﬁ%l E kﬁ% 79 : @:éga

linits the upga Tekn@tt 0F NOthefdind ehsof pmébnamrdumus
‘novenent of theanyppdr-knowmltypn.gcoumlled baradmOEXttlegldegaﬂer@mIah@ fpl;uew

-cancavity- autof®ti cal erares, t ?a"W?fIﬁ‘EP é’l iﬁﬁﬁnd a
cutting bead’ exhéggf :héﬁp%‘ &1 y %fal ng’% m%tay I'ng

fromthe ri mssnu er &tdoeﬂng’:mﬁyl(i ﬁsomsas bez.ngo 18 yocmﬁngs 1128,
knob 33 to theaﬁchm@a@l dttbe cqnme hv dfie Cipgmn 1 . of 100 mt t he -
upper cooki ng uﬂ}e °§’t§° 3‘2&‘:‘ E% HH cqg g uniS s 85 Q“‘hf?pf rom
When the upper f‘ﬂ-eé&n ch ttér%d bﬁ' § 15@9%&11@ @nit ish@egredfin ahe
upper .cooki ngsol ama gl OBRdthed Nyithas q;iamvm afn batmrge,and , unit extendi®?
down fromits factlling bﬂt‘@e ttbﬂfl cthe buitesed E@%t era is rgougted j qngthe don frameyr -

d

means hi ngedly @Bm?e@frdn 0 ad in
Tears e SCas B L Hie L Yl kit M it
beads 16 of tdse iswer hetSplawdare thneu ghtplpgﬂtheumut- rbatyveénethbrtqmgh:t boltonn framesi ng  hi5P
< plates of the | ower cooking unit. the |l ower unit, the cutting beads of

the one A cover plate 34 is secured over the top regi stering with and

e e oL, Y © e eeers pon o

be Taised clear of the | ower cooking uhit® 150 *A heater control box 35 1is
mount ed above- -and the.rear of thesbottomframe 25, and en- electric
heating means for sinultaneously clypses wiring and termnals (not shovvn)
heating the face plates: and hot pl a\ﬂes of the for the-electrical circuit of
t he apparatus, upper and | ower cooki'ng units;

»

s




50 including a variable control thernostat of wherein each of the hot
plates and its cut- 115 any well -known type, controlled by a knob ting
bead are circular in plan vi ew—ahd-36-

within the concavity of each hot plate there In use, the apparatus is
heated by the are forned a series of- circular beads co- heating el enments
to the required, terrpera- axial with the cutting bead. 55 ture. The upp l

cooki ng unitz 10 is raised, 2. Cooki Ng; s@RPAr at us . accordl ng to 120 agl
in eacb/of the_wac.a.ue_hgx_pl-a&.as_l-z_gs_—g' ng

unit 10 there i 8. pﬂD@k@d apparathae émgcamkﬂ%;:;mbs formed intagrallyl with aed ex5p 35

product \t o be % means cugvngp let{l%t ng umtqlgel Z?fcgflb e%late aCh
but t er ed "OfT ‘one aséegﬂ& of h élé%ﬁt% fsp%hrw Iﬁ
brought togetheie twb icboking Qnits) tthet hea dlmtemnhs‘roaefai relauve to the bottom frame the

125 a filli ng plosagle eopking amit corcti beads n&ﬂuu@t mbtem&ﬁhee@eoﬂothe
top frane; fﬁ?eeﬂﬁeﬁnpf?ef? %ﬁ'@tg}ﬁtﬁer utt;%ﬁg‘? @mg uni t
tohiin, fpﬁb

is then Iovvere vaddbe tiBnostat N@niTRA ABa3| fwe &agrex@tstter
beads 16 of leacdntrpmng tlef tempeatnreastdthbe demiog Ng oadmotbetmnitdeé floo\the edgeolof thy un|t

Is 65 | ower hopelﬁ? o%s garp%argtruglﬂpudmgoag% theIs e coo ng apparanls é(ﬂ%agx %53

bottom franes. frame hmgedly connected wherem mm; hot tes are

3 3. Cooking &pmrwm&; fraﬁe;Ocr piositgly drfangell OGadh Gigt, rall wagrsaidl y

with and ex-13bu t@rmesim:bruﬁneaamg Ipweyimagtad Ifacmp%tltﬁl e(lzg;[nglac aﬂ;[tuesnocfil n f4r om_sai d
€ COO.

surfaces of saff8fx dab‘f“§§ fjgg ?j@epﬁé’gg‘kﬂgcl e pp g?_'o ng

units being sou gﬂg mﬂﬁ, Cghdof

hi ngedl y conneahdd sétltabf mhepht Hﬂi f.bmde a5retahﬁ1gtplﬂe makmmiyg waid layer dfhe

heati ng el em®nith spid f4ce each of Mﬂ”ﬁt HES“ m%*lamph@h of eagc

cooking unit c %ﬁlf Tlggé“;sgﬁﬁ Wh@,@ﬁ:@&, ﬁﬂéﬁ?egmof t he

one 40 of its fiafR \ﬂhéh e fRI®S Be 48 bottebh GalD bOAE Bénchvith,0
regi ster and cdaeiobedcth cm:lﬂdn cgttidg bead at the outer whlch is parallel to the surface of said: flace

o e S NPT Sl B iy e

tenperature of sinfubadtewiyl mungfmecfao‘e@me; dndi nosRg ngmrdl edges of the
el ement s. series of hot plates of both cooking umtg,upe“ nmposed _hot B at es

"2 ""n'

45 4. Cooki nif gﬁwswﬁn gl "5 THEWS Wﬁ‘x ,&1 Rus of
Caim4 tomf rm thél s tyfa&onnect ed BAIERAeNI Ne hot pl ates
are provided orpldtorehhefbmme)lmfplmmt teppisi t el y aimigbon, BSHY.uni t, al |
integral |y forrfeid bsatipg Wtﬂﬂ?eﬁ&tméﬁ%érm se si mqhaﬁerﬂp%vé@t AP over net al
face plate. cooking Iy ot The, cooki ng
apparatus of O ai m4¥&lixbl%édﬁowa} ilo : xé,&rgihﬁmggoookl ng 5
and intluding a |ayer of insulati fmﬂmhwalmmsbwmlle&dl ng a generally flat
face plate terial disposed outwardly of sad ribs, and and a series of hot
plates integrally formed a retaining plate for retaining said | ayer of 20
with said face plate, each of said hot plates insulating material in

pl ace. having a circular rimextending outwardly 7. The cooki ng appar at us
of any one of 55 fromthe face plate, a concavity within the Cains 4 to 6
wherein circular beads are rimin which the food to be cooked is posi-
formed in the bottomwall of the concavity. tioned, a circular cutting bead
at the outer which is parallel .to the surface of said face 25 edge of the
rim a plurality of circular beads plate. coaxial with the cutting bead
formed in the 8. Cooki ng apparatus substantially as 60 concavity,
electrical heating neans for herein described with reference to the ac-
si mul taneously heating the face plates and conpanying draw ngs. series of
hot plates of both cooking units, 30 said electrical heating neans

i ncl udi.ng el ec- LEWS W GOOLD & CO., trical heating el ements nounted in
cont act St. Martin's Ho ; e of each cooking unit

face Bull R ng, plate hot pl ates of the un|t
Bi rm ngham B5 5EY. said heating Hm nfl ned in :
Chartered Patent Agents. Printed *S Stationery Ofice by

Burgess & Son (Abingdon), Ltd.-1980 Published at The Patent O fice, 25
Sout hanpt on Buil di ngs, London, WC2A 1AY from whi ch copi es nay be obt ai ned.




