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N6 H5H  133 151 190 199 212 231 233 242 250 253 274 AX (54) COOKING
APPARATUS (71)   We, MULTIMOULD ENTERPRISES  be raised clear of the lower
cookng unit; and PTY. LIMITTED, of 175 Bay Terrace, Wynnum  electric
heating means for simultaneously  50 Central, Queensland  4178. Australia,
a  heating the face plates and hot plates of Company incorporated under the
Laws of the upper and lower cooking units; wherein 5 the State of
Queensland, Australia, do here-  each of the hot plates and its cutting
bead by declare the invention, for which we pray  are circular in plan
view, and within the that a patent may be granted to us, and the  concavity
of each hot plate there are formed  55 method by which it is to be
performed, to  a series of circular beads coaxial with the be particularly
described in  and by the  cutting bead. 10 following statement:-
in order that a preferred embodiment of the invention may be readily
understood This invention relates to cooking appara-  and carried into
practical effect, reference 60 tus  and more particularly to apparatus for.
is now made to the accompanying drawings, simultaneously cooking a number
of pro-  wherein: - 15 ducts each consisting of two slices of broad    Fig.
1 is a side elevation of cooking ap- with a filling therebetween the two
pieces  paratus according to the invention, of bread being sealed to  each
other peri-   Fig. 2 is a front elevation of the appara- 65 pherally around
the filling, the whole being  tus shown in Fig. I., toasted.
Fig. 3 is a p lan view of the interior of 20   The general object of the
invention is to  either one of the two cooking units of the provide such
apparatus which may be easily  apparatus, and conveniently operated to
produce the    Fig 4 is a plan view, to larger scale, of 70 said cooked
food products at a very high  part of one of the cooking units of the ap-
rate, typically 150 per hour, the apparatus  paratus, and 25 therefore
being well suited for use at lunch    Fig. 5 is a sectional view along line
5-5 counters or school tuck-shops, and at sport-  in Fig. 4. ing or other
gatherings, when large volumes   The cooking apparatus illustrated in- 75
of food are required to be cooked and  cludes two similar but oppositely
arranged served in limited time.                cooking units 10, each
square in plan view, 30   With the foregoing and other objects in  and each
consisting of a single metal casting view, the invention resides broadly in
cook-  of hollow box-like form having a face plate ing apparatus including
an upper and, a  11 and four integrally cast side plates 12.   80 lower
cooking unit, each having a metal   A series of cooking hot-plates 13 are
face plate formed integrally with a series  formed integrally with the face
plate 11, 35 of hot plates, each with a rim extending  each of these, as
shown in Fig. 4, being from the face plate, a concavity within the
circular in plan view, having a rim 14 ex- rim, and a cutting bead
extending from the tending . from the face plate, and a con- 85 rim in the
direction away from the face  cavity 15 within the circular rim, the depth
plate, the rims of the hot plates of the lower  of the concavity being
greater than the depth 40 cooking unit extending up from  its face  of the
rim. The concavity is of substantially plate, those of the upper cooking
unit frusto-conical form, the substantially flat extending  down  from  its
face  plate; bottom of the concavity being parallel to the 90 means
hingedly  connecting  the  upper  surface of the face plate 11. cooking
unit to the lower cooking unit so    Around the top of the rim there is a
pro- 45 the upper unit may be brought down on  jecting circular cutter bead
16. A series of the lower unit, the cutting beads of the one  further
coaxial circular beads 17 are formed registering with and contacting the
corres-  about the frusto-conical wall of the con- 95 ponding cutting beads
of the other, or may  cavity, and extending up from the concavity   



2                   1,562,453                              2 bottom. The
beads 17 are coaxial with the ting through the superimposed bread slices
cutting bead 16.                       to trim away the excess bread, and
to seal Extending: from the reverse side of the the two slices together. In
about three or face plate 11 are a series of integrally cast four minutes,
the whole of the external sur- 5 heating element locating ribs 18, for
locat- face of the enclosed product is toasted, and  70 ing a series of
electric heating elements 19, the filling is heated to about [err]. The the
leads 20 of which pass through holes  upper cooking unit 10 is then raised
by formed in one of the side plates 12 of the  means of the handle 31, and
kept raised by cooking unit. A layer 21 of heat insulating  the stay 32, so
the cooked products can 10 material applied to the heating elements 19  be
conveniently removed, and replaced. by  75 is held in place by a retaining
plate 22 held  a further supply of products to be cooked. by screws (not
shown) engaged in tapped  The residual heat of the cast cooking units
apertures in bosses 23 formed integrally  10 ensures that the cooked
products can be with the face plate 11.                produced at a very
rapid rate. 15   The lower of the two cooking units of the    Cooking
apparatus according to the in- 80 apparatus has its hot plates 13
uppermost, vention will be. found to be very effective in and it is mounted
on feet 24 at its corners  achieving. the objects for which it has been A
bottom frame 25 is secured to this lower  devised. It will of course, be
understood cooking unit by bolts 26, and extends rear- that the particular
embodiment of the inven- 20 wards of the cooking unit 10 where it sup- tion
herein described by way of illustrative  85 ports standards 27 to which are
pivoted at example only may be subject to many modi- 28 the rear ends of a
top frame 29 secured  fications of constructional detail and de- by bolts
30 to the upper cooking unit 10, the  sign, which will be readily apparent
to per- hot plates 13 of which are normally lower- sons skilled in the art,
without departing 25 most. The top frame 29 extends forwardly  from the
scope and ambit of the invention  90 of the upper cooking unit 10 and
includes hereinafter claimed. a transverse front handle 31 by means of
WHAT WE CLAIM IS: - which the upper cooking unit 10 may be    1. Cooking
apparatus including: lifted up clear of the lower cooking unit. A    an
upper and a lower cooking unit, each 30 stay' 32 pivoted to the top frame
29 and the having a metal face plate formed integrally  95 bottom frame 25
limits the upward pivotal with a series of hot plates, each with a rim
movement of the upper cooking unit, and  extending from the face plate, a
concavity - automatically operates to retain the upper within the rim and a
cutting bead extend- cooking unit in its raised position, the stay  ing
from the rim in the direction away from 35 being releasable by means of a
knob 33 to  the face plate, the rims of the hot plates of 100 permit the
upper cooking unit to be lowered. the lower cooking unit extending up from
When the upper cooking unit 10 is in fully  its face plate, those of the
upper cooking lowered position, as shown in Figs. 1 and 2, unit extending
down from its face plate; the circular cutter beads 16 of its series of
means hingedly connecting the upper 40 hot plates 13 are brought down, in
register, cooking unit to the lower cooking unit so 105 onto the cutter
beads 16 of the correspond- the upper unit may be brought down on ing hot
plates of the lower cooking unit.   the lower unit, the cutting beads of
the one A cover plate 34 is secured over the top  registering with and
contacting the corres- of the upper cooking unit 10 of the appara- ponding
cutting beads of the other, or may 45 tus.
be raised clear of the lower cooking unit; 110 A heater control box 35 is
mounted above  and the rear of the bottom frame 25, and en-   electric
heating means for simultaneously closes wiring and terminals (not shown)
heating the face plates and hot plates of the for the electrical circuit of
the apparatus, upper and lower cooking units; 50 including a variable
control thermostat 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 view,
and 36.                                   within the concavity of each hot
plate there In use, the apparatus is heated by the  are formed a series of
circular beads co- heating elements to the required tempera- axial with the
cutting bead. 55 ture. The upper cooking unit 10 is raised,   2. Cooking
apparatus  according  to 120 and in each of the concave hot plates 13 of
Claim 1 wherein: the lower cooking unit 10 there is placed a    the upper
cooking unit is secured in a top product to be cooked and consisting of two
frame; 



'slices of bread, each buttered on one side,   the lower cooking unit is
secured in a 60 and brought together with a quantity of bottom frame;
125 a filling between them, the buttered sides   a handle is mounted on the
top frame; of the bread slices being outermost. The  and upper cooking unit
is then lowered, and the   the means hingedly connecting the upper cutter
beads 16 of each pair of upper and  cooking unit to the lower cooking unit
is 65 lower hot plates are brought together, cut- between the top and
bottom frames.  130    1,562,453                                    2
bottom. The beads 17 are coaxial with the ting through the superimposed
bread slices cutting bead 16.                       to trim away the excess
bread, and to seal Extending from the reverse side of the the two slices
together. In about three or face plate 11 are a series of integrally cast
four minutes, the whole of the external sur- 5 heating element locatin
ribs 18, for locat- face of the enclosed product is toasted, and 70 ing a
series of electric heating elements 19, the filling is heated to about
[err]. The the leads 20 of which pass through holes  upper cooking unit 10
is then raised by formed in one of the side plates 12 of the  means of the
handle 31, and kept raised by cooking unit. A layer 21 of heat insulating
the stay 32, so the cooked products can 10 material applied to the heating
elements 19  be conveniently removed, and replaced by  75 is held in place
by a retaining plate 22 held  a further supply of products to be cooked. by
screws (not shown) engaged in tapped  The residual heat of the cast cooking
units apertures in bosses 23 formed integrally  10 ensures that the cooked
products can be with the face plate 11.                produced at a very
rapid rate. 15   The lower of the two cooking units of the    Cooking
apparatus according to the in- 80 apparatus has its hot plates 13
uppermost, vention will be found to be very effective in and it is mounted
on feet 24 at its corners. achieving the objects for which it has been A
bottom frame 25 is secured to this lower devised. It will of course, be
understood cooking unit by bolts 26, and extends rear- that the particular
embodiment of the inven- 20 wards of the cooking unit 10 where it sup- tion
herein described by way of illustrative  85 ports standards 27 to which are
pivoted at example only may be subject to many modi- 28 the rear ends of a
top frame 29 secured  fications of constructional detail and de- by bolts
30 to the upper cooking unit 10, the  sign, which will be readily apparent
to per- hot plates 13 of which are normally lower- sons skilled in the art,
without departing 25 most. The top frame 29 extends forwardly  from the
scope and ambit of the invention  90 of the upper cooking unit 10 and
includes hereinafter claimed. a transverse front handle 31 by means of
WHAT WE CLAIM IS: - which the upper cooking unit 10 may be    1. Cooking
apparatus including: lifted up clear of the lower cooking unit. A    an
upper and a lower cooking unit, each 30 stay 32 pivoted to the top frame 29
and the  having a metal face plate formed integrally 95 bottom frame 25
limits the upward pivotal with a series of hot plates, each with a rim
movement of the upper cooking unit, and  extending from the face plate, a
concavity- automatically operates to retain the upper within the rim and a
cutting bead extend- cooking unit in its raised position, the stay  ing
from the rim in the direction away from 35 being releasable by means of a
knob 33 to  the face plate, the rims of the hot plates of 100 permit the
upper cooking unit to be lowered. the lower cooking unit extending up from
When the upper cooking unit 10 is in fully  its face plate, those of the
upper cooking lowered position, as shown in Figs. 1 and 2, unit extending
down from its face plate; the circular cutter beads 16 of its series of
means hingedly connecting the upper 40 hot plates 13 are brought down, in
register, cooking unit to the lower cooking unit so 105 onto the cutter
beads 16 of the correspond- the upper unit may be brought down on ing hot
plates of the lower cooking unit.   the lower unit, the cutting beads of
the one A cover plate 34 is secured over the top  registering with and
contacting the corres- of the upper cooking unit 10 of the appara- ponding
cutting beads of the other, or may 45 tus.
be raised clear of the lower cooking unit; 110 A heater control box 35 is
mounted above  and the rear of the bottom frame 25, and en-   electric
heating means for simultaneously closes wiring and terminals (not shown)
heating the face plates and hot plates of the for the electrical circuit of
the apparatus, upper and lower cooking units; 



50 including a variable control thermostat 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 view, and 36.
within the concavity of each hot plate there In use, the apparatus is
heated by the  are formed a series of- circular beads co- heating elements
to the required tempera-  axial with the cutting bead. 55 ture. The upper
cooking unit 10 is raised,   2. Cooking  apparatus  according  to 120 and
in each of the concave hot plates 13 of Claim 1 wherein: the lower cooking
unit 10 there is placed a   the upper cooking unit is secured in a top
product to be cooked and consisting of two  frame; slices of bread, each
buttered on one side,   the lower cooking unit is secured in a 60 and
brought together with a quantity of bottom frame;
125 a filling between them, the buttered sides   a handle is mounted on the
top frame; of the bread slices being outermost. The  and upper cooking unit
is then lowered, and the   the means hingedly connecting the upper cutter
beads 16 of each pair of upper and  cooking unit to the lower cooking unit
is 65 lower hot plates are brought together, cut- between the top and
bottom frames.  130    3                                      1,562,453
3 3. Cooking  apparatus  according  to  locating ribs formed integrally
with and ex- 35 Claim  I or Claim 2 wherein the electric  tending from said
surfaces of said plates, heating means include:               said cooking
units being so constructed and a series of heating elements for each of
hingedly connected that when the top frame 5 the two cooking units, the
heating elements  is lowered relative to the bottom frame, the of each
cooking unit contacting the surface  cutting beads of the hot plates of the
one 40 of its face plate remote from the hot plates;  are brought into
register and contact with and                                     the
cutting beads of the hot plates of the variable thermostat control means
for  other, thereby permitting protruding excess 10 controlling the
temperature of the heating  food to be trimmed from the edges of the
elements.                               superimposed hot plates.
45 4. Cooking apparatus including a bot-   5. The cooking apparatus of
Claim 4 tom frame, a top frame hingedly connected  wherein nine hot plates
are provided on to the bottom frame, oppositely arranged  each unit, all
integrally formed with said 15 but otherwise similar upper and lower metal
face plate. cooking units mounted respectively in the    6. The cooking
apparatus of Claim 4 or 50 top and bottom frames, each of the cooking  5
and including a layer of insulating ma- units including 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 layer of 20
with said face plate, each of said hot plates  insulating material in
place. having a circular rim extending outwardly   7. The cooking apparatus
of any one of 55 from the face plate, a concavity within the  Claims 4 to 6
wherein circular beads are rim in which the food to be cooked is posi-
formed in the bottom wall 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. Cooking apparatus substantially as 60 concavity,
electrical heating  means for  herein described with reference to the ac-
simultaneously heating the face plates and  companying drawings. series of
hot plates of both cooking units, 30 said electrical heating means
including elec-   LEWIS W. GOOLD & CO., trical heating elements mounted in
contact         St. Martin's House, with the surface of each cooking unit
face             Bull Ring, plate remote from the hot plates of the unit,
Birmingham, B5 5EY. said heating elements being confined in
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