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(57) ABSTRACT 

The present invention consists in a tray assembly for use as 
a baking tray, said tray assembly including: 

a base tray having a generally planar base; 

a cooling tray having a generally planar surface for 
receiving at least one article to be baked, the gener 
ally planar surface having a plurality of apertures and 
being adapted to seat on the generally planar base; 
and 

elevation means disposed betWeen the base and the 
cooling trays for sliding engagement therewith, said 
elevation means being slidable betWeen a ?rst posi 
tion Wherein the cooling tray is seated on the base 
and a second position Wherein the cooling tray is 
lifted a predetermined distance from the base to 
alloW air circulation through the apertures to cool the 
or each article. 
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BAKING TRAY 

FIELD OF THE INVENTION 

[0001] The present invention relates to cookware. In par 
ticular, the invention is directed to improvements in baking 
tray design. 

DESCRIPTION OF PRIOR ART 

[0002] Baking is a Well knoWn and commonly used cook 
ing process. Whether in domestic or commercial situations, 
the baking process usually involves placing the articles to be 
baked upon a shalloW tray Which is then placed in an oven 
and heated to the required level for the required period of 
time. Once baked, the tray is removed from the oven and the 
articles are transferred to an elevated Wire tray or perforated 
platform such that the baked articles can cool. The cooling 
rack is raised and perforated in order to alloW the air to 
circulate around the article to promote quick and even 
cooling. 
[0003] Immediately after being removed from the oven, 
baked articles are generally much softer than they are once 
they have cooled. Therefore the transfer of the baked articles 
from the baking tray to the cooling rack can often result in 
damage to the articles as even careful handling can affect the 
shape and appearance of an article. Furthermore, eXcess 
handling of the baked articles has associated hygiene risks. 

[0004] In an attempt to overcome this, it is knoWn to 
provide baking trays or pie tins having perforated inner trays 
Which are designed to be removable from the rest of the 
baking tray or pie tin. When the pie or other baked article is 
removed from the oven, it is lifted out of the pie tin using the 
inner trays so that it does not need to be transferred to a 
separate tray for cooling. Unfortunately, the baked article 
can tend to stick to the pie tin through the perforations in the 
tray. As both hands are required to gently lift the tray, it is 
often aWkWard to then ease the pie tin aWay from the bottom 
of the tray. 

[0005] This problem has been addressed to some eXtent by 
baking tray arrangements having an apertured inner and 
outer trays Which may be moved relative to each other such 
that the apertures in both trays align to become cooling 
holes. HoWever, as the trays must be able to slide over each 
other, the loWer tray cannot be pro?led to mate With the 
apertures of the upper tray in order to provide a ?at baking 
surface. Accordingly, the underside of the baked articles Will 
have an uneven appearance. 

[0006] Furthermore, this arrangement still places the 
baked articles at risk of damage as the bottom of the articles 
are subject to signi?cant shearing forces if they have stuck 
to both the upper and loWer trays during the baking process. 
In the process of sliding the trays relative to one another to 
align the cooling holes, the portion of the baked article that 
is stuck to the loWer tray may be sheared off as the upper tray 
slides over it. 

[0007] To overcome this, baking trays having compleX 
hinged lever arrangements have been developed to lift the 
apertured cooling tray directly up from the loWered position. 
As the cooling tray does not slide laterally relative to the 
loWer tray, the loWer tray may have raised areas correspond 
ing to the apertures of the upper tray so that the baking 
surface provided is substantially ?at. HoWever, this type of 
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baking tray design is relatively complex to manufacture, and 
therefore, ultimately, more expensive than other arrange 
ments. Furthermore, the hinge mechanisms make the trays 
more difficult to clean as they tend to trap dirt, crumbs and 
other residues. 

DISCLOSURE OF THE INVENTION 

[0008] The present invention aims to overcome or ame 
liorate at least one of the disadvantages of the prior art or at 
least provide a useful alternative. 

[0009] Accordingly, the present invention provides a tray 
assembly for use as a baking tray, said tray assembly 
including: 

[0010] 
[0011] a cooling tray having a generally planar sur 

face for receiving at least one article to be baked, the 
generally planar surface having a plurality of aper 
tures and being adapted to seat on the generally 
planar base; and 

[0012] elevation means disposed betWeen the base 
and the cooling trays for sliding engagement there 
With, said elevation means being slidable betWeen a 
?rst position Wherein the cooling tray is seated on the 
base tray, and a second position Wherein the cooling 
tray is lifted a predetermined distance from the base 
tray to alloW air circulation through the apertures to 
cool the or each article. 

a base tray having a generally planar base; 

[0013] In a preferred embodiment, the generally planar 
base includes raised portions corresponding to the apertures 
Wherein the upper surface of the raised portions are ?ush 
With the generally planar surface When the cooling tray is 
seated on the base. 

[0014] The base tray may have a raised peripheral edge to 
prevent the or each articles from sliding off the surface When 
the cooling tray is seated on the base. Preferably, the 
elevation means is adapted to lift the cooling tray to a 
distance above the raised peripheral edge of the base tray. 

[0015] In one embodiment, the base and cooling trays are 
rectangular and the elevation means includes four manually 
slidable members disposed Within the base tray such that a 
pair of the slidable members are positioned adjacent a ?rst 
side of the base and the other pair slidable members posi 
tioned adjacent the opposite side of the base, each of the 
slidable members having an inclined surface Which coacts 
With inclined pro?les formed on tWo opposing sides of the 
cooling tray such that the cooling tray is lifted When the 
slidable members of each pair are manually slid toWards 
each other. The tray assembly may be provided With a slide 
track means for directional stability When the slidable mem 
bers are moved toWards or aWay from each other. The slide 
track means may be a ridge or ?ange formed on the slidable 
members Which eXtends into respective grooves provided on 
the base tray. Conveniently the slidable members are each 
provided With a protruding handle Which eXtend through a 
slot in the side of the base tray such that the respective 
handles may be draWn together With a thumb and fore?nger. 
The slidable members may also be provided With retaining 
means to retain them in the second position. 

[0016] According to another preferred form the base and 
cooling trays are rectangular and the elevation means 
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includes tWo manually slidable members disposed Within the 
base tray such that one of the slidable members is positioned 
adjacent the ?rst side of the base and the other slidable 
member is positioned adjacent the other side of the base, 
each slidable member having a pro?le Which coacts With a 
corresponding pro?le formed on the cooling tray such that 
the cooling tray is lifted a predetermined distance When the 
slidable members are slidably rotated betWeen the ?rst 
position and the second position. 

[0017] Other preferred forms of the baking tray assembly 
include a cover adapted to ?t over the or each article to be 
baked. In a preferred form, the cover includes an array of air 
holes. Such an arrangement Would alloW “blind baking” 
Which is a term used in this ?eld to describe the process of 
baking Without broWning of the baked articles. 

[0018] In some forms, the baking tray assembly may 
further include stacking means to alloW a plurality of the tray 
assemblies to be vertically stacked on each other such that 
baked articles on each of the assemblies may be baked 
simultaneously. In one form, the tray assembly includes 
stacking struts and the base tray includes recesses for 
positioning and stabilising the struts. 

[0019] In some preferred embodiments the elevation 
means is a pair of elongate members bent into a generally 
u-shaped con?guration no Wider than the base tray so that 
the u-shaped members can lie ?at on the base tray With their 
respective legs extending toWards each other; 

[0020] the free end of both legs, of each u-shaped 
member, have a raised arcuate portion extending 
upWardly When the u-shaped members lie ?at on the 
base tray; 

[0021] the cooling tray having a pair of raised ?anges 
on tWo opposing sides, the raised ?anges in each pair 
being spaced apart so that When the unshaped mem 
bers are in the ?rst position Where they are retracted 
and relatively close to each other, the cooling tray is 
seated on the base; and, 

[0022] When the unshaped members are pulled aWay 
from each other into the second position, the raised 
?anges ride up on the arcuate portions to lift the 
cooling tray a predetermined distance from the base 
to alloW air circulation through the apertures to cool 
the or each article. 

[0023] In these forms, it is preferable that the ends of the 
u-shaped members have stop means to abut the raised 
?anges When the unshaped members reach the second 
position. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0024] Apreferred embodiment of the invention Will noW 
be described by Way of eXample only With reference to the 
accompanying draWings in Which: 

[0025] FIG. 1 is a perspective vieW of the base tray of the 
baking tray assembly; 

[0026] 
[0027] FIGS. 2b and 2c are schematic sectional vieWs of 
the cooling tray and the base tray; 

[0028] 

FIG. 2a is a perspective vieW of the cooling tray; 

FIG. 3 is a plan vieW of the baking tray assembly; 
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[0029] FIG. 4 is a partially sectioned end vieW of the 
baking tray assembly When vieWed from section AA; 

[0030] FIG. 5 is a sectional elevation of the baking tray 
assembly vieWed from section BB; 

[0031] FIG. 6 is a perspective vieW of a Wire rack embodi 
ment of the cooling tray; 

[0032] FIG. 7 is a perspective vieW of the slidable mem 
bers; 
[0033] FIGS. 8a and 8b are schematic partial sectional 
vieWs of embodiments of the slidable members seated in the 
base tray; 

[0034] FIG. 9 is a perspective vieW of the tray assembly 
together With four stacking struts to alloW vertical stacking 
of a plurality of tray assemblies; 

[0035] FIG. 10 is a schematic perspective of tWo tray 
assemblies according to the present invention vertically 
stacked using the stacking struts; 

[0036] FIG. 11a is a perspective vieW of a cover for the 
tray assembly; 

[0037] FIG. 11b is a perspective vieW of the cover in 
position on the tray assembly; 

[0038] FIG. 12 is a perspective vieW of the tray assembly 
and cover shoWing the base tray and slidable members; 

[0039] FIG. 13 is a perspective vieW of a further embodi 
ment of the elevation means and cooling tray; 

[0040] FIGS. 13a and 13b shoW a schematic partial sec 
tional vieW of another embodiment of a tray assembly 
according to the present invention With the cooling tray in 
the loWered and raised positioned respectively; 

[0041] FIG. 14 shoWs a perspective vieW of the embodi 
ment shoWn in FIG. 13 With the elevation means in the ?rst 
position and the cooling tray seated on the base; and 

[0042] FIG. 15 shoWs a perspective vieW of the embodi 
ment shoWn in FIG. 13 With the elevation means in the 
second position and the cooling tray raised from the base. 

[0043] Referring to FIGS. 1, 2a, 2b and 2c, the base tray 
(1) has a generally planar base (2) With raised areas (3) 
Which correspond to the siZe and shape of the cooling holes 
(10) in the cooling tray Slidable members (4) are 
con?gured to slide toWards and aWay from each other along 
the ends of the base (2) against the end Walls (12). When 
each pair of slidable members (4) are slid apart from each 
other to abut the opposing side Walls (13) the inclined 
surfaces (14) and complementary pro?les (15) of the cooling 

tray (9) alloW the cooling tray (9) to seat on the base tray As best shoWn in FIGS. 2b and 2c, When the cooling tray is 

seated on the base tray, the raised areas (3) eXtend into the 
cooling holes (10) to be ?ush With the baking surface (16). 
The ?ush ?t of the raised areas (3) into the cooling holes (10) 
alloWs the baking surface (16) to present a substantially 
uninterrupted ?at surface that Will not leave signi?cant 
impressions on the underside of the articles (not shoWn). 

[0044] Once the articles have been baked, the tray assem 
bly can be removed from the oven (not shoWn) to alloW the 
articles to cool. Conventionally, the articles Will be trans 
ferred from the baking tray to a cooling rack. HoWever, due 
to the temperature of the tray and the relative softness of 
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baked articles fresh from the oven, this can often prove 
inconvenient and may also cause damage to the appearance 
of the articles. The tray assembly of the present invention 
may be selectively used as both a baking tray and a cooling 
tray so that the baked articles do not need to be handled at 
all until they have cooled. 

[0045] To raise the cooling tray (9), the handles (6) 
protruding through the slots (7) in each of the end Walls (12) 
are gripped betWeen the thumb and fore?nger and draWn 
together. DraWing together the handles (6) is a simple action 
Which Would not be hindered by an oven mitt or cloth used 
to protect the hand. 

[0046] As the slidable members (4) are draWn together, the 
inclined surfaces (14) operatively engage the corresponding 
pro?les (15) on the cooling tray (9) to elevate the tray aWay 
from the base (2) this serves to open the air holes (10) to 
alloW circulation about the articles. The base tray (1) could 
also include some form of retaining mechanism to secure the 
cooling tray (9) in its elevated position While the articles 
cooled. 

[0047] With reference to FIG. 3, it can be seen that the 
cooling apertures (10) in the middle of the cooling tray (9) 
may be larger than the remaining cooling apertures (10) in 
order to compensate for the greater amount of heat that Will 
be stored in the middle portion of the tray assembly. Of 
course, this Will require that the corresponding raised areas 
(3) of the base tray (1) Will also need to be larger. 

[0048] Referring to FIGS. 7 and 8, the end Walls (12) of 
the raised peripheral edge (8) are provided With a guide or 
channel (17). The rib (5) formed on the slidable members is 
received in the channel (17) to provide directional stability 
during the sliding movement of the members The rib (5) 
is not positively retained Within the channel (17) so that the 
slidable members (4) are readily removable to enable con 
venient and thorough cleaning. Furthermore, it Will be 
appreciated that each part of the tray assembly easily sepa 
rates from the rest for the purpose of cleaning. As shoWn by 
the preferred embodiments, the individual parts of the 
assembly can be formed in relatively simple shapes Which 
Will not provide any dirt or crumb traps that are dif?cult to 
clean. 

[0049] As shoWn in FIG. 9, the baking tray assembly may 
be provided With means to enable a plurality of tray assem 
blies to be vertically staked on one another. In this Way, the 
number of verticals at any one time can be multiplied by the 
number of tray assemblies in the stack. The embodiment 
shoWn in FIG. 9 uses four strut members (18) positioned 
proximate the corners of the tray assembly. Again, it might 
be appreciated that the struts are formed in relatively simply 
shapes and may be readily removable from the rest of the 
tray assembly for convenient cleaning. 

[0050] The schematic perspective of FIG. 10 shoWs 
recesses formed in the base tray to assist the positioning and 
the stability of the stacking struts (18). 

[0051] Referring to FIGS. 11a and 11b, the tray assembly 
may include a cover Which may be used for “blind baking”. 
Blind baking is a term used Within this particular ?eld to 
refer to baking Without signi?cant broWning of the baked 
articles. The cover is ?tted With air holes and When ?tted in 
position, the tray assembly acts like a mini oven. 
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[0052] Other embodiments of baking tray assemblies 
according to the invention are shoWn in FIGS. 13 to 15. In 
FIG. 13, the slidable members are a pair of stainless steel 
tubes 4 bent into a generally u-shaped con?guration. The 
legs 20 of each unshaped stainless steel tube 4 have an 
upWardly extending arcuate portion 21. The rectangular 
cooling tray 9 has a pair of raised ?anges 19 on each of its 
long sides. Each pair of ?anges 19 is spaced so that When the 
stainless steel tubes are in their retracted con?guration (see 
FIG. 14), the cooling tray 9 is seated on the base tray 1. 
Pulling the tubes 4 aWay from each other, as shoWn in FIG. 
13, causes the ?anges 19 to ride upon the arcuate portions 21 
to lift the cooling tray 9 into its raised con?guration (see 
FIG. 15). Stops 22 at the distal ends of the legs 20 prevent 
the tubes 4 from being pulled out from betWeen the base and 
cooling trays. 

[0053] The baking tray assembly according to this 
embodiment is relatively inexpensive to manufacture 
because the components do not have complex geometric 
shapes. It Will be readily appreciated by those skilled in the 
art that many variations exist such as the incorporation of 
inclined ends on the unshaped members. HoWever, it is 
presently envisaged that bending the ends about a mandrill 
is the most convenient and cost effective method of pro?ling 
the u-shaped tubes for li?ng the upper tray. 

[0054] The embodiment of the present invention is shoWn 
in FIGS. 13a and 13b uses slideable members that have a 
more complex geometry but does not require as much bench 
space to lift the upper tray. In this embodiment, only one 
slidable member is provided at each end of the base tray. 
Instead of sliding laterally, the slidable members are slid in 
rotational manner such that the handle is received in a 
vertical slot formed in the end Wall of the base tray. FIG. 13a 
shoWs the slidable member in a ?rst position Wherein the 
cooling tray is seated on the base tray and FIG. 13b shoWs 
the slidable member in the second position Wherein the 
cooling tray is held in a raised position. It Will be appreciated 
that this embodiment also readily lends itself to convenient 
and thorough cleaning. 

[0055] The baking tray assembly according to the present 
invention may also be used for “dry frying”. This process 
refers to the fat free cooking of products such as readily 
available supermarket items including chips, crumbed prod 
ucts and so on. Dry frying of these products is achieved by 
simply maintaining the cooling tray in the raised position 
during the cooking process. 

[0056] The baking tray assembly may be formed from 
light Weight non-buckling sheet metal and the baking sur 
face (16) may be provided With a suitable non-stick coating 
for convenient removal of the baked articles. The baking 
tray assembly (1) may also include a separate airtight 
container (not shoWn). Once the trays have suf?ciently 
cooled they could be placed into the container in order to 
preserve the freshness of the baked articles. 

[0057] The invention has been described herein by Way of 
example only With reference to speci?c embodiments. Com 
petent Workers in this ?eld Will readily recognise many 
variations and modi?cations Which do not depart from the 
spirit and scope of the broad inventive concept. 




