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[57] 7 ABSTRACT 

A cooking computer for determining the cooking 
operation of a cooking apparatus, the vcomputer hav 

'' ing a stationary input means indicating selectable vari 
ables other than the weight of a meat item. The com 
puter has a manually settable weight input means for 
indicating a single selected indicated weight applicable 
to all meat items and corresponding to the weight of a 
particular meat item to be cooked, the weight input 
means being settable in relation to a selected variable 
of .the stationary input means. The computer has a 
time period output means operatively associated with 
the input means to provide as an output a cooking 
time period for the particular meat item computed as 
a function from the selection of both of the input 
means according to a cooking formula. 

20 Claims, 12 Drawing Figures 
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- COOKING COMPUTER MEANS 

This application relates to a cooking computer for 
determining the cooking operation of a cooking ap 
paratus as well as a cooking apparatus having such a 
computer device. 

It is well known from the copending patent applica 
tion of James R. Willson, Ser. No. 47,345, filed June 
18, 1970, now abandoned and its recently ?led con 
tinuation-in-part application, Ser. No. 111,727, ?led 
Feb. 1, 1971, that a most accurate cooking of various 
meat items can be provided by a cooking formula for 
cooking all types of meat by utilizing only two varia 
bles, namely, the weight of a particular meat item to be'. 
cooked and the'desired degree of doneness of that meat 
item whether the desired degree of doneness relates to 
a range of doneness conditions for a particular meat 
item or to meat items of different types. 
For example, such cooking formula when being util 

ized in connectionwith gaseous fuel burning cooking 
apparatus provides the cooking time period in minutes 
as being equal to 70 times the square root of the weight 
of the meat item plus or minus a K factor with the cook 
ing temperature being approximately ‘325° F. and with 
the K factor being the selected degree of doneness for 
the particular meat item. For electrically heated cook 
ing apparatus, the cooking formula provides the cook 
ing time period in minutes as being equal to 40 times 
the square root of the weight of the meat item plus or 
minus a K factor for the desired degree of doneness of 
the particular meat item and with the cooking tempera 
ture being approximately 325° F. 
The results of the above formula is inminutes from 

the time the cooking apparatus beings to cook the meat 
item to the time that‘v the meat item is ready to be 
removed from the oven at the termination or zero posi 
tion of such completed time period. However, during 
such cooking operation, the high cooking temperature 
(325° F.) is terminated at a set point during the com 
puted cooking time period so that the temperature in 
the oven, while drifting down from the high cooking 
temperature to a holding and non-cooking low tem 
perature, will continue to cook the meat item until the 
oven reaches the hold temperature of the oven which is 
the zero or end of the computed cooking time period. 
In this manner, the cooked meat item will be at the 
desired degree of doneness so that if the housewife 
does not remove the meat item at this particular time, 
the oven will maintain the meat item at a palatable tem 
perature which is a non-cooking temperature so that 
the cooked meat item can be removed from the oven 
any time after the elapsed and computed cooking time 
period. 
For example, it has been found that for gaseous fuel 

burning ovens, the automatic cut back time for the 
oven temperature to the end of a computed cooking 
time period can be'approximately 45 minutes whereas 
in electrically heated ovens such automatic cut back 
time can be approximately 60 minutes. 

In the computer structure of the aforementioned 
copending patent'application, the housewife is required 
to manually set both cooking variables of the cooking 
formula into the computer by separate input means 
with the computer subsequently providing a visual indi 
cation of the computed cooking time period. Such a 
computer can be utilized by itself or in combination 
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with a cooking apparatus to automatically cause the 
cooking apparatus to vcook the food at the computed 
cooking time period if the housewife so desires. How 
ever, the housewife must insert into the computer a 
weight selection by a manually settable input means as 
well as operate another manually settable input means 
for inserting into the computer the desired degree of 
doneness of the particular meat item. _ 

It is well known that the more knobs or other manual 
selector means provided on a cooking apparatus for a 
housewife to operate in order to- provide a cooking 
function tends to cause the housewife not to use any of 
such automatic devices because she is afraid of not fol 
lowing a proper sequence for setting the automatic 
controls of a cooking apparatus, particularly when she 
is afraid of ruining an expensive meat roast orthe like. 

Therefore, one of the features of this invention is to 
provide a cooking computer of the above type wherein 
the housewife need only manually insert one input 
means of the aforementioned cooking formula into the 
computer to provide for the computed cooking time 

' period for a particular meat item whereby the opera 
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tion of such computer by the housewife is a relatively 
simple operation while the computer automatically 

' provides its accurate output function as fully described 
in the aforementioned copending patent applications. 

In particular, one embodiment of this invention pro 
vides a cooking computer for determining the cooking 
operation of a cooking apparatus, the computer having 
a stationary input means indicating selectable variables 
other than the weight of a meat item. The computer has 

- a manually settable weight input means for indicating a 
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single selected indicated weight applicable to all meat 
items and corresponding to the weight of the particular 
meat item to be cooked. The weight input means is 
settable in relation to a visually selected variable of the 
stationary input means. The computer has a time 
period output means operatively associated with the 
input means to provide as an output a cooking time 
period for the particular meat item computed as a func 
tion from the selection of both of the input means in the 
cooking formula of the aforementioned patent applica 
tions. ' 

Thus, it can be seen that the housewife or the like 
needonly manually insert into the computer of this in 
vention a setting corresponding to the weight of the 
particular meat item to be cooked while merely visually 
setting such weight input means in relation to a desired 
degree of doneness input means that is stationary and 
non-manually settable, the computer interpreting such 
relationship in accordance with the aforementioned 
cooking formula to provide as an output the cooking 
time period for that particular meat item. The output 
means of the computer can comprise a visual indication 
of the computed cooking time period required and/or 
comprising the automatic operation of a cooking ap 
paratus cooking such meat item for such computed 
cooking time period. ' 

Accordingly, it is an object of this invention to pro 
vide an improved cooking computer having one or 
more of the novel features set forth above or 
hereinaftershown or described. . ‘ 

Another object of this invention is to provide an im 
proved cooking apparatus utilizing the cooking com 
puter means of this invention. ' 
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Other objects, uses and advantages of this invention 
are apparent from a reading of this description which 
proceeds with reference to the accompanying drawings 
forming a part thereof and wherein: 

FIG. 1 is a front view of one embodiment of the 
cooking computer of this invention. _ 

FIG. 2 is a rear view of the cooking computer of FIG. 
1 with certain structure thereof removed. 
FIG. 3 is a front view of the computer disc utilized 

for the computer of FIG. 1. . ' . 

FIG. 4 is a rear view of the computer of FIG. 1, 
similar to FIG. 2, except that the rear structure is not 
removed, FIG. 4 schematically illustrating the com 
puter in combination with a cooking apparatus. 

FIG. 5 is a fragmentary, cross-sectional view taken 
substantially on line 5—-5 of FIG. 2. 

FIG. 6 is a view similar to FIG. 5 and illustrates the 
structure in another operating position thereof. 

FIG. 7 is a fragmentary, cross-sectional view taken 
on line 7--7 of FIG. 5. ' 

FIG. 8 is a fragmentary view similar to FIG. 2 with 
certain structure thereof removed and illustrating the 
normal setting of the cooking computer components 
before a selected cooking operation is set therein. 

FIG. 9 is a view similar to FIG. 8 and illustrates the 
structure when the housewife has set the computer to 
operate a cooking apparatus at a set point or start time 
in the future. ' 

FIG. 10 is a view similar to FIG. 9 and illustrates the 
cooking computer after the housewife has inserted the 
weight input into the computer to automatically set the 
cooking hours once the cooking period has been 
reached by the control device. 

FIG. 11 is a fragmentary, front view of the computer 
illustrating the set condition of the computer after the 
weight input means has been inserted therein in the 
manner illustrated in FIG. 10. 

FIG. 12 is a view similar to FIG. 10 and illustrates the 
computer during the cooking operation. 
While the various features of this invention are 

hereinafter described and illustrated as being particu 
larly adaptable for operating with an automatic clock 
arrangement for oven control, it is to be ‘understood 
that the various features of this invention can be util 
ized singly or in any combination thereof to provide 
cooking computer means for other control means or 
merely by itself for information purposes and the like, if 
desired. 

Therefore, this invention is not to be limited to only 
the embodiment illustrated in the drawings, because 
the drawings are merely utilized to illustrate one of the 
wide variety of uses of this invention. 

Referring now to FIG. 1, the computer device of this 
invention is generally indicated by the reference nu 
meral 20 and comprises a conventional frame structure 
21 having a front wall 22 providing a control panel for 
the computer device 20 wherein the control panel 22 
has the conventional bell ringing settable timer 23 that 
does not form any part of this invention, a timer 
operated clock means 24 that is conventional in the art 
except that the same is being utilized in combination 
with the computer means of this invention in a unique 
manner as will be apparent hereinafter to control a 
cooking apparatus and the computer 25 of this inven 
tion hereinafter described. ' 
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4 
In general, the computer portion 25 of the computer 

device 20 includes a control knob 26 which the 
housewife can rotate to cause a disc 27, FIG. 3, to posi 
tion a weight scale 28 thereon so as to be viewable 
through an arcuate window means 29 in the front wall 
22. In this manner the housewife can set a weight input 
means into the computer 25 in relation to a stationary 
scale or input means 30A and 30B respectively 
disposed on ‘opposite sides of the arcuate window 29 so 
that a computed cooking time period scale 31 on the 
disc 27 will be viewable at another window means 32 of 
the front wall 22. A pointer 33 of the front wall 22 at 
the window 32 will indicate on the time scale 31 the 
computed cooking-time period for a particular weight 
of meat as set against a stationary input means for the 
desired degree of doneness thereof as will be apparent 
hereinafter. 
The upper stationary scale 30A on the front wall 22 

of the computer device 20 is provided for beef roasts ‘ 
and extends from a rare setting-34 througha medium 
range 35 to a well done setting 36 with the scale 30A 
being suitably colored from left to right with red hues 
conforming to the degree of doneness that the interior 
of the meat will have for a particular degree of done 
ness setting against the scale 30A. The scale 30B is pro 
vided for the degree of doneness of other meat types; 
Since other meat types each are normally cooked to the 
same degree of doneness for that particular type of 
meat, the scale 30B includes a single setting 37 for 
stuffed fowl, a single setting 38 for'unstuffed fowl and a 
single setting 39 for well done pork. Of course, a range 
of settings for each different type of meat could be pro 
vided, if desired. 
As previously stated, the disc 27 carrying the weight 

scale 28 and time scale 31 is rotatable relative to the 
front wall 22 of the computer device 20 by the control 
knob 26, the disc 27 being carried on a shaft means 40 
to be rotated thereby when the knob 26 is rotated. The 
shaft 40 is rotatably mounted to the frame means 21v 
with the shaft means 40 carrying a gear disc 41 having a 
?rst portion 42 provided with gear teeth 43 about the 
outer periphery thereof except at a smooth untoothed 
portion 44 thereof for a purpose hereinafter described _ 
and comprising 'an inwardly offset cam portion 45 hav 
ing a portion thereof de?ning a substantially circular 
cam surface 46 interrupted by an inwardly offset cam 
area 47 for a purpose hereinafter described. The offset 
area 47 is located adjacent the smooth surface 44 of the 
gear portion 42 for a purpose hereinafter described. 
A lever 48 is pivotally mounted to the frame means 

by a pivot pin 49 and has a tongue or ear 50 engageable 
against the cam surface 46, 47 of the disc portion 45 in 
the manner illustrated in FIGS. 2, 8, 9, 10 and 12 of the 
drawings with the ear 50 tending to follow the contour 
46, 47 of the disc 41 by the force of a tension spring 51 
having one end 52 interconnected to the lever 48 and 
the other end 53 interconnected to a frame pin 54. The 
pivot pin 49 carries a plunger actuator lever 55 also 
pivotally mounted to the pin 49 and normally tending 
to follow movement of the lever 48 through a hair pin 
spring arrangement 56 which has one leg 57 passing 
through a slotted part 58 of the lever 55 and bearing 
against an outwardly directed tang 59 of the lever 48 
while the other leg 60 of the spring 56 passes through 
the slotted part 58 of the lever 55 at the other ‘side 



3,688,978 
5 

3 thereof. A tension spring 60' tends to cause'clockwise 
movement of the lever 55 in the manner illustrated in 
FIG. 8 except that the hair spring 56 when having the 
leg 57 engaging against the tang 59 of the lever 48 over 
comes the force of the tension spring 60’ so that the 
lever 55 tends to follow the movement of the lever 48 
as the same is cammed by the cam disc 41 as will be ap 
parent hereinafter. 
The lever 55 has a plunger actuator 61 for engaging 

against a plunger 62, FIG. 4, of an electrical switch 63 
carried on the rear of the frame means 21 of the com 
puter device 20 with the electrical switch 63 being 
adapted to be interconnected into the control circuit 
64 of a cooking apparatus 65 in the manner schemati 
cally illustrated in FIG. 4. 

In particular, the electrical switch 63 has a pair of 
terminals 66 and 67 adapted to be electrically intercon 
nected together when the plunger 62 is in its full out 
position as illustrated in phantom lines in FIG. 12 and 
to disconnect the electrical connection between the 
terminals 66 and 67 when the plunger 62 is in its in 
position as illustrated in FIGS. 4, 8, 9 and 10. 
The terminals 66 ‘and 67 are respectively electrically 

interconnected'to a control device 68 by leads 69 and 
70 with the control device 68 being interconnected to 
power source leads 1..1 and L2 by suitable leads 71 and 
72. The electrical heating element 73 for the cooking 

' apparatus 65 is interconnected to the control device 68 
by lead means 74 and 75. Of course, it is to be un 
derstood that the heating element 73 for the cooking 
device 65 could be a gas burner with the control device 
68 interconnecting and disconnecting a source of fuel 
from such burner in the same manner as the same inter 
connects and disconnects the power source leads L1 
and L2 from the heating element 73. 

Nevertheless, it is to be understood that the control 
device 68 does not cause the heating means 73 for the 
oven 65 to operate under the control of a thermostatic 
means until the plunger 62 of the switch 63 is in its ou 
termost position when the control device 68 is set for 
an automatic cooking operation as will be apparent 
hereinafter. When the control device 68 is set for an 
automatic cooking operation to be controlled by the 
computer means 25 of this invention, the control 
device 68 automatically sets the thermostatic means 
thereof to maintain the temperature in the oven at 325° 
in accordance with the teachings of the cooking formu 
la of the aforementioned copending patent applica 
tions. 
Of course, if it is desired to operate the oven 65 inde 

pendently of the computer device 20 of this-invention, 
the control device 68 is set in a manual position thereof 
so that the control of the heater means 73 is indepen 
dent of the operation of the switch means 63 of the 
computer 20. However, if desired, the computer device 
20 can be so constructed that the control knob 26 can 
set the disc 41 at a “manual” position thereof wherein 
the ear 50 of the lever 48 is set in a notch 76 of the disc 
41 to permit the plunger 62 to be set in its outermost 
position and remain in such position until the'disc 41 is 
manually turned out of its “manual" position. 
The frame means 21 of the computer controller 

device 20 carries a conventional electrically operated 
timer motor 77 on a rear plate 78 thereof with the timer 
motor 77 having an output shaft '79, FIG. 2, for con 
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6 
tinuously driving a timer pinion gear 80 disposed in 
meshing relation with a gear 81 mounted to a shaft 
means 82 carried by the frame means 21 with the shaft 
means 82 carrying the minute and hour hands 83 and 
84 of the clock 24 so that the hands 83 and 84 will in 
dicate the actual time of day in relation to a clock face 
means 85 disposed on the front wall 22 of the computer 
controller 20. The hands 83 and 84 are adapted to be 
set relative to the-clock face 85 by a conventional knob 
structure 86 on the shaft means 82 in a manner well 
known in the art. ’ 

As illustrated in FIGS. 2 and 5, a disc 87 is splined on 
the shaft 82 and is urged'to the left in FIG. 5 by a com 
pression spring 88, the disc 87 carrying a gear 89 to 
rotate in unison with the disc 87 and the axially mova 
ble therewith. Another gear 90 is disposed for rotation 
on the shaft 82 relative to the shaft 82 and is disposed 
between a frame plate 91 of the frame 21 and the axi 
ally movable disc 87 while being urged toward the disc 
87 by a load, washer-like spring 92. The rotational posi 
tion of gear wheel 90 relative to the shaft 82 is set by 
the setting of the start to cook hand 93 of the clock 
means 24 as the hand 93 rotates in unison with the disc 
87. The gear 90 and, thus, the start to cook hand 93 is 
set by a control knob 94 on the front wall 22 of the 
computer 20 and operates a shaft 95 carrying a gear 96 
that is interconnected to the gear 90 by intermediate 
gears 97 and 98 whereby moving the start knob 94 will 
move the gear 90. The gear 90 has an outwardly 
directed cam part 99 which is adapted to ride in or be 
received in a recess or hole 100 on the face 101 of the 
disc 87 in the manner illustrated in FIGS. 5 and 7. How 
ever, when the disc 90 is rotated relative to the disc 87 
by the knob 94, the member 99 earns the disc 87 axially 
to the right as illustrated in FIG. 6 whereby the disc 87 
and gear 89 are moved in opposition to theforce of the 
compression spring. 88 as illustrated in FIG. 6. How 
ever, when the hour and minute hands 83 and 84 reach 
the same time position as the time setting position of 
the start time hand 93, the recess 100 in the disc 87 is in 
registry with the tang 99 of the gear 90 so that the disc 
87 will axially move from the position illustrated in I 
FIG. 6 to the position illustrated in FIG. 5 whenever the 
hands 83 and 84 of the clock 24 correspond to the start 
time setting of the hand 93 for a purpose that will be 
apparent hereinafter. 
As the start time shaft 95 is rotated by the knob 94, 

the shaft 95 also rotates a lever 102 therewith which 
acts against a leg 103 of an L-shaped lever 104 pivoted 
to the frame means 21 by the pivot pin 49 that carries 
the levers 48 and 55 previously described. The L 
shaped arm 104 has the other leg 105 thereof provided 
with a ?ag or indicating area 106 which when pivoted 
from the position illustrated in FIG. 2 to the position il 
lustrated in FIG. 9 will be viewable through a window 
means 107 in the front wall 22 of the computer con 
troller 20 as illustrated in FIG. 11 to indicate that a 
start time has been set by the knob 94 to cause a timed 
cooking operation to begin when the start time is 
reached by the clock hands 83 and 84 as will be ap 
parent hereinafter. The arm 105 of the L-shaped lever 
104 also has a cam tongue 108 provided with an arcu 
ate surface 109 adapted to abut against the peripheral 
edge 110 of the disc 87 so as to position the lever 104 in 
its normal pivoted position as illustrated in FIG. 2. 
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However, the lever 104 also carries an arm 111 which 
has an end 112 adapted to abut against the smooth 
peripheral surface 110 of the disc 87 when the disc 87 
has been moved axially to the right in the manner illus 
trated in FIG. 6 whereby as long as the disc 87 has been 
cammed away from the gear 90 by the tang 99 thereof, 
the arm 104 will be held in its pivoted position as illus 
trated in FIG. 9 by the end 112 of the arm 1 11 and such 
movement of the arm 104 causes a tang 113 on the arm 
105 to engage against the leg 57 of the spring 56 for the 
lever 55 and move the lever 55 to the left as illustrated 
in FIG. 9 to maintain the plunger actuator 61 of the 
lever 55 in position to maintain the switch plunger 62 
for the switch 63 in its “in” position even though the 
lever 48 is subsequently cammed to the right in FIG. 10 
by the disc 41 so as to move its tang 59 away from the 
spring 57 as illustrated in FIG. 10. 
The movement of the arm 104 to its time setting 

position from the position illustrated in FIG. 8 to the 
position illustrated in FIG. 9 also causes the pivoting of 
a drive wheel 114 out of meshing relation with a drive 
wheel 115 on the output shaft 116 which shaft 116 is 
normally driven by a timer gear 117 disposed in mesh 
ing relation with the timer gear 118 on the main shaft 
82. In particular, the gear means 114 has its shaft 
tiltably mounted to the frame plate 78 with such shaft 
being interconnected to the arm 105 by a tension 
spring to cause the gear means 114 to tilt in relation to 
movement of the arm 105. 
The tiltable gear 1 14 when disposed in meshing rela 

tion with the gear means 115 is adapted to be disposed 
in meshing relation with the gear teeth means 43 on the 
disc 41 to rotate the same when the gear teeth 43 are 
disposed in a position to be in meshing relation with the 
gear means 114. However, when the gear means 114 is 
tilted by the am 104 in the manner illustrated in FIG. 9 
and FIG. 10, even though the gear 115 is being driven 
by the timer motor 77 through the gear train previously 
described, the wheel 41 will not be rotated therewith 
until the pivotal gear 1 14 is moved back to the position 
illustrated in FIG. 12 where the same is in meshing rela 
tion with the gear 116 so as to rotate the, gear wheel 41 
through the gear teeth 43 thereof as illustrated and for 
a purpose hereinafter described. 
As previously stated, the timer motor 77 and the 

drive mechanism therefor for causing the operation of 
the plunger 62 of the switch 63 to be moved to its out 
position at a particular set start time as set by the hand 
93 under the control of the knob 94 and to remain in 
such out position until a preselected number of cooking 
hours has been completed wherein the plunger 62 is 
moved back to its inward position by the arm 55, is well 
known structure manufactured by the assignee of this 
application. In particular, such well known structure is 
designated as 651,670 and 675 Series Timers produced 
by the Lux Time Division of Robertshaw Controls 
Company and reference is made thereto for further 
details of the structure and operation of this structure. 
However, the features of this invention are the convert 

20 

25 

30 

35 

40 

45 

50 

55 

60 

ing of such mechanism to provide for an automatic , 
cooking operation as computed by the aforementioned 
cooking operation as computed by the aforementioned 
cooking formulas so as to provide an accurate cooking 
operation for the housewife or the like wherein the 
housewife merely only has to insert one meat variable 
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in the computer portion 25 of this invention which pro 
vides a unique arrangement, the operation of which will 
now be described. 
Assuming that the computer controller 20 is 

disposed in the position illustrated in FIG. 1 wherein 
the start time knob 94 has not been moved to the 
desired start position and the computer 25 has not been 
set in any position thereof for a desired meat item, the 
housewife has decided that she-wants to cook a 5 lb. 
beef roast with a doneness of rare roast beef. 
The housewife ?rst rotates the knob 26 of the com 

puter 25 so that the weight scale 28 of the disc 27 will 
position the number 5 adjacent the desired degree of 
rareness on the stationary scale 30A in the manner il 
lustrated in FIG. 11 whereby the housewife will then 
look at the window 27 of the front wall 22 and see that 
the indicator 33 is indicating on the time scale 31 of the 
disc 27 that the 5 lb. beef roast can be taken from the 
oven any time after 2 hours from the start of the cook 
ing time whereby the housewife will know that the beef 
roast can be removed from the oven any time after 8 o’ 
clock if she starts the cooking operation at 6 o’clock. 

Accordingly, the housewife then turns the knob 94 in 
the proper direction to cause the start hand 93 to move 
from the position illustrated in FIG. 1 to the position il 
lustrated in FIG. 11 with such rotation of the knob 94 
not only setting the hand 93 at the start position of 6 o’ 
clock, but also causing the arm 104 to be pivoted from 
the position illustrated in FIG. 8 to the position illus 
trated in FIG. 9 to hold the lever 55 in its plunger “in” 
position by the tang 113 thereof operating on the arm 
57 of the spring 56 as well as tilting the gear means 114 
out of meshing relation with the gear 116 as previously 
described. 

Alternately,vthe housewife can set the start time‘ 
knob 94 before the housewife operates the computer 
25 in the manner illustrated in FIG. 11 to determine 
that the 5 lb. beef roast will be done in a rare condition 
thereof after being cooked two hours from the desired 
start time. Thus, it can be seen that it makes no dif 
ference which knob 26 or 94 is operated before the 
other knob thereof, the important feature being that 
the computer 25 not only indicates the number of 
cooking hours required for a particular weight setting 
of a particular meat item in relation to a desired degree 
of doneness thereof, but will cause such cooking time 
period to automatically take place from a desired start 
ing time. 
With both knobs 94 and 26 now set in the position il 

lustrated in FIG. 11, it can be seen from FIG. 10 that 
the disc 41 has been set by the knob 26 to a rotational 
position thereof so that the gear teeth 43 will be in re— 
gister with the gear means 114 when the gear means 
114 is moved or tilted back into meshing relation with 
the gear means 115 and such condition will only hap 
pen when the lever means 104 moves back to its un 
pivoted position as illustrated in FIG. 12 by the disc 87 
having its recess 100 aligned with the tang 99 on the 
gear 90 when the actual time reaches the start time 
setting of the hand 93 in the manner previously 
described. At this time, the disc 87 is moved back to 
the left in the manner illustrated in FIG. 5 as the'tang 
99 is aligned with the recess 100 thereof, such move- ‘ ‘ 
ment of the disc 87 causing the arm 104 to move to the 
position illustrated in FIG. 12 whereby the lever 55 is 
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adapted to move to the right under the force of the 
spring 56 so that the plunger 62 of the switch 63 is 
moved outwardly and the control device 68 can now 
operate the heating means 73 of the oven 65 to cause 
the heating means 73 to maintain the oven 65 at 325° F. 
as long as the plunger 62,0f the switch 63 is in its out 
position. The plunger 62 of the switch 63 will be in its 
out position during a certain portion of the computed 
cooking time period as originally viewed through the 
window 27 of the controller 20 and in the example 
given was for 2 hours. 
However, slightly before the 2 hour period is 

reached, the inward part 87 of the cam surface 46 of 
the disc 41 comes into registration with the ear 50 of 
the lever 48 so that the same rides inwardly in the 
manner illustrated in FIG. 8 under the force of the 
spring 51 whereby the tang 59 on the lever 48 moves 
the lever 55 to the left in FIG. 8 to again depress the 
plunger62 of the switch 63 and terminate the opera 
tion of the heating means 73 for the oven 65. 
As previously stated, this automatic cut back from 

cooking temperature for gaseous fuel burning ap 
paratus is approximately 45 minutes from the end of 
the computed cooking time period and for electrically 
heated ovens is approximately 60 minutes from the end 
of the computed cooking time period so that during the 
drifting down of the temperature of the oven 65 from 
the cooking temperature of 325° to a holdingand non 
cooking temperature thereof, such as 170° F., the meat 
in the oven 65 will be continuously cooked so that at 
the end of the cooking time period when the dial 27 in 
dicates zero cooking hours in the window 32, the meat 
item will be at the doneness that has been previously 
selected on the'scale 30A of the computer 25 in the 
manner previously described and in accordance with 
the cooking formula of the aforementioned patent ap 
plications. - 

Therefore, it can be seen that the computer con 
troller 20 of this invention automatically indicates to 
the housewife or the like what cooking time period is 
required for a particular meat item by permitting the 
housewife to simply set the weight of the particular 
meat item by the knob 26 in alignable relation with-the 
desired degree of doneness on the stationary scale 30A 
or to the particular meat type on the stationary meat 
time scale 30B whereby the computer 25 provides as an 
output not only the computed number of cooking hours 
required for such a meat item, but also sets the disc 41 
to operate in combination with the computer controller 
20 the cooking apparatus 65 to automatically cook 
such food for that computed time period at any start 
time as set by the control knob 94 in an automatic 
manner. 

It is to be understood that during the automatic 
cooking operation as provided by the computer 25 of 
this invention, once the cooking operation starts in the 
oven 65, the rotation of the disc 41 back to the position 
illustrated in FIG. 8 from the position illustrated in FIG. 
12 causes the dial 27 to rotate in unison therewith so 
that the housewife can look at the window 32 and see 
how much cooking time is remaining before the meat 
item will be properly cooked. 

Accordingly, it can be seen that this invention not 
only provides an improved cooking computer having 
many novel features as previously set forth, but also 
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10 
this invention provides an improved cooking apparatus 
by utilizing such a computer for controlling the opera 
tion thereof. ' 

While the form of the invention now preferred has 
been illustrated and described as required by the patent 
statutes, other forms may be utilized all coming within 
the scope of the claims which follow. 
What is claimed is: 
1. A cooking computer for determining the cooking 

operation of a cooking apparatus, said computer hav 
ing a stationary input means indicating selectable varia 
bles other than the weight of a meat item, said com 
puter having a manually settable weight input means 
for indicating a single selected indicated weight ap 
plicable to all meat items and corresponding to the 
weight of a particular meat item to be cooked, said 
weight input means being settable in relation to a 
selected variable of said stationary input means, said 
computer having a time period output means opera 
tively associated with said input means to provide as an 
output a cooking time period for said particular meat 
item computed as a function from the selection of both 
of said input means. 

2. A cooking computer as set forth in claim ‘1 
wherein said computer has means visually indicating 
said computed cooking time period. 

3. A cooking computer as set forth in claim 1 
wherein said stationary input-means indicates a varia 
ble of meat cooking doneness. ' _ 

4. A cooking computer as set forth in claim 1 
wherein said stationary input means indicates a varia 
ble of meat type. 

5. A cooking» computer as set forth in claim 1 
wherein said stationary input means indicates a varia 
ble of meat cooking doneness and a variable of meat 
type. . 

6. A cooking computer as set forth in claim 1 
wherein said stationary input means comprises a sta 
tionary» scale, said weight input means comprising a 
movable scale adjacent said stationary scale to be 
selectably alignable therewith. 

7. A cooking computer as set forth in claim 6 
wherein said time period output means comprises 
means for visually indicating said computer cooking 
time period. 

8. A cooking computer as set forth in claim 7 
wherein said means for visually indicating said com 
puted cooking time period comprises a movable scale 
remote from said stationary scale. _ 

9. A cooking computer as set forth in claim 8 
wherein said computer has a movable member, said I 
movable scale of said weight input means and said 
movable scale of said time period output means being 
carried by said movable member. 

10. A cooking computer as set forth in claim 9 
wherein said computer has another member carrying 
said stationary scale and having a ?rst opening means 
adjacent said stationary scale and a second opening 
means remote from said stationary scale, said movable 
member being movable relative to said other member 
and having said movable scale of said weight input 
means andsaid movable scale of said time period out 
put means respectively viewable through said first and 
second opening means of said other member. 



ll 
11. A cooking computer for determining the cooking 

operation of a cooking apparatus, said computer hav 
ing a stationary input means indicating selectable 
degrees of meat doneness for at least one meat type in 
an in?nite range thereof between certain limits, said 
computer having a manually settable weight input 
means for indicating a single selected indicated weight 
applicable to all meat types and corresponding to the 
weight of a particular meat item to be cooked, said 
weight input means providing an infinite selection of 
weight between certain limits, said weight input means 
being settable in relation to a selected degree of done 
ness of said stationary input means, said computer hav 
ing a time period output means operatively associated 
with said input means to provide as an output a cooking 
time period for said particular meat item computed as a 
function from the selection of both of said input means. 

12. A cooking computer as set forth in claim 11 
wherein said time period output has means visually in 
dicating said computed cooking time period. 

13. A cooking computer as set forth in claim 11 
wherein said stationary input means also indicates 
selectable doneness for other meat types, said weight 
input means being settable in relation to a selected 
meat type of said stationary input means. 

14. A cooking computer as set forth in claim 11 
wherein said computer has a wall carrying said sta— 
tionary input means thereon in the form of an arcuate 
stationary scale, said wall having an opening adjacent 
said stationary scale, said computer having a rotatable 
disc carrying said weight input means thereon in the 
form of an arcuate scale having at least part thereof 
viewable through said opening whereby a selected 
weight on said weight scale can be aligned with a 
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selected degree of doneness on said stationary scale. 

15. A cooking computer as set forth in claim 14 
wherein said stationary scale is on one side of said 
opening, said wall carrying stationary indications of 
doneness for other meat types on the other side thereof 
whereby a selected weight on said weight scale can be 
aligned with a selected doneness of another meat type 
so that said time period output means will compute said 
cooking time period from the aligned selection of said 
scales. - - ‘ 

16. A cooking computer as set forth in claim 14 
wherein said arcuate stationary scale'has color indica 
tions corresponding to degrees of meat doneness. 

17. A cooking computer as set forth in claim 14 
wherein said disc has said time period output means 
thereon in a form of a time scale viewable at another 
opening' of said wall whereby said computed time 
period is visually indicated at said other opening when 
said selection of both input means is made. 

18. A cooking computer as set forth in claim 17 
wherein said time scale provides said computed time 
period based on a cooking formula wherein said time 
period is the result of a ?xed constant times the square 
root of the selected weight plus an amount correspond 
ing to the doneness selection. 

19. A cooking computer as set forth in claim 18 
wherein said ?xed constant is approximately 70 for 
gaseous fuel burning cooking apparatus and is approxi 
mately 40 for electrically heated cooking apparatus. 

20. A cooking computer as set forth in claim 19 
wherein said weight- scale is ‘disposed at_ one radial 
distance from the axls of rotation of said (1156 and said 
time scale is disposed at another radial distance from 
said axis of rotation of said disc. 

* * * * * 


