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(57) Abstract: This invention relates to a cooking device receivable of a cartridge for dispensing of meal ingredients according to
a predetermined cooking program and a cooking vessel for the controlled automated cooking of the dispensed meal ingredients.
The cartridge is used for retaining and dispensing of ingredients of a meal or at least a part of a meal. The cartridge comprises at
least one compartment segregated from one another by dividers or walls, and a base portion to the compartments to, together, de-
fine a receptacle, wherein the compartments and the base portion are engageable with one another yet are moveable relative to
each other. The cooking device is receivable of a vessel including a cooking surface, a heat source for heating of the cooking sur-
face, an arm or blade configured to move about the cooking surface for the moving of meal ingredients located thereon or within
the vessel, and a dispenser system in communication with the vessel, the dispenser system contigured for receiving of meal ingre-
dients to be dispensed into the vessel for cooking at preferred or predetermined times during a cooking program. Also provided is
a method for the preparation of a meal.
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A COOKING DEVICE AND METHOD OF MEAL PREPARATION

. FIELD OF THE INVENTION

- The ptesent invention telates to a cobking device, and mote patticularly, though not solely, to

a method of meal preparation.

BACKGROUND TO THE INVENTION
It is useful to provide an improved or altetnative cooking device. Likewise, improved or

alternative methods of meal preparation are useful.

In particular, devices which help simplify cooking procedures for meal preparation can be
useful. Such devices and improved meal preparation methods may be preferred by some
consumers who. lack sufficient time to prepare a meal wholly themselves or by mote

traditional methods. Addii:ioﬁa]ly, such devices may allow tmote readily for consumers to

~ have a meal cooked for them in an efficient manner that may also provide a meal cooked in a
‘style that the consumer is unable to perform themselves. For example, some people are

‘unable to cook a stir-fry meal in 2 manner that reasonably replicates the authenticity of a meal

cooked by specialist or trained stir-fry food chef.

In another cxample, it may be desirable to provide a cooking device or meal preparation
methods suitable for those people who do not wish to ot ate not able to cook a stit-fry meal

themselves due to time constraints on them.

It would therefore be advantageous to provide a device capable of cooking food, for example

in the stit-fry style.

It is therefore an object of the present invention to provide a cooking device and/ora

method of meal preparation which will go at least some way towards addressing the foregoing

" problems ot which will at least provide the public with a useful choice.

In this specification whete reference has been made to patent specifications, othet external
documents, ot other soutces of information, this is generally for the putpose of providing a
context for.discussing the features of the invention. Unless specifically stated otherwise,

reference to such external documents is not to be construed as an admission that such
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documents, ot such sources of information, in any jurisdiction, ate prior art, or form part of

the common general knowledge in the att.

Further aspects and advantages of the present invention will become appatent from the

ensuing description which is given by way of example only.

SUMMARY OF THE INVENTION

In a first aspect, the present invention may broadly consist in a cartridge for retaining and
dispensing of ingredients of a meal or at least a part of a meal, the cartridge comprising: at
least one compartment segregated from one another by dividets ot walls, and a base pottion
to the compartments to, togethet, define a receptacle, and wherein the compartments and the
base pottion are engageable with one another yet are moveable relative to each other

(preferably forming a liquid-tight seal).

In a second aspect, the present invention may broadly consist in a cartridge for retaining and
dispensing of ingtedients of a meal ot at least a part of a meal, the cartridge comprising: at
least one compartment (preferably, the compartments ate partitioned from one another by
dividers or walls) and a base pottion that together with the at least one compartment define a
teceptacle for retaining ingredients, the compartments and base portion being engageable
with one another and being moveable relative to each othet,

whetein at least one of the compartments includes at least a fitst apertute, and the base
portion includes at least a second aperture, such that in use, the fitst aperture of the
compartments is communicable (preferably alignable) with the second aperture providing for -
an outlet passage from the compartment through the base portion (preferably to an awaiting
vessel), the first and second apertutes communicable (pteferably alignable) by movement of
the compartments and base portion relative to each other (preferably being aligned with one

anothet at a preferred ot predetetmined time duting 2 cooking progtam).

Preferably the cartridge includes at least two compartments.

Preferably the compartments and base portion are separable, for example separable for
cleaning putposes.

Prefetably the compartments and base portion forming the cartridge, or the fotmed carttidge

3

are stackable atop one another, preferably are at least partly nestable.

-2.
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Preferably one ot mote patts (e.g. the compartments or base pottion) for forming the
cattridge are injection moulded or injection mouldable.

Preferably one ot mote patts (e.g. the compartments ot base pogtion) for forming the
cartridge are formed from food grade polymetic matetial.

Preferably the dividex(s) is/ate a wall or walls for partitioning the cartridge into a series of
compartments.

Preferably at least one compartment is configured for retaining of solid ingtedients and at
least one compattment is configuted to facilitate retaining of liquid ingredient.

Preferably the base pottion provides a floor to one or mote of the compartments to facilitate
retaining of solid ingredient located therein.

Preferably the base portion is sealingly engageable (preferably as a floor) with one ot more of
the compartments to facilitate retaining of liquid ingredient located thetein.

Preferably the base portion provides a liquid-tight seal (preferably as a floox) with ot to one or
mote of the compartments to facilitate retaining of liquid ingredient located thetein.
Preferably in a first position the base portion blocks or closes an outlet passage from one or
moﬁ. of the compattments retaining of solid and/or liquid ingredient located therein into the
vessel.

Preferably in a second position the base portion opens or allows fot an outlet passage from
one or mote of the compartments retaining of solid and/or liquid ingtedient located therein
into the vessel.

Preferably at least one of a fitst compastment is provided and at least one of a second
compartment is provided.

Preferably the or each first compartment includes; a first aperture (hereinafter a “fitst
compartment aperture”) to allow ingredient to pass therethrough.

Preferably wherein the ot each second compartment includes a first aperture (hereinaftet a
“second compattment apetture”) to allow ingredient to pass therethrough.

Preferably the first compartment apettute is communicable with a second apettute of the
base pottion (hereinafter a “first base portion aperture”) providing fot an outlet passage from
the first compartment when in aligned communication, the apertures alignable by movement
of the compartments and base portion relative to one another.

Preferably the second compartment aperture is communicable with a second apetture of the

base portion (hereinafter a “second base pottion aperture”) providing for an outlet passage
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from the second compattment when in aligned communication, the apertures alignable by
movement of the compartments and base portion relative to one another,

Preferably the first aperture is located at the floot ot base of 2 compattment.

Preferably the first apertute is located in a side wall of a compartment.

Preferably one ot more of the compattments is configured for directing ingredient(s) retained
therein toward the fitst aperture.

Preferably the one ot mote of the compattments configuted for directing ingredients includes
an internal wall or walls sloping toward the first aperture.

Preferably the sloping wall or walls of the one ot mote compartments provide a drainage
pathway for directing ingredients retained in the compartments toward the first apetture.
Preferably the base portion provides for a floor to one or mote of the compaﬂments.
Preferably the base portion and one or mote compattments are fittingly engageable with each
othet and/or form a seal (prefetrably via an intetference between the base portion and the one
of mote compartments, forrniﬁg a sea]) between the base and one or more of the
compartments when fitted togethet.

Preferably the base portion and one ot mote compartments are configured for abutting when
assembled as the cartridge.

Preferably the base portion and one ot mote compastments are engageable with each other in
2 snap-lock mannet. ’

Preferably a sleeve (o sleeves) or other layer (or layets) is/are positioned intermediate of the
base portion and one or more of the compartments, the sleeve(s) or other layer(s) providing
fot sealing engagement between the base and one or more of the compartments.

Preferably the seal(s) or other layet(s) is/are a valve (ot valves) or o-ring(s).

Preferably the seal(s) ot other layer(s) allow for communication of a compartment’s first
apetture (or fitst apertures) and second aperture (ot second apertures).

Preferably the sleeve ot other layer is an elasticised or deformable matetial, fot example a
silicone rubber matetial, for sealing engagement between the base and one ot mote of the
compatrtments. .

Preferably at least one ot a second of the second apertures is a section of base portion being a
void space, such a void space defining an outlet passage to allow contents of the
compartment to dispense therefrom when the fitst aperture is in communication, the
apertures communicable (preferably alignable) by movement of the compartments relative to

the base portion.
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Preferably the outlet passage formed by communication of at least the second of the second
apettutes (the base portion’s void space) allows for release of ingredient(s) otherwise retained
within the compartment when the first and second of the second apertutes ate non-aligned.
Preferably a driver is engageable with the cattridge for actuating movement of the
compattments and base portion relative to one another.

Preferably the driver is engageable with the cartridge via a connector (preferably the cartridge
including a channel for receiving the driver or a connector of the driver):

Preferably the connector is a bar engageable with a channel of the cartridge, the bar locating
the cartridge.

Preferably the compartments are moveable telative to the base portion, or the base pottion 1s
static while the compartments ate moveable about the base portion.

Preferably the one ot more compartments form a citculat part and are rotatable about the
base portion, preferably the base portion also being a circular part.

Preferably the compartments are moveable telative to the base portion according to a cooking -
program sequence.

Preferably meal ingredients retained within the compattments are released or able to exit or
be dispensed when a compartment’s first apertute is aligned with a or the second aperture.
Preferably the one or more corﬁpartrnents is/ate integtal or unitary with one another.
Preferably the one ot more compartments is a first integral or unitary part.

Preferably the base portion is an integral or unitary patt.

Preferably base portion is a second integral or unitary part.

Preferably the cartridge is a compartmentalised drawer.

In 2 third aspect, the present invention may broadly consist in a cartridge for retaining and
dispensing of ingredients of a meal or at least a part of a meal, the caztridge comprising: at
least one compattment (preferably, the compartments ate partitioned from one anothet by
dividets ot walls) and a base pottion that together with the at least one compartment define a -
receptacle for tetaining ingredients, the compartiments and base portion being engageable
(prefetably forming a liquid-tight seal) with one another and being moveable relative to each
othet, whetein at least one of the compattments includes at least a first aperture and the base
porttion includes at least a second aperture, such that in use, the first aperture of a or the one
ot mote compartments is communicable (preferably alignable) with the second aperture of

the base portion, such communication (preferably alignment) providing for an outlet passage
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(preferably a liquid outlet passage) from at least one of the first aperture including
compartments, and wherein at least one or a second of the second apertures is a section of
base portion being a void space, such a void space defining an outlet passage to allow
contents of the compartment to dispense therefrom when the first aperture is in
communication, the apertures communicable (preferably alignable) by movement of the
compartments relative to the base pottion (preferably being aligned with one another ata

prefetred or predetermined time duting a cooking program).

In a fourth aspect, the present invention may broadly consist in a cartridge for retaining and
dispensing of ingredients of a meal or at least 2 part of a meal, the cartridge comprising: a first
patt of at least one compattment (preferably, the compartments ate partiioned from one
another by dividers ot Wallst)A and a second part of a base pottion that togethet with the at
least one compartment define a teceptacle for retaining ingredients,

the first and second parts being engageable (preferably forming a liquid-tight seal) with one
another and being moveable relative to each other, wherein at least oné of the compartments
includes at least a fitst aperture and the second patt includes at least a second aperture, such
that in use, the first apertute of a or one of the compartments is communicable (preferably
alignable) with the second apertute of the second patt, such communication (preferably
alignment) providing for an outlet passage (preferably a liquid outlet passage) from the one or
more first aperture including compartments, and

whetein at least one or a second of the second apertures is a section of the second part being
avoid space, such a void space defining an outlet passage to allow contents of the
compar&nent to dispense therefrom when the first apettute is in communication, the
apertures communicable (preferably alignable) by movement of the compattments relative to
the base portion (preferably being aligned with one another at a preferted ot predetermined

time during a cooking program).

In a fifth aspect, the present invention may broadly consist in a cartridge for retaining and
dispensing of ingredients of a meal or at least a patt of a meal, the catitidge comprising:

an enclosure with a compartment or compartments fot receiving meal ingtedients,
(preferably) a lid covering the compartment(s), and a base portion for supporting contents of

the compartment(s), wherein the base portion is temovable or moveable relative to the
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compattment(s) or the enclosure, or the compattinent(s) is/are moveable relative to the
enclosure or the base portion, or the enclosute is moveable relative to the base portion,
such that, in use, contents of one ot more of the compartments may exit ot be dispensed

from the cartridge at a preferred or predetermined time duting a cooking program.

In a fifth aspect, the present invention may broadly consist in a cartridge for tetaining and
dispensing of ingredients of a meal or at least a part of a meal, the cattridge comptising:

a first part and a second pazt, the first patt being a substantially hollow enclosure with a base
portion, the base sealing the entirety of the bottom of the enclosute apart from a segment and
a central void, the central void in communication with a central void space extending
substantially centrally upwards of the base, the enclosure and central void space
communicable by a central void space opening, and the second part being a substantially
hollow enclosute receivable within the first enclosure, one or mote compattments formed
within the second part’s enclosute, whetein one ot mote of the compartments comprise of a
compartment opening in a compartment wall, the opening alignable with the opening of the

first patt.

Preferably the cartridge has two or more compa;:tments, the compattments being of the same
ot a different volume.

Preferably the dispenset system comprises a driver engageable for actuating the cattridge such
that the selected meal ingredients ate dispensed from the cartridge to the vessel according to
the cooking program.

Preferably the driver actuates the cartridge such that the cartridge compartments ot the base
ate moveable relative to the enclosute (ot the enclosute is moveable relative to the
compattments ot base) allowing selected meal ingredients to exit ot be dispensed from the
cartridge.

Preferably one ot mote compartments of the cartridge ate base portion-less.

Preferably the base portion provides a base for some, but not all, cartridge compartments.
Prefetably the base portion is moveable or removeable to expose a compattment.

Preferably the cartridge is citculat and a driver engages, ot engageable with, the
compattments, such that, actuation of the dtiver moves the catttidge compattments relative
to the enclosure, selected meal ingredients able to exit or be dispensed from the cartridge

when the meal ingredients reach a base-less compartment.
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Preferably the cartridge is circular and a driver engages, ot engégeable with, the base pottion,
such that, actuation of the driver moves the base portion relative to the compartments,
selected meal ingredients able to exit or be disp ensed from the cartridge when base pottion is
removed from supporting the meal ingredient contents of a compartment.

Preferably the cartridge is square or rectilinear and a driver cngages, or is engageable with, the
compattments or the base pottion or the enclosute being moveable relative to at least one
each other, such that, actuation of the dtiver moves one ot mote compartments into a
position whete the base portion is non-suppotting of meal ingredient contents of the
compartment(s), the meal ingredients contained within such one ot more compartments able
to exit or be dispensed from the cartridge.

Preferably the central void space of the first part extends below the base portion.

Preferably the central void space extending below the base pottion is a tubulat extension.
Preferably the second part fits or engages within the fitst part’s enclosure.

Preferably the fit or engagement of the second part within the first part’s enclosure is in a
sealingly engageable or abutting mannet.

Preferably the central void spaces sealingly engage or ate abutting with one another.
Preferably a sleeve sutrounds the central void space of the first patt, the sleeve forming a seal
with the central void space of the second part when the first and second p:;ttt ate engaged
with one another. |

Preferably the sleeve is an elasticised or deformable material.

Preferably a liquid-tight seal is formed between the central void spaces when the first and
second patts are engaged with one anothet.

Preferably a seal ot seals is/ate positioned between the central void spaces of the first and
second patts. |

Preferably the seal(s) are valve(s) ot an o-ting(s)-

“Preferably the seal(s) allow for communication of a compartment opening and the opening of

the first part’s central void space.

Preferably the second part is moveable relative the first part.

Preferably the first part is static, the second part being moveable for dispensing of meal
ingredients from the cartridge compartments.

Preferably the first and second pats ate hollow shallow cylinder shaped.

Preferably first and second patts fittingly engage with one another.
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Preferably the compartments are formed by a seties of arms radially extending outwards from
the or a exterior portion of the central void space of the second compartment.

Preferably the radial arms extend out from the central void space to an outer circular ring wall
that fits within the enclosure of the first part.

Preferably one ot more inner compartments are positioned adjacent the fisst part’s central
void space.

Preferably the one ér more inner compartments ate formed by the radial arms adjacent the
central void space.

Preferably the inner compartments ate liquid meal ingredient compartments.

Preferably the innet compartments comprise a floor portion, the floor portion for retaining a
liquid ingredient within the compartment.

Preférably the floor portion is sloped downwardly toward the central void space and/or
towatd the compattment opening.

Preferably the floor portion directs liquid ingredient stored within the compsttment towatd
the compartment opening and central void space.

Preferably one or more outer compartments are formed by the radial arms separated from the
inner compartments via a wall substantially concenttic to the central void space or extetior
pottion of the central void space. '

Preferably the one or more outer compartments are positioned adjacent the central void
space.

Preferably the outer compartiments ate solid meal ingredient compartments.

Preferably the outer compartments are floor pottion-less.

Preferably meal ingredients retained within the outer compattments are supported by the base
portion of the first part.

Preferably rotation of the compartments allows liquid meal ingredient to be dispensed into
the vessel when thete is an alignment of the openings of the inner-or liquid compartments
and the cotresponding opening of the central void space of the fitst patt.

Preferably alignment of an innes of liquid compattment opening and opening of the central
void space of the first part allows liquid to be dispensed from the compartment.

Preferably rotation of the compartments allows solid meal ingtedients to be dispensed into
the vessel when the outer or solid meal ingredieflt compattment is not supported by a base
portion.

Preferably the cattridge is circular with compartments spaced radially about the cartridge.

.9
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Preferably the cartridge 1s square or rectilineat.

Preferably the cartridge is a compartmentalised drawer.

In a sixth aspect, the present invention may broadly consist in a vessel for cooking of meal
ingtedients, the vessel comprising: an inner cooking sutface (preferably being of a
substantially hemispherical configuration), and a locator stub (ot stubs) extending from an
outer sutface of the vessel, the stub for locating of the vessel at a pre—dcteﬁnined position
when locator stub(s) is/ate received by a stub receiver of a cooking device, and wherein one
end of an arm or blade is receivable ot locatable by a first section (preferably a recess or a
slot) of the vessel’s waﬂ, an end of the arm ot blade of which is engageable with a driver for

moving the arm or blade about the inner cooking surface.

Preferably the other (second) end of the arm or blade is receivable or supportable by a second
section (preferably a recess ot a slot) of the vessel’s wall, the other end of the arm or blade
engageable with a deiver for moving the atm ot blade about the cooking suzface.

Preferably the vessel is configured for receiving meal ingredients from a meal iﬁgrcdient
dispenser system (preferably a dispenser system comptising of a cattridge), the dispenser
system positioned above or being communicable with the vessel.

Preferably operation of the arm or blade is, at least in patt, controlled by an automated
cooking program.

Preferably operation of the arm or blade is, at least in part, controlled in response to the
temperature of the cooking surface.

Preferably the arm or blade contacts the cooking sutface or the cooking surface and the
vessel’s intetnal surface. |

Prefetably the arm or blade comprises a seties of undulations or cut-out sections, or both,
along a working surface or length.

Preferably the arm ot blade is shaped or configured for encouraging of ingredients to fall
inwards of the arm ot blade ot towards the centre of the blade during travel (preferably, the
atm ot blade comptises at least a section of which is conically shaped). ‘
Preferably the atm ot blade is driven via a connection (preferably a hinged connection)
extending through a side of the vessel engaging with a dtiver.

Preferably the arm or blade is connected at one end by a linkage or articulation to a driver, the

arm ot blade configured to be rotated about an axis, preferably 2 horizontal axis.

- 10 -
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Preferably a controller controls the driver according to 2 cooking progtamime of a
predetermined sequence of movements or in response to a sensed temperature of the
cooking surface.

Preferably the controller controls the speed of movement of the arm or blade about the
surface, via the driver.

Preferably the driver is one of a lineat motor or a steppet motot Ot a Servo-motor.

Preferably the arm ot blade is self-weighted to make contact with the cooking sutface
(preferably for tending rotation of the atm or blade towards the cooking surface).

Preferably one or more resiliently flexible devices force ot act to impose the atm ot the blade
on ot towatds the cooking surface, for example by one or more sptings attached to the arm
ot blade. |

Preferably the sections ot slots are of sufficient depth for allowing the arm or blade to be held
in a contacting position with the cooking surface (preferably a first end of the atm ot blade is
teceivable in the first section and the other end of the arm ot blade is in hinged connection
with a driver for moving the blade about a path of travel across the cooking sutface, the other
end of the arm ot blade being receivable in the second section of the vessel).

Preferably one end of the arm or blade sits in a base of one of the sections ot slots (preferably
such an end engaging with a driver) and the other end of the arm ot blade sitting above the
base of the other section ot slot when the arm or blade is at the lowest position of travel.
Preferably the arm or blade is unsupported by one or more of the sections ot slots when at
the lowest position of travel, the cooking sutface supporting the arm or blade at such position
of travel.

Preferably the arm or blade is a stirrer.

Preferably the vessel is hemispherical.

Preferably the vessel includes a meal dispensing spout region, preferably the spout region is a
lip of the vessel’s wall.

Preferably the stub (or stubs) extends from an underside of the vessel, the stub extending ot
positioned at an angle such that engagement with a stub teceiver of a cooking device locates
ot positions the vessel at a preferred cooking off-set or tilt angle from vertical

Preferably the stub is hollow.

Preferably the stub teceiver provides a passage for the measutement of tempetature
(preferably providing an unintetrupted pathway to the vessel for measurement of vessel

temperature).

S11-
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Preferably the stub receiver comprises a temperature sensot for sensing temperature of the
vessel’s cooking sutface.

Preferably the stub receiver provides a protective housing ot shroud for a temperature sensot
for sensing temperature of the vessel’s cooking sutface.

Preferably the temperature sensor is an infra-red tempetatute sensor or a thermocouple.
Preferably the stub (ot stubs) extending from an underside of the vessel is received by.a stub
receiver, engagement of the stub with the stub receiver locating or positioning the vessel at a
preferred cooking off-set or tilt angle from vertical.

Preferably the stub(s) and the stub teceiver(s) engage each other at a first position and at a
second (preferably rotated) position the arm or blade stirrer for the vessel is engageable or
becomes engaged with a driver.

Preferably at the second (preferably rotated) position, the arm ot blade and vessel ate in an
opetable (preferably locked) position together. A
Preferably the arm ot blade is operable to substantially move meal ingtedients to a meal
dispensing spout tegion when a cooking program is compléte ot terminated.

Preferably the vessel is engageable with a cooking device, the cooking device compiising:

a recetver for the cooking vessel, a heat soutce for heating of the cooking sutface, an arm or
blade configured to move about the cooking surface for the moving of meal ingredients
located thereon or within the vessel, and a dispenser system in communication with the
vessel, the dispenser system configured for receiving a cartridge containing meal ingredients
to be dispensed into the vessel fot cooking at preferred or predetermined times during a
cooking progtam.

Preferably the vessel is engageable with a cooking device, the cooking device comptising:
the vessel, a heat source for heating of the cooking surface, an arm or blade configured to
move about the cooking surface for the moving of meal ingredients located thereon ot within
the vessel, and a dispenser system in communication with the vessel, the dispenser system
configured for receiving 2 cartridge containing meal ingredients to be dispensed into the
vessel for cooking at prefested or predetermined times duting a cooking program.
Preferably the vessel is engageable with a cooking device, the cooking device comprising:
the vessel, a heat source for heating of the cooking sutface, an arm ot blade configured to
move about the cooking sutface for the moving of meal ingtedients located thereon ot within

the vessel, and a dispenset system in communication with the vessel, the dispenser system
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configured for receiving of meal ingredients to be dispensed into the vessel for cooking at
preferred or predetermined times duting a cooking program. |

Preferably the vessel is engageable with a cooking device, the cooking device comprising:

the vessel, a heat source for heating of the cooking sutface, an arm ot blade configured to
move about the cooking surface for the moving of meal ingredients located thereon ot within
the vessel, and a dispenser system in communication with the vessel, the dispenser system
configured for receiving and dispensing of meal ingredients to be dispensed into the vessel
for cooking at preferred or predetermined times duting a cooking program.

Preferably the vessel is engageable with 2 cooking device, the cooking device comprising:

the vessel, a heat source for heating of the cooking surface, an arm ot blade configured to
move about the cooking sutface for the moving of meal mgredients located thereon ot within
the vessel, and a dispenser system in comtnunication with the vessel, the dispenser system
configuted for receiving and dispensing of meal ingredients to be dispensed into the vessel
for cooking at preferred or predetermined times during a cooking prégram, and wherein the
dispenser system further administers (preferably as a spray) liquid ingredient, such as oil or
water ot a water-based liquid into the vessel at prefetred or predetermined times during the
cooking program. .

Preferably the vessel is engageable with a cooking device, the cooking device comprising:

the vessel, a heat source for heating of the cooking sutface, and an arm or blade configured to
mo’vc about the cooking surface for the moving of meal ingredients located thereon or within
the vessel, whetein the vessel’s wall (or walls) include 2 first slot for receiving and locating
(and preferably supporting) a first end of the arm or blade and a second slot for receiving and
locating (and preferably suppotting) a second end of the arm or blade, the second end
engageable with a driver for moving the atm ot blade about the cooking sutface.

Preferably the vessel is engageable with a cooking device, the cooking device comprising:

the vessel, a heat source-for heating of the cooking sutface, and an arm or blade configuted to
move about the cooking surface for the moving of meal ingredients located thereon or within
the vessel, wherein one end of the atm or blade is receivable or locatable by a first section
(preferably a recess ot a slot) of the vessel’s wall, and the othet end of the atm or blade is .
supported by a second section (preferably a recess ot a slot) of the vessel’s wall, the other end
of the atm or blade engageable with a driver for moving the arm or blade about the cooking

surface.
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The vessel as claimed in any one of claims 94 to 124, wherein the vessel is engageable with a
cooking device, the cooking device comptising:

the vessel,

a heat source fot heating of the cooking sutface, and an azm or blade configured to move |
about the cooking sutface fot the moving of meal ingredients located thereon ot within the
vessel, whetein the cooking device further comptises of a stub receiver (ot receivers)
receivable of a locator stub (ot stubs) extending from the vessel, the stub receivex(s) locating
of the vessel at a pre-determined position when the vessel with locator stubs) is /ate teceived
in-situ.

Preferably the vessel is temoveable from the cooking device.

Preferably the vessel includes a handle or handles.

Preferably the handle ot handles ate heat insulated.

Prefef.ably the handle or handles are wooden.

Preferably the vessel is 2 spun or stamped steel, such as a catbon steel.

In 2 seventh aspect, the present invention may broadly consist in a cooking device for
cooking a meal or a part of 2 meal, the device comprising: a receiver for 2 vessel including a
cooking surface, a heat soutce for heating of the cooking susface, an arm or blade configured
to move about the cooking sutface for the moving of meal ingredients located thereon or
within the vessel, and a dispenser system in communication with the vessel, the dispenset
system configured for receiving of meal ingredients to be dispensed into the vessel fot
cooking at preferred or predetermined times duting a cooking program.

Preferably the heat source is an ignited fuel (such as a one or mote of a fuel gas from a ring
butner or a nit mesh butner ot a pre-mix air and gas system), or an electrically heated
clement, or an induction-type heat soutce (when coupled with the vessel or vessel’s cooking

surface).

Prefetably the heat source is a burner capable of (preferably rapidly) heaﬁng of the vessel’s
cooking sutface to an operational temperature.
Preferably the heat soutce is controllable or adjustable for controlling or adjusting the

temperatute of the cooking surface.
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Preferably the temperature of the cooking sutface is controlled or adjusted according to a
preferted or predetermined temperature during a cooking program or sequence of a cooking
program.

Preferably the cooking device further compzises of a fume extraction system, the fume
extraction system for extraction or temoval of cooking fumes ot other gases ot exhaust from
the heat source from or about the cooking device.

Preferably the vessel is sealed from heat source exhaust ot output gasses.

Preferably the dispenser system is programmable or automated for dispensing of meal
ingredients into the vessel according to a preferred or pre-determined cooking program.
Preferably the dispenser system is programable or automated for dispénsing of meal
ingredients into the vessel from a cartridge accotding to a prefetted ot pre-determined
cooking program.

Preferably the dispenser system comptises a loading zone fot receiving a cartridge, the
cartridge retaining meal ingredients to be dispensed to the vessel. 4 -
Preferably the dispenser system comprises a dtiver for actuating the caltrldge such that meal
ingredients are dispensed from the cartridge to the vessel.

Preferably the driver actuates the cartridge such that cartridge compattments or a base thereof
are moved relative to one anothet.

Preferably on insertion or loading of the carttidge to the dispensing system, the dtiver acts or

- operates to bring the cartridge into an initial orientation (prefetably the initial orientation

positions cartridge compartments to a starting otientation prior to initiation of a cooking
program).

Preferably the driver or a connector to the drivet locates the cattridge within the dispensing
system (preferably locking the cartridge in place).

Preferably a driver is engageable with the carttidge for actuating tnovement of the -
compartments and base portion relative to one another. .

Preferably the driver is engageable with the cartridge via a connector (preferably the cartridge
including a channel for receiving the driver ot a connectot of the dtiver).

Preferably the connector is bar engageable with a channel of the cartridge, the bat locating the
cartridge.

Preferably the dispenser system comprises one or mote liquid or liquid-based cooking
ingredient nozzles for spraying the liquid ot liquid-based ingredient in to the vessel.

Preferably the liquid or liquid-based ingredient is oil ot water ot liquid food ingtedient.
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Preferably the receiver is a stub receiver, receivable of the stub extending from a vessel.
Preferably the stub (or stubs) extending from an underside of the vessel is received by the
stub recetver, engagement of the stub with the receiver locating ot positioning the vessel at 2
preferted cooking off-set or tilt angle from vertical.

Preferably the stub(s) of the stub receiver(s) engage each other ata fitst position and at a
second (preferably rotated) position the arm ot blade stirrer for the vessel is engageable or
becomes engaged with a driver. |
Preferably at the second (preferably rotated) position, the arm or blade and vessel ate in an
opetable position (pteferably locked) together. |

Preferably the stub and stub receiver are hollow.

Preferably the stub and stub teceiver provide a passage for the measurement of temperature
(prefezéably providing an unintertupted pathway to the vessel for measurement of vessel
temperature). |

Preferably the stub teceiver comprises a temperatute sensor for sensing temperature of the
vessel’s cooking surface.

Preferably the stub receiver provides a protective housing ot shroud for a temperature sénsor
for sensing temperature of the vessel’s cooking surface.

Preferably the temperature sensor is an infra-red temperatue sensot ot a thermocouple.
Preferably the cartridge is as defined by any one of the first to fifth aspects above.
Preferably the vessel is as defined by the sixth aspect above.

Preferably the device is electically opetable with a fuel-gas heat source.

In an eighth aspect, the present invention may broadly consist in a cooking device for
cooking a meal ot a part of a meal, the device comprising: a receiver for a cooking vessel,
such a cooking vessel including a cooking sutface, a heat source for heating of the cooking
sutface, an atm or blade configured to move about the cooking sutface for the moving of
meal ingredients located theteon or within the vessel, and a dispenser system in
communication with the vessel, the dispenser system configured for receiving a cartridge
containing meal ingredients to be dispensed into the vessel for cooking at preferred or

predetermined times duting a cooking program.

In a ninth aspect, the present invention may broadly consist in a cooking device for cooking a

meal ot a patt of 2 meal, the device comprising: a vessel including a cooking surface, a heat
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source for heating of the cooking sutface, an arm ot blade configured to move about the
cooking sutface for the moving of meal ingredients located thereon or within the vessel, and a
dispenser system in communication with the vessel, the dispenser system configuted for
receiving a cartridge containing meal ingredients to be dispensed into the vessel for cooking

at prefetred or predetermined times during a cooking program.

In a tenth aspect, the present invention may broadly consist in a cooking device for cooking a
meal ot a patt of a meal, the devic.e comptising: a vessel including a cooking sutface, 2 heat
source for heating of the cooking sutface, an arm ot blade configured to move about the
cooking surface for the moving of meal ingredients located thereon or within the vessel, and a
dispenser system in communication with the vessel, the dispenser system configured for
teceiving of meal ingredients to be dispensed into the vessel for cooking at preferred or

predetermined times during a cooking program.

In an eleventh aspecf, the present invention may broadly consist in a cooking device for
cooking a meal or a part of a meal, the device comptising: a vessel including a cooking
surface, a heat source for heating of the cooking sutface, an arm or blade configured to move
about the cooking surface for the moving of meal ingredients located thereon ot within the
vessel, and a dispenser system in communicition with the vessel, the dispenser system
configured for receiving and dispensing of meal ingredients to be dispensed into the vessel

for cooking at prefetred or predetermined times during a cooking program.

In a twelfth aspect, the present invention may broadly consist in a cooking device for cooking
a meal ot 2 patt of a meal, the device éomprising: a vessel including a cooking surface, a heat
soutce for heating of the cooking surface, an arm ot blade configured to move about the
cooking sutface for the moving of meal ingredients located thereon ot within the vessel, and a
dispenser system in communication with the vessel, the dispenser system configured for
receiving and dispensing of meal ingtedients to be dispensed into the vessel fot cooking at
preferred or ptedetermined times during a cooking program, and whetein the dispenser
system further administers (pteferably as a spray) watet ot a water-based liquid into the vessel

at prefetred or predetermined times during the cooking program.

-17 -



10

15

20

25

30

WO 2010/095956 PCT/NZ2010/000010

In 2 thirteenth aspect, the present invention may broadly consist in a cooking device fot
cooking a meal or a part of a meal, the device comprising: a vessel including a cooking surface
(preferably the vessel rtemovable from the device), 2 heat source for heating of the cooking
sutface, and an arm or blade configuted to move about the cooking surface for the moving of
meal ingredients located thereon or within the vessel, wherein the vessel’s wall (ot walls)
include a first slot for receiving and locating (and preferably supporting) a first end of the arm
ot blade and a second slot for receiving and locating (and prefefably supporting) a second end
of the arm or blade, the second end engageable with a dtiver for moving the atm or blade

about the cooking surface.

In a fourteenth aspect, the present invention may broadly consist in a cooking device for

* cooking a meal or a patt of a meal, the device comprising: a vessel including a cooking sutface

(ptefetably the vessel removable from the device), a heat soutce for heating of the cooking
sutface, and an arm or blade configured to move about the cooking surface for the moving of
meal ingredients located theteon or within the vessel, wherein one end of the arm ot blade is
receivable or locatable by a first section (preferably a tecess or a slot) of the vessel’s wall, and
the other end of the arm or blade is supported by a second section (preferably a recess or a
slot) of the vessel’s wall, the other end of the arm or blade engageable with a driver for

moving the arm or blade about the cooking sutface.

In a fifteenth aspect, the present invention may broadly consist in a cooking device for
cooking a meal or a part of a meal, the device comptising: a vessel including a cooking sutface
(preferably the vessel removable from the device), a heat source for heating: of the cooking
surface, and an arm ot blade configured to move about the cooking surface for the moving of
meal ingredients located thereon or within the vessel, wherein the cooking device further
comprises of a stub receiver (o receivers) receivable of a locator stub (ot stubs) extending
from the vessel, the stub receiver(s) locating of the vessel at a pre-determined position when

the vessel with locator stub(s) is/are received in-situ.

In a sixteenth aspect, the present invention may broadly consist in a method for preparing a
meal or a part of a meal, the method comprising: selecting meal ingredients, the ingredients
selected to form the or a part of a meal, arranging or having the selected meal ingredients

arranged in a cartridge, the cartridge being receivable by a dispensing system communicable
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with a cooking device, the dispensing system programmable ot automated for dispensing of
the selected meal ingredients according to a preferred ot pre-determined cooking program,
the cooking program: initiating or being initiated when the cooking device is operated or

activated.

In a seventeenth aspect, the present invention may broadly consist in a method for preparing
a meal ot a'part of 2 meal, the method comptising: 2 consumer selecting a plurality of
ingredients to form the meal or at least a portion of the meal or at least a portion of the part
of the meal, the selected ingredients being arranged into a cartridge by the consumer or fot
the consumer or at least some of the selected ingredients having been previously arranged
into a cartridge, the cattridge being receivable by a dispensing systeﬁl communicable with a
cooking device, the dispensing system (preferably programmable or automated) fot
dispensing of the selected meal ingtedients accotding to a preferred or pre-determined
cooking program, the cooking progtam initiating or being initiated when the cooking device

is operated or activated.

In an eighteenth aspect, the present invention may broadly consist in a method for preparing
a meal or a part of 2 meal, the method comptising: a consumer selecting from an available list
of meal ingtedients, the ingredicnts selected to form the or a part of a meal,

the consumer selected meal ingredients arranged in a cartridge, the cartridge being
compartmentalised, meal ingredients compartmentalised by food type or prefetred cooking
time or both, placing the cartridge into a dispensing system communicable with a cooking
device, the dispensing system programmable of automated for dispensing of meal ingredients
accotding to a preferred or pre-determined cooking program, and activating the cooking
device to cook the meal ingredients according to the preferred ot pre-determined cooking

program.,

In 2 nineteenth aspect, the present invention may broadly consist in a method fot preparing a
meal ot a part of a meal, the method comprising: a consumet selecting from an available list
of meal options or part of a.meal options comprising meal ingredients, (preferably the meal
options or the part of the meal options available are pre-artanged in a cartridge), (preferably
the cattridge being compartmentalised, meal ingredients compartmentalised by food type or

prefetted cooking time or both), placing the cattridge into a dispensing system communicable
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with a cooking device, the dispensing system programmable or automated for dispensing of
meal ingredients according to a preferted or pre-determined cooking program, and activating
the cooking device to cook the meal inggedients according to the preferred or pre-determined

cooking program.

In a twentieth aspect, the present invention may broadly consist in a method for prepating a
meal or a part of a meal, the method comprising: selecting a meal from an available list of
meal options, the meal comprising all the ingredients for forming the selected meal, atranging
ot having the meal ingredients for the selected meal arranged in a cartridge, (preferably the
cartridge being compartmentalised, meal ingredients compartmentalised by food type or by a
preferred cooking time for some of the ingredients or both), placing the cartridge into 2
dispensing system communicable with a cooking device, the dispensing system programmable
or automated for dispensing of meal ingredients according to a preferred or pre-determined
cooking program, and activating ot initiating the cooking device or having the cooking device
activated or initiated to cook the meal ingredients (preferably according to a preferreci ot pre-

determined cooking program).

Preferably the cartridge is compartmentalised and the selected meal ingredients ate atranged

within the compartments.

. Preferably the meal ingredients are arranged in the cartridge or compartments of the

cartridge, accordihg to food type, ot in order of a preferred or a pre-determined cooking
duration(s), ot both.

Preferably dispensing of meal ingredients from the cartridge to the cooking device by the
dispensing system occuts at a preferted ot pre-determined duration during a cooking

program.

. Preferably ingtedients are dispensed from the carttidge according to food type, or in order of

a preferred ot a pre-determined cooking duration(s), ot both.

Preferably the preferre& ot pre-determined cooking duration is determined by food type.
Preferably the cooking device is progtammable or automated for cooking meal ingredients
dispensed accotding to a preferred or pre-determined cooking progtam.

Preferably a cooking sutface of the cooking device is tempetatute controllable or controlled.
Preferably the cooking surface is controllable or controlled according to a preferred

tempetature or a pre-determined temperature during a cooking program.
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Preferably at termination of the cooking program cooked meal ingredients are dispensed

from the cooking device.

Preferably at termination of the cooking program meal ingredients are dispensed
automatically from the cooking device to a meal recéptacle.

Preferably the meal receptacle is a meal plate or bowl or a sealable container, such as a heat
insulating container ot the type having a container pottion and a container sealing lid portion.
Pseferably at termination of the cooking program meal ingtedients are dispensed manually
from the cooling device to a meal receptacle. V

Preferably dispensing of cooked meal ingtedients is petformed using an arm ot blade, moved
in a direction to push the cooked meal ingredients food out of 2 cooking vessel.

Preferably the meal ingtedients ate.attanged in the cattridge in a preselected combination.
Preferably the cartridge contains a preselected combination of meal ingredients.

Preferably one or mote of the meal ingtedients are pre-prepared before being atranged in the-
carttidge.

Preferably pre-prepared meal ingtredients are pre-prepared according to one ot more of size,
shape or pre-cooking.

Preferably one ot more of the meal ingtedients are pre-cooked or partially cooked before
being atranged in the cartridge.

Preferably ingredients ate pre-prepared such that one ot more of the ingtedients (preferably
all of the solid ingredients) can be dispensed together for cooking ot be cooked in the same
time ot duration.

Preferably meal ingtedients include one or mote of solid food or liquid food or at least one
solid and at least one liquid ingredient.

Preferably meal ingredients ate a breakfast or a lunch ora dinner ingredients.

Preferably meal iﬁgredients include one ot more of ingredients of eggs or egg products, such
as for an omelette, scrambled egg, potato ot potato products, such as for hash browns, potato
pieces ot potato chunks, onions, tomato, pork or potk products such as bacon, sausages,
beans such as baked beans o chilli-style beans ot kidney beans, oats ot tolled oats for
potridge, daity products, such as cream ot milk.

Preferably meal ingredients are one or mote of the following: solid foods, liquid foods,
carbohydrate food forms, protein food forms, rice, noodles, semolina products, vegetables,
fruit, nuts, seeds, poultty or poultry products, bovine ot beef products, cervine ot cervine

products, leporids ot leporid products, ovine ot ovine products, porcine ot potcine products,
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fish including shell fish or non-shell fish, condiments such as salts or spices, sauces ot
flavourings.

Preferably one or more liquid or liquid-based cooking ingredient(s) are sprayed in to the
vessel (preferably via the dispensing system).

Preferably spraying is automatic according to onc ot mote of a sensed cooking surface
tempetrature or the predetermined cooking program.

Preferably the liquid or liquid-based ingredient is oil or water or liquid food ingredient.
Preferably, the cartridge is as defined in any one of the aspects above.

Preferably, the vessel is as defined in any one of the aspects above.

Preferably, the cooking device is as defined in any one of the aspects above.

In a twenty-first aspect, the present invention may broadly consist in a kit of parts comprising
a cattridge as defined in any one of aspects one to five above, and a vessel as defined in the
sixth aspects above, and a cooking device as defined in any one of the seventh to fifteenth

aspects above,

In a twenty-second aspect, the present invention may broadly consist in a use of the cooking

device according to the present invention for prepating a meal or a part of a meal.

In a twenty-third aspect, the present invention may broadly consist of a stir-fry meal prepared

according to the method of the invention ot by the cooking device of the invention.

For the purposes of this specification, poultty is generally defined as comprising of flesh or
meat ot patts of chickens or turkeys or ducks or geese or other bitds raised or available as

food for human consumption.

Advantageously, the cooking device of the present invention allows a stir-fry style method of
meal preparation to be cartied out. Further, advantages may be conveyed in assisting a stit-
fry style method of meal preparation according to the use of a compattmentalised cartridge
for containing food items ot meal ingredients, such as solid and liquid foods (e.g. tice ot
noodles, meat, vegetables, sauces or other condiments), to be dispensed at preferred ot

predetermined times during a meal cooking operation.
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The term “comprising” as used in this specification means “consisting at least in part of”.
When interpreting each statement in this specification that includes the term “comprising”,
features other than that or those prefaced by the tetm may also be present: Related terms

such as “comprise” and “comprises” are to be interpreted in the same mannet.

This invention may also be said broadly to consist in the patts, elements and features referred
to or indicated in the specification of the application, individually ot collectively, and any or
all combinations of any two or mote said parts, elements or featutes, and where specific
integers are mentioned herein which have known equivalents in the art to which this
invention relates, such known equivalents are deemed to be incorporated herein as if

individually set forth.

The invention consists in the foregoing and also envisages constructions of which the

following givés examples only.

BRIEF DESCRIPTION OF THE DRAWINGS
Preferred embodiments of the invention will be desctibed by way of example only and with
reference to the drawings, in which:

Figure 1 illustrates a perspective view of one embodiment of a cooking device according to
the present invention,

Figure 2 illustrates a front view of an embodiment of a cooking device with a vessel in-situ
according to the present invention,

Figure 3 illustrates a side view of one embodiment of a co‘oking device with a vessel in-situ
according to the present invention, |

Figute 4A is an end elevation view of one embodiment of a vessel according to the present
invention,

Figure 4B is a side elevation view of one embodiment of a vessel according to the present
invention,

Figute 4C is a top view of one embodiment of a vessel according to the present invention,
Figute 5A is a side elevation view of one embodiment of a stirret accotding to the present
invention,

Figure 5B is a top view of one embodiment of a stitrer according to the present invention

e

Figute 6 illustrates one embodiment of a cartridge according to the present invention,
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Figures 7A and 7B illustrates an embodiment of components forming a cartridge according to
the present invention,

Figure 8 illustrates one embodiment of a cartridge according to the present invention,

Figute 9 illustrates a top view of an alternative embodiment of a cartridge according to the
present invention.

Figute 10 illustrates a section view through the cartridge of Figure 9,

Figure 11 illustrates a section view through the cartridge of Figure 9 when the compartments
opening aligns with central void space opening,

Figure 12 illustrates in more detail an embodiment of a connector extending from the
cattridge of the present invention, and

Figutes 13A and 13B illustrate in mote detail an embodiment of 2 connector pottion of 2
dtiver accotding to the present invention;

Figutes 14 and 15 illustrate, tespectively, 2 top view and a bottom view of a further
embodiment of a seties of coxnpartrnénts,

Figures 16 and 17 illustrate, respectively, a top view and a bottom view of a further
embodiment of a base pottion,

Figure 18 illustrates an assembled cartridge using the compartments and base portion of
figures 14-17,

Figutes 19 and 20 illustrate sectional views through the assembled cartridge of figure 18, and
Figute 21 illustrates an embodiment of a connector bar for engaging with and rotating the

compattments of a cartridge.

.~ DETAILED DESCRIPTION OF PREFERRED EMBODIMENTS
This invention is designed to facilitate the ease of preparation of a stit-fry style cooked meal.
With teference to the accompanying figutes 1-13B, vatious aspects of the invention are

described below.

In one embodiment of the invention thete is provided a method of preparing a meal or a patt
of a meal. The method comprises selecting of meal ingredients (not shown), the ingredients
selected to form the ot a patt of a meal, arranging or having the selected meal ingredients
arranged in a cartridge 6. The cartridge 6 is receivable by a dispensing system 5
communicable with 2 cooking device 1. The dispensing system Sis progra:;nmable or

automated for dispensing of the selected meal ingredients (not shown) according to a
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prefetred or pre-determined cooking program, the cooking program initiating or being

initiated when the cooking device 1 is operated or activated.

In another embodiment of the invention there is provided a cooking device 1. The cooking
device 1 comptises a vessel 2 including a cooking sutface, a heat soutce 3 for heating of the
cooking surface, an atin or blade 4 configured to move about the cooking surface for the
moving of meal ingredients (not shown) located thereon or within the vessel 2, and a
dispenser system 5 in communication with the vessel 2. The dispenset system 5 is configured
for receiving a cartridge 6 containing meal ingtedients (not shown) to be dispensed into the

vessel 2 for cooking at prefetred ot predetermined times duting 2 cooking program.

In another embodiment of the invention there is provided a cartridge 6. The cartridge

comprises an enclosure 7 with a compartment or compartments 30, 8 for receiving meal

 ingtedients (not shown), (optionally) a lid 9 (not shown) coveting the compartment(s) 30, 8,

and a base portion 10 for supporting contents of the compartment(s) 8. The cartridge 6 is
configured such that a) the base portion 10 is removable ot moveable relative to the.
compartment(s) 30, 8 or the enclosure 7, ot b) the comparbrnent(s) 30, 8 is/ate moveable
relative to the enclosure 7 or the base portion 10, or c) the enclosure 7 is moveable relative to -

the base portion 10.

Given the configuration, in use, contents (not shown) of one or mote of the compartments
30, 8 may exit or be dispensed from the carttidge 6 at a preferted or predetermined time

during a cooking program.

In another embodiment of the invention there is provided a cartridge comprising a first part
B and a second part A. The first part B is a substantially hollow enclosute 7 with a base
portion 10, the base portion 10 sealing substantially the entirety of the bottom of the
enclosure 7 apart from a segment void 34 and a central void 23. The central void 23 being in
communication with a central void space 24 extending substantially centrally upwards of the
base portion 10, the enclosure 7 and central void space 24 communicable by a central void
space opening 25. The segment void 34 providing for dispensing of solid food ingredients
from the compartments 8. And, a second part A being a substantially hollow enclosure 26

teceivable within the first enclosute 7, one.or more compartments 30, 8 formed within the
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second part’s enclosure 7. The one or more of the compartments 30, 8 comprising of a
compartment opening 27 in a compattment wall 28, the opening 27 alignable with the
opening 25 of the first part B. ‘

In another embodiment of the invention thete is provided a method of pteparing a meal or a
patt of a meal. The method comprising a consumer selecting from an available list of meal
inggedients (not shown), the ingredients selected to form the ot a patt of 2 meal. Arranging
ot having the consumer selected meal ingredients arranged in a cartridge 6, the cartridge 6
being compartmentalised, the meal ingredients compattmentalised by food type or prefetred
coc;l«:ing time or both. Placing the cartridge 6 into a dispensing system 5 communicable with
a cooking device 1, where the dispensing system 5 is programmable ot automated fot
dispensiné of meal ingredients according to a prefetred or pre-determined cooking progtam
and activating the cooking device 1 to cook the meal ingredients according to the prefetred or

pre-determined cooking program.

The cookjmng device 1 uses a heat source 3 to heat the cooking sutface of the vessel 2. “The
heat source 3 can be of vatious types, but may for example be an ignited fuel, such as a fuel
gas, typically as used with a ring burnet. In vatious alternatives, the heat source 3 can be an
electrically heated element, or an induction-type element when coupled with an appropriate
vessel or cooking surface matetial. In one example the heat source is a nit mesh butner oz 2
pte-mix air and gas system. Preferred heat soutces ate those, such as suitable burners, that
ate capable of rapidly heating of the vessel’s cooking sutface to an operational temperature.
Such heat soutces should also be those enabling fine control of high end power output and

low end teduced power output for suitable temperature control of the cooking sutface.

The temperature of the cooking sutface is measurable using a sensor 11, such as for example
an infra-red sensor. Thermocouples attached to patts of the vessel 2 can also be used. The
sensed temperatute of the cooking sutface may be fed to a controller which compares the
cooking sutface temperature with a temperature set-point according to the preferred ot

predetermined cooking surface temperature during a cooking program.

Depending on the sensed temperature, the temperatute of the cooking surface may need

altering. For example, if the temperatute needs incteasing, the heat source 3 can be
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controlled to output more heat, such as by increasing the amount of fuel being ignited.
Alternatively, if the cooking sutface is too hot, the heat soutce can be controlled or adjusted
to reduce the heat b4eing outputted. In this manner, the cooking surface temperature can be
controlled. The control of adjusting of the heat soutce 3 can be automated in conjunction

with the temperature sensor 11 and a heat source controller (controller not shown).

Control of the cooking surface temperatute may be patticularly useful where, for example,
different types of meal ingredients ate being cooked duting a cooking program. For example,
the cooking of meats or vegetables often requires different tempetatures. The temperature of
the cooking surface can also be vatied depending on a preferred or predetermined
temperature duting 2 cooking program coinciding with dispensing of meal ingredients from

the cartridge 6 to the vessel 2.

The dispenser system 5 is able to be programmed ot automated so meal ingredients from the
cattridge 6 are dispensed according to a prefetred ot pre-determined petiod during a set
cooking program. A variety of diffetent cooking programs can be selected. For example, the
cooking program will depend at least in part on the types of foods being cooked and may also
depend on a user’s preference, for example vegetables less cooked need less time exposed to
heat of the cooking surface, whereas vegetables more cooked need more time exposed to heat

of the cooking sutface.

The cooking program can be activated by pushing a start button. Thé program can first
instruct the vessel 2 to be heated to a certain temperature at which point, for example, oil can
be dispensed into it. Then, once the vessel 2 reaches another ptedetermined temperature the
solid and/ot liquid food ingredients can be dispensed. There may be a ‘sensor (not shown)
which indicates if the cartridge 6 has been cotrectly loaded into the dispensing system 5. This
sensor can be used to prevent the cooking program from starting if the cartridge 6 is not

propetly loaded, alternatively it could activate the cooking program.

The cartridge 6 is configured having an enclosute 7 fot supporting of a compartment ot
compartments 30, 8 that ate sized or shaped for receiving meal ingredients. Optionally, a lid
9 can be provided for covering the comparttments 30, 8. The lid 9 can be multifunctional.

Fot example, the lid may be used to cover an empty or unused cartridge, thereby keeping the
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compartments 30, 8 stetile or in a clean ot hygienic condition. When the cartridge
compartments 30, 8 need to be filled with meal ingredients the lid 9 can be temoved and then
replaced to prevent meal ingredients arranged in the compartments 30, 8 from being
contaminated with dust, bacteria, bugs or other meal ingredients. The lid 9 can thetrefore be
used as 2 way of sealing meal ingredients within the cartridge compattments 30, 8 for an
extended period of time. The lid 9 can be applied in a factory whete meal ingredients are
ptepared and arranged or placed in’.co the compartments 30, 8 ot applied by a user. The lid 9
therefore also helps in retaining the meal ingredients in the cartridge during transport
opetations. The lid 9 is removable. In one embodiment, the lid 9 may remain in place when
the cartridge 6 is placed in‘the dispenser system 5, although in an alternative the lid 9 can be

removed ptior to the cartridge 6 being inserted into the dispenser system 5.

The cattridge 6 further includes a base pottion 10 for supporting contents of the

compartments 8.

Vatious alternative arrangements of a cartridge 6 configuration are contemplated. The
different configurations are provided as means of allowing meal ingredients contained within’
the compartments 30, 8 to exit or be dispensed from the cartridge 6 into the vessel 2 at a

prefetred or predetermined time duting a cooking program.

The way in which meal ingredients are dispensed from the cartridge 6 can be achieved in

vatious ways.

For example, in one embodiment the base portion 10 can be temovable ot moveable relative
to the compartment(s) 30, 8 or the enclosure 7. In another example, the compartment(s) 30, 8
ate moveable relative to the enclosute 7 or the base portion 10. In yet a further example, the
enclosure 7 is moveable relative to the base portion 10. Each example provides for the
telative movement of the cartridge 6, enclosure 7, compartment(s) 30, 8 or base pottion 10.
Relative movement of the cartridges 30, 8 at facilitates meal ingredients contained within one
ot mote compartments 30, 8 of the cartridge 6 to be moved to a position allowing dispensing

of the meal ingredients into the vessel 2 for cooking.
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The dispensing system 5 is activated or opetable to dispense meal ingredients from the
cattridge 6 at preferred or predetermined times according to a cooking program, the cooking
program being initiated or activated when the cartridge is inserted into the dispensing system

5, or by a manual user over-ride activation.

It will be appreciated activation of the dispenser system 5 is coupled with the cooking device
1 for operation or activation of the cooking program which includes sensing of the cooking
surface temperature and suitable adjustments. When the cooking surface reaches a preferred
or predetermined temperature the first items of meal ingredients, such as meats, may be

dispensed from compartments 30, 8 of the cartridge 6 via the dispensing system 5.

It will be appreciated the cartridge 6 can have two ot mote compattments 30, 8 for receiving
meal ingredients. Each compartment 30, 8 may teceive either a solid or a liquid meal
ingtredient, for example meat, vegetables, rice — liquid ingredients being placed into
compattments 30 and solid ingredients being placed in compattinents 8. Compartments may

receive meal ingtedients based on their otder of being added to the vessel 2.

The compartments 30, 8 can be of the same or a different volume, althoughr it will be
appreciated the volume for solid ingtedient compartments 8 may be latger than for those of
liquid ingredient compartments 30. The compartménts 30, 8 of the cartridge 6 can be
configurable or designed to accommodate meal ingredients of different portion sizes ot
shapes, for example tice and peas may have similar sized compartments, whereas meat
pottions or other larger meal ingredients may need latger compartment sizing to

accommodate their meal contribution portions.

In one patticular embodiment, the cartridge 6 is circular and with compartments 30, 8 spaced
radially about the caftridge. Such an atrangement is illustrated by ﬁgure 8. In an alternative,
the cartridge 6 can be formed or placed within a square or rectilineat shaped enclosute 7,

forming for example a drawer.

The catttidge 6 can be formed from the assembly of two ot mote components, such as
Hlustrated by figures 7A and 7B and an assembled version in figure 6. In the embodiment

illustrated by figures 7A and 7B the second part A can be formed to interlock or fittingly
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engage with the first part B. The first and second patts B, A can be assembled to form a
cattridge 6. In this manner, it will be appteciated ease of manufacturing of cartridge 6 parts
or components can be performed by injection moulding techniques. This may allow mass
production of cartridges 6. For example, this may allow castridges 6 to be produced at low
cost. Those cartridges 6 can then be filled with meal ingredients in its compartments 30, 8,

sealed with a lid and sold, for example in supermarkets.

Forming of the cartridge 6 from sepatate parts A, B can also facilitate the ease of sterilisation

ot washing of the cattridge before te-use.

The dispensing system 5 is preferably configured to receive the cattridge 6 in the form of a
compartmentalised drawer, such a drawer optionally having a handle 35 for ease of handling.
In this manner, the cartridge 6 can be slotted or slid into position within the dispensing

system 5. The dispensing system 5 can include a sensor ot switch which is activated when the
cartridge 6 is apptoptiately positioned or engaged with the dispensing system 5. In otder to
actuate the cartridge 6 so that meal ingredients ate dispensed from the vatious compartments
30, 8, the dispensing éystem 5 additionally comprises a dtiver 12 ot a connector mechanism

coupled to the driver.

Such a dtiver 12 is used to actuate the cartridge 6 such that the selected meal ingredients are
dispensed from the cartridge 6 to the vessel 2 according to the cooking program being used.
In vatious embodiments, the dtiver 12 can actuate the cartridge 6 via cartridge connector 32
such that the cartridge coiﬂpa_ttments 30, 8 can be moved relative to the enclosure 7 and bése
portion 10 (ot the enclosute 7 can be moved relative to the compartments 30, 8 or base
portion 10) allowing selected meal ingredients to exit ot be dispensed from the cartridge 6.
Rotation of the compartments 30, 8 is also required to align the compattment opening 27
with the central void opening 25 for dispensing of liquid ingtedient via the centtal void space

24, 29 and out of the central void 23.

In one preferred configuration the first part B remains fixed in position or static, while the
second part A housing the compattments 30, 8 is moved or rotated. In this manner, the
compattments 30, 8 ate brought or moved into dispensing positions, such as solid ingtedient

compattments 8 being moved into a position above the segment void 34 and the liquid
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ingredient compastments 30 being moved so their openings 27 align with the opening 25 of

the central void space 24 of the first part B.

The dsiver 12 includes a connector portion 13 for connecting with and actuating the
connector 32 of the cartridge 6 to dispense meal ingtedients from the compartments 30, 8.
When the cartridge 6 is received within the dispensing system, as well as holding part B in a

fixed position, it is necessary for the internal part A to connect with a motor or driver 12.

In another preferred configuration, the top ot upper end of the centtal void space 29 to part
A has a spline or spindle or triangular or trapezoidal ot other suitably shaped connector 32.
The motor or driver 12 has a sympathetic receiving or engaging portion 13 for connecting
with connector 32 to drive and thus totate part A telative to part B. The connector patt 13 of
the driver 12 and of part A 32 are designed to slide ot easily engage with each other. In this
manner, the connector 32 or driver 12 are configured such that should the connector 32 be
slightly out of radial alignment with the dtivet connector pottion 13, then the driver portion

13 ot the connector 32 will naturally rotate or move into alignment for engaging one another.

Figures 12, 13A and 13B illustrate the connectots 32, 13 showing one embodiment of how

these parts may be able to engage with each other.

An alarm system can be coupled with the dispensing system 5 so any incotrect location of the
cattridge 6 sets off 2 warning signal, such as a light or sound. The cortect insertion angle of
the cartridge 6 with the dispensing system 5 is designed to be easily discernible to a user with,

for example, a cleat front to the cartridge 6 aiding a user.

The cooking device 1 can optionally include an extractot fan (not shown). The extractor fan
can be an in-built device located adjacent ot positioned approptiately whilst not intetfeting
with the segment void 34 or cartridge 6. The extractor fan provides suction for removal of
cooking smells and gases. The exttactot fan device can be connected to a portable or flexible

hose to discharge of smells and gases away from the cooking device 1.

In an alternative however, a pottable or flexible hose or conduit can be connected to 2

ducting (not shown) which can be substituted for the extractor fan, the hoses themselves
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connected to a central extraction device fot sucking or removing of gases from the cooking
device 1. For example, a portion of the dispenser system 5 can be rebated or filleted to
provide an angle that allows a large enough space without interfering with the segment void
34 or cartridge 6. A fan can be installed in the filleted space fot extracting cooking fumes.
This may be particularly advantageous since large scale extraction in kitchens is can be costly.
Such a system may aid the invention by localising ex&action facilities into the device 1.
Individual devices 1 can be connected via a flexible hose system to extract gases ot fumes to

an extetior location.

Advantageously, the cartridge 6 provides a means of automatically dispensing both solid and "

liquid food with a single rotary action driven by a driver 12 of the dispensing system 5.

An important aspect of being able to automatically stir fry food is being able to automatically
dispense uncooked food items into the cooking vessel 2. Stir—fryAstyle cooking methods
usually involves the addition of oil, solid food particles and a sauce. Different types of solid
food patticles are common including meats and vegetables which need to be dispensed at
different times during a cooking program. Similatly, oil is usually added at the b.eginning and

the sauce at the end, though not necessarily.

Various types of rotaty dispensets for automatically dispensing solid food particles are known
in the art. Typically however, for dispensing liquid food, pumps or valves are used which are
expensive and involve additional mechanisms that need cleaning and maintenance. In
contrast, the invention provides for an integrated dispensing of solid and liquid components
from a single unit or carttidge 6. Advantageously, that unit or cartridge 6 can be controlled

by single rotary action, for example a single motor or driver (not shown, but part 16 of which

" extends to connect with the arm or blade 4).

In a preferred form of the invention, the cartridge 6 comprises of a two patts, a first patt B
and a second patt A that fit or can be assembled togethet (as in figure 6) and that can be
separated from each other with relative ease. The separate parts A, B can be sepatated for

ease of cleaning, manually or in an automated device, for example a dishwasher.
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As shown in figure 7B, there is a first part B of a generally hollow shallow cylinder shape with
a base portion 10 substantially sealing or closing the entirety of the bottom ot lower end
pottion of enclose 7, except for central void 23. The central void 23 is in communication
with a central void space 24. The base portion 10 also includes a section or segment void 34
which does not seal or is not closed off, allowing for solid food ingredients to be dispensed

from the cartridge 6 as the compartments 8 ate moved into a position over the segment void

34.

The central void space 24 of the fitst patrt B includes an opening 25 in a lower end of its side
wall. The side wall opening 25 provides for access or ingtess of liquid food ot liquid meal
ingredients into the central void space 24 for dispensing into a vessel 2 during a cooking
program. Liquids can drain through the central void space opening 25, enter the central void

space 24 and then drain down out through the central void 23 into an awaiting vessel 2.

As shown in figute 7A, thete is a second patt A of a correspondingly shaped part configured
to fit within the enclosure 7 or shell or external walls of the first part B. The second i)art A
also includes a central void space 29 configured to fit snugly ovet or about the central void .
space 24 of the first part B. The fit or engagement of the second patt within the first patt’s
enclosure is advantageously in a sealingly engageable ot abutting manner - pteventing liquid

leakage from inner liquid compartments 30.

Advantageously, the first and second parts fit together and form a seal about the central void
spaces 24, 29 of their own accord. However, a tight fit of the parts A, B can assist in
ptoviding for automatic sealing of the compartment 30 opening 27. In this manner, only
when the openings 25, 27 are aligned will liquid be allowed to drain from the compartment 30

into the central void space and out of the carttidge 6.

"To assist with the snug or liquid tight fitment of the central void spaces 24, 29 with each

other to prevent liquid leakages a sleeve can be used to sutround the central void space 24 of
the first part B, the sleeve forming a seal with the central void space 29 of the second patt A
when the first and second part B, A ate engaged with one anothet. Such a sleeve can be
formed of a plastic or elasticised or deformable material, a material that fills the gap between

the external walls of each central void space 24, 29 and prevents liquid leakage is useful.
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Other valves or o-rings can be used for sealing any gap between the central void spaces 24, 29
for preventing liquid leakage from compartments 30. The sleeve or valve ot o-rings should
be positioned ot formed such that the openings 25, 27 can be aligned and be in

cominunication.

An assembled cartridge comptising the first and second patts B, A is shown by figure 6. The
arrangement and ability for communication of the both openings 25, 27 and thetefote the

central void spaces 24, 29 is apparent from figure 6.

The second part A provides for one or a seties of compartments 30 which can contain liquid
meal ingredients. Such compattments can be configured for receiving liquid ingredients,
holding the liquid and then dispensing the liquid when the openings 25, 27 of the

compartment 30 and central void space 24, 29 are aligned.

More specifically, a corﬁpartment 30 to store and dispense of liquid ingredient includes an
opening 27 in its side compartment wall that, when the compartment 30 is suitably rotated
about the central void space 24 of the first patt B, allows for alignment of the openings 25, 27
and liquid can freely flow out of the comparttment 30 to the central void space 24, 29 and
drain out through the central void 23 into an awaiting vessel 2. An aligned configuration of

openings 25, 27 is illustrated by figute 6.

In the second part A, the compartments 30 have 2 floot portion 31 extending inwards and
downwards toward the central void spaces 24, 29. In this manner, liquid is retained in the
compattment 30 and directed toward the opening 25 for drainage out of the compartment 30
when the openings 25, 27 are aligned. The floor portion is angled such that liquid ingfedients
can prefetentially drain or run off the surface by gravity. Additionally, an extension 33 of the
central void space 24 below the base portion 10, such as for example in the form of a tube,
futther provides for ditection of the liquid ingredient into an awaiting vessel 2. The extension

can also assist as a drip edge, helping keep the cartridge in a clean and operational state.

Rotation of the compartments is as previously desctibed, a driver can engage with the second

part A ot the first part B to totate compattments relative to the central void space 24. In this
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mannet, foods can be dispensed from the cartridge 6 according to a preferred sequence in a

cooking program.

Liquid food compartments 30 can be arranged in a sequence intesspetsed with solid food
compattments 8 accotding to a preferred cooking program ot sequence of solid and liquid

foods to be dispensed.

For example, in another embodiment, although not shown, a series of individual
compattments can be arranged and be connectable to one another forming the compartments
of patt A. Whete such a configuration is operated, the individual compattments can furthet
engage with the second part A, for example with slots in an internal wall of part A to locate
each of the compartments in a fixed position. The whole of part A can then be rotated by
the duver, such as a stepper motor, within part B for dispensing of meal ingredients

according to a cooking program.

In a further embodiment, extending outwardly from the central void space wall 28 of part A
is a series of radial arms 48, the gaps between the radial atms 48 forming the compartments 8,
30. Such radial arms 48 extend out from the central void space 29 to an outer circular ting
wall 38 that fits within the enclosute 7 or shell of part B. Inner compartments 30 adjacent the
central void space 29 can be used as the liquid ingredient compattments. Those inner liquid
ingredient compartments 30 ate separated from outer solid ingredient compattments by the

wall 38. For example, sce the atrangement of compartments 30, 8 illustrated by figure 8.

"The location of the radial arms 48 relative to the segment opening of part B determines at
what sequence the solid ingredient components ate to be dispensed. The location of the
liquid compattment’s opening 27 relative to the opening 25 of the central void space 24
determines at what sequence liquid ingtedient components ate to be dispensed. Such an
embodiment lends itself such that with a singulat rotary motion liquid and solid ingredient

components can be dispensed simultaneously.

If only liquid ingredient is to be dispensed, then the corresponding outer solid ingredient
compartment 30 that would otherwise be located over the base pottion 10 section ot segment

which is not sealed or closed off and must be empty of meal ingtedient. Similasly, if only
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solid ingredient is to be dispensed, then the corresponding innet liquid ingredient
compartment 30 that then has its opening 27 (of part A) aligned with the opening 25 of part
B must be empty of food. If wanted, both solid and liquid ingredients may be added

stmultaneously in which case both inner 30 and outer 8 compartments can be filled.

It is important there is created a seal between the second and first parts A, B such that liquid
does not leak between the two central void spaces 24; 29 from liquid compattments 30. In
some embodiments this can be achieved using central tubes as the central void spaces 24, 29
constructed having tight tolerances duting manufacture. Alternatively, at least one part of the
central void spaces 24, 29 can be made out of semi-flexible plastic so that it stretches inside of
or over the other central void space 24, 29. In a further altetnative, a sleeve (not shown) can
be used between the two central void spaces 24, 29 or tubes having one or a series of seals,

valves or o-tings (not shown) to prevent leakage.

In a prefetred embodiment, a stepper motor driver (not shown) controls the location of part
A relative to part B. Such a stepper motor can be programmed to rotate to a specific radial
position. In this mannet, a cooking program or sequence for dispensing of ingredients from

compartments 30, 8 can be achieved.

In an even further embodiment, the cartridge 6 can be housed within a drawer, such as that
illustrated by figure 8, and can be of any shape configured to be received by the dispensing
system. For example, the exterior of the enclosute 7 ot shell of part B can be formed in a
square or rectangular shape. Such lineat shapes may allow gieater ease of handling by a user.
‘The drawer can be shaped so it easily slides into a receiving void of the dispensing system like
a drawer. In such a configuration, the extetnal of the enclosure 7 or shell of patrt B can not
rotate and so is held ﬁrr‘nly in location by its shape and ot by other locks for holding the

drawer in position.

As well as holding the outer patt B in a fixed position, it is necessary for the intetnal part

A to connect with 2 motor or driver 12 allowing rotation. In a preferred embodiment, the
top or upper end of the central void space 29 to patt A has a spline or spindle or triangulas or
trapezoidal or other suitably shaped connector 32. See fot example figure 12 as one

embodiment of a suitably shaped connector 32. Then, the motor or driver 12 can have a
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sympathetic receiving or engaging pottion 13 (see for example figures 13A and 13B) for
connecting with connectot 32 to drive the connector 32 and thus rotate part A relative to part
B. The connector patt 13 of the motor 12 and of patt A 32 are designed to slide o easily
engage with each other. In this manner, the connector 32 or driver are configured such that
should the connector 32 be slightly out of radial alignment with the dtiver connector portion,

then the driver or the connector 32 will naturally totate or move into alignment.

An alarm system can be coupled with the dispensing system so any incotrect location of the

cartridge sets off a warning signal, such as a light ot sound.

The correct insertion angle of the cartridge 6 with the dispensing system 5 is designed to be

obvious with, for example, a clear front to the cartridge 6 aiding a user.

‘The compartments 8 of the cattridge 6 ate suppotted by the base portion 10, until such time
as the compartments 8 are rotated relative to the base portion 10 and solid food ingredients
can be dispensed via the segment void 34. In such an embodiment the driver 12 can actuate
the cartridge 6 such that compartments 30, 8 can be moved Wlthm the enclosure 7 until a
compartment 8 containing solid meal ingtedient is located over the segment void 34, or if the
base portion 10 is being rotated, the solid ingredients in a solid comparttment 8 are exposed.
Liquid ingredient can be dispensed when the openings 25, 27 of the compartment 30 and
central void space 24, 29 are aligned. When such a rotation made, at the point the solid meal
ingredients are no longer suppotted by a base pottion 10 the solid ingredients are free to fall

from the cartridge 6 into the vessel 2 for cooking. -

Advantageously, the cartridge 6 is configured to be tobust, cheap to ptoduce, relative ease of

fitting the parts together and to also separate them simply, and are easily cleanable.

The dispenser system 5 is positioned such that meal ingtedients contained within the
compartments 8 are allowed to fall ot be dispensed into the vessel 2. One preferred position

for the dispense system 5 is overhead of the vessel 2.

The dispenser system 5 is optionally activated upon insertion of a cartridge 6. This activation

may simultaneously activate the cooking device 1 in preparation fot cattying out a preferred

-37.



10

15

20

25

30

WO 2010/095956 PCT/NZ2010/000010

ot predetermined cooking program. On/off switch 15 is also provided for powering of the
cooking device 1. A time elapsed during a cooking program ot time to complete the cooking

program can be shown in a display 16.

The cooking program can be selected by a user of the cooking device 1. The cooking
program is an automated sequence of steps for dispensing of meal ingredients from the
cartridge 6 into the vessel for cooking. Meal ingredients can be arranged in a cartridge 6
according to the sequencé they must be cooked, in ot a prefetence of cooking. This may in
part depend on a uset’s meal preferences, although it may also depend on the meal

ingredients to be cooked.

The cooking device 1 can also be operated in an automated mannet in conjunction with the
cooking program selected by the user. The cooking progtam may also include operation of
the arm or blade 4 for the stirting of meal ingredients in the vessel 2 and across or about the
cooking sutface. In this manner, the arm ot blade 4 can be consider a stitrer or a scrapef.
Operation of the stitter ot scraper can also be automated to begin operation when the

cooking program is started and end operation when the cooking program is complete.

Opetation of the stirret, such as the number of rotations ot speed of rotation can also be

dictated by the sensed temperature of the cooking sutface.

In various aspects, the arm oz blade 4 preferably contacts at least part of the cooking surface.
In one embodiment the arm or blade 4 can have undulations or cut—aw';ty sections from the
part of the arm ot blade 4 that would otherwise come into contact with the vessel surface.
The arm ot blade 4 can be driven to rotate in a substantially hotizontal manner. The atm ot
blade 4 can be moved about the cooking sutface ot the cooking sutface and the vessel’'s 2
internal sutface via a dtiver 16 ot motoz (not shown) located within the cooking device 1.

The arm ot blade 4 can be connected to the motor or driver by a linkage or articulation 16.

A slot 17 is provided in the wall of the vessel 2 for teceiving an extension 20 of the atm ot
blade 4. The extension 20 of the atm ot blade 4 rests in the slot 17 and is held in place by an
end locator 21, the other end 22 of which is also adapted to rest within a slot extends out

from the vessel’s wall and connects to the dtiver 16 for rotation. In this manner, the atm ot
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blade 4 is rotated about a substantially horizontal axis to move ingredients about the inside
sutface of the vessel 2. Ingredients ate moved up the walls of the vessel 2 until the
ingredients fall back down to the vessel’s cooking surface, thus rotating ingredients about foxr

achieving a preferred stit-fry style method of cooking.

In one embodiment the slots 17 are provided slightly too deep and undet its own self-weight
or alternatively by one or mote tesiliently flexible of biasing devices, such as springs, the arm
or blade 4 is biased or tended towards the cooking surface of the vessel 2. In another

configuration, the arm or blade 4 can be dtiven via a direct connection extending through an

underside of the vessel 2.

One end of the arm ot blade 4 preferably sits ot rests on the base of one of the section (or
slot), such an end of the arm ot blade 4 engaging with the driver. This engagement fot
example by a coupling ot connector mechanism where a leading edge of a male component
of the atm or stirrer blade has a first tapet, and where a receiving female part on the driver ot
connector mechanism has a second inverse taper. The receiving female part has an outef
covet that is rotatable to allow engagement with the male part of the arm or blade 4, the outet
cover configured for closing about the male patt of the arm or blade 4 to lock in place. In
this manner, the arm ot blade 4 can be engaged ini a position ready fot a cooking operation.
The automatic closing of the outer cover may be petrformed by sptings connected to the
cover. The nature of such an engagement frieaning that both the arm ot blade 4 and the

vessel ate locked into a (second) ready-to-operate position. -

The other end of the arm ot blade 4 preferably sits just above the base of the other section
(ot slot) when the atm or blade 4 is at its Jowet-most position of travel across the cooking
surface of the vessel. In such a configuration, this means the arm or blade 4 is itself not
supported by the section (slots) in the vessel but instead by the base of the vessel supporting
the actual blade itself. Such a setup providing a means by which the atm ot blade 4 scrapes

the cooking sutface of the vessel.

Scraping is effectively achieved by the end connected to the driver or connectot mechanism
(preferably in a hinged manner) effectively being a pivot point while the self weight of the

stirrer blade tends to rotate the arm ot blade 4 down towards the cooking surface. That pivot
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action being assisted by means of a hinge at the end of the stirrer blade that is supported by
the first section (ot slot).

The vessel 2 can be of any desirable shape ot configuration, although a hemisphetical shape
may be most appropriate. Such a shape can allow meal ingredients to be retained within the
vessel 2 duting a cooking program and when stirred by the arm or blade 4. The vessel 2 can
also include vertical extensions at the upper edge of such a hemispherical shape to help
contain meal ingredients within. This extension may also help to contain ingredients when
being moved by the arm or blade 4, enabling the ingredients to fall back to the base of the
vessel 2 ot onto the cooking sutface in a different orientation to its ptior position or

otientation on the cooking surface ~ this enabling a stir-fry style method of cooking,

The vessel 2 optionally also includes a meal dispensing spout tegion (not shown). The meal
dispensing spout region allows a cooked meal to be rriqved to the spout by the atm or blade 4
and dispensed into a waiting container or plate for serving food to a customet ot uset of the
device 1 for consumption. For example, the meal can be dispensed from the spout into a
waiting heat insulating container. The arm ot blade 4 can be progtammed to move in a
particular manner once the cooking program is complete, in this manner providing for a motre
fully automated method of meal prepatation and serving. Alternatively, cooked ingtedients
can be manually dispensed by a user by removing the vessel 2 from the receiver 18, then

manually manipulating the arm or blade 4 to move ingtedients from the vessel 2 to the spout.

The cooking device 1 can optionally comprises a vessel 2 receiver or receiving device 19.
Such a receiver ot teceiving device 19 can locate the vessel 2 in a preferred cooking position
duting a cooking program. The receiver 19 can hold the vessel in the preferred cooking
position, such as a tilted or off-set position from the vertical. Such an angle may assist with

the movement and rotation of solid meal ingredients about the vessel 2.

. The receiver 18 can teceive a stub 19 extendihg from the vessel 2 and both can be hollow

allowing an infra-ted temperature sensor to be mounted underneath of the vessel 2 for
sensing of the temperatute of the vessel’s cooking sutface. The vessel can also be held at a
slight tilt from the vertical duting a cooking program. The tilt can be determined by the
engaging of the vessel 2 stub 18 with the teceiver 19, or the anglé of the stub 18 extending
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from the vessel 2. Ideally, the infra-red sensor uses the hollow void of the stub 18 and
receiver 19 to measute vesse] surface temperatute, the receiver 19 and stub 18 being absent of

flames when an ignited fuel heat source 3 is used.

The vessel 2 can includes a handle or handles 14. The handle or handles 14 can be heat
insulated or formed of wood or timber; The vessel 2 can be made of aﬁy suitable cooking

material; preferably however the vessel 2 is a spun steel such as a catbon steel.

From the above it will be appreciated the cartridge 6 can be loaded with meal ingredients.
The meal ingredients can be selected by a user and those ingredients atranged in the cartridge
6 compartments 8. The meal ingredients are desitably atranged in the cartridge 6 by i) food

type ot ii) in order of a prefetred or a pre-determined cooking duration(s) or iii) both i and ii.

A prepared car&idge 6 with meal ingredients already loaded into the compattments can be
provided. In this manner, a user of a cooking device 1 can purchase a cartridge 6 pre-loaded
with ingrediénts. Ingtedients can be arranged in the cartridge 6 according to cooking
programs ot meal types preferred (i.e. chicken stir-fry, or beef stit-fry or vegetatian stit-fiy).

Such meal ingredients are atranged in the cartridge 6 in preselected combinations.

Cartridges 6 can be supplied with one or more of the meal ingredients already pre-prepated,

the ingredients requiring only minor additional cooking for preparation as part of a meal.

It will be appreciated there are a large variety of meal ingredients that can be used for
prepating a meal. One or more of the meal ingredients can be pté-cooked or partially cooked

before being arranged in the cartridge for further cooking in the device 1.

The meal ingredients can be those used as a breakfast or a lunch ot a dinner.

The meal can include one or mote of solid food ot liquid food ot both. For example, meal
ingredients can be selected from one ot more of the following: carbohydrate food forms such

as tice or noodles or semolina products, vegetables, fruit, nuts, seeds, poultry or poultry

products, bovine ot beef products, cervine or cetvine products, leporids ot leporid products,
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ovine ot ovine products, potcine ot porcine products, fish including shell fish or non-shell

fish, condiments such as salts or spices, sauces ot flavourings.

The meal ingredients can also include one or more of ingredients of eggs or egg products,

such as for an omelette, scrambled egg, potato or potato products, such as for hash browns,

potato pieces or potato chunks, onions, tomato, potk or potk products such as bacon,
sausages, beans such as baked beans or chilli-style beans or kidney beans, oats ot tolled oats

for porridge, daity pfoducts, such as cteam or milk.

The vatious forms of the invention described above preferably allow for the ease of
pteparation of a cooked meal. The cooking device 1 and dispenset system 5 providing for an
automated means of cooking meal ingredients. The meal ingredients ate supplied to a
cooking surface at predetermined times according to the ingredient type and style of meal to
be prepared. Advantageously a stit-fry style method of meal preparation can be performed by
the cooking device 1 when charged with meal ingredients from the cartridge 6 at the

approptiate time duting a cooking program.

In other forms of the invention, the dispenser system 5 can include systems for
administration of liquid or liquid-base ingredient via one ot a seties of spray nozzles. Such
ingredient may be oil, water ot sauces. Preferentally, the nozzles provide a metered or spray
ot dosing of water or an aqueous solution into the cooking vessel. Spraying may take place at
predetermined times during a cooking program ot may, for example, be made in response to

a sensed temperature of the vessel’s cooking sutface.
Futthet embodiments ate provided of a method fot prepating a meal ot a part of a meal.

In one such'embodiment a method comptises selecting meal ingtedients, the ingredients
selected to form the or a patt of a meal and then arranging or having the selected meal
ingredients atranged in a cattridge 6. The cartridge 6 is receivable by a dispénsing system 5
communicable with a cooking device 1, the dispensing system 5 is progtammable ot
automated for dispensing of the selected meal ingredients according to a preferred or pre-
determined cooking program, the cooking program initiating or being initiated when the

cooking device 1 is operated or activated.
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In another embodiment such a method corﬁprises a consumer selecting a plurality of
ingredients to form the meal or at least a portion of the meal or at least a portion of the patt
of the meal. The selected ingredients are then atranged into a cattridge 6 by the consumer or
for the consumer ot at least some of the selected ingredients having been previously arranged
into a cartridge 6. The cartridge 6 is receivable by a dispensing system 5 communicable with a
cooking device 1, the dispensing system 5 providing (preferabiy programmable ot automated)
for dispensing of the selected meal ingredients according to a prefetred or pre-determined 4
cooking program, the cooking program initiating or being initiated when the cooking device 1

is operated ot activated.

In another embodiment such a method compzises a consumer selecting from an available list
of meal ingredients, the ingredients selected to form the or a part of a meal. ‘The consutner
selected meal ingredients ate then arranged in a cartridge 6, the cartridge 6 being ‘
compartmentalised; meal ingredients compartmentalised By food type or prefetred cooking
time ot both. The cartfidge 6 is then placed into a dispensing system 5 communicable with a
cooking device 1, the dispensing system 5 progtammable or automated for dispensing of meal
ingredients according to a preferred or pre-determined cooking program. The cooking device
is then activated to cook the meal ingredients according to the preferred or pre-determined

‘ cooking program.

In another embodiment such a method comprises a consumer selecting from an available list
of meal options or part of a meal options‘ comptising meal ingredients, (preferably the meal
options ot the patt of the meal options available ate pre-arranged in a cartridge 6). Also
preferably the cartridge 6 is compartmentalised, with the meal ingredients compartmentalised
by food type or prefetred cooking time ot both. The cattridge 6 is then placed into a
dispensing system 5 communicable with a cooking device 1, the dispensing system 5
progtammable or automated for dispensing of meal ingredients éccording to a preferred or
pre-determined cooking progtam. The cooking device 1 is then activated to cook the meal

ingxedienté according to the preferted or pre-determined cooking program.

In another embodiment such a method comprises selecting 2 meal from an available st of

meal options, the meal comprising all the ingredients for forming the selected meal. Then,
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arranging ot having the meal ingredients for the selected meal arranged in a cartridge 6. The
cartridge 6 can be compartmentalised, with meal ingredients being or having been
compartmentalised by food type or by 2 preferréd cooking time for some of the ingredients
ot both. The cattridge 6 is then placed into a dispensing system 5 communicable with a
cooking device 1, the dispensing system 5 programmable ot automated for dispensing of meal
ingredients according to a preferred ot pre-determined cooking program. The cooking device
1 is then initiated or activated to cook the meal ingredients, for example according to 2

preferred ot pre-determined cooking program.

Further embodiments are provided of a cartridge for retaining and dispensing of ingredients

of a meal or at least a part of a meal.

In one such embodiment a cartridge 6 comprises at least one compattment segregated from
one another by dividers ot walls (for example radial arms 48), and a base pottion 50 to the
compartments 30, 8. Together the compartments and base portion define a receptacle. The
compattments and the base pottion are engageable with one anothet yet ate moveable relative

to each another (preferably forming a liquid-tight seal).

In another embodiment such a cartridge 6 comptises at least one compartment 30, 8
(preferably, the compattments ate partitioned from one another by dividers ot walls, for
example radial arms 48) and a basc postion 50. Together the base portion 50 and at least one
compartment 30, 8 define a receptacle for retaining ingredients. The compartments 30, 8 and
base portion 50 being engageable with one another and being moveable telative to each other.
And, whete at least one of the compattments 30, 8 includes at least 2 first aperture 40, 41 and
the base portion 50 includes at least a second apetture 42, 43. In use, the fitst aperture 40, 41
of the compartments 30, 8 is communicable (preferably alignable) with the second apertute
40, 41 providing for an’outlet passage from the compartment through the base portion
(prefetably to an awaiting vessel). The first and second apettures 40, 41, 42, 43 ate
communicable (preferably alignable) by movement of the compartments and base portion
relative to each othet (preferably being aligned with one anothet at a preferred ot

predetermined time during a cooking progtam).
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As shown by the figures, at least one of a first compartment 30 is provided and at least one of
a sccond compattment 8 is provided. The ot each first compartment 30 includes a first
apertute 40 (heteinafter a “first compartment aperture”) to allow ingredient to pass
therethrough. Likewise, the ot each second compastment 8 includes a first aperture 41

(hereinafter a “second compartment aperture”) to allow ingredient to pass therethrough.

As illustrated by figures 14-20, the first compartment aperture 40 is communicable with a
second aperture 42 of the base portion 50 (hereinafter a “first base portion aperture”)
providing for an outlet passage from the first compartment 30 when in aligned
communication. The apettutes 40, 42 are alignable by movement of the compattments and
base porﬁon relative to one another. As also illustrated by figures 14-20, the second
compartment aperture 41 is communicable with a second aperture 43 of the base portion -
(hereinafter a “second base pottion aperture”) providing for an outlet passage from the
second compattment 8 when in alighed communication. The apertures 41, 43 ate alignable
by movement of the compattments and base pottion relative to one another. The driver
engaging of the carttidge provides for movement of the compartments relative to the base

portion, in according with a cooking program sequence.

As shown, the first aperture 40, 41 is located at the floor or base of a compartment.
However, in other forms the first aperture can be located in a side wall of a compartment, for

example as shown by location 27 in figures 6, 7A, 7B.
Further embodiments are provided of a vessel 2 for cooking of meal ingredients.

In one such embodiment the vessel comptises an inner cooking sutface (prefembiy being of a
substantially hemispherical configuration), and a locator stub (ot stubs) 18 extending from an
outer surface of the vessel. The stub 18 is fot locating of the vessel 2 at a pre-determined
position (e.g. telative to the cooking device 1) when the locatot stub(s) 18 is/are received by a
stub receiver 19 of 2 cooking device 1. Such a the vessel’s wall (or walls) also includes 2 first
slot for teceiving and locating (and preferably supporting) a first end of an acm ot blade 4 and
a second slot for receiving and locating (and preferably supporting) a second end of the arm
ot blade, the second end of the arm or blade of which is engageable with a dtiver (or motor
connector 16 intermediate thereof) for moving the arm or blade about the inner cooking

surface.
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In another embodiment such a vessel comprises an inner cooking surface (preferably being of
a substantially hemispherical configuration), and a locator stub (ot stubs) 18 extending from

an outer surface of the vessel, the stub 18 for locating of the vessel 2 at a pre-determined

© position when locator stub(s) is/ate received by a stub receiver 19 of a cooking device 1.

Further, one end of an arm or blade 4 is receivable or locatable by a first section (preferably a
tecess of a slot) of the vessel’s wall, and the other end of the atm ot blade is supported by a
second section (preferably a recess ot a slot) of the vessel’s wall, the other end of the arm ot
blade engageable with a driver (or motor connector 16 intermediate theteof) for moving the

arm or blade about the cooking sutface.

In anothet embodiment such a vessel comptises a receiver for a vessel 2'including a cooking
surface, a heat source 3 for heating of the cooking surface, an arm or blade 4 configured to
move about the cooking surface for the moving of meal ingredients located thereon or within
the vessel 2, and a dispenser system 5 in communication with the vessel. The dispenser
system 5 is configured for receiving of bleal ingredients to be dispensed into the vessel 2 for

cooking at preferred or predetermined times during a cooking program.

This invention provides for a process whereby a customer is able to select ingredients for
theit meal, those ingredients.are placed into a cartridge, that cartridge is inserted into a
cooking device (machine). The cooking device dispenses the ingredients from the carttidge
accotding to a predetermined program and cooks them in a vessel. When cooked, or when
the predetermined program is completed (for cooking of the meal ingredients) the cooked
meal is then supplied to the customer. In one embodiment, the cartridge is able to be loaded
either by the customet ot by an operator, and ingredients selected either according to
predesigned combinations or each ingredient individually selected by the consumer, or a

combination of both can be used for creating a meal to be cooked.

As discussed, the ingtedients may have a level of pre-prepatation priot to béing selected by
the customer and being placed into the cattridge. This preparation can include one ot more
of washing, cutting, peeling, or pre-cooking one or more of the ingtedients. Such preparation
may help ensure that the overall cooking process is fast for the customer, therefore being

applicable to use in fast food. Additionally, this prepatation of ingredients can be
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complementary or designed in such a way that the pre-determined cooking programme allows
for cooking the ingredients to an optimal level. For example, some types of food take longet
to cook than others, but if they ate cut to be a smaller size ot shape then they can be made to
cook in the same time as another type of food that is of a larger size or different shape.
Similarly, if a type of food is difficult or undesirable to be cut into too small a size (e.g.
vegetables such as broccoli) then such ingredients may be blanched or steamed fitst so that it

also ends up cooking in the same time as the other ingredients.

Pre-pteparation of ingredients can help with effective programming of the cooking program
to ensure ingredients are sufficiently cooked for a customer (or optimally if'such a food
requites a certain amount of cooking before consumption). Understanding of the cooking
times for different ingredients (individually or when being cooked with othet ingredients) can
be conducted in an empitical manner, the data from which can then be programmed into a

controller for operating the cooking device and determining the predetermined cooking

program.

The pre-preparation of ingredients can also extend to sauces, such as for whete a sauce that
may be used in cooking and would normally involve multiple ingredients is pre-made, for

example off-site at a centralised ingredient preparation location.

Fuzrther, the pre—p‘reparation of ingredients provides an opportunity to complete earlier or
certain stages of meal cooking in advance of a customer arriving and selecting of a meal to be
cooked. Fot example, in stir fry cooking it can be considered desitable that the meat is
cooked first then temoved, then the vegetables cooked, the meat returned and sauce added.
This ensures the meat and vegetables retain their own flavour. It is possible for the first stage
of meat being cooked to be completed in advance, eliminating the need for such ingredient to

be completely cooked in the vessel ot at the consume stage of the cooking process.

The specification for preparation of ingredients and programming of the machine is also able
to be designed by experienced or expert chefs and replicated throughout numerous restaurant
or food outlets. Such a specification is able to be adjusted and improved or refined over time,

with each improvement able to be replicated across numezous outlets.
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In addition, the combination of a machine petforming the cooking and one ot more of the
ingredients being pre-prepared according to a specification may assist in the quality control of

cooking if certain ingredients, ensuring consistent product to customers.

Advantageously, this invention allows for meals to be cooked without the need for skilled
labour, such as a chief. Such a model helps to significantly reducing operating costs,
including the labour cost reduced both by a machine doing work that humans would

otherwise.

As also discussed above, the cartridge is able to contain both solid and liquid ingredients. In
this manner, meals such as stir fry where there ate usually solid ingredients such as meats and

vegetables, and liquid ingredients such as a sauce, ate able to be dispensed and coolked.

Whete thete is provided the automatic addition of liquid cooking ingredieﬁt (such as oil;
water or Water—Based ingredient) from the dispenser system, advantageously this water ot
other liquid is added in small volumes, ideally sprayed (such as from a jet or nozzle), so as to
keep the ingredients at an optimal level of hydration. This addition of liquid may assist with
cooking of the ingredients and therefore reduced cooking times, lending the process futther
to applications of fast food. Such addition is sepatate to liquid ingtedient dispensed from the
cartridge. Further, the utilisation of small quantities of water to assist the cooking process
can lead to a healthier cooking process with less oil needing to be used. It is considered the
addition of small quantities of water on a regular basis, ideally in a spray form, helps produces
tastier food than larger volumes of watet provided more infrequently. Regulating the addition
of such liquid ingredient by a spray jet or nozzle means small volumes of the liquid can be
dispensed over the entire cooking sutface or a latge patt of the c.ooking sutface. The use of

less oil in the cooking process can beneficially lead to healthier cooking.

The liquid ingredient can be stored in a central locality (for example in a store) to be fed to
the dispenser éystems of multiple cooking devices. In this manner, a bulk batch of liquid
ingredient can be provided for administration to multiple cooking devices, further assisting in
consistency of ingredients being added to the cooking vessel. Such an administration system
may provide for further efficiencies in the preparation of meals for consumers - rather than

such liquid ingredient being added as part of the ingredients to the cartridge.
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As the cartridge is designed in such a way as to be economic to ptoduce and easily cleaned, a
ready supply of clean cartridges can be more cost effectively provided for meeting high
customer demand. As desctibed previously, such cartridges can be produced of plastics by
injection moulding and be formed of two patts that can be separated easily fc}r cleaning

purposes.

"The cooking vessel 2 is also easily temoveable from the cooking device, much like a ‘
traditional ' wok, so the vessel 2 can be transpotted to a dispensing atea for the meal (e.g. on to

a plate or into a container ot meal receptacle) and then to a cleaning station.

Example 1
A user takes a clean first part B and a clean second part A, shown by figures 7A, 7B and

assembles these togethet to form a cartridge 6, shown by figure 6.

The cartridge 6 has solid ingredient compartments 8 and liquid ingtedient compattments 30.
The user loads solid and liquid ingredients into the respective compartments in a loading
sequence according to the order in which the solid or liquid ingredients (or both) are to be
dispensed as the compartments 30, 8 ate rotated while the first part B remains fixed in ‘
position. Rotation is provided to the compartments by engaging the connector 32 of the

second part A with the connector 13 of the driver 12 from the dispensing system 5.

The user places a vessel 2 in position with the cooking device 1 by engaging the stub 18 with
the receiver 19. The angle of the stub 18 as it extends from the vessel 2 determines the angle

or tilt at which the vessel 2 will be held from the vertical.

The atm ot blade 4 is positioned within the slots 17 with an end 21 connecting with driver or
motor connector 16. Advantageously, the receiver 19 locates the vessel 2 by teceiving the
stub 18 (L.e. in a first position), the vessel is then moveable (such as by rotation of the stub
within the stub receiver) to a second position such that the atm ot blade 4 becomes engaged
with the driver or motor connector 16. In such a position the vessel 2 and atm ot blade 4 are

engaged with the cooking device ready for a cooking operation.
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When the cooking program is being tun, the driver or motot will operate to rotate the atm or
blade 4 to move meal ingredients about the vessel’s surface. In one operative condition, the
atm ot blade temains in the slots 17 and attached to the vessel 2 under its own self-weight.
The blade can remain substantially in contact with the vessel’s cooking sutface under its own

self-weight duting its path of travel.

The vessel 2 and arm or blade 4 is separable for ease of washing after a cooking operation.

The user switches the cooking device 1 on. The cooking device 1 is now teady for

- petforming or running a cooking program. The cooking program can be selected from 2

menu display or option buttons (not shown) on the device 1.

The loaded cartridge 6 is inserted into the dispensing system 5 until the connector 32 of the
second part A engages with the connectot 13 of the dtiver 12. When the connectots 32,13
ate engaged with each other the cartridge 6 is ready for opetation and dispensing of meal
ingredients. Rotation of the compartments 30, 8 of patt A begins when the user initiates ‘the
céoking program sequence. Prior to rotation of the compartments, the cooking device 1

starts the heat source 3 to preheat the cooking sutface of the vessel 2.

The temperature of the cooking surface is sensed by an infra-ted sensor sensing temperature
through the hollow stub 18 and receiver 19. When the cooking surface reaches a
ptedetermined temperature for the uset selected cooking program, the second part A is

rotated by the driver 12 and liquid and/or solid ingredients are dispensed into the vessel 2.

Further rotations of the second partt A with the compartments 30, 8 about the central void
space of the first part B and relative to the base portion 10 with its segment void 34 allow
further meal ingredients stored in the compartments 30, 8 to be dispensed. These further

rotations occut at predetermined time intervals during the cooking program.
At conclusion of a cooking program, a warning sound ot optical device like 2 light may sound

ot be illuminated indicating the program has tertninated. The user can then remove the

vessel 2 from the cooking device 1 by lifting the stub 18 out of the receiver 19. ‘I'he user can
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then dispense cooked meal ingredients by manually manipulating the atm or blade 4 to help

move ingredients to a top edge of vessel 2. The cooked meal can then be consumed.

Example 2

In another example, the opetation as desctibed above is repeated. Howevet, a cartridge 6 as
iltustrated by figures 9-11 is used. In such a cartridge 6, there is provided liquid ingredient
compattments 30 and solid ingredient compartments 8. The chamber outward of the liquid

food ingredients in this example is empty and is sealed, for example by a lid.

- As shown by figures 9 and 10, the cartridge 6 is to be inserted into the dispenser system 5

such that the openings 25, 27 for liquid ingredient compartments 30 are not aligned.

Similarly, the solid ingredient compartments are not located ovet the segment void 34.

Once a cooking program is initiated, the compartments 8, 30 are moved into their first

dispensing position. In this example, a first liquid compartment C1, fot example q(;ntaining
oil, is rotated clock-wise until openings 25, 27 are aligned. Alignment of the openings 25, 27
allows oil to be drained out of the cartridge 6 via the central void 23 into an awaiting heated

vessel 2.

Next, the compartments 8, 30 ate totated clock-wise again accotding to a predetermined time
interval in the cooking program. Compartment C2 is moved into a position over the segment
void 34 such that its solid ingredients, such as vegetables, fall from the compartment 8 into

the vessel 2.

According to the cooking program and next time interval, the next compartments C3,
containing for example meat, and C4, containing fot example cashew, ate likewise sequentially
totated so theit contents fall into the vessel when positioned over the segtent void 34.
Finally, the cartridge 6 is rotated further so that compartment C6, containing for example a
flavoursome sauce or condiment, is rotated so its opening 25 aligns with opening 27 and

liquid ingredient drains into the vessel 2.

The cooking program then suns the remainder of its sequence of cooking ingredients until

program completion. The meal is then cooked and ready for consumption.
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Example 3
This example desctibes another embodiment of a cartridge according to the invention, and as

shown by figures 14 to 20.

Shown is a base portion 50 into which an insert in the form of a seties of compattments 60 is

engageable. In their engaged telationship, the base portion 50 houses the compartments 60.

The compartments 60 are shown empty, but in use would retain solid or liquid (or optionally
a combination of both solid and liquid) meal ingredients. The compartments 60 and base
portion 50 togethei define a receptacle to facilitate retaining of meal ingredients prior to .

dispensing into a cooking vessel duting the course of a cooking program.

Figures 14 and 15, for example, illustrate a first aperture 40 in a first compartment 30, sucha
first compartment 30 utilised for retaining and dispensing of liquid ingredient. The first
aperture 40 is illustrated at the base oz floot of the comparttment 30. Figure 14 also illustrates
a bO\;fle"xapcd configuration of this first liquid compartment 30 for directing ot channelling

of liquid ingredient to the first aperture 40.

Figute 15 shows the underside of the series of compartments 60 including the first aperture
40 which, when aligned with a second apetture 42 of the base portion 50 (shown in figures
16, 17) provide for an outlet passage pathway for liquid ingredient. otherwise retained in the
first compartment 30. Non-alignment of first and second apertutes 40, 42 ensures that, due
to the interference fitment between base portion 50 and compartments 60, the outlet passage
pathway is closed ot blocked. Alignment of the aiaertures is enabled by movement of the

compattments 60 relative to the base portion 50.

Also shown is second aperture 43 located in the base portion 50. Figures 16-18 illustrate this

* feature. Apetture 43 is an opening or void space in the base pottion 50. Provision of such

an opening ot void space allows fot contents of the.compartments 60 to be dispensed when
moved relative to the base portion 50 and the apertures 41 become communicable with such
an opening ot void space. Communication is provided by a first aperture 41 located at the

base or floot of compartments 8 (i.e. the compartments ate not provided with a floor of base,
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instead the base portion 50 provides for such a base ot floot for supporting of ingredients
located in such compartments). The ingredient contents are retained by the compartments 8
until an outlet passage from the compartment 8 is provided when the aperture 41 becomes
aligned with the second aperture 43 or opening or void space. The compartments 8 with

apertures 41 ate preferentially used for retaining solid meal ingredients.

Figure 18 shows an assembled cartridge 6 of a base pottion 50 and compartments 60 in the
form of a receptacle for meal ingredients (not shown in-situ). The assembled cartridge 6 is
shown with a compattment labelled 45 in communication with the void space or second
aperture 43 of the base pottion. Such a configuration can be the initial sequence before an
automated cooking program is activated, for example, the compartment 45 is left empty of
ingredients so that as the compartments ate rotated about the base portion the first
compartment comprising ingredient for dispensing may be an adjacent compartment

(depending on direction of compattment movement).

Figures 19 and 20 show a section view of the compartments with the first apetture 40 shown
in a first position in ﬁguxe 19 and then rotated through 90°, such as during a cooking

program sequence, in figure 20

As most cleasly shown by figures 14 and 18, a connector arrangement is ptovided into which
a dtiver or intermediate connection, such as a bar 70 connector (see figure 21)thereof is
engageable for moving the compartments 60 relative to the base portion 50. Once the driver
ot an intermediate connection thereof is engaged in or with the connector arrange:ﬁent, such
as channel 62 with the compartments 60, the driver can opetate in a controlled manner
according to a cooking program for rotating of compartments about the base pottion. In this
mannet, the compattments are moved about the base portion, theit respective apertures
coming into cofamunication and releasing of ingredients retained in the compartments 30, 8.
Where the connector is the bat 70, one ot both of the ends 71 of the bar can be of a tapered
form for ease of insertion into the channel 62 and engagement with the cartridge. Such a bat
70 has an extending shaft 72 which can be directly or indirectly dtiven by the dtiver. When .
activated, the driver can exert a rotation via shaft 72 on the bar 70 which is in turn impatted
to the compartments of the cartridge, the compastments thereby being rotated about the base

pottion, rotation occutting at predetermined times during a cooking program.
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The channel shown 2s 44 located on the base portion 50 is provided for ensuting the base
portion 50 and compartments 60 ate suitably aligned with each other when loading ot
inserting the cartridge 6 into the dispenset system 5 of a cooking device 1, the bat 70 for
sliding engagement with the base portion’s channel 44 prior to being seated in engagement

with the compartment’s connector arrangement or channel 62.

The foregoing description of the invention includes preferred forms theteof. Modifications

may be made thereto without departing from the scope of the invention.
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WHAT I/WE CLAIM IS:

A cartridge for retaining and dispensing of ingredients of 2 meal or at least a part of a
meal, the cartridge compising:

at least one compartment segregated from one another by dividers ot walls,
and

a base portion to the compartments to, together, define a receptacle, and
whetein the compartments and the base portion ate engageable with one another yet

ate moveable relative to each other (ptefetably forming a liquid-tight seal).

A cartridge for retaining and dispensing of ingredients of a meal or at least a part of a
meal, the cartridge comprising:

at least one compartment (preferably, the compartments are partitioned from
one another by dividers ot walls) and

a base portion that together with the at least one compartment define a
receptacle for réta_ining mngredients,

the compartments and base portion being engageable with one another and
being moveable relative to each other,

wherein at least one of the compartments includes at least a first aperture, and
the base portion includes at least a second aperture, such that in use, the first aperture
of the compartments is communicable (preferably ‘al-ignablc) with the second apetture
providing for an outlet passage from the compattment through the base portion
(preferably to an awaiting vessel), the first and second apertutes communicable
(preferably alignable) by movement of the compattments and base portion relative to
each other (preferably being aligned with one another at a preferted or predetetmined

time during a cooking progtam).

The cartridge as cliimed in claim 1 or claim 2, wherein the cartridge includes at least

two compartments.

The cartridge as claimed in any one of claims 1 to 3, whetcin the compartments and

base portion are sepatable, for example sepatable for cleaning purposes.
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The cartridge as claimed in any one of claims 1 to 4, wherein compartments and base
portion forming the cartridge, ot the formed cartridge, ate stackable atop one anothet,

preferably are at least partly nestable.

The cartridge as claimed in any one of claims 1 to 5, wherein one ot more parts (e.g
the compartments or base portion) for forming the cartridge ate injection moulded or

injection mouldable.

The cartridge as claimed in any one of claims 1 to 6, wherein one or mote parts (e.g.
the compattments or base portion) for forming the cartridge are formed from food

grade polymetic material.

The cartridge as claimed in any one of claims 1 to 7, wherein dividex(s) is/ate a wall or

walls for partitioning the cartridge into a seties of compattments.

The cartridge as claimed in any one of claims 1 to 8, whetein at least one
compartment 1 configuted for retaining of solid ingredients and at least one

compartment is configured to facilitate retaining of liquid ingredient.

The cartridge as claimed in any one of claims 1 to 9, wherein the base portion
provides a floor to one or more of the compartments to facilitate retaining of solid

ingredient located therein,

The cartridge as claimed in any one of claims 1 to 10, wherein the base portion is
sealingly engageable (preferably as a floot) with one or mote of the compattments to

facilitate tetaining of liquid ingredient located thetein.

The cartridge as claimed in any one of claims 1 to 11, wherein the base porﬁon
provides a liquid-tight seal (pteferably as a floot) with ot to one ot mote of the

compartments to facilitate retaining of liquid ingredient located thetein.

The cartridge as claimed in any one of claims 1 to 12, wherein in a first position the
base pottion blocks or closes an outlet passage from one ot more of the
compattments retaining of solid and/or liquid ingredient located therein into the

vessel.
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14.

15.

16.

17.

18.

19.

20.

21.

The cartridge as claimed in any one of claims 1 to 13, whetein in a second position
the base portion opens or allows for an outlet passage from one or more of the
compartments retaining of solid and/or liquid ingredient located thetein into the

vessel.

The cartridge as claimed in any one of claims 1 to 14, wherein at least one of a furst

compartment is provided and at least one of a second compartment is provided.

The cartridge as claimed in claim 15, wherein the or each first compartment includes a
first apetture (hereinafter 2 “first compartment aperture”) to allow ingredient to pass

thetrethrough.

The cartridge as claimed in claim 15 or claim 16, whetein the ot each second
compartment includes a first aperture (hereinafter a “second compartment aperture”)

to allow ingredient to pass therethrough.

The cartridge as claitned in any one of claims 15 to 17, wherein the first compartment
apetture is communicable with a second aperture of the basc portion (hereinafter a
“first base portion aperture”) providing for an outlet passage from the fitst
compartment when in aligned communication, the apertures alignable by movement

of the compartments and base portion relative to one another.

The cartridge as claimed in any one of claims 15 to 18, wherein the second
compattment aperture is communicable with a second aperture of the base pottion
(heteinafter a “second base portion aperture”) providing for an outlet passage from
the second compartment when in aligned communication, the apertures alignable by

movement of the compartments and base portion relative to one anothet.

The cartridge as claitned in any one of claims 1 to 19, wherein the first apertute is

located at the floor ot base of a compartment.

‘I'he cartridge as claimed in any one of claims 1 to 19, wherein the first aperture is

located in a side wall of a compartment.
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22.

24,

25.

26.

27.

28.

29,

30.

The cartridge as claimed in any one of claims 1 to 21, wherein one or more of the
compartments is configuted for ditecting ingredient(s) retained therein toward the

first aperture.

The cartridge as claimed in any one of claims 1 to 22, whetein the one or more of the
compattments configured for directing ingtedients includes an internal wall or walls

sloping towatd the first aperture.

The cartridge as claimed in claim 23, whetein the sloping wall or walls of the one ot
mote compartments provide a drainage pathway for directing ingredients tetained in

the compartments toward the first apertute.

The cartridge as claimed in any one of claims 1 to 24, whetein the base pottion

provides for a floor to one or mote of the compartments.

The cartridge as claimed in any one of claims 1 to 25, whetein the base portion and
one of mote compartments are fittingly engageable with each other and/ot form a
seal (preferably via an interference between the base portion and the one or more
compattments, forming a seal) between the base and one or more of the

compartments when fitted together.

The cartridge as claimed in any one of claims 1 to 26, wherein the base portion and
otle or morc compattments are configured for abutting when assembled as the

cartridge.

The cartridge as claimed in any one of claims 1 to 27, whetein the base portion and

one or more compartments are engageable with each othet in a snap-lock manner.

The cartridge as claimed in any one of claims 1 to 28, whetein a sleeve (ot sleeves) or
other layer (ot layers) is/are positioned intermediate of the base portion and one or
mote of the compattments, the sleeve(s) or other layer(s) ptoviding for sealing

engagement between the base and one or more of the compartments.

The cartridge as claimed in claim 29, wherein the seal(s) ot othet layex(s) is /ate a valve |
(ot valves) or o-ring(s).
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31.

32.

33.

34.

35.

36.

37.

38.

The cartridge as claimed in claim 29 o claim 30, the seal(s) or other layer(s) allow for
communication of a compartment’s first aperture (ot first apertures) and second
apertute (ot second apertures).

The cartridge as claimed in any one of claims 29 to 31, wherein the sleeve or other
layer is an elasticised or deformable material, for example a silicone rubber material,

for sealing engagement between the base and onc or mote of the compattments.

The cattridge as claimed in any one of claims 1 to 32, wherein at least one or a second‘
of the second apertures is a section of base portion being a void space, such a void
space defining an outlet passage to allow contents of the compartment to dispense
therefrom when the first apertute js in communication, the apertﬁres communicable

(preferably alignable) by movement of the compattments relative to the base portion.

The cartridge as claimed in claim 33, wherein the outlet passage formed by
communication of at least the second of the second apertures (the base portion’s void
space) allows for release of ingredient(s) otherwise retained within the compartment

when the first and second of the second apertures ate non-aligned.

The cartridge as claimed in any one of claims 1 to 34, wherein a driver is engageable
with the cartridge for actuating movement, of the compattments and base portion

relative to one anothet.

The cartridge as claimed in claim 35, wherein the driver is engageable with the
cartridge via a connector (preferably the cartridge including a channel for teceiving

the driver ot a connector of the driver).

The cartridge as claimed in claim 36, wherein the connector is a bar engageable with a

channel of the cartridge, the bar locating the cartridge.

The cartridge as claimed in any one of claims 1 to 37, wherein the compattments are
moveable relative to the base pottion, or the base pottion is static ‘while the

compattments are moveable about the base portion.
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41.

42.

43.

44,

45.

46.

47.
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The cartridge as claitmed in any one of claits 1 to 38, whetein the one ot more
compartments form a circular part and ate rotatable about the base portion,

pteferably the base portion also being a circular part.

The cattridge as claimed in any one of claims 1 to 39, wherein the compartments are

moveable relative to the base portion according to a céoking program sequence.

The cartridge as claimed in any one of claims 1 to 40, wherein meal ingredients
retained within the compartments ate teleased or able to exit or be dispensed when a

compattment’s first apetture is aligned with a ot the second aperture.

The cartridge as claimed in any one of claims 1 to 41, wherein the one ot more

compartments is/are integral or unitaty with one anothet. -

The cartridge as claimed in any one of claims 1 to 42, whetein the one ot more

compartments is a first integral or unitary patt.

"The cartridge as claimed in any one of claims 1 to 43, wherein the base portion is an

integral or unitary patt.

The cartridge as claimed in any onc of claims 1 to 44, wherein the base pottion is 2

second integral or unitary part.

The cartridge as claimed in any one of claims 1 to 45, wherein the cartridge is 2

compartmentaliscd drawet.

A cartridge for tetaining and dispensing of ingredients of a meal ot at least a part of 2

" meal, the carttidge comprising:

at least one compartment (preferably, the compartments ate pattitioned from
one another by dividets ot walls) and .

a base portion that together with the at least one coinpartmcnt define a
receptacle for retaining ingredients,

the compartments and base portion being engageable (preferably forming a
liquid-tight seal) with one another and being moveable relative to each other,

wherein at least one of the compartments inchades at least a first aperture and

the base pottion includes at least a second apertute, such that in use, the first aperture
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of a or the one ot more compartments is communicable (preferably alignable) with
the second aperture of the base portion, such communication (preferably alignment)
ptoviding for an outlet passage (preferably a liquid outlet passage) from at least one of
the first apertute including compartments, and

wherein at least one or a sccond of the second apertutes is a section of base
portion being a void space, such a void space defining an outlet passage to allow
contents of the compartment to dispense therefrom when the first apeture is in
communication, the apertures communicable (preferably alignable) by movement of
the compattments relative to the base portion (preferably being aligned with one

another at a preferred or predetermined time during a cooking program).

A cartridge for retaining and dispensing of ingredients of a meal ot at least a part of a
meal, the carttidge comprising:

a fizst part of at least one compartment (preferably, the compartments ate
partitioned from one another by dividets ot walls) and

a second patt of a base pottion that together with the at least one
compartment define a receptacle for retaining ingredients,

the first and second parts being engageable (preferably forming a liquid-tight
seal) with one anothet and being moveable relative to each other,

wherein at ledst one of the compartments includes at least a first aperture and
the secogd part includes at least a second aperture, such that in use, the first apettute
of a or one of the compartmentsAis communicable (preferably alignable) with the
second aperture of the second patt, such communication (preferably alignment) -
providing fot an outlet passage (preferably a liquid ountlet passage) from the one or
mote first aperture including compattments, and

wherein at least one or a second of the second apettutes is a section of the
second part being a void space, such a void space defining an outlet passage to allow
contents of the compartment to dispense therefrom when the first aperture is in
communication, the apertures communicable (preferably alignable) by movement of
the compattments relative to the base postion (pteferably being aligned with one

another at a preferred ot predetermined time during a cooking programy).

-67 -



10

15

20

25

30

WO 2010/095956 PCT/NZ2010/000010

49.

50.

51

52.

A cartridge for retaining and dispensing of ingredients of a meal or at least a part of 2
eal, the cartridge comprising:

an enclosure with a compattment ot compartments fot receiving meal
ingredients, (pteferably) a lid coveting the compartment(s), and

a base portion for suppozting contents of the compartment(s), wherein

a) the base pottion is temovable or moveable relative to the
compartment(s) or the enclosute, or

b) the compattment(s) is/are moveable telative to the enclosute or the
base pottion, ot

9 the enclosute is moveable relative to the base portion,
such that, in use, contents of one or more of the compartments may exit ot be
dispensed from the cartridge at a preferred or predetermined time during a cooking

program.

A cartridge for retaining and dispensing of ingredients of 2 meal or at least a part of a
meal, the cartridge comprising:

a first part and a second patt,

the first patt being a substantially hollow enclosure with a base portion, the
base sealing the entirety of the bottom of the enclosure apatt from a segment and 2
central void, the central void in communication with a central void space extending
substantially centrally upwards of the base, the enclosure and central void space
communicable by a central void space opening, and

the second part being a substantially hollow enclosure receivable within the
first enclosure, one ormore compattments formed within the second patt’s enclosure,
wherein one ot mote of the compartments comptise of a compartment opening in a

compartment wall, the opening alignable with the opening of the first pazt.

The cartridge as claimed in claim 49 ot claim 50, wherein the cartridge has two or

mote compartments, the compartments being of the same o a different volume.

The cartridge as claimed in any one of claims 49 to 51, wherein the dispenser system

comprises a driver engageable for actuating the cartridge such that the selected meal
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53.

54.

55.

56.

57.

58.

59.

ingredients are dispensed from the carttidge to the vessel according to the cooking

program.

The cartridge as claimed in claim 52, wherein the driver actuates the cartridge such
that the cartridge compartments or the base are moveable relative to the enclosute (ot
the enclosuze is moveable relative to the compartments or base) allowing sclected

meal ingredients to exit or be dispensed from the cartridge.

The cartridge as claimed in any one of claims 49 to 53, wherein one or more

compartments of the cartridge are base portion-less.

The cartridge as claimed in any one of claims 49 to 53, whetein the base portion

provides a base for some, but not all, cartridge comparttents.

"The cartridge as claimed in any one of claims 49 to 55, wherein the base portion is

moveable or removeable to expose 2 compartment.

The cartridge as claimed in claim 49 or claim 50, whetein the cartridge is circular and
a driver engages, or engageable with, the compartments, such that, actuation of the
driver moves the cartridge compattments relative to the enclosure, selected meal
ingredients able to exit or be dispensed from the cartridge when the meal ingredients

reach a base-less compartment.

The cartridge as claimed in claim 49 ot claim 50, wherein the cartridge is citcular and
a driver engages, ot engageable with, the base portion, such that, actuation of the
driver moves the base pottion relative to the compartments, selected meal ingredients
able to exit or be dispensed from the cartridge when base portion is removed from

supporting the meal ingredient contents of a compattment.

The cartridge as claimed in claim 49 ot claim 50, whetein the carttidge is squate ot
rectilinear and a driver engages, or is engageable with, the compartments or the base
portion or the enclosure being moveable telative to at least one each other, such that,

actuation of the driver moves one ot more compartments into a position whete the .
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60.

61.

62.

63.

64.

65.

66.

67.

68.

base portion is non-supporting of meal ingredient contents of the compartment(s),
the meal ingredients contained within such one or more compartments able to exit or

be dispensed from the cartridge.

The cartridge as claimed in claim 50, wherein the central void space of the first part

extends below the base portion.

The castridge as claimed in claim 60, whetein the central void space extending below

the base pottion is a tubular extension.

The cartridge as claimed in claim 60 or claim 61, wherein the second patt fits ot

engages within the first part’s enclosute.

The cartridge as claimed in any one of claims 60 to 62, wherein the fit or engageinent
of the second part within the first pat’s enclosute is in a sealingly engageable or

abutting manner.

The cartridge as claimed in any one of claims 60 to 63, wherein the central void

spaces sealingly engage or are abutting with one anothet:

The cértridge as claimed in any one of claims 60 to 64, whetein a sleeve surrounds the
central void space of the first part, the sleeve forming a seal with the central void

space of the second patt when the first and second patt are engaged with one anothet.

The cartridge as claimed in claim 65, wherein the sleeve is an elasticised or deformable

material.

The cartridge as claimed in any one of claims 60 to 66], whetein a liquid-tight seal is
formed between the central void spaces when the first and second parts ate engaged

with one anothet.

The cartridge as claimed in claim 67, wherein a seal or seals is /age positioned between

the central void spaces of the first and second patts.
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69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

The cartridge as claimed in claim 68, wherein the seal(s) ate valve(s) ot an o-ring(s)-

The cartridge as claimed in claim 68 or claim 69, wherein the seal(s) allow for
communication of a compartment opening and the openihg of the furst part’s central

void space.

The cartridge as claimed in any one of claims 60 to 70, wherein the second part is

moveable telative the first part.

The cartridge as claimed in any one of claims 60 to 71, wherein, the fitst patt is static,
the second patt being moveable for dispensing of meal ingredients from the cartridge .

compartments.

The cartridge as claimed in any one of claims 60 to 72, wherein the first and second

patts ate hollow shallow cylinder shaped.

The cartridge as claimed in any one of claims 60 to 73, wherein the first and second

parts fittingly engage with one anothes.

The cartridge as claimed in any one of claims 60 to 74, wherein the compattments ate
formed by a scties of atms radially extending outwards from the or a exterior portion

of the central void space of the second compartment.
The cartridge as claimed in claim 75, wherein the radial arms extend out from the
central void space to an outet circular ring wall that fits within the enclosute of the

first part.

The cartridge as claimed in claim 76, whetein one or mote inner compartments ate

positioned adjacent the first part’s central void space.

The cartridge as claimed in claim 77, wherein the one or mote inner compartments

are formed by the radial arms adjacent the central void space.
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79.

80.

31.

82.

83.

84.

85.

86.

817.

The cartridge as claimed in claim 77 ot claim 78, wherein the inner compartments are

liquid meal ingredient compartments.

The cartridge as claimed in any one of claims77 to 79}, wherein the inner
compattiments comptise a floor portion, the floor portion for retaining a Liquid

ingredient within the compartment.

The cartridge as claimed in claim 80, wherein the floot portion is sloped downwardly

toward the central void space and/or toward the compartment opening.

The cartridge as claimed in claim 80 ot claim 81, wherein the floor portion directs
liquid ingredient stored within the compartment toward the compartment opening

and central void space.

The cartridge as claimed in any one of claims 78 to 82, wherein one or mote outer

compartments ate formed by the radial arms separated from the inner compattments
via a wall substantially concentric to the central void space ot extetior portion of the

central void space.

The cartridge as claimed in claim 83, wherein the one ot mote outer compartments

are positioned adjacent the central void space.

The cartridge as claimed in claim 83 or claim 84, wherein the outer compartments are

solid meal ingredient compartments.

The cartridge as claimed in any one of claims 83 to 85, wherein the outer

compastments are floor portion-less.
The cartridge as claimed in any one of claims 83 to 86, whetein meal ingredients

retained within the outer compattments ate suppotted by the base pottion of the first

patt.
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88.

89.

90.

91.

92.

93.

94,

The cartridge as claimed in any one of claims 83 to-87, wherein rotation of the
compartments allows liquid meal ingredient to be dispensed into the vessel when
there is an alignment of the openings of the inner ot liquid compartments and the

cortesponding opening of the central void space of the fisst patt.

The cartridge as claimed in any one of claims 83 to 88, wherein alignment of an innet
ot liquid compartment opening and opening of the central void space of the first part

allows liquid to be dispensed from the compartment.

The cartridge as claimed in any one of claims 83 to 89, wherein rotation of the
compartments allows solid meal ingredients to be dispensed into the vessel when the -
outer ot solid meal ingredient compartment is not supported by a base portion.

The cartridge as claimed in claim 49 or claim 50, wherein the cartridge is circular with

compartments spaced radially about the cartridge.

The cartridge as claimed in claim 49 ot claim 50, wherein the cartridge is squate or

rectilinear.

"The cartridge as claimed in any one of claims 49 to 92, wherein the cartridge is a

compattmentalised drawer.

A vessel for cooking of meal ingredients, the vessei cémprising:

an inner cooking sutface (preferably being of a substantially hemispherical
configuration), and

a locator stub (or stubs) extending from an outer sutface of the vessel, the
stub for locating of the vessel at a pre-determined position when locatot stub(s)
is/are teceived by a stub receiver of a cooking device, and '

wherein one end of an arm or blade is receivable ot locatable by a fitst section
(preferably a recess or a slot) of the vessel’s wall, an end of the arm ot blade of which
is engageable with a driver for moving the arm or blade about the inner cooking

surface.
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95.

96.

97.

98.

99.

100.

101.

102.

103.

The vessel as claimed in claitn 94, wherein the other (second) end of the arm ot blade
is teceivable ot supportable by a second section (prefetably a recess or a slot) of the
vessel’s wall, the other end of the atm or blade engageable with a driver for moving

the arm ot blade about the cooking sutface.

The vessel as claimed in claim 94 ot claim 95, wherein the vessel is configured for
receiving meal ingredients from a meal ingredient dispenser system (preferably a
dispenser system comptising of a cartridge), the dispenser system positioned above ot

being communicable with the vessel.

The vessel as claimed in any one of claims 94 to 96, wherein operation of the arm or

blade is, at least in patt, controlled by an automated cooking ptogram.

The vessel as claimed in any one of claims 94 to 97, whetein operation of the arm ot
blade is, at least in patt, controlled in response to the temperature of the cooking

surface.

The vessel as claimed in any one of claims 94 to 98, whetein the atm or blade contacts

the cooking surface or the cooking surface and the vessel’s internal surface.

The vessel as claimed in any one of claims 94 to 99, whetein the atm ox blade
comptises a seties of undulations or cut-out sections, ot both, along a working surface

ot length.

The vessel as claimed in any one of claims 94 to 100, wherein the arm or blade 1s
shaped or configured for encouraging of ingredients to fall inwards of the arm ot |
blade or towards the centre of the blade duting travel (pteferably, the arm or blade

comptises at least 4 section of which is conically shaped).

The vessel as claimed in any one of claims 94 to 101, whetein the arm ot blade is
driven via a connection (preferably a hinged connection) extending through a side of

the vessel engaging with a driver.

The vessel as claimed in any one of claims 94 to 102, wherein the arm or blade is
connected at one end by a linkage or articulation to a driver, the arm ot blade

configured to be rotated about an axis, preferably a horizontal axis.
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104.

105.

106.

107.

108.

109.

110.

111,

The vessel as claimed in claim 102 ot claim 103, wherein a controller controls the
driver according to a cooking progtamme or a predetermined sequence of movements

or in i‘esponsc to a sensed temperatute of the cooking surface.

The vessel as claimed in claim 104, wherein the controller controls the speed of

movement of the arm or blade about the sutface, via the driver.

The vessel as claimed in any one of claims 102 to 105, whetein the driver is one of a

linear motor or a stepper motor ot a servo-motot.

The vessel as claimed in any one of claims 94 to 106, whetein the atm or blade is self-
weighted to make contact with the cooking sutface (preferably for tending rotation of

the arm ot blade towatds the cooking sutface).

The vessel as claimed in any one of claims 94 to 107, whetein one or mote resiliently
flexible devices force ot act to impose the atm or the blade on o towards the cooking

surface, for example by one ot more springs attached to the arm or blade.

‘The vessel as claimed in any onc of claims 94 to 108, wherein the sections or slots ate
of sufficient depth for allowing the arm or blade to be held in a contacting position
with the cooking surface (preferably a fitst end of the arm or blade is receivable in the
first section and the other end of the arm or blade is in hinged connection with a
drivet for moving the blade about a path of travel actoss the cooking sutface, the

other end of the arm or blade being receivable in the second section of the vessel).

The vessel as claimed in claim 109, wherein one end of the atm ot blade sits in a base
of one of the sections or slots (pteferably such an end engaging with a driver) and the
other end of the arm or blade sitting above the base of the othet section or slot when

the arm or blade is at the lowest position of travel.

The vessel as claimed in claim 109 or claim 110, whetein the arm ot blade is
unsuppotted by one or mote of the sections ot slots when at the lowest position of

travel, the cooking sutface supporting the arm or blade at such position of travel.

-69 -



10

15

20

25

30

WO 2010/095956 PCT/NZ2010/000010

112.

113.

114.

115,

116.

117.

118.

119.

120.

121.

The vessel as claimed in any one of claims 94 to 111, wherein the arm or blade is 2

stirret.

The vessel as claimed in any one of claims 94 to 112, wherein the ve§sel is
hemispherical. ’
The vessel as claimed in any one of claims 94 to 113, whetein the vessel includes 2

meal dispensing spout region, preferably the spout region is a lip of the vessel’s wall.

The vessel as claimed in any one of claims 94 to 114, whetein the stub (or stubs)
extends from an underside of the vessel, the stub extending or positioned at an angle

such that engagement with a stub receiver of a cooking device locates or positions the

- vessel at a preferred cooking off-set or tilt angle from vertical.

The vessel as claimed in any one of claims 94 to 115, whetein the stub is hollow.

The vessel as claimed in any one of claims 94 to 116, wherein the stub receiver
provides a passage fot the measurement of temperature (preferably providing an

uninterrupted pathway to the vessel for measurement of vessel temperature).

The vessel as claimed in any one of claims 94 to 117, whetein the stub teceiver
comptises a tempetature sensor for sensing temperatute of the vessel’s cooking

surface.

The vessel as claimed in any one of claims 94 to 118, wherein the stub receiver
provides a protective housing or shroud for a temperature sensor for sensing

temperature of the vessel’s cooking surface.

The vessel as claimed in claim 119, whetein the temperatute sensor is an infra-red

temperature sensot ot a thermocouple.

‘I'he vessel as claimed in any one of claims 94 to 120, wherein the stub (ot stubs)

cxtending from an underside of the vessel is received by a stub receiver, engagement
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122.

123.

124.

125.

126.

of the stub with the stub receiver locating or positioning the vessel at a preferred

cooking off-set ot tilt angle from vertical.

The vessel as claimed in claim 121, wherein the stub(s) and the stub recetver(s) engage
each other at a first position and at a second (prefetably rotated) position the arm or

blade stirrer for the vessel is engageable or becomes eng;aged with a driver.

The vessel as claitmed in claitn 122, wherein at the second (preferably rotated)
position, the arm ot blade and vessel are in an opetable (preferably locked) position

together.

The vessel as claimed in any one of claims 94 to 123, wherein the arm or blade is
opetable to substantially move meal ingredients to a meal dispensing spout region

when a cooking program is complete or terminated.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel is engageable
with a cooking device, the cooking device comprising: .

a receiver for the cooking vessel,

a heat source for heating of the cooking surface,

an arm ot blade configuted to move about the cooking surface for the moving
of meal ingredients located thercon or within the vessel, and

a dispenser system in communication with the vessel, the dispenser system
configured for teceiving a c%u:tridge containing meal ingredients to be dispensed into

the vessel for cooking at preferted or predetermined times duting a cooking program.

The vessel as claimed in any one of claims 94 to 124, whetein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat source for heating of the cooking surface,

an arm or blade configured to move about the cooking sutface for the moving
of meal ingredients located thereon or within the vessel, and

a dispenset system in communication with the vessel, the dispenser system
configured for teceiving a cartridge containing meal ingredients to be dispensed into

the vessel for cooking at preferred or predetermined times duting a cooking pfogram.
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127.

128.

129,

The vessel as claimed in any one of claims 94 to 124, whetein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat source for heating of the cooking surface,

an arm ot blade configured to move about the cooking sutface for the moving
of meal ingredients located thereon or within the vessel, and

a dispenser system in communication with the vessel, the dispenser system
configured for receiving of meal ingtedients to be dispensed into the vessel for

cooking at preferred ot predetermined times during a cooking program.

The vessel as claimed in-any one of claiﬁls 94 to 124, wherein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat soutce for heating of the cooking sutface,

an arm ot blade configured to move about the cooking surface for the moving
of meal ingredients located theteon ot within the vessel, and

a dispenser system in communication with the vessel, the dispenser system
configured for receiving and dispensing of meal ingredients to be dispensed into the

vessel for cooking at preferred or predetermined times duting a cooking program.

The vessel as claimed in any one of claims 94 to 124, whetein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat source for heating of the cooking surface,

an atm ot blade configured to move about the cooking sutface for the moving
of meal inggedients located thereon ot within the vessel, and

a dispenset system in communication with the vessel, the dispenser system
configured for receiving and dispensing of meal ingredients to be dispensed into the
vessel for cooking at prefesred or predetermined times during a cooking program, and
wherein the dispenser system further administers (pteferably as a spray) liquid
ingredient, such as oil ot water of 2 water-based liquid into the vessel at preferred ot

predetetimined times during the cooking program.
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130.

131.

132,

The vessel as claimed in any one of claims 94 to 124, whetein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat soutce for heating of the cooking surface, and

an arm or blade configured to move about the cooking sutface for the moving
of mea] ingredients located thereon or within the vessel,
whetein the vessel’s wall (or walls) include a fiest slot for receiving and locating (and
preferably supporting) aA first end of the arm ox blade and 2 second slot for receiving
and locating (and preferably supporting) a second end of the atm or blade, the second

end engageable with a driver for moving the arm ot blade about the cooking suzface.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel is engageable
with a cooking device, the cooking device comprising: ’
the vessel,
a heat source for heating of the cooking sutface, and '
an arm or blade configured to move about the cooking surface for the moving
of meal ingredients located thereon or within the vessel,
whetein one end of the arm or blade is teceivable ot locatable by a first section
(preferably a recess ot a slot) of the vessel’s wall, and the other end of the arm ot
blade is suppotted by a second section (preferably a recess or a slot) of the vessel’s
wall, the other end of the arm or blade engageable with a driver for moving the arm

ot blade about the cooking sutface.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel is engageable
with a cooking device, the cooking device comprising:

the vessel,

a heat source for heating of the cooking surface, and an arm or blade
configured to move about the cooking sutface for the moving of meal ingredients
located thereon or within the vessel,
wherein the cooking device further comptises of a stub receiver (ot receivers)

receivable of a locator stub (or stubs) extending from the vessel, the stub receivex(s)
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133.

134.

135.

136.

137.

138,

139.

140.

locating of the vessel at a pre-detetmined position when the vessel with locator

stub(s) is/ate received in-situ.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel is removeable

from the cooking device.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel includes a

handle or handles.

The vesscl as claimed in any one of claims 94 to 124, wherein the handle or handles

are heat insulated.

" The vessel as claimed in any one of claims 94 to 124, whetein the handle or handles

are wooden.

The vessel as claimed in any one of claims 94 to 124, wherein the vessel is a spun or

stamped steel, such as a carbon steel.

A cooking device for cooking a meal or a part of a meal, the device comprising:

a receiver for a vessel including a cooking sutface,

a heat source for heating of the cooking sutface,

an arm ot blade configured to move about the cooking sutface for the moving
of meal ingredients located theteon or within the vessel, and

a dispenser system in communication with the vessel, the dispenser system
configured for receiving of meal ingredients to be dispensed into. the vessel for

cooking at preferred ot predetermined times during a cooking program.

The device as claimed in claim 138, wherein the heat source is an ignited fuel (such as
a one or more of a fuel gas from a ting burner or a nit mesh burner or a pre-mix air
and gas system), ot an electrically heated element, or an induction-type heat soutce

(when coupled with the vessel or vessel’s cooking surface).

The device as claimed in claim 138 or claim 139, whetein the heat soutce is a burner
capable of (preferably rapidly) heating of the vessel’s cooking surface to an

operational tempetature.
-74 -



10

15

20

25

30

WO 2010/095956 PCT/NZ2010/000010

141.

142.

143.

144.

145.

146.

147.

148.

The device as claimed in any one of claims 138 to 140, wherein the heat soutce is
controllable or adjustable for controlling or adjusting the temperature of the cooking

surface.

The device as claimed in any one of claims 138 to 141, wherein the temperature of the
cooking surface is controlled or adjusted according to a preferred or predetermined

temperature duting a cooking program or sequence of a cooking program.

The device as claimed in any one of claims 138 to 142, wherein the cooking device
further comprises of 2 fume extraction system, the fume extraction system for
extraction or removal of cooking fumes ot other gases ot exhaust from the heat

soutce from ot about the cooking device.

The device as claimed in any one of claims 138 to 143, wherein the vessel is sealed

from heat soutrce exhaust or output gasses.

The device as claimed in any one of claims 138 to 144, wherein the dispenser system
is programmable o automated for dispensing of meal ingredients into the vessel

according to a prefetred ot pre-determined cooking progtam.

The device 2s claimed in any one of claims 138 to 145, wherein the dispcnser system
is programmable ot automated for dispensing of meal ingredients into the vessel from

a carttidge accotding to a preferred or pre-determined cooking program.

The device as claimed in any one of claims 138 to 146, wherein the dispenser system
comprises a loading zone for receiving a cartridge, the cartridge retaining meal

ingredients to be dispensed to the vessel.
The device as claimed in claim 146 or claim 147 , whetein the dispenser system

comprises a driver for actuating the cartridge such that meal ingtedients are dispensed

from the cartridge to the vessel.
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149.

150.

151.

152.

153.

154.

155.

156.

157.

The device as claimed in claim 148, whetein the driver actuates the cartridge such that

cattridge compattments or a base thereof are moved relative to one another.

The device as claimed in claim 148 ox claim 149, whetein on insertion or loading of
the cartridge to the dispensing system, the driver acts or operates to bring the
cartridge into an initial orientation (preferably the initial orientation positions cartridge

compartments to a statting otientation prios to initiation of a cooking program).

The device as claimed in any one claims 148 to 150, wherein the driver or a connector
to.the driver locates the cartridge within the dispensing system (pteferably locking the

cartridge in Pl:;ce).

The device 2s claimed in148 to 151, whetein a driver is engageable with the cartridge
for actuating movement of the compartments and base portion relative to one

another.

The device as claimed in any one of claims 148 to 152, wherein the driver is
engageable with the cartridge via 2 connector (preferably the cartridge including a

channel for receiving the diver or a connector of the driver).

The device as claimed in claim 153, whetein the connectot is bar engageable with a

channel of the cartridge, the bar locating the cartridge.

The device as claitmed in any one of claims 138 to 154, whetein the dispenser system
comptises one or mote liquid ot liquid-based cooking ingredient nozzles for spraying

the liquid ot liquid-based ingredient in to the vessel.

The device as claimed in claim 155, wherein the liquid ot liquid-based ingredient is oil

or water ot liquid food ingredient.

The device as claimed in any one of claims 138 to 156, wherein the receiver is a stub

teceivet, receivable of the stub extending from a vessel.
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158.

159.

160.

161.

162.

163.

164.

165.

The device as claimed in claim 157, wherein the stub (or stubs) extending from an
undesside of the vessel is received by the stub receiver, engagement of the stub with
the receiver locating or positioning the vessel at a preferred cooking off-set or tilt

angle from vertical.

‘The device as claimed in claim 157 ot claim 158, whetein the stub(s) of the stub
teceiver(s) engage each other at a first position and at a second (preferably rotated)
position the arm or blade stirrer for the vessel is engageable ot becomes engaged with

a driver.

The device as claimed in claim 159, wherein at the second (preferably rotated)
position, the arm ot blade and vessel ate in an opegable position (preferably locked)

together.

The device as claimed in any one of claims 157 to 160, wherein the stub and stub

receiver are hollow.

The device as claimed in any one of claims 157 to 161, whercin the stub and stub
teceiver provide a passage for the measurement of temperature (preferably providing

an uninterrupted pathway to the vessel for measurement of vessel tempetatute).

The device as claimed in any one of claims 157 to 162, whetein the stub teceiver
comptises a temperatute sensor for sensing temperature of the vessel’s cooking

surface.
The device as claimed in any one of claims 157 to 163, whetein the stub receiver
provides a protective housing or shroud for 2 tempetatute sensor for sensing

tempetature of the vessel’s cooking sutface.

The device as claimed in claim 164, wherein the temperature sensor is an infra-red

telnperature Sensor or a thermocouple.
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166.

167.

168.

169.

170.

171.

The device as claimed in any one of claims 94 to 165, whetein the cartridge is as

defined by any one of claims 1 to 93.

The device as claimed in any one of claims 94 to 166, wherein the vessel is as defined

by any one of claims 94 to 137.

The device as claimed in any one of claims 138 to 167, wherein the device is

electrically operable with a fuel—g;xs heat source.

A cooking device for cooking a meal or a patt of a meal, the device comprising:

a receiver. for a cooking vessel, such a cooking vessel including a cooking
surface,

a heat source for heating of the cooking surface,

an arm ot blade configured to move about the cooking surface for the moving
of meal ingredients located thereon or within the vessel, and ‘

a dispenser system in communication with the vessel, the dispenser system
configured for receiving a cartridge containing meal ingredients to be dispensed into

the vessel for cooking at prefetted ot predetermined times during a cooking program.

A cooking device for cooking a meal or a patt of a meal, the device comptising:
a vessel including a cooking surface,
a heat soutce for heating of the cooking surface,
an arm or blade configured to move about the cooking surface for the moving
of meal ingredients located thereon ot within the vessel, and
* a dispenser system in communication with the vessel, the dispenser system
configured for receiving a cartridge containing meal ingtedients to be dispensed into

the vessel fot cooking at preferred or predetermined times during a cooking program.

A cooking device for cooking a meal or a part of 2 meal, the device comptising:
a vessel including a cooh'ng surface,
a heat source for heating of the cooking surface,
an arm or blade configured to move about the cooking surface for the moving

of meal ingredients located theteon or within the vessel, and
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172.

173.

174.

a dispenser system in communication with the vessel, the dispenser system configured
for receiving of meal ingredients to be dispensed into the vessel for cooking at

preferred ot predetermined times duting a cooking program.

A cooking device for cooking a meal or a patt of a meal, the device comptising:

a vessel including a cooking sutface,

2 heat source for heﬁting of the cooking surface,

an atm or blade configured to move about the cooking surface for the moving
of meal ingredients located thereon or within the vessel, and

a dispenset system in communication with the vessel, the dispenset system
configured for receiving and disi;)ensing of meal ingredients to be dispensed into the

vessel for cooking at preferted ot predetermined times during a cooking program.

A cooking device for cooking a meal or a patt of 2 meal, the device comprising:

a vessel including a cooking surface,

a heat soutce for heating of the cooking surface,

an arm or blade configured to move about the cooking surface for the moving
of meal ingredients located thercon or within the vessel, and

a dispenser system in communication with the vessel, the dispenser system

configured for receiving and dispensing of meal ingredients to be dispensed into the

_vessel for cooking at preferred or predetermined times duting a cooking progtam, and

wherein the dispenser system further administers (preferably as a spray) watet or a
water-based liquid into the vessel at prefetred ot predetermined times during the

cooking program.

A cooking device for cooking a meal or a part of a meal, the device comptising:

a vessel including a cooking suxface (preferably the vessel removable from the
device),

a heat soutce for heating of the cooking surface, and

an atm or blade configured to move about the cooking suzface for the moving
of meal ingredients located thereon or within the vessel,
wherein the vessel’s wall (or walls) include a fitst slot for receiving and locating (and

preferably supporting) a first end of the arm ot blade and a second slot for receiving
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- 175.

176.

177.

and locating (and preferably suppotting) a second end of the arm or blade, the sccond

end engageable with a driver for moving the arm or blade about the cooking suzface.

A cooking device for cooking a meal or a part of a meal, the device comprising:

a vessel including a cooking susface (preferably the vessel removable from the
device),

a heat source for heating of the cooking surface, and

an arm ot blade configured to move about the cooking surface for the moving
of meal ingredients located thereon or within the vessel,
whetein one end of the arm or blade is receivable or locatable by a first section
(preferably a recess or a slot) of the vessel’s wall, and the other end of the arm ot
blade is supported by a second section (preferably a recess or a slot) of the vessel’s
wall, the other end of the arm or blade engageable with a driver for moving the atm

or blade about tHe cooking sutface.

A cooking device for cooking a meal or a patt of a meal, the device comprising:

a vessel including a cooking sutface (preferably the vessel removable from the
device),

a heat source for heating of the cooking sutface, and an arm ot blade

configured to move about the cooking sutface for the moving of meal 1ngtedients

Jlocated thetreon ot within the vessel,

wherein the cooking device further comprises of a stub receivet (o receivers)
receivable of a locator stub (or stubs) extending from the vessel, the stub receiver(s)
locating of the vessel at a pre-determined position when the vessel with locator

stub(s) is/are received in-situ.

A method for prepating a meal ox a patt of a meal, the‘method’compﬂsmg:
selecting meal ingredients, the ingredients selected to form the or a patt of a
meal,
arranging or having the selected meal ingredients arranged in a cartridge,
the cartridge being teceivable by a dispensing system communicable with 2 éooking

device,
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the dispensing system programmable ot automated for dispensing of the
selected meal ingredients according to a preferred or pre-determined cooking
program, the cooking ptogram initiating ot being initiated when the cooking device is

operated or activated.

178. A method for prepating a meal or a patt of a meal, the method comprising:

a consumer selecting a plutality of ingredients to form the meal or at least a
pottion of the meal ot at least 2 pottion of the patt of the meal,

the selected ingredients being astanged into a cartridge by the consumer ot for
the consufner or at least some of the selected ingredients having been previousiy
arranged into a cartridge,

the cartridge being receivable by a dispensing system communicable with a
cooking device, the dispensing system (preferably programmable or automated) for
dispensing of the selected meal ingredients according to a preferred ot pre-determined
cooking program, the cooking program initiating ot being initiated when the cooking

device is operated or activated.

179. A method for prepating a meal or a part of a meal, the method comprisiﬁg:
a consumer selecting from an available list of meal ingredients, the ingredients
sclected to form the or a patt of a meal,
the consumer selected meal ingredients arranged in a cartridge, the cartridge
being compartmentalised, meal ingredients compartmentalised by food type or
preferred cooking time ot both,

- placing the cartridge into 2 dispensing system communicable with a cooking
device, the dispensing system programmable or automated for dispensing of meal
ingredients according to a preferred or pre-determined cooking program, and

actix}ating the cooking device to cook the meal ingredients according to the

preferred or pre-determined cooking program.
180. A method fot preparing a meal of a part of a meal, the method comprising:

a consumer selecting from an available list of meal options or part of 2 meal

options comprising meal ingredients,
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181.

182.

183.

(preferably the meal options ot the past of the meal options available are pre-

© arranged in a cartridge),

(pteferably the cartridge being compartmentalised, meal ingredients
compartmentalised by food type or preferred cooking time or both),

placing the cartridge into a dispensing system communicable with a cooking
device, the dispensing system progtrammable ot automated for dispensing of meal
ingredients according to a prefetred ot pre-determined cooking program, and

activating the cooking device to cook the meal ingtedients according to the

pteferred or pre-determined cooking program.

A method for preparing a meal ot a part of a meal, the method comprising:
. selecting a meal from an available list of meal options, the meal compﬁsing all
the ingredients for forming the selected meal,

arranging or having the meal ingredients for the selected meal arranged in a
cartridge,

(preferably the cartridge being compartmentalised, meal ingredients
compartmentalised by food type ot by a prefetred cooking time for some of the
ingredients ot both),

placing the cartridge into a dispensing system communicable with a cooking,
device, the dispensing system programmable or automated for dispensing of meal
ingredients according to a preferred or pre-determined cooking program, and

‘ activating or initiating the cooking device or having the cooking device
activated of initiated to cook the meal ingredients (preferably according to a preferred

ot pre-determined cooking program).

The method as claimed in any one of claims 177 to 181, wherein the cartridge is

-compartmentalised and the selected meal ingredients are arranged within the

compattments.
The method as claimed in any one of claims 177 to 182, wherein the meal ingredients

ate arranged in the cartridge or compartments of the cartridge, according to food

type, or in oxder of a preferred or a pre-determined cooking duration(s), or both.
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184.

185.

186.

187.

188.

189.

190.

191,

192.

The method as claimed in any one of claims 177 to 183, wherein dispensing of meal
ingredients from the cartridge to the cooking device by the dispensing system occurs

at a prefetred or pre-determined duration duting a cooking program.

The method as claimed in any one of claims 177 to 184, whetein ingredients are
dispensed from the cartridge according to food type, or in order of a preferred or a

pre-determined cooking duration(s), or both.

‘The method as claimed in any one of claims 177 to 185, wherein the preferred or

pre-determined cooking dutation is determined by food type.

The method as claimed in any one of claims 177 to 186, wherein the cooking device is
programinable or automated for cooking meal ingredients dispensed accotding to a

preferred ot pre-determined cooking program.

The method as claimed in any one of claims 177 to 187, whetein a cooking sutface of

the cooking device is temperature controllable or controlled.

The method as claimed in claim 188, wherein the cooking surface is controllable ot
controlled according to a preferred temperature ot 2 pre-determined temperature

during a cooking program.

The method as claimed in any one of claitns 177 to 189, wherein at termination of the

cooking program cooked meal ingredients are dispensed from the cooking device.

The method as claimed in any one of claitms 177 to 190, wherein 4t termination of the
cooking program meal ingredients are dispensed automatically from the cooking

device to a meal receptacle.
The method as claimed in claim 191, wherein the meal receptacle is a meal plate ot

bowl ot a sealable container, such as a heat insulating container or the type having a

container pottion and 2 container sealing lid portion.
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193,

194.

195.

196.

197.

198.

199.

200.

201.

The method as claimed in any one of claims 177 to 189, wherein at termination of the
cooking program meal ingredients are dispensed manually from the cooking device to

a mea) receptacle.

The method as claimed ifi any one of claims 177 to 193, wherein dispensing of
cooked meal ingredients is performed using an atm ot blade, moved in 2 ditection to

push the cooked meal ingredients food out of a cooking vessel.

The method as claimed in any one of claims 177 to 194, whetein the meal ingredients

are arranged in the cartridge in a preselected combination.

The method as claimed in any one of claims 177 to 195, wherein the cartridge

contains a preselected combination of meal ingredients.

The method as claimed in any one of claims 177 to 196, wherein one or more of the

meal ingredients ate pre-prepared before being arranged in the cartridge.

‘The method as claimed in claim 197, whetein pte-prepared meal ingredients are pre-

prepated according to one or mote of sizc, shape ot pre-cooking.

The method as claimed in any one of claims 177 to 198, whetein one ot more of the
tmeal ingredients ate pre-cooked ot partially cooked before being atranged in the

cartridge.

The method as claimed in any of of claims 177 to 199, wherein ingredients are pre-
prepated such that one or more of the ingredients (preferably all of the solid
ingredients) can be dispensed together for cooking or be cooked in the same time ot

duration.
The method as claimed in any one of claitns 177 to 200, wherein meal ingredients

include one ot mote of solid food ot liquid food ot at least one solid and at least one

liquid ingredient.
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202.

203.

204.

205.

206.

207.

208.

The method as claimed in any one of claims 177 to 201, wherein meal ingredients are

a breakfast ot a lunch ot a dinner ingredients.

The method as claimed in any one of claims 177 to 202, wherein meal ingredients
include one or mote of ingredients of eggs ot egg products, such as for an omelette,
scrambled egg, potato ot potato products, such as for hash browns, potato pieces ot
potato chunks, onions, tomato, Pork or potk products such as bacon, sausages, beans
such as baked beans ot chilli-style beans or kidney beans, oats or rolled oats for

pottidge, daity products, such as cream or milk.

The method as claimed in any one of claims 177 to 204, whetein meal ingredients are
one ot mote of the following: solid foods, liquid foods, carbohydrate food forms,
protein food forms, rice, noodles, semolina products, vegetables, fruit, nuts, seeds,
poultty or poultry products, bovine ot beef products, cetvine ot cetvine products,
leporids or leporid products, ovine or ovine products, porcine ot porcine products,
fish including shell fish or non-shell fish, condiments such as salts or spices, sauces ot

flavourings.

The method as claimed in any one of claims 177 to 204, wherein one ot more liquid
or liquid-based cooking ingredient(s) are sprayed in to the vessel (preferably via the

dispensing system).

“The method as claimed in claim 205, whetein spraying is automatic according to one

ot more of a sensed cooking surface temperature ot the predetermined cooking

progtam.

The method as claimed in claim 205 ot claim 206, wherein the liquid or liquid-based

ingtedient is oil or water ot liquid food ingrcdient.'

The method as claimed in any one of claims 177 to 207 wherein the cartridge is as

defined by any one of claims 1 to 93.
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The method as claimed in any one of claims 177 to 208 wherein the vessel is as

defined by any one of claims 94 to 137.

The method as claimed in any one of claims 177 to 209 whetein the cooking device is

as defined by any one of claims 138 to 176.

A kit of parts comprising:

a cartridge as defined in any one of claims 1 to 93, and
a vessel as defined in any one of claims 94 to 137, and

a cooking-device as defined in any one of claims 138 to 176.

A stir-fry meal prepared according to the method as defined by claims 177 to 210.
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