wO 2009/061312 A1 |0 0 OO 0T O 0

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Organization Vd”Ij

) IO O T O 000

International Bureau

(43) International Publication Date
14 May 2009 (14.05.2009)

(10) International Publication Number

WO 2009/061312 Al

(51) International Patent Classification:
A47F 3/04 (2006.01)

(21) International Application Number:
PCT/US2007/083731

(22) International Filing Date:
6 November 2007 (06.11.2007)

(25) Filing Language: English

(26) Publication Language: English

(71) Applicant (for all designated States except US): BEV-
ERAGE-AIR CORPORATION [US/US]; 700 Buffing-
ton Road, Spartanburg, SC 29303 (US).

(72) Inventor; and

(75) Inventor/Applicant (for US only): SEISS, Richard, A.
[US/US]; 208 Cates Pond Ct., Spartanburg, SC 29301
(US).

(74) Agent: McFADDEN, Jeffrey, R.; Womble Carlyle San-
dridge & Rice, PLLC, P.O. Box 7037, Atlanta, GA 30357-
0037 (US).

(81) Designated States (unless otherwise indicated, for every
kind of national protection available): AE, AG, AL, AM,
AT, AU, AZ, BA, BB, BG, BH, BR, BW, BY, BZ, CA, CH,
CN, CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG,
ES, FI, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, 1L,
IN, IS, JP, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK,
LR, LS, LT, LU, LY, MA, MD, ME, MG, MK, MN, MW,
MX, MY, MZ, NA, NG, NI, NO, NZ, OM, PG, PH, PL,
PT, RO, RS, RU, SC, SD, SE, SG, SK, SL, SM, SV, SY,
TJ, TM, TN, TR, TT, TZ, UA, UG, US, UZ, VC, VN, ZA,
M, ZW.
(84) Designated States (unless otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LS, MW, MZ, NA, SD, SL, SZ, TZ, UG, ZM,
ZW), Eurasian (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),
European (AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI,
FR, GB, GR, HU, IE, IS, IT, LT, LU, LV, MC, MT, NL, PL,
PT, RO, SE, SI, SK, TR), OAPI (BF, BJ, CF, CG, CI, CM,
GA, GN, GQ, GW, ML, MR, NE, SN, TD, TG).

Published:
with international search report

(54) Title: FOOD PREPARATION TABLE

FIG.

1

(57) Abstract: A food preparation table (20) has a cabinet (22). A temperature-controlled food storage compartment (86) opens
topward from the cabinet relatively near a rear of the cabinet. A front food preparation surface (50) is along a top (26) of the cabinet.
A rear food preparation surface (120) is shiftable between a stowed condition and an upward- facing deployed condition.
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FOOD PREPARATION TABLE
BACKGROUND
[0001] The disclosure relates to food preparation. More particularly, the disclosure relates
to food preparation tables having temperature-controlled compartments.
[0002] A variety of food preparation tables are known. Exemplary food preparation tables
have a food preparation counter surface and a top-opening, temperature-controlled, food
storage compartment readily accessible by a user preparing food on the counter surface. The
temperature control typically involves cooling. An exemplary food storage compartment
comprises a plurality of pans or bins. International Application PCT/US2007/006173 (the
disclosure of which is incorporated by reverence in its entirety herein as if set forth at length)
discloses a system where the pans protrude into a main refrigerated compartment within a
cabinet portion of the food preparation table. The main refrigerated compartment may be
accessed by doors along the front.
SUMMARY
[0003] One aspect of the disclosure involves a food preparation table having a cabinet. A
temperature-controlled food storage compartment opens topward from the cabinet relatively
near a rear of the cabinet. A front food preparation surface is along a top of the cabinet. A
rear food preparation surface is shiftable between a stowed condition and an upward-facing
deployed condition.
[0004] Such a table may be operated in a low volume mode wherein a user stands to the
front of the food preparation surface and uses the front food preparation surface to prepare
food from the food storage compartment. In low volume mode, the rear food preparation
surface is in the stowed condition. The rear food preparation surface may be shifted to the
deployed condition for a high volume mode. In the high volume mode, a second user
prepares food on the rear food preparation surface from the food storage compartment.
[0005] The details of one or more embodiments are set forth in the accompanying
drawings and the description below. Other features, objects, and advantages will be apparent
from the description and drawings, and from the claims.
BRIEF DESCRIPTION OF THE DRAWINGS
[0006] FIG. 1 is a view of a food preparation table with an auxiliary food preparation
surface in a deployed condition.
[0007] FIG. 2 is a second view of the food preparation table of FIG. 1.
[0008] FIG. 3 is a sectional view of the table of FIG. 1.
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[0009] FIG. 4 is a view of the food preparation table of FIG. 5 with the auxiliary food
preparation surface in a stowed condition.
[0010] FIG. 5 is a partial side view of the food preparation table of FIG. 4.

[0011] Like reference numbers and designations in the various drawings indicate like

elements.
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DETAILED DESCRIPTION
[0012] FIG. 1 shows food preparation table 20. The illustrated food preparation table 20
is based upon the table shown in PCT/US2007/006173. However, other existing or
yet-developed food preparation table configurations may be used. The exemplary table 20
includes a cabinet 22. The exemplary cabinet 22 includes a housing 24 defining a front 26, a
back/rear 28, a left side 30 (from the point of view of the cabinet rather than a user facing the
front of the cabinet) and a right side 32 (FIG. 2). The exemplary cabinet/housing also has a
bottom 34 and a top 36. As is discussed further below, the housing 24 has a
temperature-controlled main compartment 38 (FIG. 3). Along the front 26, a pair of openings
40 provide access to the compartment 38 and may be closed by doors 42 and 44 (e.g., hinged
doors with magnetic seals). At the top 36, extending adjacent the front 26 from side-to-side,
is a front food preparation surface 50. The exemplary surface 50 is a flat top surface of a
counter 52 (FIG. 3). Behind the counter 52, the housing 24 has an opening 54 in the top 36. A
plurality of bins or pans 56 may be held along the opening and may protrude into the main
compartment 38 to be cooled. The pans 56 may contain food product 58. The various pans 56
may cach contain different food product. For cooling the compartment 38 and the pans 56,
the cabinet 22 may contain a refrigeration system 70. An exemplary system 70 includes
components such as a compressor 72, condenser 74, and condenser fan 76 located within a
bay 78 of the housing 24 separated from the compartment 38. Within the compartment 38,
the refrigeration system 70 may include an evaporator 80 and evaporator fan 82.
[0013] The interiors 84 of the pans 56 define, individually or in combination, a food
storage compartment 86. In the exemplary embodiment, the pans 56 separate the
compartment 86 from the main compartment 38. The exemplary food storage compartment
86 is top-opening and may have removable or shiftable covers. The exemplary table provides
a shiftable cover 90 (FIG. 2) guided by tracks 92 within track members 94 at either side of
the table. The exemplary cover 90 is flexible/articulatable (e.g., hinged) to allow sliding
between an open condition of FIG. 1 and a closed condition of FIG. 4. Other covers are,
however, possible. A user 300 can prepare food 88 on the surface 50 using the food 58 from
the pans 56. For example, the pans 56 may contain various ingredients for sandwiches,
salads, pizza, and the like to be prepared on the surface 50. In an exemplary low volume
situation, a single user or multiple users may prepare such food on the surface 50 alone while
standing in front of the unit. However, there may be higher volume situations in which an
additional food preparation surface is desired. FIG. 1 thus shows a stowable/deployable rear

food preparation surface 120 in a deployed condition. The exemplary surface 120 is a flat
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first face of a rear counter/shelf 122 having a second face 124, a first edge 126, a second edge
128, a first end 130, and a second end 132. In the exemplary deployed position/condition, a
portion 140 of the counter 22 and surface 120 near the first edge 126 vertically overlaps the
cabinet/housing. A larger portion 142 protrudes rearward beyond the cabinet. In the deployed
condition, one or more second users 302 may stand to the rear of the food preparation surface
120 and prepare food thereon also from the pans 56. In the low volume situation wherein the
rear food preparation surface 120 is not needed, the counter 122 may be transitioned to a
stowed position/condition of FIG. 4. In the stowed condition, the counter is mostly behind the
rear 28 of the housing. For example, the surface 124 may face the rear of the housing nearly
parallel thereto (e.g., +/- 20° of vertical when stowed vs. +/- 5° of horizontal when deployed).
The edge 126 may be an upper edge and the edge 128 may be a lower edge. An exemplary
depth between the edges 126 and 128 is 0.15-0.6m, more narrowly 0.25-0.5m. Exemplary
width between the ends 130 and 132 is greater than the depth (e.g., 1-3.5m). The surface 50
may be approximately similar in size. To facilitate cutting, the surfaces 50 and 120 may be of
cutting inserts (e.g., nylon cutting boards removeable from remainders of the respective
counter 52 and shelf 122) of essentially full size (e.g., permitting a perimeter retaining wall).
[0014] A mechanism may be provided to hold the counter in the deployed condition. The
mechanism may further guide movement to the stowed condition and hold the counter in the
stowed condition. An exemplary such mechanism 150 includes a pair of struts/braces 152.
The exemplary braces are coupled to the counter relatively near the edge 128 in the deployed
condition to support the protruding portion 142 of the counter 122. The exemplary struts are
coupled to the counter by a pivot 160 (e.g., pin 162 and hole 163 (FIG. 5)) having a pivot axis
510. The pivot 160 is capable of transmitting force between the strut and the counter. The
opposite end of the strut may be coupled to the cabinet. An exemplary coupling 168 includes
a pin 170 of the cabinet accommodated within a slot 172. The slot 172 includes a terminal
bay or stop 174 at a first end 175 of the slot which can accommodate the pin 170 and allow
transmission of compressive force through the strut. A slight rotation of the strut (e.g.,
user-actuated) may shift the pin into a main portion 176 of the slot and allow the pin to travel
toward a second end 178 of the slot to stow the counter 122.

[0015] A portion of the counter 122 near the edge 126 may be supported by and coupled
to the cabinet. An exemplary coupling 188 (e.g., one at each side) includes a slot 190 in the
cabinet along which a pin 192 mounted to the counter 122 may travel. In the deployed

condition, the pin 192 may be in a terminal bay or stop 194 at an upper forward end 196 of
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the slot 190. The shelf may be lifted slightly to disengage the pin 192 from the bay 194 and
shifted toward the opposite end 198 of the slot 190 for stowing.

[0016] One or more embodiments have been described. Nevertheless, it will be
understood that various modifications may be made. For example, as noted above, various
embodiments may be implemented in the context of modifications of various existing or
yet-developed food preparation tables. Additionally, various alternative mechanisms may be
provided for supporting the auxiliary food preparation surface, guiding its movement, and/or
holding it stowed. Accordingly, other embodiments are within the scope of the following

claims.
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CLAIMS

What is claimed is:
1. A food preparation table (20) comprising:

a cabinet (22);

a temperature-controlled food storage compartment (86) opening topward from the
cabinet relatively near a rear of the cabinet;

a front food preparation surface (50) along a top (26) of the cabinet; and

a rear food preparation surface (120) shiftable between:

a stowed condition; and

an upward-facing deployed condition.

2. The table of claim 1 wherein:
the rear food preparation surface (120) is on a hinged shelf (122) hinged for rotation

between the stowed condition and the deployed condition.

3. The table of claim 2 further comprising:
a pair of braces (152) coupling the cabinet to the rear food preparation surface in at
least the deployed condition to support the rear food preparation surface in at least the

deployed condition.

4. The table of claim 3 further comprising:

a user-movable cover (90) over the food storage compartment.

5. The table of claim 4 wherein:
there is no mechanism for guiding movement of the front food preparation surface to

a stowed condition.

6. The table of claim 5 wherein:
in the deployed condition, a majority of the rear food preparation surface protrudes

beyond the cabinet.

7. The table of claim 6 wherein:
in the stowed condition, the rear food preparation surface is within 20° of vertically

extending.
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8. The table of claim 7 wherein:

the compartment comprises a plurality of pans (56).

9. The table of claim 8 wherein:
the plurality of pans (56) protrude into a refrigerated main compartment (38)

accessible via one or more doors (42,44).

10. The table of claim 9 wherein:

the front food preparation surface (50) has a depth of 0.15-0.6m and a width of
1-3.5m; and

the rear food preparation surface (120) has a depth of 0.15-0.6m and a width of
1-3.5m.

11. The table of claim 1 wherein:

the front food preparation surface (50) has a depth of 0.15-0.6m and a width of
1-3.5m; and

the rear food preparation surface (120) has a depth of 0.15-0.6m and a width of
1-3.5m.

12. The table of claim 1 wherein:

the compartment comprises a plurality of pans (56).

13. The table of claim 12 wherein:
the plurality of pans (56) protrude into a refrigerated main compartment (38)

accessible via one or more doors (42,44).

14. The table of claim 1 wherein:
there is no mechanism for guiding movement of the front food preparation surface to

a stowed condition.

15. The table of claim 1 further comprising:

a user-movable cover (90) over the food storage compartment.

7
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16. The table of claim 1 wherein:

in the deployed condition, a majority of the rear food preparation surface protrudes

beyond the cabinet.

17. The table of claim 16 wherein:
in the stowed condition, the rear food preparation surface is within 20° of vertically

extending.

18. The table of claim 1 further comprising:
a pair of braces (152) coupling the cabinet to the rear food preparation surface in at
least the deployed condition to support the rear food preparation surface in at least the

deployed condition.

19. A method for using the food preparation table (20) of claim 1 comprising:
operating in a low volume mode wherein:
a user standing to the front of the front food preparation surface uses the front
food preparation surface to prepare food from the food storage compartment; and
the rear food preparation surface is in the stowed condition;
shifting the rear food preparation surface to the deployed condition for a high volume
mode; and
in said high volume mode, a second user preparing food on the rear food preparation

surface from said food storage compartment.
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