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57 ABSTRACT 
A computer-controller device for controlling the 
cooking operation of a cooking apparatus, the device 
having a manually settable weight input for indicating 
a single selected indicated weight applicable to all 
meat items and corresponding to the weight of a par 
ticular meat item to be cooked. The device has a sec 
ond manually settable input for indicating a selected 
variable under other than the weight of the meat. The 
device has a timer that has a time period output oper 
atively associated with the inputs to provide as an out 
put a cooking time period for the particular meat item 
computed as a function of both of the inputs. The 
timer has a time period setting indicator operatively 
interconnected to the inputs to indicate the computed 
cooking time period as selected by the inputs. The 
timer has a reference means movable relative to the 
indicator to indicate lapsing time during the running 
of the computed cooking time period. 

15 Claims, 15 Drawing Figures 
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1 
COMPUTER COOKING MEANS 

This is a division of application Ser. No. 125,743, 
filed Mar. 18, 1971, and now U.S. Pat. No. 3,746,250. 

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

It is well known from the co-pending patent applica 
tion of James R. Willson, Ser. No. 47,345, filed June 
18, 1970, and its recently filed continuation-in-part ap 
plication, Ser. No. 1 1 1,727, filed Feb. 1, 1971, that a 
most accurate cooking of various meat items can be 
provided by a cooking formula for cooking all types of 
meat by utilizing only two variables, namely, the weight 
of a particular meat item to be cooked and the desired 
degree of doneness of that meat item whether the de 
sired degree of doneness relates to a range of doneness 
conditions for a particular meat item or to meat items 
of different types. 
For example, such cooking formula when being uti 

lized in connection with gaseous fuel-burning cooking 
apparatus provides a cooking time period in minutes as 
being equal to seventy times the square root of the 
weight of the meat item plus or minus a K factor with 
the cooking temperature being approximately 325 F. 
and with the K factor being the selected degree of 
doneness for the particular meat item. For electrically 
heated cooking apparatus, the cooking formula pro 
vides the cooking time period in minutes as being equal 
to 40 times the square root of weight of the meat item 
plus or minus a K factor for the desired degree of done 
ness for the particular meat item and with the cooking 
temperature being approximately 325F. 
The results of the above formula is in minutes from 

the time the cooking apparatus begins to cook the meat 
item to the time that the meat item is ready to be re 
moved from the oven at the termination or zero posi 
tion of such completed time period. However, during 
such cooking operation, the high cooking temperature 
(325°F.) is terminated at a set point so that the temper 
ature in the oven while drifting down from the high 
cooking temperature to a holding and non-cooking low 
temperature, such as 170° F., will continue to cook the 
meat item until the oven reaches the hold temperature 
of the oven which is at the zero or the end of the com 
puted cooking time period. In this manner, the cooked 
meat item will be at the desired degree of doneness at 
the completion of the computed cooking time periodso 
that if the housewife does not remove the meat item at 
this particular time, the oven will maintain the meat 
item at a palatable temperature which is a non-cooking 
temperature so that the cooked meat item can be re 
moved from the oven any time after the elapsed and 
computed cooking time period. 
For example, it has been found that for gaseous fuel 

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

tioned co-pending patent applications, the housewife 
manually sets both of the cooking variables of the 
cooking formula into the computer by separate input 
means with the computer subsequently providing a vi 
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2 
sual indication of the computed cooking time period. 
Such a computer can be utilized by itself or in combina 
tion with a cooking apparatus to automatically cause 
the cooking apparatus to cook the food at the com 
puted cooking time period if the housewife so desires. 

However, such prior cooking computer structure, 
while indicating the elapsing time of the computed 
cooking time period, does not indicate to the housewife 
during the cooking time period what her original input 
setting indicated as the total computed cooking time 
period as well as permit a repeating of that computed 
cooking time period without further operation of the 
input means of the computer. 
Therefore, one of the features of this invention is to 

provide a cooking computer of the above type wherein 
the housewife need only manually insert the two input 
means of the aforementioned cooking formula into the 
computer to provide for the computed cooking time 
period for a particular meat item with such computer 
not only indicating the elapsing time during the running 
of the computed cooking time period, but also still indi 
cating the total computed cooking time period as set in 
the computer during the running of the computed 
cooking time period. 
Another feature of this invention is to provide a 

cooking computer having means for automatically re 
peating a computed cooking operation without requir 
ing the resetting of the input means thereof. 

In particular, one embodiment of this invention pro 
vides a cooking computer for determining the opera 
tion of a cooking apparatus, the computer having a 
manually settable weight input for indicating a single 
selected indicated weight applicable to all meat items 
and corresponding to the weight of a particular meat 
item to be cooked. The computer has a second manu 
ally settable input for indicating a selected variable 
other than the weight of the meat. The computer has 
a timer that has as a time period output operatively as 
sociated with the inputs to provide as an output a cook 
ing time period for the particular meat item computed 
as a function from both of the inputs. The timer has a 
time period setting indicator operatively intercon 
nected to the inputs to indicate the computed cooking 
time period as selected by the inputs. The timer has a 
reference member movable relative to the indicator to 
indicate elapsing time during the running of the com 
puted cooking time period. 
Accordingly, it is the object of this invention to pro 

vide an improved cooking computer having one or 
more of the novel features set forth above or hereinaf 
ter shown or described. 
Another object of this invention is to provide an im 

proved cooking apparatus utilizing the cooking com 
puter means of this invention. 
Other objects, uses and advantages of this invention 

are apparent from a reading of this description which 
proceeds with reference to the accompanying drawings 
forming a part thereof and wherein: 
FIG. 1 is a front view of the cooking computer of this 

iVention, 
FIG. 2 is an enlarged, fragmentary, cross-sectional 

view taken on line 2-2 of FIG. 2. 
FIG. 3 is a reduced cross-sectional view taken on line 

3-3 of FIG, 2. 
FIG. 4 is a fragmentary and reduced cross-sectional 

view taken online 4-4 of FIG. 2. 
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FIG. 5 is a fragmentary and reduced cross-sectional 

view taken on line S-S of FIG. 2. 
FIG. 6 is a fragmentary and reduced cross-sectional 

view taken on line 6-6 of FIG. 2 and schematically il 
lustrates the computer of this invention in combination 5 
with a cooking apparatus. 
FIG. 7 is an exploded, perspective view of certain 

parts of the computer of FIG. 1. 
FIG. 8 is a fragmentary view similar to FIG. 1 and il 

lustrates the computer having the two inputs thereof 10 
moved to selected positions thereof for providing a 
computed cooking time period for a particular meat 
item. 

FIG. 9 is an enlarged fragmentary cross-sectional 
view taken on line 9-9 of FIG. 1. 
FIG. 10 is a view similar to FIG. 4 and illustrates the 

computer structure as set by the input means in the po 
sition of FIG. 8. 
FIG. 11 is a fragmentary view similar to FIG. 8 and 

indicates the computer structure at the automatic cut 
back time period thereof during the running of a com 
puted cooking time period. 
FIG. 12 is an enlarged, fragmentary, cross-sectional 

view taken on line 12-12 of FIG. 11. 
FIG. 13 is a view similar to FIG. 4 and illustrates the 

computer structure at the automatic cutback time pe 
riod thereof as indicated in FIG. 11. 
FIG. 14 is a view similar to FIG. 11 and illustrates the 

computer structure just as the same reaches the zero or 
end of the running of the computed cooking time pe 
riod and before the reference member moves back to 
its "home' position. 
FIG. 15 is a view similar to FIG. 4 and illustrates the 

computer structure as the same reaches its zero posi 
tion as indicated in FIG. 14. 
While the various features of this invention are here 

inafter described and illustrated as being particularly 
adaptable for operating an electrically operated oven 
heating means, it is to be understood that the various 
features of this invention can be utilized singly or in any 
combination thereof to provide cooking computer 
means for other types of cooking apparatus, such as 
gaseous fuel-burning cooking apparatus, micro-wave 
cooking apparatus, etc. 

Further, it is to be understood that the various fea 
tures of this invention can be utilized to provide a cook 
ing computer means by itself for informational pur 
poses, if desired, rather than in combination with a 
cooking apparatus, - 
Therefore, this invention is not to be limited to only 

the embodiment illustrated in the drawings, because 
the drawings are merely utilized to illustrate one of the 
wide varieties of uses of this invention. 
Referring now to FIGS. 1 and 2, the cooking comput 

er-controller device of this invention is generally indi 
cated by the reference numeral 20 and comprises a 
control panel 21 suitably supported by frame means 22 
of the device 20, the frame means 22 comprising a plu 
rality of support plates 23, 24 and 25 suitably secured 
together in spaced parallel relation by interconnecting 
post means 26 and 27 so that the device 20 can be suit 
ably mounted to the supporting structure of a cooking 
apparatus, such as the cooking apparatus generally in 
dicated by the reference numeral 28 in FIG. 6, for con 
trolling the operation of the electrical heating means 29 
of the oven 30 of the cooking apparatus 28 in a manner 
hereinafter described. 

4. 
The device 20 includes a first manually settable input 

means 31 comprising a control knob 32 secured to a 
rotatably mounted shaft 33, FIG.3, and having an indi 
cator or pointer 34 thereon for being set against a 
weight indicating scale 35 disposed on the front surface 
35' of the control panel 21 in the manner illustrated in 
FIG. 1, the weight scale 35 being for all meat items and 
being in pounds, as indicated. 
Another manually settable input means 36 is carried 

by the device 20 and includes a manually settable con 
trol knob 37 secured to a rotatably mounted shaft 38, 
FIG.3, for setting the rotational position of the shaft 38 
in relation to a reference point or pointer 39 on the 
control knob 37 against a scale 40 disposed on the front 
surface 35' of the control panel 21 and indicating the 
K factor of the aforementioned cooking formulas so 
that a setting of the input means 36 will provide a de 
sired degree of doneness of a particular meat item or 
the selection of a particular meat type. For example, 
while the scale 40 for the Kfactor is in numbers, a suit 
able scale 41" can be provided on the front surface 35' 
of the control panel 21 to permit the housewife to se 
lect a cooking factor not only for the degree of done 
ness of a particular meat type, but also for selecting a 
particular meat type while still permitting the house 
wife to infinitely vary the K factor within a desired 
range for a desired degree of doneness of the meat item 
as will be apparent hereinafter. 
The computer-controller device 20 also includes a 

computer cooking time period indicating means 41 that 
comprises a movable indicator scale or dial 42 exposed 
at a circular opening 43 formed in the control panel 21 
and having hours of time indicated thereon. The time 
indicator 42 is rotated relative to the control panel 21 
by the input means 31 and 36 in a manner hereinafter 
described so that the scale or indicator 42 will position 
a time number thereof relative to a reference line 44 on 
a push button member 45 of the device 20 when the 
push button member 45 is in the "home" position of 
FIG. 1. The push button 45 will cause the device 20 to 
not only actuate the cooking apparatus 28 for auto 
matic cooking thereof, as will be apparent hereinafter, 
but also the push button 45 is utilized to initiate the 
running of the computed cooking time period as set by 
input means 31 and 36 in a manner hereinafter de 
scribed. The push button 45 when actuated by being 
manually pushed inwardly toward the control panel 21 
in a manner hereinafter described will be rotated rela 
tive to the control panel 21 during the running of the 
cooking time period to cause the reference point 44 
thereof to indicate against the scale 42 the elapsing 
time of the cooking time period so that the housewife 
can visually see the time remaining for the cooking op 
eration before she can remove the food being cooked 
by the computer 20, the indicator 42 still indicating the 
total amount of cooking time period that had been se 
lected even though the same is elapsing in a manner 
hereinafter described. 
The time indicating means 41 of the computercon 

troller device 20 of this invention can be of a timer type 
that is fully disclosed and claimed in Ser. No. 47,011, 
filed June 17, 1970, and will now be described. 
The time indicating means 41 has the push button 

means 45 thereof fastened to a shaft 46 axially movable 
through an opening 47 in a bushing 48 rotatably carried 
between the frame plates 23 and 24. The hour or time 
indicator wheel 42 is rotatably carried on the shaft 46 
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and is fixed to the bushing 48 that is rotatably disposed 
on the shaft 46 so as to permit the dial 42 to be rotated 
relative to the shaft 46 and the shaft 46 to be rotated 
relative to the wheel 42 as will be apparent hereinafter. 

The shaft 46 has a bushing 50 fixed thereon with the 
bushing 50 being secured to a clutch plate 51 having a 
resilient face 52 for clutching against a drive plate 53 
fixed to a bushing 54 rotatably mounted on the end 55 
of the shaft 46 and having outer peripheral gear teeth 
56 disposed in meshing relation with the teeth of a pin 
ion gear 57 secured to the output shaft 58 of an electri 
cal timer motor 59 that is secured to the rear frame 
plate 25 in any suitable manner. In this manner, the 
timer motor 59 can be continuously operated and, thus, 
continuously drive the pinion gear 57 which will con 
tinuously rotate the drive plate 53 on the shaft 46. 
However, the drive plate 53 will not rotate the shaft 46 
until the clutch plate 51 is axially moved with the shaft 
46 to the right in FIG. 2 to have the resilient face 52 
thereof pressed against the drive face 60 of the drive 
plate 53 to cause the shaft 46 to rotate in unison with 
the drive plate 53 in timed manner for a purpose here 
inafter described. 
A cam plate 61 is fixed to the bushing 50 of the shaft 

46 and as illustrated in FIG. 5 has a first cam surface 
62 and a second cam surface 63 respectively extending 
outwardly from the normal circular surface 64 thereof 
for a purpose hereinafter described. Thus, the cam 
member 61 will rotate in unison with the shaft 46 when 
the shaft 46 is being driven by the drive plate 53 in the 
manner hereinafter described. 
A torsion spring 65 is disposed around the shaft 46 

between the cam plate 61 and the clutch plate 51 
thereof and has one end 66 secured to the clutch plate 
51 and the other end 67 thereof fastened to a stationary 
post means 68 of the frame 22 so that as the shaft 46 
is driven or rotated from its "home' position of FIG. 1 
by the drive plate 53, the torsion spring 65 will be 
wound up to store sufficient energy to return the shaft 
46 to its "home' position as illustrated in FIG. 1 in a 
manner hereinafter described. 
The shaft 46 carries a stepped cylindrical member 69 

that is fixed thereto and defines three stepped and axi 
ally spaced annular shoulders 70, 71 and 72 for a pur 
pose hereinafter described. 
The end 55 of the shaft 46 is adapted to project 

through the right side 73 of the bushing 54 that is rotat 
ably mounted and axially movable in the frame plate 
25, the end 55 of the shaft 46 being adapted to engage 
against an arm 74 of a lever 75 pivotally mounted to the 
frame plate 25 by ears 76 thereof as illustrated in FIG. 
6 to cause pivoting of the lever 75 relative to the frame 
plate 25. The lever 75 has another arm 77 engageable 
with a plunger 78 of an electrical switch 79 carried by 
the frame means 22 in any suitable manner. A leaf 
spring 80 has one end 81 fastened to the frame plate 25 
and the other end 82 thereof bearing against the arm 
74 of the lever 75 to tend to hold the lever 75 against 
the plate 25 and, thus, have its arm 77 in a position to 
permit the plunger 78 of the switch 79 to be in its fully 
out position. 
However, when the shaft 46 is axially pushed to the 

right in FIG. 2 by the push button 45 being pushed in 
wardly to actuate the computer 20, the end 55 of the 
shaft 46 acts against the arm 74 of the lever 75 to cause 
the same to pivot relative to the frame plate 25 in oppo 
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6 
sition to the force of the leaf spring 80 so that the arm 
77 thereof will act against the plunger 78 of electrical 
switch 79 to push the same inwardly as illustrated in 
FIG.9. Thus, when the shaft 46 is held inwardly in the 
position illustrated in FIG. 9 in a manner hereinafter 
described, the electrical switch 79 is closed to operate 
the cooking apparatus 28 in a manner hereinafter de 
scribed for an automatic cooking operation. However, 
when the shaft 46 is axially moved back to the left in 
FIG.9 from the position illustrated in FIG. 12 in a man 
ner hereinafter described, while the shaft 46 is not 
completely returned to its outermost position as illus 
trated in FIG. 2, the lever 75 has been moved to such 
a position that the plunger 78 of the electrical switch 
79 is no longer in its inward position so that the switch 
79 is in its off or open position in the same manner that 
the switch 79 is in its off or open condition when the 
shaft 46 is in its outermost leftward position as illus 
trated in FIG. 2. 

In order to tend to move the shaft 46 to its leftward 
or out position as illustrated in FIG. 2, the force of the 
leaf spring 80 acting on the arm 74 of the lever 75 is 
sufficient to move the shaft 46 to its outermost position 
of FIG. 2. However, another bowed leaf spring 83 is 
disposed between the frame plate 25 and the bushing 
54 for the drive disc 53 to tend to maintain the drive 
disc 53 in the position illustrated in FIG. 2. However, 
when the shaft 46 is moved inwardly from the position 
illustrated in FIG. 2 to engage the clutch plate 51 
against the drive disc 53, further inward movement of 
the shaft 46 is not only in opposition to the leaf spring 
80, but also in opposition to the bowed leaf spring 83 
so that when the shaft 46 is in its innermost position as 
illustrated in FIG. 9, the stronger spring 83 is tending 
to move the clutch plate 51 and, thus, the shaft 46 back 
to the left. However, when the shaft 46 has been moved 
to the left and just beyond the position illustrated in 
FIG. 12 when the spring 83 has moved the drive means 
53 and the shaft 46 to the left to its unloaded condition, 
the force of the spring 80 then takes over and further 
moves the shaft 46 to its outermost position as illus 
trated in FIG. 2 and, thus, causes separation of the 
clutch plate 51 from the drive plate 53. 
The electrical switch 79 has a pair of terminals lo 

cated generally in the area of the reference numerals 
84 and 85 and being adapted to be electrically inter 
connected together when the plunger 78 is in its full 
“in” position as illustrated in FIG. 9. The electrical 
connection between the terminals 84 and 85 is discon 
nected when the plunger 79 is in its outermost position 
as illustrated in FIGS. 2 and 12. The terminals 84 and 
85 as respectively interconnected to a control device 
86 of the cooking apparatus 28 of FIG. 6 by leads 87 
and 88 with the control device 86 being interconnected 
to a power source Li and L2 by suitable leads 89 and 
90. The electrical heating element 29 for the cooking 
apparatus 28 is interconnected to the control device 86 
by lead means 91 and 92. Of course, it is to be under 
stood that the heating element 29 for the cooking de 
vice 28 could be a gas burner with the control device 
86 interconnecting and disconnecting a source of fuel 
from such burner in the same manner as the same inter 
connects and disconnects the power source leads L 
and L2 from the heating element 29. 

Nevertheless, it is to be understood that the control 
device 86 when set for a computer cooking operation 
does not cause the heating means 29 for the oven 30 to 
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operate under the control of a thermostatic means until 
the plunger 78 of the switch 79 is in its innermost posi 
tion as will be apparent hereinafter. When the control 
device 86 is set for an automatic cooking operation to 
be controlled by the computer means 20 of this inven 
tion, the control device 86 automatically sets the ther 
mostatic means thereof to maintain the temperature in 
the oven at 325F. in accordance with the teachings of 
the cooking formula of the aforementioned copending 
patent applications. 
Of course, if it is desired to operate the oven indepen 

dently of the computer device 20 of this invention, the 
control device 86 is set in a "manual' position thereof 
so that the control of the heater means 29 is indepen 
dent of the operation of the switch means 79 of the 
computer 20, 
However, when the control device 86 is set for an au 

tomatic cooking operation, the control device 86 will 
maintain the temperature in the oven 30 as 325F. as 
long as the plunger 78 of the switch 79 is in its inner 
most position. Once the plunger 78 of the switch means 
79 is in its innermost position, the control device 86 
will, when the plunger 78 of the switch device 79 is sub 
sequently moved out to its outermost position as illus 
trated in FIGS. 2 and 12, cause the heating means 29 
to maintain the temperature in the oven 30 at a non 
cooking and warmth retaining temperature, such as 
170°F., until the housewife or the like again sets the 
control device 86 for another automatic cooking oper 
ation thereof or sets the same for a manual operation 
thereof or merely turns the device 86 to an 'off' posi 
tion thereof. In this manner, once an automatic cook 
ing computer operation takes place, the oven will auto 
matically have the temperature thereof reduced at the 
proper time to maintain a holding and non-cooking 
temperature until the cooked food is removed from the 
oven 30 and the control device 86 is reset. 
The rotatable bushing 48 is rotatably mounted in an 

opening 93 of the frame plate 24 and is splined to an 
arm 94 so that the arm 94 will rotate in unison with the 
bushing 48. Rotation of the arm 94 in a counterclock 
wise direction in FIG. 4 is limited by a stop pin 95 car 
ried by the frame plate 24. The arm 94 has a rectangu 
lar slot 96 formed therein and receiving a tang end 97 
of a rocker arm or latch member 98 pivoted to the 
other end 99 of the arm 94 by a pivot pin 100. The 
pivot pin 100 has a torsion spring 101 wrapped about 
the same, a free end 102 of the spring 101 bearing 
against a medial portion 103' of the latch member 98 
to tend to cause a straight or latch edge 103 thereof to 
bear against the stepped cylindrical member 69 in the 
various axial positions thereof as will be apparent here 
inafter. The medial portion 103" of the latch member 
98 also carries a pin 104 which is adapted to ride 
against the surfaces 62 and 63 of the cam member or 
plate 61 of the shaft 46 for a purpose hereinafter de 
scribed. 
The rotational position of the bushing 48 relative to 

the frame means 22 of the computer device 20 is con 
trolled by the rotation of the knobs 32 and 37 of the 
input means 31 and 36 to provide as an output thereof 
the computed cooking time previously described in ac 
cordance with the cooking formulas of the aforemen 
tioned patent applications. 
In particular, as illustrated in FIG. 3, the shaft 33 for 

the control knob 32 of the weight input means 31 is in 
terconnected to a gear 105 that rotates in unison there 
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8 
with, the gear 105 having an outwardly directed pin 
106 inboard of the teeth 107 thereof and adapted to 
abut against a stationary pin 108 carried by the frame 
plate 24 when the control knob 32 and its associated 
shaft 33 are turned in a counterclockwise direction so 
that the pointer 34 thereof will be disposed in the "off" 
position as illustrated in FIG. 1 whereby further rota 
tion of the knob 32 in a counterclockwise direction is 
prevented by the cooperating pins 106 and 108. 
The gear 105 of the shaft 33 is disposed in meshing 

relation with another gear 109 having its shaft 110 jour 
naled in a suitable opening in the frame plate 24 and 
being supported by a suitable bracket member 111 so 
as to rotate in unison with the gear 105. The gear 109 
is disposed in meshing relation with a gear 112 rotat 
ably mounted on the bushing 48 whereby rotation of 
the control knob 32 in a clockwise direction in FIG. 
causes the gear 105 to rotate in a clockwise direction 
therewithin FIG. 3, the gear 109 to rotate in a counter 
clockwise direction in FIG.3 and the gear 112 to rotate 
in a clockwise direction in FIG. 3. 
The shaft 38 of the control knob 37 for the K factor 

input means 38 has a gear 113 fixed thereto to rotate 
in unison therewith. The shaft 38 also carries a disk 114 
having an outwardly directed tang 115 which will abut 
against a stop pin 116 fixed to the frame plate 24 when 
the control knob 37 is rotated in a counterclockwise 
direction and has its pointer 39 disposed adjacent the 
"off" position on the scale 40 as illustrated in FIGS. 1 
and 3 whereby further rotation of the knob 37 in a 
counterclockwise direction is prevented by the stop pin 
116. 
The gear 113 of the shaft 38 for the input means 36 

is disposed in meshing relation with a gear 117 rotat 
ably mounted to the frame plate 24 by shaft means 118. 
The gear 117 is, in turn, disposed in meshing relation 
with a gear 119 rotatably mounted on the bushing 48 
whereby the gear 119 is adapted to rotate relative to 
the bushing 48. However, the gear 119 rotatably carries 
a shaft 120 on which is mounted a gear wheel 121 hav 
ing a first set of gear teeth 122 disposed in meshing re 
lation with a gear 123 fixed to the bushing 48 so that 
rotation of the gear 123 causes rotation of the bushing 
48. The gear wheel 121 also has a set of gear teeth 124 
that are disposed in meshing relation with the gear 112 
that is rotatably mounted on the bushing 48. 

In this manner, when the control knob 37 of the input 
means 36 is rotated in a clockwise direction from its 
"off" position as illustrated in FIG. 1, the same causes 
the gear 113 to rotate in a clockwise direction, the gear 
117 to rotate in a counterclockwise direction, the gear 
119 to rotate in a clockwise direction whereby the shaft 
120 of the gear wheel 121 will be carried in a clockwise 
direction in FIG. 3 so that the gear teeth 124 thereof 
will merely mesh with and move around the gear wheel 
112 without rotating the same while the gear teeth 122 
thereof will drive the gear wheel 123 which is fixed to 
the bushing 48 to cause the same to move in a clock 
wise direction therewith and thereby rotate the bushing 
48 in a clockwise direction in FIG. 3. 
Thus, it can be seen that when the knob 37 of the 

input means 36 is being rotated to have the pointer 39 
thereof be disposed adjacent the desired amount on the 
scale 40, the input means 36 is also rotating the bush 
ing 48 relative to the frame means 22 independently of 
the input means 31. 
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Conversely, when the shaft 33 for the input means 31 
is being rotated, the same causes rotation of the gear 
wheel 105 in a like direction therewith so that when the 
gear 105 is moving in a clockwise direction, the gear 
109 moves in a counterclockwise direction to cause the 
gear wheel 112 to rotate in a clockwise direction and 
cause the gear wheel 121 to rotate in a counterclock 
wise direction while its shaft 120 will not orbit but 
merely rotate in place so that the gear wheel 119 does 
not move but the drive gear wheel 123 will be driven 
in a clockwise direction in FIG. 3 to move the bushing 
48 in a clockwise direction. Thus, the input means 31 
will rotate the bushing 48 relative to the frame means 
22 independently of the input means 36. 

In this manner, it can be seen that the ratio of the 
gear teeth for the various gear trains between the input 
shafts 33 and 38 can be so constructed and arranged 
that the same will set the timer of the computer 20 to 
operate for a time period corresponding to the afore 
mentioned cooking formula. Thus, the rotational posi 
tion of the bushing 48 and, thus, the setting of the dial 
42 in a position relative to the reference point 44 on the 
push button 45 will indicate the computed time period 
that a particular meat item must be cooked in the oven 
30 according to the aforementioned cooking formulas 
at the particular input settings of the computer device 
20, 
However, as previously stated, the cooking form a for 

an electric oven requires a constant cooking tempera 
ture of 325°F. and then be automatically cut back 60 
minutes prior to the completed cooking time whereas 
for gas burning ovens, such cutback time is 45 minutes 
from the completion of the cooking time. 
Thus, for the electric oven 30 illustrated, the weight 

input knob 32 will set the timer shaft 46 to be rotated 
by the timer motor 59 for a number of minutes com 
puted by forty times the square root of the weight set 
ting of the knob 32. The knob 37 when rotated from its 
off position to a setting of "0" thereof additionally sets 
the timer shaft 46 over its setting by the weight knob 
32 approximately 1 hour and 5 minutes, at a setting of 
"10" approximately 2 hours and at a setting of "20" 
approximately 3 hours. Of course, for gas burning 
ovens the gearing for the knob 32 is selected to cause 
the shaft 46 to be set in minutes equal to seventy times 
the square root of the weight setting of the knob 32 
minus 50 minutes, the K factor knob 37 and its associ 
ated gearing correspondingly being related to the gas 
cooking formula. 
The operation of the computer controller device 20 

of this invention for controlling the cooking apparatus 
28 will now be described. 
Assuming that the control knobs 32 and 37 are dis 

posed in the "off" positions as illustrated in FIG. 1, and 
the housewife desires to cook a 6-pound beef roast at 
a medium setting of 13 on the cooking scale 40 of the 
control panel 21, the housewife turns the control 32 so 
that the indicator 34 thereof is positioned opposite the 
6 pound weight setting of the scale 35 as illustrated in 
FIG. 8 and turns the knob 37 so that the indicator 39 
thereof is opposite the 13 indication on the scale 40 as 
illustrated in FIG. 8 whereby such movement of the 
shafts 33 and 38 for the knobs 32 and 37 has caused the 
various gear trains to set the bushing 48 in the position 
illustrated in FIG. 10 where the pin 104 carried by the 
latch member 98 is disposed approximately at the 12 
o'clock position of FIG. 10. Such rotation of the bush 
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10 
ing 48 has carried the computed cooking time dial 42 
therewith so that the 4-hour cooking number thereon 
is now positioned against the reference point 44 on the 
push button 45 as illustrated in FIG. 8. 
Thus, for such input selection of the device 20, the 

device 20 indicates a 4 hour cooking period is required 
and when actuated will cause the cooking apparatus 28 
to cook the 6 pound beef roast at 325°F. for 3 hours 
and then automatically cause the temperature of the 
oven to drift down to the non-cooking and warmth re 
taining temperature of 170°F. so that after one more 
hour the meat can be removed from the oven 30 and 
it will be at the medium doneness selected. 
Should the housewife now desire to start the cooking 

operation knowing that it will take 4 hours of cooking 
time from the time she pushes in on the button 45 of 
the computer device 20 until she can remove the meat 
from the oven 30, so that if it is now 2 o'clock and she 
desires to have the meat finished by at least 6 o'clock, 
the housewife pushes in on the button 45 at 2 o'clock 
and such inward movement of the push button 45 
carries the shaft 46 therewith from the position illus 
trated in FIG. 2 to the position illustrated in FIG. 9 so 
that the shaft 46 not only actuates the lever 75 whereby 
its arm 77 depresses the button 78 of the electrica 1 
switch 79 to close the switch 79, but also the stepped 
cylindrical part 69 of the shaft 46 has been moved to 
the right in FIG.9 a sufficient distance so that the force 
of the spring 101 acting on the latch arm 98 will cause 
the same to move its edge 103 against the shaft 46 
whereby the shoulder 70 of the stepped cylindrical 
member 69 will now bear against the latch member 98 
when the push button 45 is released and the springs 80 
and 83 tend to move the shaft 46 back to its out posi 
tion. Thus, the shaft 46 is held in its pushed in position 
as illustrated in FIG. 9 by the latch member 98. This 
position of the shaft 46 also has placed the clutch face 
52 of the clutch member 51 into driving engagement 
with the driving face 60 of the drive wheel 53 whereby 
the timer motor 59 now causes the shaft 46 to rotate in 
unison with the drive member 53 and carries the push 
button 45 in unison therewith. Thus, the push button 
45 begins to rotate in a clockwise direction from the in 
itial setting thereof in FIG. 8 toward the zero position 
on the dial 42 in the manner illustrated in FIG. 11. 
When such reference point or line 44 on the push but 
ton 45 has reached the one-hour to go position as illus 
trated in FIG. 11, the food in the oven 30 has been 
cooked for 3 hours at 325°F. by the control device 86 
under the influence of the closed switch 79. However, 
as previously stated, during the cooking operation for 
an electric oven, the oven must have its temperature 
thereof cut back 1 hour from the end of the cooking 
time period to a warmth-retaining and non-cooking 
temperature so that when that last hour is up, the inter 
nal cooking of the meat will have been terminated and 
the meat will be fully cooked to the degree of doneness 
desired. Thus, the shaft 46 is rotated by the timer motor 
59 and when the same reaches the position illustrated 
in FIG. 11, the cam plate 61 being carried with the 
shaft 46 has the high cam side 62 thereof now acting 
against the pin 104 of the latch member 98 as illus 
trated in FIG. 13 to cam the pin 104 and, thus, the latch 
member 98 radially outwardly to the position deter 
mined by the cam surface 62 where the edge 103 of the 
latch member 98 now clears the annular shoulder 70 of 
the stepped member 69 of the shaft 46. Thus, the shaft 
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46 under the force of the springs 80 and 83 will be 
moved to the left from the position illustrated in FIG. 
9 to the position illustrated in FIG. 12 where the next 
larger annular shoulder 71 of the stepped cylindrical 
member 69 now abuts against the latch member 98 to 
stop further leftward movement of the shaft 46. How 
ever, such incremental movement of the shaft 46 to the 
left from the position illustrated in FIG. 9 to the posi 
tion illustrated in FIG. 12 while still causing the drive 
member 53 to drive the clutch member 51 of the shaft 
46, has permitted the lever 75 to be pivoted by the 
spring 80 so that the plunger 78 of the switch 79 is now 
fully extended to cause the controller 86 to tend to now 
maintain the temperature in the oven 30 at the non 
cooking and warmth-retaining temperature of 170°F. 
until the housewife turns the controller 86 to an 'off' 
position thereof. However, since the reference line 44 
of the push button 45 is still indicating that the cooking 
time still has 1 hour to go, the housewife is unaware 
that the oven temperature is being automatically cut 
back by the cam 61 of the shaft 46 each time there is 
one hour to go on a computer cooking operation. Of 
course, such cam 61 of the shaft 46 is modified to cause 
such cut back only at 45 minutes to go when the device 
20 is made for gas burning cooking apparatus. 
Thus, the shaft 46 is continued to be rotated in a 

clockwise direction in FIG. 11 to cause the push but 
ton 45 to move in a clockwise direction therewith so 
that the indicating member 44 thereof will continue to 
indicate elapsing time until such line 44 reaches the 
zero position as illustrated in FIG. 14. At this time, the 
higher part 63 of the cam member 61 now acts against 
the pin 104 of the latch member 98 to cam the same 
further outwardly and thereby permit the latch edge 
103 thereof to clear the annular shoulder 71 so that the 
shaft 46 can be moved completely to the left to the po 
sition illustrated in FIG. 2 and thus place the clutch 
member 51 out of driving engagement with the drive 
member 53 so that further rotation of the shaft 46 by 
the timer motor 59 is terminated. However, when the 
clutch member 51 is released from driving relation 
from the drive member 53 by shaft 46 moving to the 
left as illustrated in FIG. 2, the stored up energy in the 
tension spring 65 through the rotation of the shaft 46 
from the position illustrated in FIG. 1 to the position 
illustrated in FIG. 14 by the timer motor 59 now causes 
the shaft 46 and push button 45 to rotate in a counter 
clockwise direction back to the "home' position as il 
lustrated in FIG. 8 where a tang 125 on the clutch 
member 51 abuts against the post 68 to terminate the 
counterclockwise rotation of the shaft 46 and its push 
button 45 to its "home' position as illustrated in FIG. 
8. Thus, the housewife now knows that the cooking op 
eration has been terminated since the push button 45 
is in its "out" position. However, the control device 86 
is maintaining the temperature in the oven 30 at the 
non-cooking and warmth retaining temperature of 
170F. from 60'clock on until the housewife turns off 
the control device 86 so that no further cooking of the 
meat takes place and the same can be served any time 
after the completion of the computed cooking time pe 
riod, for the reasons previously set forth. 
Thus, unless the housewife changes the dial settings 

for the input means 31 and 36 of the device 20, a like 
cooking operation can be again accomplished by the 
device 20 by the housewife merely again pushing in 
wardly on the push button 45 to cause the operation of 
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12 
the oven 30 in the manner previously described. Of 
course, she can change the positions of the knobs 32 
and 37 for another meat item as desired. 
Thus, it can be seen that this invention provides an 

improved cooking computer means wherein not only is 
the elapsing time of the computed cooking time period 
readily visible during the running cooking time period, 
but also the housewife know exactly the settings that 
she made in the computer 20 for the particular meat 
item and what the total computed cooking time period 
is by merely looking at the hour number on the dial 42 
at the 12 o'clock position thereof whereby the house 
wife can repeat exactly the same cooking operation 
without resetting the computer 20 by merely again 
pushing in on the push button 45. 
Thus, should the housewife when taking the particu 

lar cooked meat item from the oven determine that the 
same is just a little more done or a little less done than 
what she would normally like, she can again look at the 
computer 20 and decide the next time she utilizes a 
similar type of roast, she will turn the knob 37 to a posi 
tion that will give a rarer or a more well done setting 
thereof, as the case may be, for her particular taste. 
Thus, it can be seen that by having the information pre 
served in the computer 20, until the housewife actually 
sees the cooked condition of the meat, the housewife 
can make mental adjustments so that thereafter when 
she utilizes the device 20, she will set the same for her 
particular desires while still being generally guided by 
the over-all cooking pattern as set forth on the panel 
21. 
Accordingly, it can be seen that this invention not 

only provides an improved computer means for deter 
mining a cooking time period, but also this invention 
provides improved computer means for a cooking ap 
paratus or the like. 
While the form of the invention now preferred has 

been disclosed as required by the patent statutes, other 
forms may be utilized all coming within the scope of the 
claims which follow. We claim: 

1. A cooking apparatus having a source of energy and 
an oven provided with heating means for heating the 
same when said heating means is operated by being op 
eratively interconnected to said source of energy, said 
apparatus having a cooking computer provided with 
controlling means for operatively interconnecting said 
source of energy to said heating means to operate the 
same for a period of cooking time as computed by said 
computer whereby said cooking computer determines 
and controlls the cooking operation of said cooking ap 
paratus, said computer having a manually settable 
weight input means for indicating a single selected indi 
cated weight applicable to all meat items and corre 
sponding to the weight of a particular meat item to be 
cooked, said computer having a second manually setta 
ble input means for indicating a selected variable other 
than the weight of the meat, said computer having a 
timer that has a time period output means operatively 
associated with said input means and said controlling 
means to provide as an output said cooking time period 
for said particular meat item computed as a function 
from both of said input means whereby said controlling 
means is adapted to operate said heating means for said 
computed cooking time period, said timer having a 
time period setting indicator operatively intercon 
nected to said input means to indicate said computed 
cooking time period as selected by said input means, 
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said timer having a reference means movable relative 
to said indicator to indicate elapsing time during the 
running of said computed cooking time period, said in 
dicator continuously indicating said computed cooking 
time period even though said reference means is mov 
ing relative thereto during the running of said com 
puted cooking time period. 

2. A cooking apparatus as set forth in claim 1 
wherein said indicator is a rotatable scale. 

3. A cooking apparatus as set forth in claim 2 
wherein said reference means comprises a rotatable 
member rotatable relative to said rotatable scale. 

4. A cooking apparatus as set forth in claim 3 
wherein said computer has an actuating means opera 
tively associated with said timer to cause said timer to 
run for said computed cooking time period and thereby 
operate said cooking apparatus when said actuating 
means is actuated. 

5. A cooking apparatus as set forth in claim 4 
wherein said actuating means comprises said rotatable 
member. 

6. A cooking apparatus as set forth in claim 1 
wherein said indicator comprises a rotatable scale mov 
able relative to said reference means in response to the 
setting of said input means whereby the position of said 
scale relative to said reference means provides said vi 
sual indication of said computed cooking time period. 

7. A cooking apparatus as set forth in claim 6 
wherein said reference means comprises a rotatable 
push button concentrically disposed with said rotatable 
scale. 
8. A cooking apparatus as set forth in claim 7 

wherein said push button has a reference member 
thereon that aligns with said scale to indicate the com 
puted cooking time period before the running of said 
cooking time period. 

9. A cooking apparatus as set forth in claim 8 
wherein said push button rotates relative to said scale 
during the running of said timer for said computed 
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14 
cooking time period whereby said reference member of 
said push button moves relative to said scale to indicate 
the remaining time of said cooking time period. 

10. A cooking apparatus as set forth in claim 9 
wherein said computer has means for returning said 
push button to its beginning position relative to said 
scale at the termination of said computed cooking time 
period, 

11. A cooking apparatus as set forth in claim 10 
wherein said push button is operatively associated with 
said timer to cause running thereof for said computed 
cooking time period when said push button is de 
pressed relative to said scale. 

12. A cooking apparatus as set forth in claim 11 
wherein said push button has means returning the same 
to its undepressed condition at the termination of said 
computed cooking time period so that the running of 
the particular computed cooking time period can be 
repeated by merely again depressing said pushbutton 
of said computer. 

13. A cooking apparatus as set forth in claim 1 
wherein said input means each comprises a rotatable 
knob rotatable relative to a scale therefor for visually 
selecting the desired input thereof. 

14. A cooking apparatus as set forth in claim 13 
wherein said indicator comprises a rotatable scale ro 
tatable relative to said reference means, each input 
means having a gear train operatively interconnecting 
the respective knob to said indicator scale to rotate the 
same in a certain relation to the rotation of the respec 
tive knob. 

15. A cooking apparatus as set forth in claim 14 
wherein said certain relation of said gear trains causes 
said computed cooking time period to be based on a 
cooking formula wherein said time period is the result 
of a fixed constant times the square root of the selected 
weight by said weight input means plus an amount cor 
responding to a doneness selection of said second input 
eaS. 
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