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COOKING APPARATUS

Field and Background of Invention

Cooking of foodstuff such as meat patties
or hamburgers by conveyor cooking apparatus has been
known heretofore and such apparatus have achieved some
commercial acceptance. As such apparatus have come into
use, however, certain difficulties have been encountered
and have posed prdblems for potential users, particu-
larly in fast service resfaurant or foad stores.

7 Most successful fast service restaurant
locations do a high volume of business, often concen-
trated into certain specific times of day. With such
high volumes, it is important to an operator that
cooking apparatus used be relatively clean and easily
cleanable in order to facilitate maintenance of neces-
sary sanitation standards with minimum down-time and
operator effort. Ideally, cooking apparatus would be
completely self-cleaning. ‘

] Another desirable characteristic for conveyor
cooking apparatus used in fast service restaurants is
adaptability to changing conditions of load. More parti-
cularly, concentration of high volume of business into

certain parts of a day leaves other parts of a day with

substantially lower business volume. Desirably, cooking
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can be efficiently accomplished during both high and low
volume time intervals.

Fast service restaurants doing high volumes
of business typically are provided with air handling
systems which provide for customer areas, heated air
during colder seasons and cooled air during hotter
seasons. Such conditioned air represents an energy
consumption factor in the operation of such a restaurant,
and efficient operation calls for minimizing loss of
conditioned air. However, such minimization of air
loss must be reconciled with the needs for cooling any
cooking apparatus used and remo§ing any cooking odors

and/or ‘effluent created.

PCT/US79/00094
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‘Summary of Invention

With the above discussion in mind, this inven-
tion is characterized by providing a cooking apparatus
of the conveyor type capable of high productivity while
maintaining sanitary conditions. More parficularly,
a chain conveyor moved along a path of travel includ-
ing an upper run along which foodstuff is conveyed for
cooking and a lower, return run is engaged by a clean-
ing means which flexes the conveyor along a sinuous, un-
dulating path to facilitate removal of any adhering 2
foodstuff therefrom.

' ' The present invention is a cooking apparatus
comprising a housing for enclosing a cooking zone, an
endless foodstuff conveyor mounted to extend through
the cooking zone and for movement along a closed path
of travel having upper and lower runs, heating means
mounted in the housing for heating the cooking zone and
for cooking foodstuff conveyed therethrough along the
upper run of the conveyor, and conveyor cleaning means
mounted in the housing for engaging the conveyor along
the lower run and for guiding'the engaged conveyor in
a sinuous path for facilitating dislodging therefrom
any adhering foodstuff. '

The invention also may be characterized as
a cooking apparatus comprising a housing for enclosing
a cooking zone, heating means mounted in the housing
for heating the cooking zone and for cooking foodstuff
disposed therein, and a hood for delivering closely
adjacent the housing and for exhausting from above the
housing substantially equal volumes of supply and exhaust
air. .
‘ Some of the characteristics of the invention
having been stated, others will appear as the description
proceeds, when taken in connection with the accompanying

drawings, in which --
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Brief -Description of the Drawings

Figure 1 is a perspective view of the improved
cooking apparatus of this invention with portions of the
hood means thereof broken away; .

Figure 2 is an enlarged transverse vertical
sectional view taken loocking forwardly substantially
along line 2-2 in Figure 1;

Figure 3 is a further enlarged, somewhat
schematic, longitudinal vertical sectional view taken
substantially along line 3-3 in Figure 2;

' Figure 4 is an exit or front end elevational
view looking'generally at the right-hand side of Figure
3, but being on.a reduced scale;

Figure 5 is an enlarged sectional plan view
taken substantially along line 5-5 in Figure 4, with
portions broken away; '

Figure 6 is a fragmentary view of a preferred
form of conveyor chain utilized in the apparatus; and

Figure 7 is an elevation of a suitable control

panel for certain electrical components of the apparatus.
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- Referring more specifically to the drawings,
with'particulaf reference to Figures 1, 2 and 4, the
improved cooking apparatus of this invention comprises
a cooking unit 10 and a hood or air circulating unit 11

cooperatively arranged so that the air circulating unit

11 may circulate air past the cooking unit while the

apparatus is in use and the units 10, 11 may be readily
separated to position them remote from each other, if
desired, during a general cleaning of*the apparatus. To
this end, the frame F of the cooking unit 10 may be’
mounted on suitable wheels 12, and the air circulating
unit 11 may be stationarily supported, preferably by
being suitably suspended from an adjacent ceiling or
roof 13 of the room. ‘ '

The cooking unit 10 comprises housing means
15 including rear and front, substantially vertically
disposed, spaced apart end walls 15a, 15b.and spaced
left~hand and right—hand side walls 15c, 154 cooperating
with the end walls 15a, 15b for enclosing a cooking
zone. As best shown in Figure 3, the rear and front
end walls 15a, 15b define respective pairs of upper
and lower exit and entrance openings 20, 20a and 21, 21la.
The upper entrance and exit openinés 20, 21 represent
the rear and front ends of the broiler section or
tunnel of the apparatus, and the lower entrance and
exit openings 20a, 2la represent the rear and front
ends of a toaster section or tunnel of the apparatus,
such sections or tunmnels together constituting the cook-
ing zone enclosed by the housing means 15. The afore-
mentioned broiler ané-toaster sections or tunnels are
located one above the other and are provided with

respective endless foodstuff conveyor means mounted to
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extend through the cooking zone and for movement along
respective closed paths of travel and having upper and
lower runs.
Such conveyor means is embodied herein in
5 the form of first and second endless broiler conveyor
chains or chain members 25, 25' arranged in side-by-
side or coaxial relationship and extending entirely
through aﬁd outwardly of the entrance and exit openings
20, 21 of the upper or broiler section of. the apparatus.
10 The conveyor means is further embodied herein in the form
of a single endless toaster conveyor chain or chain
member 26 which is spaced below the endless broiler
conveyor chains 25, 25' and extends throughout the
length of and outwardly of the entrance and exit open-
15 ings 20a, 2la of the lower or toaster section of the
apparatus.' Each endless conveyor chain 25, 25', 26 is
of a type known as an open4workrconveyor and is formed
of a series of interconnected widthwise bar links such
as are indicated at 27 in Figure 6.
20 ' The conveyor chains 25, 25', 26 are each
entrained about pairs of rear and front sprocket wheels
31, 32, respectively. The upper and lower rear sprocket
wheels 31 for the corresponding conveyor chains 25, 25°'
~ and 26 are rotatably mounted on respective upper and lower
25 ghafts 34 suitably adjustable forwardly and rearwardly
in cantilever arms 35 carried by the frame F of the
cooking unit 10. The front sprocket wheels 32 for the
lower conveyor 26 are fixedly mounted on a shaft 36
journaled on the frame F and being driven by a suitable
30, variable speed motive means, preferably and electric
motor 37, through intervening drive connections 38
(Figure 4). ' ‘ |
) As shown in Figures 2 and 3, the broiler

- conveyor chains 25, 25' have substantially common turning
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locations and substantially horizontally‘alighed upper
runs. Also, it is preferred that one of the'upper or
broiler conveyor chains 25, 25' is narrower than the
other upper conveyor chain, particularly for facilitat-
ing cooking relatively small and relatively large meat
patties at the same time on the two respective broiler
conveyor chains 25, 25' during periods of high demand.
Accordingly, in this instance[ the first conveyor chain
25 is shown in Figures 1, 2, 4 and 5 as being somewhat
narrower than the sgcond conveyor chain 25', and for
purposes of description only, these two éonveyor chains
25, 25' may be considered to be twelve inches and fifteen
inches wide, respectively. Further, since it is desira-
ble to cook the relatively smaller and thinner meat
patties on the first conveyor chain 25 while the relative-
ly larger and thicker meat patties are being cooked on
the second convéyor chain 25' during the aforementioned
periods of demand, it is desirable that the two broiler
conveyor chains 25, 25' not only be arranged so that

‘their speeds may be varied independently of each other,

but it is also desirable that one of the broiler con-
véyor chains; i.e., the narrower conveyor chain 25

in this instance, be arranged so as to be moved at a
relatively faster speed than the other broiler conveyor
chain 25'. Accordingly, as shown in Figure 5, the two
front sprocket wheels 32 for the first endless conveyor
chain 25 are mounted on a different shaft from that on
which the two front sprocket wheels 32 for the second
endless conveyor chain 25' are mounted. More parti- -
cularly, as shown in Eigufe 5, the two front sprocket
wheels 32 for the first endless conveyor chain 25 are
fixedly mounted on a tubular shaft 40 coaxially of and

- positioned on an elongate shaft 40' on which the two
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front sprocket wheels 32 of the second endless conveyor
chain 25' are fixedly mounted. The shafts 40, 40' are
thus rotatable relative to each other. These shafts 40,
40' are mounted in suitable bearings carried by the frame
5 F of the cooking unit 10. 7 .
| The shafts 40, 40' project outwardly away
from the distal sides of the endless conveyor chains
25, 25' and have respective drive connections 41, 41°',
such as sprocket wheels and chains, connecting the same
10 to respective wariable speed motive means or electric
motors 42, 42' (Figure 4). The electric motors 37, 42,
42' for the respective conveyor chains 26, 25, 25' are
controlled by respective switches 26a, 25a, 25a' and
rheostats 26b, 25b, 25b! (Figure 7) mounted on a control
15 panel 43 and being suitably electrically connected to
the respective electric motors 37, 42, 42'. Since such
electrical connections and any related controls may be
readily effected by a skilled electrician, an illustra-
tion and a description of such electrical controls and
20 connections is deemed unnecessary. It is apparent, how-
evé:, that the effective speed of each endless conveyor
chain 25, 25', 26 may be selectably varied and may also
be readily adjusfed relative to thefother endless conveyor
chains by simply manually adjusting respective rheo-
25 stats 25b, 25b', 26b. '

With a view to saving electrical energy at
times of relatively low demand for the relatively small
and relatively large meat patties, it is to be noted, for
example, that the first broiler conveyor chain 25, and

30 corresponding heating means to be later described, may
be completely shut off, and by manually adjusting the N
rheostat 25b', the speed of the fifteen-inch endless
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conveyor chain 25' may be relatively increased at such
times that relatively small, thin meat patties are being
carried thereby through the cooking zone, as compared

to the speed at which the fifteen-inch conveyor chain

25' is operated when carrying relatively larger meat
patties through the cooking zone. '

In this regard, it is contemplated that the
control panel 43 of Figure 7 may be suitably marked
adjacent the rheostat 25b' so that it may be quickly
moved to either of two thusly indicated positions during
the passage of the respective relatively small and
relatively large meat patties on the f£ifteen-inch conveyor
chain 25' through the cooking zone. Alternatively, it
is contemplated that an additional switch and an addi-
tional rheostat, similar to the respective switch 25a‘’
and rhéeostat 25b', may be provided in the electrical
circuit to the electric motor 42' which controls the rate
of speed of the fifteen—inch conveyor chain 25', and the
two switches then may be manually used alternatively for
starting and stopping the corresponding endless conveyor
chain 25', with the respective rheostats, including
rheostat 25b', being preset or pre-adjusted for operating
the conveyor chain 25' at two different predetermined
speeds simply by selectively operating the corresponding
switch 25a' or the alternative switch thereto, as the case
may be. '

The means for heating the cooking zone in the
tunnel through which the upper or broiler conveyor chains
25, 25' extend comprises side-by-side sets of upper and
lower, substantially horizontal rows of electrical
resistance heating elements 45, 46 and 45', 46' (Figures
2 and 3) positioned above and beneath the substantially

straight upper runs of the corresponding endless conveyor




WO 79/00663 PCT/US79/00094

10

15

20

25

30

-10~
chains 25, 25'. Stated otherwise, the rows of heating
elements 45, 46 constitute a first set and are respec-
tively positioned over and beneath the upper run of the
first broiler conveyor chain 25, and the rows of heating
elements 45', 46' constitute a second set and are
respectively positioned . over and beneath the upper run

* of the second broiler conveyor 25'. "Each adjacent pair

of heating elements in each upper and lower row may be
substantially U—shaped 1n plan, with the prox1mal
portions of the heatlng elements in adjacent horizontally
opposed rows being supported in suitable cradles ¢ suita-
bly supported between the proximal sides of the first
and second broiler conveyor chains 25, 25°'.

The major or heating portions of the heating
elements 45, 45', 46, 46' are positioned within the cook-
ing zone, but terminal portions of the heating elements
extend througli the adjacent portions of the opposite side
walls 15¢, 154 of the housing means 15 and are, therefore,
positioned outside the cooking zone. The distal terminal
portions of the resistance heating elements 45, 46 and
45', 46' extend into suitable junction boxes 47, 47' con- -

'taining suitable electrical conductors or wiring for

interconnecting corresponding terminal portions of the
heating elements and also having suitable conductor means
extending therefrom, not shown, for connecting the heat-
ing elements 45, 46 to a suitable "On-Off" switch 45a, and
for connecting the heating elements 45', 46' to a suitable
"On~0ff" switch 45a' on the control panel 43 of Figure 7.
It is thus appdrent that the sets of heating elements

45, 46 and 45°', 46‘, fof cooking foodstuff on the
respective broiler conveyors 25, 25', may be energized
and deenergized selectively and independently of each
other by manual operation of the switches 45a, 45a'.
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A suitable heat reflecting member or plate
50 (Figures 2 and 3) is shown positioned over and in
closely spaced relation above the upper rows of electri-
cal resistance heating elements 45, 45' to aid in heat-
ing the ambient air for cooking the meat patties being
advanced on the upper runs of the respective conveyor
chains 25, 25'. The reflecting member 50 may rest'upon
suitable transverse frame members 51 (Figure 3) suitably
secured to and extending between upright corner posts
52 of the frame F of the cooking unit 10. In this regard,
it will be observed in Figure 1 that the wheels of the
frame F are connected to the lower ends of the corner
posts 52. Frame members 53, similar to the frame members
51 last described, may be provided for supporting the
upper reaches of the broiler conveyor chains 25, 25°'.

According to the invention, an improved con-
veyor cleaning means, broadly designated at 55 in Figure
3, is mounted in the housing means 15 for engaging the
conveyor means embodied in each of the broiler endless
conveyor chains 25, 25', along the lower runs thereof,
and for guiding the engaged lower runs in a sinuous or
undulating path to facilitate dislodging therefrom any
adhering foodstuff. As shown in Figure 2, the cieaning
means 55 comprises two side—by?side sets of a plurality
of generally cylindrical members 55a (Figure 3), which
may be in the form of tubular members, bars or rods, and
which are mounted in the housing so as to extend generally
parallel to one another in a generally horizontél array
underlying the lower run of each of the two side-by-side
conveyor chains 25, 25' (see Figure 2). 4
. Conveniently, each set of the generall
cylindrical members 55a may be arranged in alternately
spaced relation in the form of two superposed rows of
such elements arranged in spaced relation as shown in
Figure 3, with each of the opposite ends of the cylindri-

cal members 55a in such two rows being secured to a
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common bar or frame member 55b. In this way, the
bottommost of the two rows of cylindrical members 55a
may rest upon a suitable support frame means 55c carried
by the frame F of the cooking unit 10 and, when desired,
each entire set of the cylindridal members 55a may be
inverted to perform its intended function when again
positioned on the supporting frame means 55c.

It should be noted that the cleaning means
55 is positioned beneath the lower rows of heating elements
46, 46' (Figures 2 and 3) for the respective first and
second broiler conveyor chains 25, 25' so that the lower
runs of such chains are undulated and rub against the
corresponding generally cylindrical members 55a while
passing beneath the heating elements 46, 46' and so that
foodstuff adhering thereto may be charred and easily '

fragmented as the corresponding lower runs of the endless

" conveyor chains 25, 25' are sliding against and being

moved in an undulating path by the corresponding generally
cylindrical members 55a of the cleaning means 55. Thus, '
the charred foodstuff is more readily dislodged from the
link bars of the conveyor chains 25, 25' and will fall
between the cylindrical members 55a to be collected
upon a suitable forwardly and downwardly inclined col-
lecting tray 57. .

~ As is well known, in fhe preparation of
hamburgers and the like, the buns for the hamburgers
are toasted and they are usually cut in half before
being toasted, with one-half of each bun usually being

~ thicker than the other half of the corresponding bun. s

Therefore, it will be observed in Figures 2 and 3 that
two side-by-side forwardly and rearwardly extending heatead
toaster platens 60, 60' are provided which are mounted
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for individual vertical or up-and-down adjusfment above
the toaster conveyor chain 26 by means of threaded rods
61 thereon which extend upwardly and threadédly penetrate
~nuts 6la carried by the frame F of the cooking unit 10.
5 rThe electrically heated platens 60, 60' are electrically
~connected, through junction boxes 62, 62' (Figure 2),
to respective "On-Off" switches 60a, 60a' mounted on the
control panel 43 of Figure 7. Further, the electrically
heated toaster platens 60, 60' are electrically connected

10 to a suitable rheostat 64 carried by the control panel
43 of Figure 7 and which may be suitably manually adjusted
for selectively establishing the temperature of the lower
surfaces of the toaster platens 60, 60'. The junction
boxes 62, 62' may be suitably secured to the frame F and

15 are shown positioned beneath the jﬁnction boxes 47, 47°',

e respectively, in Figure 2. A suitable catch tray 65
(Figures 2, 3 and 4) for bread crumbs and the like is
suitably supported beneath the endless toaster coﬁveyor
chain 26 by the frame F of the cooking unit 10.

20 It is .to be noted that the tray 65 extends
forWardly a sufficient distance beyond the front portion
of the toaster endless conveyor chain 26 so that succes-
sive toasted buns are discharged from the forward portion
of the toaster conveyor chain 26 onto the tray 65. The

25 front corner posts 52 of the frame F of the cooking unit
10 also support a suitable holding tray 67 which extends
beneath and forwardly beyond the front portions of
the endless broiler conveyor chains 25, 25a for receiv-
ing the successive cooked meat patties or other food-

30 stuff discharged off the front end portions of the
latter conveyor chains. It is preferred that the bottom
of the holding tray 67 is perforated and suitably
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removably supported upon a suitable reservoir 70 for
catching any grease or foodstuff which may be dislodged
from or drip from the cooked meat paﬁties.

It is desirable to not only direct unwanted
heated ambient air away from the entrance and exit open-
lngs 20, 21 of the housing means 15 of the cooking unit
10, but it is also desirable to dissipate excessive heat
away from the walls of the housing means, and it is
particularlf desirable to direct heated air away from
the terminal portions of the electrical resisiance heat-
ing elements 45, 46, 45', 46' to aid in preventing charring
of the electrical conductors in the vicinity of the
terminal portions of the electrical resistance heating
elements to thereby prolong the useful life of such
electrical conductors. Therefore, the upper pottions of
the front and rear walls 15a, 15b, as well as at least
the major portions of the opposing side walls 154, 15c,
of the housing means 15 are of built-up construction to

. define respective generally vertically extending air

flow passages 74, 75, 76, 77 therein which are open at
their bottom and top portions for the flow of air upward-
ly therethrough It will be observed in Figure 3 that
the open bottoms of the passages 74, 75 in the front and
rear walls 15a, 15b are located closely above the

broiler conveyor chains 25, 25' adjacent the rear and
front ends of the cooking zone. Further, it will be

" observed in Figure 2 that the passages 76, 77 serve as

30

enclosures within which are positioned the respective
junction boxes 47, 47' for the terminal ends of the -

electrical resistance heating elements 45, 46, 45', 46°

as well as the junction boxes 62, 62°'. . .

The hood means 11 is provided for delivering

closely adjacent the housing means 15 and for exhausting

BURLAY
OMPI

Vs WIFO N

4’ )

TERNATION




WO 79/00663 PCT/US79/00094

10

15

20

25

30

-]15-
from above the housing means substantially equal volumes
of supply and exhaust air. More particularly it will
be observed in Figure 2 that the hood means 11 is in the
form of a canopy of generally rectangular configuration
and has ;n open bottom with a pair of laterally opposed
depending supply ducts 80, 80' thereon, constituting
supply duct means, and being positioned so that they
straddle medial portions of the housing means 15 in
relatively close proximity thereto when the cooking unit
10 occupies an operative position relative to the hood

' means ll as shown in Figures 1, 2 and 4.

As preferred, and as is shown in Figure 2,
the lower ends of the depending ducts 80 are closed, and
the proximal walls of the lower portions thereof are
provided with respective louvered openings 81 so posi-
tioned as to exhaust so-called make-up air into the open
lower ends or bottoms of the pasSages 76, 77 in the
opposite side walls 15¢, 154 of the housing means 15..
Such make-up air is relatively cool as it is exhausted
from the louvered openings 81 and -thus the junction boxes
47, 47', 62, 62' are subjected to relatively cool air
flowing théreby as it flows upwardly and outwardly through
the rather relatively restricted ﬁpper ends of the pas--
sages 76, 77.

The upper ends of the dependlng ducts 80

are communicatively connected, via a piping system 82

(Figure 1), to a suitable blower or fan means 83 which

may be above the ceiling 13 or on the roof of the

room and which receives outside atmospheric air and blows
the same into and through the ducts 80 to be exhausted
adjacent the lower portions of the housing means 15 in
the manner heretofore described. The upper portion of

- the hood means 11 is communicatively connected, via
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a duct system 85, to the suction side of an exhaust
fan or blower 86 (Figure 1) which also may be positioned
above the ceiling 13 for exhausting the air drawn into
the hood means or canopy 11 outside the building.
Thus it can be seen that, since the hood means 11 over-
lies the cooking unit 10 in operative position, the air
exhausted from the ducts 80 and the ambient air heated
by the cooking unit 10 when in operation is drawn up-
wardly, as represented by the air flow arrows in
Figure-Z? and exhausted by the suction fan 86.

' Since the air being drawn upwardly from the
cooking unit 10 may have substantial amounts of grease
suspended therein, in itsﬂcourse through the hood means
11 the air flows through a pair of filters 91 which are
inclined downwardly and inwardly toward each other in
Figure 2 so that any grease which condenses and collects
thereon will flow into a trough 92 extending between
opposite side walls of the hood means 11 and having an

" opening or openings 93 along its lowermost portion for

emptying into a suitable catch tray 94 removably suspended,
as at 95, within the hood means 11. The filters 91
may be of a well-known type formed of overlapping channel-
shaped members with the flanges of alternate such
members facing toward the flanges of the intervening
of such members. Accordingly, a more detailed descrip-
tion of-the filters 91 is deemed unnecessary.

From the foregoing description it can be
seen that there is provided a cooking unit 10 and a
hood means 1l cooperating therewith for delivering supply
air closely adjacent the housing means 15 of the cooking
unit and for exhausting a substantially equal volume of

air from above the housing means. It can be seen further

I
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that the housing means 15 encloseé a cooking zone through
which endless foodstuff conveyor means is mounted to
extend for movement along a closed path of travel and
wherein the conveyor chains 25, 25', constituting the
preferred embodiment of such conveyor means, have upper
and lower runs, and heating means 45, 46, 45', 46' are
mounted in the housing means 15 for heating the cooking
zone and cooking foodstuff being éonveyed therethrough
along.the upper run or upper runs of the conveyor means. -
It can be seen that the invention also provides conveyor
cleaning means 55 mounted in the housing means for
engaging the conveyor means along the lower run or
lower runs thereof and for guiding the engaged conveyor
means in a sinuous or undulating path (Figure 3) for
facilitating dislodging therefrom any adhering foodstuff.

In the drawings and specification, there has

been set forth a preferred embodiment of the invention,

and although specific terms are employed, they are used

in a generic and descriptive sense only and not for

purposes of limitation.
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-TH‘AT WHICH IS CLAIMED IS:

- The embodiment of the invention in which an
exclusive property or privilege is claimed as defined as
follows: '

' ‘1. A cooking apparatus comprising:
housing means for enclosing a cooking
zone, : B ~ ' -
endless foodstuff'conveyor means mounted
to extend thfough said cooking zone and for movement along
a closed path of travel having uppe; and lower runs,

7 heating means mounted in said housing
means for heating said cooking zone and for cocking food-
stuff conveyed therethrough along said upper run of'said
conveyor means, and 7

conveyor cleaning means mounted in said
housing means for engaging said conveyor means along
said lower run and for guiding said engaged conveyor
means in a sinuous path for facilitating dislodging
therefrom any adhering foodstuff.

2. Apparatus according to Claim 1 wherein
said housing means comprises spaced end walls defining
entrance and exit openings for conveyed foodstuff and

_spaced side walls coopérating with said end walls for

enclosing said cooking zone, at least certain of said
walls defining generally vertically extending air flow
passages for cooling and ventilation of said apparatus.

3. Apparatus according to one of Claims 1 and
2 wherein said conveyor means comprises first and second
endless chain members each having widthwise extending

bar links for supporting foodstuff, and means mounting
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5 said first and second members side-by-side and for
driving said first and second members independently one
from the other along respective closed paths of travel
having common turning locations and substantially hori-

zontally aligned upper runs.

4. Apparatus acéérding to one of Claims 1
and 2 wherein said conveyor means comprises first and
second endless chain members each having widthwise
extending bar links for supporting foodstuff, and means

5 mounting said first and second members in generally
superposed array and for driving said first and second
members independently one from the other along respective
closed paths of travel having generally superposed,
vertically spaced apart, upper runs.

5. Apparatus according to one of Claims 3
and 4 wherein said means for driving said first and second
members comprises first and second variable speed means
for driving respective one of said members at selectably

5 wvaried speeds along said closed paths of travel.

6. Apparatus according to Claim 5 wherein at
least one of said variable speed means comprises range
selection means for selecting one of a high speed and a
low speed for the respective one of said members whereby

5 cooking of foodstuff of two predetermined cooking
characteristics is facilitated.
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7. Apparatus according to one of Claims 3 and

4 wherein said heating means comprises a plurality of
electrical heating elements arranged in first and second
sets respectively extending adjacent said first and

5 second members, and switch means electrically connected
to said elements for selectively energizing said first
and second sets of elements whereby cooking of foodstuff

on only one of said members is facilitated.

8. Apparatus according to Claim 1 wherein said
conveyor means comprises at least one endless chain member
having widthwise extending bar links for supporting
foodstuff, and means for driving said chain member at

- 5 selectably varied speeds along said closed path of travel.

9, Apparatus according to one of Claims 1 and

2 wherein said heating means comprises a plurality of

electrical resistance heating elements having terminal
_portions extending outside said cooking zone and heating

5 portions extending into said cooking zone, and further
comprising means for circulating cooling air across said

terminal portions.

10. Apparatus according to any of Claims 1
through 9 wherein said cleaning means comprises a plural-
ity of generally cylindrical members mountéd in said
housing to extend generally parallel one to another in a

5 generally horizontal array underlying said lower run.
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11. A cooking apparatus comprising:

housing means for enclosing a cooking zone,

endless foodstuff conveyor means mounted
to extend through said cooking zone and for movement along
a closed path of travel having upper and lower runs,

heating means mounted in said housing means
for heating said cooking zone and for cooking foodstuff
conveyed therethrough along said upper run of said conveyor
means, . i )
cbnveyér cleaning means mounted in said
housing means for engaging said conveyor means along said
lower run and for guiding said engaged conveyor means in

‘a sinuous path for facilitating dislodging therefrom any

adhering foodstuff, and
hood means for delivering closely adjacent

-said housing means and for exhausting from above said hous-

ing means subrstantially equal volumes of supply and exhaust

‘air.

12. Apparatus according to Claim 11 wherein
said hood means comprises supply duct means depending
adjacent said houéing means for delivering supply air
below and ambient to said cooking zone and canopy means
overlying said housing means for drawing air ambient to

said cooking zone upwardly.‘

13. Apparatus according to one of Claims 11
and 12 wherein said housing means comprises spaced end
walls defining entrance and exit openings for conveyed
foodstuff and spaced side walls cooperating with said end
walls for enclosing said cooking zone, at least certain

of said walls defining generally vertically extendihg
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air flow passagés for cooling and ventilation of said

apparatus by said supply air.

14. Apparatus according to Claim 13 wherein said
heating means comprises a plurality of electrical resist-
ance heating elements having heating portions extending
into said cooking zone and terminal portions extending
outside said cookihg zone into said air flow passages
for circulation of cooling supply air across said termi-

nal portions.

15. A cooking apparatus comprising:

housing means for enclosing a cooking zone,

heating means mounted in said housing means
for heating said cooking zone and for cooking foodstuff
disposed therein, and -

hood means for delivering closely adjacent
said housing means and for exhausting from above said
housing means substantially equal volumes of supply and

exhaustrair.
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