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(57) Abstract

A two-stage process for baking/crusting food products is proposed. The First Stage is carried out in a microwave oven
chamber (10); the Second Stage is carried out beneath a gas or electric broiler (32). In both stages, the food is placed on a brown-
ing/crusting device (16) which provides a metal cooking surface (17), heated by adherent microwave lossy material (18) or on a
smooth surface (45) of one or more blocks of microwave lossy ceramic (43) or microwave lossy igneous rock (40) which is sup-
ported in a metal tray (44a). In the first stage, a First Stage kit (30) includes a microwave transparent cover (24), a microwave
transparent thermal insulating support (12) and the browning/crusting device (16). In the Second Stage, only the browning/crust-
ing device (16) is used to complete the overall process. The browning/crusting device (16) is pre-heated in a microwave oven (11)
to achieve an elevated browning/crusting temperature before applying food to the browning/crusting device (16).
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TWO STAGE PROCESS FOR CODKING/BROWNING/CRUSTING
FOOD BY MICROWAVE ENERGY AND INFRARED ENERGY

BACKGROUND OF THE INVENIION

F1eld ot the lnvention - lhis i1nvention concerns a two-stage
method tor cooking/browning/crusting tood: first, a microwave
energy stage; and second, an intrared energy stage. The
invention turther includes pretferred browning/crusting devices

to supporit and contact tood during each stage.

bescraiption of Prior Art - This i1nvention 1mproves over and
1ncreases the utility of the microwave browning grill of U.S.

Patent No. 4,906,806, and U.5.Patent No. 4,923,709

U. 5. Patent Applications 5.N. 286,234, filed January 15, 1989
and U.3. S.N. 645,790, fiiled January 25, 1991 1mprove over and
increase the utility of the microwave shielded chamber of U.S.
patent. No. 4,906,806. lhese copending applications disclose
now the cooking results of food, cooked 1n a microwave OVen,
may be enhanced by a subseqdent exposure to infrared energy 1in
a4 conventional thermal oven. These copending applications
primarilv concern toods which, during cooking, produce liguid
by-products, e€.g., sausages, whole chicken, and the laike. 1In
contrast, this invention primarily concerns foods which, during

cooki1ng, produce little o no liguld by-products, e.9..
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bread and cake. For any particular food, the results desired
by the COOh. dictate which apparatus and which cooking method
Lo use.

U.s. PRatents 3,701,872 and 3,777,099 describe preneating metal
plates 1n a microwave oven by means of a microwave—absorptive
neatina member. U.S. patents 5.731.037 and 3,881,027 disclose
a4 mlcrowave oven apparatus. with heating layers on the celling,
floor and walls of the microwave chamber , and describe cooKing
tood 1n a metal container i1n that microwave chamber. U.S.
patent 4,306,133 describes microwave cooking a fruit pie having

a4 double crust. U.S. Batent 3,914,967 describes microwave

neating grill constructions.

The prime advantage of microwave cooking over conventional
cooking, 1= the abillty ot microwave energy to surround a tood
and to penetrate and release energy below the surtace of a
+ood. Microwave energy, in a 700 watt microwave oven, sSur-—
rounds. and heats the mass of a food. 1n contrast, intrared en-
ergy, from a 700 watt infrared broiler heating element will
heat only the exposed surface, 1n direct line-of-sight, of a

tnod thereunder .

when on= desires to sear, crust, proi1l and brown large portions
of tood, the tull power, domestic microwave oven delivers typl-
czlly only 700 watts. 1n comparaison, & conventional gas or
cslectri¢: kitchen range broliler can deliver about 7000 watts.
1+ tollows. that foods wWith large surfaces and heavy portions of

tood wWill brown ang crust petter under an infrared, conven-

tional broirler with 1ts greater heating capability.

It 1c. an object ot this 1nvention to provide i1mproved ways tc
combrl @ M1CGroWave oven cooking with cooking under the broiler

ot a conventional gas or electric Kitchen range.
1t 1= another object of this invention to provide 1mproved ways

to brorl. crust,. fry,., sear. and toast by combinlng sequential

m1crowave energy and 1nfrared energy cooking.
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1t 1s another object of this i1nvention to provide new methods
for combining sequential microwave energy and i1ntrared energy
cooking of toods such as baking plzza piles; cooking hol dogs
and toasting hot dog rolls; baking two-crust meat pies and
frult pi1es; renheating Chinese noodles; baking cakes, cookies,
rolls, fruit turnovers, biscults, breads; and heating frozen
convenience foods such as hors d’‘oeuvres, fried chicken and

French-traied potatoes.

STATEMENT OF THE PRESENT INVENTION

According to the present i1nvention, a novel browning/crusting
qdevice has dual utility 1n cooking/browning/crusting when ex-
posed to elther microwave energy or 1nfrared energy. There are
ovens availlable which i1nclude both a microwave generator and an
intrared broiller i1n their heating chambers tor alternate use.

The methods of this invention may be practiced in such comblned

ovens..

According to this invention, certain foods are
cooked/browned/crusted 1n two Sstages on a novel brown-
1ing/crusting device. The Fi1rst Stage 1s carried out i1n a mi-
crowave chamber on the preheated browning/crusting device. The
Second Stage 15 carried out on the same brownlng/crusting de-
vice beneath an infrared broiler. The browning/crusting 1s a
microwave-lossy unit that can develop temperatures in the 350-
6500F range when exposed to microwave energy 1in a microwave

chambet .

In the First Stage, microwave cooklng/browning/crusting 1is car-
ried out.. A moisture conftfining. microwave transparent cover
encloses. the browning/crusting device to detine a cooking cham-
be: . 1he tood to be cooked/browned/crusted 1s placed i1n the
cook1ng chamber on a preheated browning/crusting device. ANy
splatter.and morsture firom the ftood, 1s confined within the
cooking chamber during the First Stage. The First Stage ends
when the tood 1n contact with a cooking surtace of the brown-

1ng/crusting device has been browned/crusted as. desired. At
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the end of the First Stage of the method, the browning/crusting
device. wlthout the coveir . 1S placed beneath an intrared

broiler and the top surfaces ot the tood are browned/crusted.

WO

The browning/crusting device may be designed to be useful as

heated, 1nsulated service platter and/or hot plate.

In a preferred embodiment, the browning/crusting device com-

pirises. a metal plate having an exposed metal cooklng surtace,

which functions as a browning/crusting surtace, and having an-

other metal surface which 1S coated with a microwave lossy com~

position which 1= 1nh a heat transferring relationship Wwith the
metal plate. in a turther preterred embodiment, the cooklng

csurface 1s concave and the thickness of the microwave-—l1o0ssy

composition 15 greater at the perimeter ot the metal plate than
2t the center oif the metal plate. in an alternative embodl-
ment. the browning/crusting device 1< & block (or multiple

blocks 1n an array) ot microwave-lossy ceramic or milcrowave-

lossy 1gneous. rock. The block or blocks are retained 1n a

metal tray.

1he browning/crusting device 1% supported on a microwave—trans-
parent. heat-i1nsulating member such as a hon—-lossy ceramlc
shallow bowl, tray or frame. pPreterably, the cover 1S a heat-
resistant, non—-lossy glass powl having a rim engaged with the

perimeter ot the heat-i1nsulating container.

DESCRIPTIION Of THE DRAWINGS

£ 1GURE I 15 a cross—section view of a microwave oven chamber
containing an insulator membel . a browning/crustinz

gevice, and a cover tor practicing the First Stage of

the invention.

EIGURE 7 1= a cross—section yllustration of the brown-
1ng/crusting device. of FIGURE 1, on a broiler tray
positioned peneath an i1ntfrared broiler for practicing

the Second Stage of the invention.
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FIGURE 3 1s a cross—section 1illustration of an alternative
browning/crusting device on a heat-insulating tray,

torr practicing the Second Stage of the invention.

FIGURE 4 135 a perspective 1llustration of a ceramic or 1gneous
rock cooking block within a metal tray which blocKs
mi1crowave energy trom entering the sides and base ot

the rock.

FIGURE 5 1S a perspective 1llustration of plural ceramic or
1gneous rock blocks, assembled 1n an array within a
metal tray, to function as an alternative embodiment

ot a browning/crusting device.

FIGURE ¢ 15 a cross—section of the browning/crusting dgevice ot

FIGURE 5 taken along the plane 6-6.

FIGURE 7 15 a cross-section 1llustration, similar to FIGURE 1,
showilng a heat—-insulating support member, a brown-
1ng/crusting device, a cover member, and a bread or
cake pan tor practicing the First Stage ot the i1nven-

tion for baking/browning/crusting bread or cake.

FIGURE 8 15 a cross—section i1llustration of selected elements,
of FIGURE 7, including the browning/crusting device,
positioned on a broiler tray, and the bread or cake
pan positioned beneath an intrared broiler for prac-

ticing the Second Stage of the i1nvention.

FIGURE = 15 & cross-section 1llustration of a preferred brown-

1hg/crusting device 1n an 1nverted position.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

FIGURE 1 1llustrates a microwave oven chamber 10 defined by &
broken line 11. Positioned within the microwave chamber 10 1<
a heat-i1nsulating member 12 having a denerally horizontal base

15 upstanding sidewalls 14 and handles 15. The sidewalls 14
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mav be shortened and handles 15° (shown 1n phantom) may be pro-
vided whereby the heat-insulating member 12 has a lower height.
u1de walls 14 are not required, but are convenient for support-
1ng other elements. Preferably, the heat—-insulating member 17
1= fabraicated tirom nicrowave-transparent. heat-resistant. non-
glass~ceramics which w1ll not degrade under a gas flame

1Ossy

04 a2 gas broiler heating unit.

£ browning/crusting device 1l¢, 1n a preferred embodiment, 1n-
~ludes a metal plate 17 and a microwave-lossy composition 18
adhered tc the under-surface ot the metal plate 17. The metal
clate 17 has a concave surtace 19 and an upstanding perimeter
pead 20 and a depending sidewall 21. 1t wi1ll be observed that
th= concave surface 19 presents a convex surtace 22 on the op-—
posite side of the metal plate 17. The sidewall 21 has sufti-
¢1ent height to position a microwave-lossy composition 18 above
the base 13 of the 1nsulating support 12. The metal plate 17
preterably 1s formed from aluminum having a thickness of ap-
proximately 1/16 1nch to 3/8 1nch. Other nheat—-conductive met-
als may be employed, such as stainless steel and carbon steel .
1ha microwave-lossy composition 18, preferably. 1s a high tem-
perature curable binder (e.g.. a poly epoxide) having dispersed
therein particles of microwave-lossy materials, such as ter-

r1te, that become heated when exposed Lo m1crowave energy.

FIGURE < 1liustrates an 1nverted browning/crusting device lé.
M1crowave-lossy composition 18 was poured 1into inverted grill
plate 17 as a ligquid. uncured composition of ferrite and z
Llastic binder. The convex surface -2 of the metal plate 17,
and the level top surtace 23 ot the microwave—lossy composition
1. shape the microwave lossy composition 18 relatively thin at
th= center and relatively thick at the perimeter. In addition,

= perimeter droove tormed by the under-—surtace of the bead 20,

$11led witt: lossy composition 18. fts, & result of the brown-

yna/crusting device 16 havaing a larger concentration cf mi-
~rowave—-lossy composition atb the peraimeter ., the larger concen-

tration heats. the food contacting surface 19 more evenly than a

urrttorm thickness of mlcrowave lossy composition.
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In FIGURE 1, a cover 24 has generally cylindrical sidewalls 2%,
a top 26 and a ram 27. One or more handles 28 are provided to
tacilitate lafting the cover 24 and to serve as a support tor
covelr 24 when 1t 1S disposed i1n 1ts raim-up condition as a bowl.
1he covel 24 preferably 15 formed from heat-resistant, non-
lossy glass which 15 microwave transparent and light transpar-

ent.

The rim 27. ot cover 24, mates with heat-insulating support 12
to produce an enclosed cooking chamber 29. The brown-
1ng/crusting device 16 15 confined within chamber 29. Moirsture
released, while heating food on browning/crusting device 16. 1<
contfined within the chamber 29. The contined moisture will
condense on the relatively cool surtaces. ot the cover 24 and
will be retained within the chamber 29.

OPERATION

FIRST SITAGE

Ihe elements 30, 1llustrated in FIGURE 1, 1n microwave oven
chamber 10, are exposed to microwave energy. 1he heat-insulat-
1ng support 172 and cover 24 are microwave transparent and are
not heated by microwave energy. 1lhe microwave-reflective metal
plate 17 1s not heated by microwave energy. The microwave-
lossy composition 1B becomes heated by The microwave energy.
Inermal energy, trom the heated microwave-lossy composition 1,
1= transferred to the metal plate 17 and the temperature of the
meral plate 17 i1ncreases. Browning/crusting device 16 1S pre-
neated empty until 1t reaches a browning/crusting temperature,

€.9. 350-6500F

Rrowning/crusting device le, exposed to mlcrowave energy,
within the heat-confining chamber 29, 1: fre=2 to rise Lo brown-
1N temperatures far i1n excess of temperatures realized 1n
prior art metal heating grills for microwave oven use. For
example, the browning utensil of U.S. Patent No. 4,496,815 has
a metal., browning element whose maximum temperature 1< 1limlted

bv the detormation temperature of 1ts plastic support.
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after the browning/crusting gdevice 16 1s preheated, the mi-
crowave chamber 10 1< opened, the assembled First Stage ele-
ments. 30 (cover 24, heat—insulating support 12 and brown-
1ng/crusting device 16) are removed trom the microwave chamber
10 The cover 24 15 lifted, and an appropriate tood, toO be
cooked/browned/crusted, 1s placed on the hot, metal cooking
surtace 1%. The cover 24 1S returned. The re-assembled First
Stage elements 30, with the food, are placed 1nto the microwave
chamber 10 and exposed to additional microwave energy. The
surfaces. of the tood, which contacts the hot food-contacting

surtace 1<. of the brownlng/crusting device 16, are thermally

browned/crusted a:s desired while the remainder of the food 1<

cooked by microwave energy which passes through tnhe mlcrowave

transparent cover 24 and penetrates the food.

SECOND STAGE

Afterr bei1na exposed to mlcrowave energy, the assembled First

Stage elements. 30 (the cover 24, heat-insulating support 12 anc
browning/crusting device 1¢), with the tood thereon, are re-
moved from milcrowave chamber 16. 1he cover 24 i1s removed ex-
posing the tood on the food contacting surface 19. The Second
$tage 15 commenced by removing the browning/crusting device 1l¢,
trowm the heat-insulating support 12, and placing 1t, wWlith the
tooc thereon, beneath an infrared broiler 32, on broiler tray
or rack 4. as shown 1n FIGURE Z. The 1nfrared broiler 32 may
be an electrical resistance thermal energy generatoi”, such as a
recistance wire, nichrome bars or other well—-known heating e
ments.. Alternatively. the intrared broiler 32 may be a com-

bustible gas burner which s well-known 1n the broiling art.

151 the First Stage of this process.. prepared. frozen. frriec,

swreaded chicken 35 and frozer. pre—-cooked fFrench-fried potatoes

detrosted/heated anc their pottom surfaces 35,37, con-

a4 were
tactina the food contacting surtace 19, were browned/crusted as
d=zared. 1n the Second Stage. both th2 food and the browrn-

SUBSTITUTE SHEET



WO 92/14369 PCT/US91/01042

1ng/crusting device 16, are heated by infrared energy radiating
trom an i1nfrared broiler 32. The upper surfaces 36,38, ot the
breaded chicken 32. fFrench-tried potatoes 34, and the eyvnosed

surtaces of the browning/crusting device 16 are heated.

PRIOR_ARI
In the prior art, multiple pieces of food had to be, 1ndividu-
ally turned over to brown both sides. 1n the prior art, glass-
ceramic, browning platters with a layer of microwave-lossy tin
ox1de were availlable for browning foods 1n a microwave chamber .
according to the present i1nvention during the First Stage.
the under—sdrface ot the tood 1s browned/crusted by direct con-
duction of heat 1n a microwave chamber; the Second Stage of
brownl1ng/crusting 1< carried out on the upper surtace of th=
tood with 1nfrared energy trom an intrared broilier. Beneath
the broiler, the browned under-surface 1s maintained hot by
neat released from browhing/crusting device. Spot heating and
selective heating and selective defrosting, of a food, that oc-
curs, during the First Stage, equalizes, during the Second

Stage, 1n which the tood “reste” and completes cooking.

AL TERNATIVE EMBODIMENI

A, shown 1n FIGURE 3, the browning/crusting device 40 may com-
prise a microwave sate blochk 40 (sguare, rectangular, circular,
oval. et cetera) ot microwave-lossy ceramic or a mlcrowave-
lossy . 1aneous roch. laneous rock blocks have been sold 1n the
Unilted States unhder the trade name LAVA ROCK. Rock and ceramic
whicl 1ncludesr &ir or water pockets, are not recommended because

thev might explode when exposed 1o microwave energy.

4t least one of the exposed flat surfaces 41, of block 40, hac
smooth surtace and can tunction as. a cooking surtace for

prowning/crusting toods..  1he block 40, when exposed to ml-

srowave energy, becomes uniformly heated. The block 40 prefer-

ably 15 preheated to a browning/crusting temperature within the
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range of 450-650°F and food 1S cooked on the smooth surface 41

1in a First microwave Stage and a Second infrared Stage.

1he block 40 1s preferably placed in a metal tray 44a as seen
1i1 FIGURE 5 Only the exposed surface 41 of the block 40 21c<
seen 1n FIGURE 5. The metal tray 44a preferably has sidewallsz
which terminate with the surface 41. The metal tray 44a blocke
mi1crowave energy from the sides and bottom, whereby microwave

energy can penetrate the block solely through the exposed sSur-

face 41.

£ turther alternative embodiment of the i1nvention 1S an array
4 ot 1ndividual small blocks 43 of microwave lossy ceramic OrF
1gneous, rock as shown 1n FIGURE 5, 6. The blocks 43 are assem-
bled 1nto a desired geometric shape (a rectangle 1s shown 1n

+ IGURE 5) A metal tray 44b 1s provided to retain the blocks
45 1n the desired array and to prevent microwave energy from
penetrating the blocks 43 except through the exposed surfaces
45. One of the smooth surtaces 45 of each of tne blocks 43 1<
maintained 1n & common plane 46 as shown 1n FIGURE 6. Those
co-planer surfaces 45 tunction as a tood contacting surface of
the browning/crusting device 40 of FIGURE 3. The tray 44b actes
ze. 4 microwave shield which also equalizes heat across the bot-
tom of the rock and concentrates exposure to microwave energy
on the top center of the food cooking surface. The tray 44b
speer. the heating to browning/crusting temperatures of sur-
faces. 41 and 45 by preventing milcrowave energy trom re: ching
the -ottom of blocks. 40, 435.

& 1-ve pound block 40 may be heated for 30 minutes or more. It
takes. longer to heat heavy block 40 than to heat a metal device
1:.. but., once heatec, five pound block 40 remains hotter longer
than device 16 when functioning as a hot, post—cooking serving
slate. The heated blocks 43 can function as hot. post~cooKing
“hot cubes.” to maintain heat of cooked foods.

Iin FIGURE 5, the block 40 1s shown directly on the i1nsulated

tra« 17 This. embodimeni, without a metal tray. mav be em-
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ployed 1n the First Stage and/or 1n the Second Stage. A metal

tray 44a as shown 1n FIGURE 5 1s pretferred, although not shown

1in FIGURE 5.

In FIGURE /7. a First Stage assembly 30 similar to that ot FlG-
URF 1 1< 1llustrated in a microwave chamber 10. 1In FIGURE 8 &
second Stage assembly 31 similar to that of FIGURE 2 1 1llus-
trated. 1n FIGURE 8B, the browning/crusting device 16 13 posS1-
ti1oned on a conventional Kitchen range broiler tray or rack 47,

peneath an infrared broiler 32.

As shown 1h FIGURE 7, a cake/bread pan 50 has upward sidewalls
51 and a generally flat base 52. The base 52 1< usually rect-
angular although other geometric shapes such as circles, ovals
and the like are known. 1n order to bake bread/cake, the
browning/crusting device 16 1S preheated in a microwave chamber
10 to a desired browning/crusting temperature, 1n the range
450-55009F . The preheating can be carried out by placing the
browning/crusting device 16 on the heat-insulating support mem-
per 120 during the preheating of the browning/crusting device

l¢

Thereatter a metal, bread/cake pan 50 containing bread dough 55
{or cake batter) having an i1nitial upper surtace shown by the
proken line 54, 1s placed on top of the food contacting surtace
19 of the browning/crusting device 16. The cake/bread pan 50
will be 1n heat transfer relationship with the tood contacting
surtace 19 and will receive thermal energy from the hot tood
contacting surface 19 by conduction and convection. The assem-—
plyv 30, as shown in FIGURE 7 {(1ncluding the covei 24) 1S re-
turned to the microwave chamberr 10 with the bread/cake pan 50.
During the First Stage of the browning/crusting process (FIGURE
Ji.omeorowave energy passes through the microwave transparent
cover 24 and directly i1nto the bread/cake dough 53 causing the
dough to become heated, to rise and to bake. The resulting
cake/bread raises to a level indicated by the numeral 55. Mean-
time the cake pan 50 has become heated by the high temperature

ot the browning/crusting device 16 with the result that the
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pottom of the bread/cake that 1s 1n contact with the heated
c/ ce pan 1S browned/crusted. This ends the First Stage. The

r1rst Stage assembly 30 ot FIGURE 7 1s removed from the

crowave chamber 10.

11: ~he Second Stage. FIGURE B, browning/crusting device 16 with
the bread/cake pan 50 containing microwave baked bre: 1/cake at
the level 55. 1s placed beneath an 1nfrared pbroiler 32 whereby
the top surface 55 ot the bread/cake 1s browned/crusted as de-
si1red by exposure to infrared energy. puring the Second Stage
browning/crusting of top surtace 55, infrared energy from the
broller 32 also heats the exposed, metal surface 19 of the

brrowning/cirusting device 16. The i1ntrared broiler 2 Keeps de-

vice lo at an elevated temperature, throughout the Second

Stage.

lhe broiller element 32 may be heated during the First Stage ot
the process so that the broller 32 1s at 1ts operating cond:l-
t.ions when the Second Stage commences. This sequence abbrevi-

ates the overall duration of the browning/crusting ptrocess.

Al TERNATE EMBODIMENT

it 1S preterred not to heat the heat-insulating support member
1? beneath broiler 3Z. during the Second Stage. Instead the
heat-i1nsulating member 12 may cool during the Second Stage.
after the Second Stage., a relatively cool serving base heat—-in-
sulating member 12 may recelive the high-temperature. brown-
1ng/crusting device 16. The cool, heat—insulating member 17
thus hasz added utility. 1t accepts the hot. browning/crusting

device lc. out from under the infrared broiler, and combilines

with device lo to become & "sizzlingd skillet” food serving de-

V1CE. . an zlternate embodiment 1s to place insulati—~~ member 12
under broller 37 with device lé during the Second Stage.

while the present two-stage cooking method has been employed
successfully cookKing/browning/crusting fried chicken and French

tried potatoes.., the method may also be employed to brown/crust
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plzza pies; to brown hot dogs and toast hot dog rolls; to bake
two-crust meat pies and fruit pies; to renheat Chinese noodles;
to bake cakes . cookies, rolls, fruit turnovers, blscuills,
preads; to defrost and heat frozen convenlence toods such ac<

nores. d oeuvres., traied chicken and French-fried potatoes:.
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Claim:

A method for browning/crustina tood, 1n two stages,

comprising:

In & first stage: placing a microwave-lossy
browning/crusting device 1n a microwave chamber . said
browning/crusting device including a metal tood contacting
surtace on & metal tray supporting a non-metal food
contacting surtace; said prowning/crusting device further
being resistant te heat damage when exposed to infrared
energy from an 1nfrared broiler; eXposing said
browning/crusting device Lo mlcrowaves until said tood
contacting surtace 1s heated to a food browning/crusting
temperature; placing said tood to be browned/crusted on
sard tood contacting surface to brown/crust saic¢ food 1n

contact with said tood contacting surface; and

In a second stage: exposing said browning/crusting device
and said food to infrared energy by placing said

brownl hg/crusting device, with said food on said tood
contacting surtace. beneath an 1ntrared broileir whereby
surface ot said food, opposed Lo said tood contacting
curtace. 1< browned/crusted by saild infrared energy trom

sa1d broiler.
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The method ot claim 1 wherein said browning/crusting
device retains an elevated temperature, above rroom
temperature, subsequent said second stage. and functions

as. a heated serving platter for said food.

The method of claim 1 wherein said i1ntfrared broller 1< 11n

said microwave chamber.

The method of claim 1 wherein said browning/crusting
device 1ncludes a metal plate which has a metal food
contacting surtace and has. a microwave-lossy composition
1n contact with the opposite surtace ot said tood

contacting surtace.

The method of claim 1 wherein said browning/crusting
device comprises a microwave-lossy member, tormed trom
microwave-lossy ceramic: or from milcrowave-lossy 1gneous
rock, sald member having at least one smooth surface which
15 the said tood contacting surtace; said member being
supported on a metal tray which shields the bottom and

c1de walls ot said member from microwave energy.

The method ot claim 5 whereiln said microwave-lossy member
comprises multiple blocks ot ceramic or natural rock, saxd
blocks beilny assembled i1n an array with one flat surtface
of each block lying 1n a common plane which 1s said tood

contacting surtace.

The method of claim 1 wherein said food 15 cooked by
exposure to microwave energy, 1n said microwave chamber .
on said browning/crusting device subsequent to said tirst
stage browning/crusting and prior said second stage

browning/crusting.

The method of Claim 1 wherein said intftrared broiler 1s
preheated while said tood 1S browning/crusting on said
tood contacting surface within said microwave chamber

during sald first stage.
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1he method of Claim 1 wherein sald food 1s browned/crusiec
1n a metal pan having a bottofmn surface that contacts the

tood contacting surface of the browning/crusting device.

1he method of Claim 9 wherein said tood 1s bread and,
during said f1rst stage, bread dough 1S baked 1in said
metal pain having a bottom surface i1n contact with said
tood contacting surface and, during said second stage.

sai1d baked bread 1s browned/crusted 1in said metal pan

pensath said infrared broiler.

I1he method of Claim 9 wherein said tood 1s cake and,

during said first stage, a cake batter 1s paked 1n said

metal pan having a bottom surtace 1n contact with saidood
contacting surface and, during said second stage, said

paked cake 1S browned/crusted 1in said metal pan beneath

cai1d intrared broiler.
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