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(54) Container and method for cooking food

(57) A container for cooking a food product, such as
a potato product for potato chips, by means of a stream
of hot air, as in a hot air oven, has an interior space that
is delimited by a base (3), walls (4,5) that are upright with

respect to the base, as well as a lid (6). The base, walls
and lid each have passages (10,11) for allowing the hot
air to flow through the interior space.
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Description

[0001] The invention relates to cooking food products,
in particular in order to obtain potato chips. Potato chips
are usually deep-fried in hot oil or fat to obtain a crisp
end product. Furthermore it is known to prepare chips in
an environment with hot air in a hot air oven. With this
latter method of preparation in particular, additional care
must be taken in respect of correct heating in order to
obtain an end product that is uniformly crisp. For this
purpose it is necessary that the hot air must be able to
reach completely round the product and must be able to
flow over this. This means that the product has to be
turned several times in the oven.
[0002] Under certain conditions, such as on board air-
craft, hot oil cannot be used because of the associated
fire hazard and because of the development of odour. It
is true that there are hot air ovens on board aircraft, but
these are less suitable for heating products such as po-
tato chips in the conventional manner, which, as stated
above, is associated with multiple turning of the product.
There is no time for this and, furthermore, the space in
such ovens is too small to be able to turn the product.
[0003] The aim of the invention is, therefore, to provide
a container that is suitable for such applications. Said
aim is achieved by means of a container for cooking a
food product, such as a potato product for potato chips,
by means of a stream of hot air, such as in a hot air oven,
comprising an internal space that is delimited by a base,
walls that are upright with respect to the base, as well as
a lid, which base, walls and lid each have passages to
allow the hot air to flow through the internal space.
[0004] As a consequence of the fact that the internal
space in the container is accessible on all sides, excellent
heat transfer is obtained. As a result the food product
can be browned well and cooked through. For potato
chips this means that the desired crispness can be ob-
tained, without soft, non-browned sections. Such a result
can even be obtained if the chip sticks are in contact with
one another to some extent.
[0005] The passages can be made in various ways,
inter alia depending on the product that has to be accom-
modated in the container. In the case of potato chips, for
example, passages that comprise elongated, slit-shaped
openings are preferred. These slit-shaped openings can
then, in particular, be in at least one of the walls and the
lid. The base preferably has openings which are each of
essentially the same size in mutually perpendicular di-
rections, for example star-shaped openings. The base,
walls and lid can be made of a cardboard material and
can be in one piece.
[0006] The invention furthermore relates to a pack,
comprising a container as described above that has an
interior space that is delimited by a base, walls that are
upright with respect to the base, as well as a lid, which
base, walls and lid each have passages for allowing the
hot air to flow through the interior space, as well as a
quantity of elongated potato products accommodated in

the space for the preparation of potato chips. In particular,
the passages can be elongated, slit-shaped openings
that are chosen such that the transverse dimension of
the potato products is greater than the transverse dimen-
sion of the openings. The chip sticks are then, on the one
hand, readily accessible to hot air, whilst, on the other
hand, these sticks cannot fall out of the container.
[0007] A carrier can also be used in order to simplify
handling of multiple containers containing potato prod-
ucts. By means of this carrier a number of containers can
be placed in an oven at the same time and removed there-
from again after heating. The invention therefore relates
to an assembly comprising at least one pack according
to the invention, which comprises a container as de-
scribed above, which container has an interior space that
is delimited by a base, walls that are upright with respect
to the base, as well as a lid, which base, walls and lid
each have passages for allowing the hot air to flow
through the interior space, a quantity of elongated potato
products accommodated in the space for the preparation
of potato chips, as well as a flat carrier, which carrier has
at least one cut-out in which the container is accommo-
dated leaving the base essentially free.
[0008] In order to make it possible to be able to treat
several carriers, each with a number of containers, prop-
erly in a hot air oven, a specific type of oven can be used,
such as, for example, is customary in aviation. In this
context the invention also relates to the combination of
an assembly with several containers which each have
an interior space that is delimited by a base, walls that
are upright with respect to the base, as well as a lid, which
base, walls and lid each have passages for allowing the
hot air to flow through the interior space, a quantity of
elongated potato products accommodated in the space
for the preparation of potato chips, several flat carriers,
which carriers each have at least one cut-out in which
the container is accommodated leaving the base essen-
tially free, as well as a hot air oven provided with a heating
chamber in which there are several supports one above
the other, on which supports the carriers, each with at
least one container, can be supported above one another
leaving the base of the containers free.
[0009] The invention furthermore relates to a method
for the preparation of potato chips, comprising the follow-
ing steps:

- provision of a pack that has an interior space that is
delimited by a base, walls that are upright with re-
spect to the base, as well as a lid, which base, walls
and lid each have passages for allowing the hot air
to flow through the interior space, as well as a quan-
tity of elongated potato products accommodated in
the space for the preparation of potato chips,

- generation of a stream of hot air,
- making the stream of hot air flow through passages

in the container.

[0010] In particular with this arrangement care can be
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taken that the container is supported such that the base
thereof remains free, such that the hot air is able to flow
through the passages in the base, walls and lid.
[0011] The invention will be explained in more detail
below on the basis of an illustrative embodiment shown
in the figures.

Figure 1 shows a perspective view of a container
according to the invention.
Figure 2 shows a plan view of a carrier for use with
the container according to Figure 1.
Figure 3 shows the view III of the container according
to Figure 2.
Figure 4 shows a plan view of an assembly with a
carrier and four containers.
Figure 5 shows the view V of the assembly according
to Figure 4.
Figure 6 shows the detail VI according to Figure 5.
Figure 7 shows the combination of a hot air oven
with a number of assemblies according to Figure 4
one above the other.

[0012] The container 1 according to the invention
shown in Figure 1 has an interior space 2 that is delimited
by a base 3, longitudinal walls 4 and transverse walls 5.
Furthermore, a lid 6 is articulated on one of the longitu-
dinal walls 4 such that it can pivot. The opposing longi-
tudinal wall 4 has a closure cut-out 7, with which the clos-
ing lip of the lid 6 is able to interact when the lid is closed.
This closure cut-out 7 is in the ridge 9 that protrudes to
some extent with respect to the transverse walls 5. The
closed position of the lid 6 can be improved by means of
this ridge 9.
[0013] The longitudinal walls 4, transverse walls 5 and
the lid 6 all have elongated slit-shaped openings 10. The
base 3 has star-shaped openings 11. Such an embodi-
ment of the container according to the invention is par-
ticularly suitable for accommodating elongated sticks of
potato product therein for the preparation of potato chips.
The star-shaped openings 11 are so shaped that such
sticks cannot fall out of the container. The slit-shaped
openings 10 have a width such that these sticks are also
not able to pass through these. All openings 10, 11 make
it possible to allow hot air to pass into the container 1 in
such a way that the potato chip sticks are properly cooked
through and are well browned and crisp on all sides.
[0014] The carrier 12 shown in Figures 2 and 3 is used
in order to facilitate the handling of a number of containers
1. This carrier 12 consists of a piece of cardboard mate-
rial, which, incidentally, can be provided with reinforcing
ribs and the like (not shown). The carrier 10 has four cut-
outs 13, in each of which a container 1 can be accom-
modated.
[0015] Such an assembly of four containers 1 and the
carrier according to Figures 2 and 3 is shown in Figures
4 and 5. To ensure that the containers 1 remain properly
in position in the cut-outs 13 in the carrier 12, the longi-
tudinal walls 4 and side walls 5 diverge to some extent.

Furthermore, notches 14 have been made at the corners
of the container 1, whilst the corners of the cut-outs 13
have filleting 15. When a container 1 is placed in a cut-
out 13 these fillets 15 drop into the notches 14, as a result
of which good fixation is ensured. This is shown on a
somewhat enlarged scale in Figure 6. Other fixation
means are, of course, also conceivable.
[0016] In Figure 4 a number of stick-shaped products
16 are shown that are accommodated in the container.
For this purpose the lid 6 of the container concerned has
been shown somewhat cut away.
[0017] Figure 7 shows a combination of a number of
assemblies 18, each consisting of a carrier 12 and sev-
eral containers 1, and a hot air oven 19. This hot air oven
has a heating chamber 20 in which several supports 21
extend one above the other. A carrier 12 is supported on
each two supports 21. The height of the containers 1 and
the distances between the supports 21 in the height di-
rection are so chosen that the bases 3 of the containers
1 remain free from the lids 6 located beneath them. As
a result it is ensured that the hot air flowing in the heating
chamber 20, as shown by the arrows, can reach the con-
tainers 1 well. The hot air can flow into the containers
through the base 3, the walls 4, 5 as well as the lid 6. As
a result good preparation of the product in the containers
1 is ensured.

Claims

1. Container (1) for cooking a food product, such as a
potato product for potato chips (16), by means of a
stream of hot air, such as in a hot air oven (19), com-
prising an internal space (2) that is delimited by a
base (3), walls (4, 5) that are upright with respect to
the base, as well as a lid (6), which base (3), walls
(4, 5) and lid (6) each have passages (10, 11) to
allow the hot air to flow through the internal space (2).

2. Container (1) according to Claim 1, wherein the pas-
sages comprise elongated, slit-shaped openings
(10).

3. Container (1) according to Claim 2, wherein the slit-
shaped openings (10) are in at least one of the walls
(4, 5) and the lid (6).

4. Container (1) according to Claim 2 or 3, wherein the
slit-shaped openings (10) are parallel to the base (3).

5. Container (1) according to one of the preceding
claims, wherein the passages comprise openings
(11), which are each of essentially the same size in
mutually perpendicular directions.

6. Container (1) according to Claim 5, wherein the
openings (11) are star-shaped.
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7. Container (1) according to Claim 5 or 6, wherein the
openings (11) are lobe-shaped, for example four-
lobed.

8. Container (1) according to one of the preceding
claims, wherein the base (3), walls (4, 5) and lid (6)
are made of a cardboard material.

9. Container (1) according to one of the preceding
claims, wherein base (3), walls (4, 5) and lid (6) are
in one piece.

10. Container (1) according to one of the preceding
claims, wherein the walls (4, 5) diverge from the base
(3).

11. Container (1) according to one of the preceding
claims, wherein the lid (6) is joined to one (4) of the
walls such that it can pivot.

12. Container according to Claim 11, wherein closure
means (7) are provided on a wall (4) other than that
to which the lid (6) is joined, for keeping the lid (6) in
the closed position.

13. Container according to one of the preceding claims,
where longitudinal walls (4) are provided as well as
transverse walls (5), which longitudinal walls (4)
have a larger dimension in the direction parallel to
the base (6) than the transverse walls (5).

14. Pack (22), comprising a container (1) according to
one of Claims 1 - 13, which container (1) has an
interior space (2) that is delimited by a base (3), walls
(4, 5) that are upright with respect to the base (3),
as well as a lid (6), which base (3), walls (4, 5) and
lid (6) each have passages (10, 11) for allowing the
hot air to flow through the interior space (2), as well
as a quantity of elongated potato products (16) ac-
commodated in the space (2) for the preparation of
potato chips.

15. Pack (22) according to Claim 14, wherein passages
comprise elongated slit-shaped openings (10) and
the transverse dimension of the potato products (16)
is greater than the transverse dimension of the open-
ings (10).

16. Assembly (18) comprising at least one pack (22) ac-
cording to Claim 14 or 15, which pack (22) comprises
a container (1) according to one of Claims 1 - 13,
which container (1) has an interior space (2) that is
delimited by a base (3), walls (4, 5) that are upright
with respect to the base (3), as well as a lid (6), which
base (3), walls (4, 5) and lid (6) each have passages
(10, 11) for allowing hot air to flow through the interior
space (2), a quantity of elongated potato products
(16) accommodated in the space (2) for the prepa-

ration of potato chips, as well as a flat carrier (12),
which carrier (12) has at least one cut-out (13) in
which the container (1) is accommodated leaving the
base (2) essentially free.

17. In combination, an assembly (18) according to Claim
16, comprising several containers (1) according to
one of Claims 1 - 13, which containers (1) each have
an interior space (2) that is delimited by a base (3),
walls (4, 5) that are upright with respect to the base
(3), as well as a lid (6), which base (3), walls (4, 5)
and lid (6) each have passages (10, 11) for allowing
the hot air to flow through the interior space (2), a
quantity of elongated potato products (16) accom-
modated in the space for the preparation of potato
chips, several flat carriers (12), which carriers (12)
have at least one cut-out (13) in which the container
(1) is accommodated leaving the base (3) essentially
free, as well as a hot air oven (19) provided with a
heating chamber (20) in which there are several sup-
ports (21) one above the other, on which supports
(21) the carriers (12), each with at least one container
(1), can be supported above one another leaving the
base (3) of the containers (1) free.

18. Method for the preparation of potato chips, compris-
ing the following steps:

- provision of a pack (22) according to Claim 16
or 17, which pack (22) has an interior space (2)
that is delimited by a base (3), walls (4, 5) that
are upright with respect to the base (3), as well
as a lid (6), which base (3), walls (4, 5) and lid
(6) each have passages (10, 11) for allowing the
hot air to flow through the interior space (2), as
well as a quantity of elongated potato products
(16) accommodated in the space (2) for the
preparation of potato chips,
- generation of a stream of hot air,
- making the stream of hot air flow through pas-
sages (10, 11) in the container (1).

19. Method according to Claim 18, comprising the fol-
lowing steps:

- supporting the container (1) in such a way that
the base (7) remains free therefrom,
- as well as making the hot air flow through the
passages (10, 11) in the base (3), walls (4, 5)
and lid (6).
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