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(54) Method for preparing a dish in an oven

(57) The invention relates to a method for preparing
a dish in an oven (1), especially in a domestic oven, which
has a steaming function and which has a cooking cavity
(2) with a door (3), a controlling unit (4), a storage unit
(5), an input unit (6) and a display unit (7), wherein the
preparation of the dish comprises at least two cooking
steps (I, II) and wherein at least one of the cooking steps
(II) is a steaming of the dish. To facilitate the preparation
of a set meal in such an oven, the invention proposes

the following steps: a) Selecting of a cooking programme
stored in the storage unit (5) by an user, which comprises
at least a first cooking step (I) and a second cooking step
(II); b) carrying out of a first cooking step (I) after triggering
of the cooking process by the user; c) Outputting of an
instruction to the user by means of the display unit (7)
after finishing of the first cooking step (I); d) Fulfilling the
instruction by the user; e) Triggering the continuation of
the cooking programme by the user; f) Carrying out of a
second cooking step (II).
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Description

[0001] The invention relates to a method for preparing
a dish in an oven, especially in a domestic oven, which
has a steaming function and which has a cooking cavity
with a door, a controlling unit, a storage unit, an input unit
and a display unit, wherein the preparation of the dish
comprises at least two cooking steps.
[0002] It is known in the art to cook dishes, especially
set meals, using a steamer. In this oven hot water steam
is used to cook the dish. In some cases it is desired to
prepare at least a part of the set meal using another cook-
ing process than steam cooking. Specifically, when cook-
ing meat it is sometimes desired to roasting the meat
using a grilling function or hot air before the meat is
steamed. Therefore, it is known to integrate those cook-
ing functions into the oven.
[0003] Pre-known ovens have a control unit with a dis-
play unit and an input unit, by which data found in cooking
books can be inputted into the control unit.
[0004] When preparing a meal the meat to be prepared
is put into the cavity of the oven. Then, an e. g. hot air
cooking function or grilling function is activated, until the
meat hat a desired state of cooking. After this, additional
dish components are put into the cavity, like potatoes
and vegetables. Then, the steam cooking process is
started for all the components of the set meal.
[0005] The user of the oven has to monitor the cooking
process and specifically the different steps of it. Conse-
quently, it is necessary at first to carry out the preparation
step for the meat and afterward to start the respective
second cooking step after having put the additional com-
ponents of the dish into the cavity. The actual state of
the process can easily be monitored by the display unit
of the oven which shows the actual cooking parameters,
specifically the cooking time and the temperature in the
cavity. The respective data can be inputted into the con-
trolling unit of the oven by the user by means of the input
unit of the oven.
[0006] The user has also to make sure that the right
temperature is maintained in the cavity before the steam-
ing process is started. Specifically, before the steaming
function is activated the temperature in the cavity must
be below 100 °C.
[0007] Consequently, the user hat to handle different
data and parameters which have to be inputted (e. g.
from a cooking book) into the oven. Furthermore, the
user hat to survey the cooking process and has to put
additional components of the dish into the cavity in the
right moment. Finally, the user has to survey the temper-
ature in the cavity before activating the steaming process.
[0008] In spite of the fact that different monitor func-
tions are available there remains quite a lot of different
survey work for the user.
[0009] Therefore, it is an object of the invention to fa-
cilitate the cooking process in an oven of the kind men-
tioned above and specifically to make it possible that a
cooking process with more than one cooking steps is

carried out in an easy way. The survey work of the user
should become less so that is becomes easier to prepare
the dishes of the kind discussed above.
[0010] The solution of this object according to the in-
vention is characterized in that the cooking method com-
prises the following steps:

a) Selecting of a cooking programme stored in the
storage unit by a user, which comprises at least a
first cooking step and a second cooking step;

b) Carrying out of a first cooking step after triggering
of the cooking process by the user;

c) Outputting of an instruction to the user by means
of the display unit after finishing of the first cooking
step;

d) Fulfilling the instruction by the user;

e) Triggering the continuation of the cooking pro-
gramme by the user;

f) Carrying out of a second cooking step.

[0011] Accordingly, the invention suggests that a
number of different multi-step dishes are stored in the
storage unit which can be selected by the user. Prefer-
ably, the relevant cooking parameters are already stored
for the different steps of the cooking process. So, the
user can select the desired cooking process from the
storage unit. The system gives a suitable signal after the
first step of the cooking process has been carried out and
thus informs the user what to do next.
[0012] Preferably above step a) comprises the selec-
tion of at least one cooking parameter for at least one of
the cooking steps.
[0013] Above step c) can comprise the instruction to
insert additional food to be cooked into the cooking cavity
of the oven.
[0014] Above step c) can also comprise the instruction
to leave the door of the cooking cavity open until a defined
condition is reached. This becomes important when the
steaming function is necessary. Here, the temperature
in the cavity must drop before the start of the steaming
function below 100 °C. Consequently, the condition can
be that a certain temperature in the cavity has been
reached before the door of the cavity is closed. The con-
dition can also be that a certain waiting time expires be-
fore the door is closed. The process can be further facil-
itated if a signal is outputted by the controlling unit after
a certain temperature is sensed in the cooking cavity.
Also, the signal can be outputted by the controlling unit
after a certain time has passed. The signal can be for-
warded to the display unit and displayed by it. Also, the
signal can be forwarded to an acoustic alarm element by
which an acoustic alarm is outputted.
[0015] The first cooking step is preferably a conven-
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tional cooking process. Here, specifically a hot air or a
grilling process can take place.
[0016] Preferably, at least one of the cooking steps is
a steaming of the dish.
[0017] The second cooking step can then be a steam-
ing process.
[0018] If necessary, after above step f) at least one
additional cooking step can be carried out.
[0019] The invention allows to carry out a cooking proc-
ess with different steps for a multi-component dish (set
meal), wherein only a minimum of activity is required by
the user. Specifically, the oven gives hints to the user
when an action is required. The invention proposal has
its biggest advantages when it is employed for a com-
bined cooking process which uses in one cooking step
a steaming process.
[0020] Beneficially, complete dishes with multiple
components can be prepared in one oven using the
steamer function ("combi steaming"). All components of
a set meal are finished to the same time.
[0021] The work of the user to input data into the oven
is reduced and the handling of the oven becomes easier.
[0022] In the drawings an embodiment of the invention
is depicted.

FIG 1 shows schematically the front view of a do-
mestic oven,

FIG 2 shows schematically the components of the
oven according FIG 1,

FIG 3 shows the time-temperature-diagram for a
two-step cooking process for preparing a dish,

FIG 4a shows the screen of the display unit of the ov-
en with a first message,

FIG 4b shows the screen of the display unit with a
second message and

FIG 4c shows the screen of the display unit with a
third message.

[0023] FIG 1 shows a domestic oven 1 which has a
cooking cavity 2 in which food can be put. The cavity 2
is closed by a door 3 in a well known manner. The oven
1 has a steamer function as well as a conventional cook-
ing function (hot air function and/or grilling function) by
which food can be prepared without using the steamer
function.
[0024] The conceptual design of the oven is shown in
FIG 2. The oven 1 has a controlling unit 4 which is con-
nected with a storage unit 5 in which a number of param-
eters for the preparation of dishes is stored. Furthermore,
the oven 1 has an input unit 6 and a display unit 7 for
communicating with the user.
[0025] Also, an acoustic alarm element 8 is connected
with the controlling unit 4. In the cavity 2, a sensor 9 for
detecting the actual temperature in the cavity is mounted.
[0026] In the oven, a multi-step cooking process has
to be carried out. The process is schematically shown in
the temperature-time-diagram according to FIG 3. In a
first cooking step I meat is cooked in a conventional way,

i. e. by use e. g. of hot air or a grilling process. After a
certain time, this first step is terminated and a second
cooking step II is carried out. Before this is done the user
has to add e. g. potatoes and vegetables into the cavity
2 which do not need a preparation step I for cooking.
[0027] The oven and more specifically the controlling
unit supports the user during the whole cooking process.
[0028] Therefore, at first the desired set meal is re-
called from the storage unit 5 by means of the input unit
6 from the user. It can be that already all cooking param-
eters like the cooking time and the cooking temperatures
are available when recalling the stored data. Alternative-
ly, the prestored data can be adjusted according to the
desires of the user.
[0029] When this is done the user triggers the start of
the first cooking step I by pressing an "OK"-bottom. The
first cooking step I runs then automatically.
[0030] After its termination the message according to
FIG 4a appears on the screen of the display unit 7, read-
ing:

"The first cooking step is completed. Please put the
rest of the food into the cavity. continue with ’OK’"

[0031] The appearance of the message can be accom-
panied by an acoustic signal emitted by the acoustic
alarm element 8. The user can then put the rest of the
components of the dish into the cavity 2. After having
done this the "OK"-bottom is pressed so that the second
cooking step II is started.
[0032] In the present case this is a steaming process.
Therefore, it is necessary that the temperature T in the
cavity drops below 100 °C. To accelerate the start of the
second cooking step II it is advantageously that the door
3 remains open until a certain temperature in the cavity
2 is reached; in the embodiment of the invention a tem-
perature of 75 °C is desired before starting the steaming
process.
[0033] Therefore, the control unit 4 releases the mes-
sage via the display unit 7 as shown in FIG 4b:

"Please leave the door open until the temperature in
the cavity has dropped below 75 °C."

[0034] This message can be accompanied by the in-
formation about the current temperature T - sensed by
the sensor 9 - in the cavity:

"current temperature: 93 °C"

[0035] After the temperature T has reached the desired
value, the control unit 4 can release the message accord-
ing FIG 4c, saying:

"Is all food in the cavity?
Please confirm the start of the second step with
’OK’."

3 4 



EP 1 972 854 A1

4

5

10

15

20

25

30

35

40

45

50

55

[0036] The respective messages can be accompanied
by acoustic signals to make the user aware that the sys-
tem waits for an action.
[0037] After completion of the second step II - which
is the final step in the case of the described embodiment
of the invention - the control unit 4 terminates cooking
and emits a respective signal via the display unit 7 and/or
the acoustic alarm element 8.
[0038] By the proposed method the use of a steamer
with additional cooking functions (hot air, grilling ele-
ments) becomes easier and the preparation of a com-
bined steaming process is facilitated. The user does not
need to input as much information as in the case of so-
lution according to the state of the art. Also, the survey
of the process is facilitated significantly.

Reference Numerals

[0039]

1 Oven (domestic oven)
2 Cooking cavity
3 Door
4 Controlling unit
5 Storage unit
6 Input unit
7 Display unit
8 Acoustic alarm element
9 Sensor

I First cooking step
II Second cooking step ,

T Temperature
t Time

Claims

1. Method for preparing a dish in an oven (1), especially
in a domestic oven, which has a steaming function
and which has a cooking cavity (2) with a door (3),
a controlling unit (4), a storage unit (5), an input unit
(6) and a display unit (7), wherein the preparation of
the dish comprises at least two cooking steps (I, II),
characterized in that
the method comprises the steps:

a) Selecting of a cooking programme stored in
the storage unit (5) by an user, which comprises
at least a first cooking step (I) and a second
cooking step (II);
b) Carrying out of a first cooking step (I) after
triggering of the cooking process by the user;
c) Outputting of at least one instruction to the
user from the controlling unit (4) by means of
the display unit (7) after finishing of the first cook-
ing step (I);

d) Fulfilling of the at least one instruction by the
user;
e) Triggering the continuation of the cooking pro-
gramme by the user;
f) Carrying out of a second cooking step (II).

2. Method according to claim 1, characterized in that
step a) according to claim 1 comprises the selection
of at least one cooking parameter (T, t) for at least
one of the cooking steps (I, II).

3. Method according to claim 1 or 2, characterized in
that step c) according to claim 1 comprises the in-
struction to insert additional food to be cooked into
the cooking cavity (2) of the oven (1).

4. Method according to at least one of claims 1 till 3,
characterized in that step c) according to claim 1
comprises the instruction to leave the door (3) of the
cooking cavity (2) open until a defined condition is
reached.

5. Method according to claim 4, characterized in that
the condition is a certain temperature (T) in the cavity
(2) before closing of the door (4).

6. Method according to claim 4, characterized in that
the condition is a certain waiting time before closing
of the door (4).

7. Method according to claim 5, characterized in that
a signal is outputted by the controlling unit (4) after
a certain temperature (T) is sensed in the cooking
cavity (2) .

8. Method according to claim 5, characterized in that
a signal is outputted by the controlling unit (4) after
a certain time (t) has passed.

9. Method according to claim 7 or 8, characterized in
that the signal is forwarded to the display unit (7)
and displayed by it.

10. Method according to claim 7 or 8, characterized in
that the signal is forwarded to an acoustic alarm el-
ement (8) by which an acoustic alarm is outputted.

11. Method according to at least one of claims 1 till 10,
characterized in that the first cooking step (I) is a
conventional cooking process.

12. Method according to claim 11, characterized in that
the first cooking step (I) is a cooking process with
hot air.

13. Method according to claim 11, characterized in that
the first cooking step (I) is a grilling process.
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14. Method according to one of the preceding claims,
wherein at least one of the cooking steps (II) is a
steaming of the dish,

15. Method according to at least one of claims 1 to 14,
characterized in that the second cooking step (II)
is a steaming process.

16. Method according to at least one of claims 1 to 15,
characterized in that after step f) according to claim
1 at least one additional cooking step is carried out.
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