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t Anark Square A food holding cabinet having a housing defining a heating 
Stamford, CT 06 1-2682 US chamber for holding a covered food tray in a tray location 
tamford, (US) has a pair of elongated rigid rods mounted to the housing for 

Suspending a food tray cover thereon in a position above the 
(73) Assignee: MERCO/SAVORY, LLC tray location. A front rod extends across the opening to the 

heating chamber and supports the front end of the trav cover 21) Appl. No.: 11A582O29 9. pp y 
(21) Appl. No 9 and a rear rod supports the rear of the cover. When a food 
(22) Filed: Oct. 17, 2006 tray is inserted into the tray location, it lifts and Supports the 

cover. When the tray is removed, the front rod prevents 
Related U.S. Application Data removal of the cover along with the underlying tray. The 

front rod is spring-loaded to be pulled away from the 
(60) Provisional application No. 60/727,343, filed on Oct. housing to facilitate removal of the cover. A tray cover is 

17, 2005. also provided. 
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FOOD HOLDING CABINET WITH REMOVABLE 
TRAY COVERS 

CROSS REFERENCE TO RELATED 
APPLICATION 

0001. This application is based on and claims the benefits 
of Provisional Application Ser. No. 60/727,343, filed Oct. 
17, 2005. 

BACKGROUND OF THE INVENTION 

0002) 
0003. The present invention relates to food holding cabi 
nets for holding cooked or partially-cooked food in one or 
more food trays at an elevated temperature until the food is 
to be served. More particularly, the present invention relates 
to improved food holding cabinets and to food tray covers 
for use in the holding cabinets. 
0004 2. Description of Related Art 

1. Field of the Invention 

0005 Food holding cabinets, food trays and tray covers 
are well known, particularly in the fast food industry. The 
holding cabinets have heated chambers that hold multiple 
trays containing various food items at ready-to-serve tem 
peratures for serving on an as needed basis. A widely used 
system employs a freestanding cover that is placed in the 
heating chamber of the cabinet and defines a receiving area 
for receiving a food tray. The food tray is placed in the 
receiving area until the tray is to be withdrawn from the 
chamber. The cabinet includes a wire rack for engaging the 
cover to prevent it from being withdrawn from the chamber 
along with the food tray. Although the wire rack serves its 
purpose, it interferes with cleaning the chamber. Also, there 
is heat loss through the space between the tray top edge and 
the freestanding cover. 

BRIEF SUMMARY OF THE INVENTION 

0006. It is an object of the present invention to provide 
food holding cabinets and tray covers that overcome the 
aforementioned and other problems. 
0007 Another object of this invention is to provide food 
holding cabinets and food tray covers that allow the tray 
covers to be suspended above each tray location and allow 
easy ingress and removal of the trays from the covers and 
from the cabinet. 

0008 Another object of this invention is to provide food 
holding cabinets that Suspend tray covers above their respec 
tive underlying food tray locations so that trays that are 
inserted under the covers can be withdrawn from heating 
chambers without at the same time also withdrawing the 
COWS. 

0009. Another object of this invention is to provide food 
holding cabinets having means for Suspending tray covers, 
the means being located such that they do not interfere with 
cleaning of the heating chambers. 
0010 Another object of this invention is to provide food 
holding cabinets and covers that provide closure of, and 
prevent heat and/or moisture loss from, their underlying 
food trays. 
0.011) Another object of this invention is to provide food 
holding cabinets and covers that allow the covers to rest 
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upon their underlying food trays and maintain food quality 
over the food holding period. 
0012 Yet another object of this invention is to provide a 
simple structure and way to releasably suspend one or more 
covers for food trays in food holding cabinets. 
0013 Still another object of this invention is to provide a 
food holding cabinet with Supported floating tray covers that 
are supported from the walls of the cabinet with spring 
loaded retention. 

0014. These and other objects and advantages of the 
present invention are provided by a food holding cabinet that 
suspends tray covers above food tray locations until the food 
trays are introduced into the locations, allows the covers to 
rest on the trays during the food holding period to maintain 
the food quality over the food holding period, and allows 
easy removal of the food trays from the cabinets. 
0015. Further, these and other objects, advantages and 
features of the present invention are provided by a food 
holding cabinet having a heating chamber for holding a 
covered food tray therein, comprising: a housing that defines 
the heating chamber and a heating chamber opening for 
access to the heating chamber. The heating chamber includes 
a front portion, a rear portion, at least one tray location for 
receiving a food tray, and a pair of rigid support structures 
mounted to the housing for Suspending a tray cover in the 
heating chamber in a position above the at least one tray 
location. The pair of Support structures includes a front 
Support structure positioned adjacent to and extending 
across the front of the heating chamber opening, Such that 
when a food tray is inserted into the food tray location and 
under a suspended tray cover, the food tray will engage a 
bottom portion of the tray cover and lift it upwardly off of 
the pair of Support structures such that the tray cover is 
Supported by the food tray, and Such that, as the underlying 
food tray is removed from the heating chamber, the front 
Support structure engages and prevents the tray cover from 
being removed from the heating chamber along with the 
food tray, and the Support structures resume Suspension of 
the tray cover. 
0016. The or each pair of support structures includes a 
rear Support structure. It can be mounted to the housing so 
that it extends across the rear portion of the heating chamber. 
Preferably, the rear Support structure is an elongated rigid 
member, for example, a bar, and it is mounted, preferably 
fixed, to the rear portion of the heating chamber. 
0017. In preferred embodiments of the invention, the or 
each front Support structure preferably is an elongated rigid 
member, for example, a bar, having opposed end portions 
mounted to the housing, for example, to the housing front 
wall, to either side of the heating chamber opening. Prefer 
ably, the respective opposed end portions each include a 
spring and preferably are spring-loadedly mounted to the 
housing to either side of the heating chamber opening. 
0018. In preferred embodiments of the invention, the 
front Support structure is mounted to the housing to allow the 
front support structure to be temporarily movable away from 
a first position near the heating chamber opening where the 
front Support structure Supports a tray cover to a second 
position further away from the first position to facilitate 
removal of the tray cover from the front support structure 
and from the heating chamber opening. 
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0019. The front support structure preferably is spring 
loadedly mounted to the housing Such that it is temporarily 
movable against a biasing force away from the first position 
to the second position and by the biasing force back toward 
the first position. In an embodiment, the front Support 
structure has opposed end portions and a central portion 
between and communicating with the end portions, at least 
one opposed end portion having a spring section Such that 
the central portion is movable away from the first position to 
the second position and back toward the first position. In 
another embodiment, each of the opposed end portions has 
a spring section. 

0020. In a preferred embodiment, at least one, preferably 
each, of the respective opposed end portions of the elongated 
rigid member is spring-loadedly mounted to the housing to 
allow the at least one spring-loaded end portion and at least 
an adjacent portion of the elongated rigid member to be 
moved against the bias of the spring further away from the 
housing and heating chamber opening, to facilitate removal 
of a food tray cover from the support structures and the 
heating chamber opening. 

0021. In an embodiment, the elongated rigid bar member 
Support structure has a central portion and opposed end 
portions that are at an angle to the central portion, the 
housing has a front wall that defines the heating chamber 
opening, and the respective opposed end portions are 
mounted to the housing front wall to either side of the 
heating chamber opening. 

0022. In a preferred embodiment of the invention, the 
heating chamber is for holding a plurality of covered food 
trays therein, and the heating chamber includes a plurality of 
food tray locations, a left tray location, and a right tray 
location, the left and right tray locations being side-by-side 
to one another and each for receiving a food tray. In the 
embodiment, the pair of Support structures are for Suspend 
ing a tray cover above each tray location, such that when a 
food tray is inserted into a respective food tray location and 
under a respective suspended tray cover, the food tray will 
engage a bottom portion of its respective tray cover and lift 
it upwardly off of the pair of support structures such that the 
tray cover is Supported by its underlying food tray, and Such 
that as the underlying food tray is removed from the heating 
chamber, the front Support structure engages and prevents 
the tray cover from being removed from the heating cham 
ber along with the food tray, and the Support structures 
resume Suspension of the tray cover, and. 

0023. In the most preferred embodiments of the inven 
tion, the heating chamber is for holding a plurality of 
covered food trays therein, wherein the heating chamber 
includes two compartments, an upper compartment and a 
lower compartment, one being above the other and separated 
by a floor, the upper compartment including an upper left 
tray location and an upper right tray location, and the lower 
compartment including a lower left tray location and an 
lower right tray location, side-by-side to one another. Each 
of the four tray locations is for receiving a respective food 
tray. There are two pairs of Support structures, a first upper 
pair of Support structures mounted to the housing to be 
operative to Suspend a food tray cover above each respective 
upper left and upper right food tray locations, and a second 
lower pair of Support structures mounted to the housing to be 
operative to Suspend a food tray cover above each respective 
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lower left and lower right food tray locations. When a food 
tray is inserted into a respective food tray location and under 
a respective Suspended tray cover, the food tray will engage 
a bottom portion of its respective tray cover and lift it 
upwardly off of the corresponding pair of Support structures 
Such that the tray cover is Supported by its underlying food 
tray, and Such that as the underlying food tray is removed 
from the heating chamber, the front support structure of the 
corresponding pair of Support structures engages and pre 
vents the tray cover from being removed from the heating 
chamber along with the removed food tray, and the corre 
sponding pair of Support structures resumes Suspension of 
the tray cover. 
0024. In embodiments of the invention, preferably the or 
each pair of Support structures is mounted at positions that 
will suspend the tray cover or each of the tray covers to be 
Suspended thereon at a height that is slightly less than the 
height of the respective food tray that is to be seated 
thereunder in the respective tray location. 
0025. In a most preferred embodiment of the invention, 
each of the two pairs of upper and lower Support structures 
includes a front Support structure positioned adjacent to the 
front portion of the respective upper and lower compart 
ments, and a rear Support structure positioned adjacent and 
preferably fixed to the rear portion of the respective upper 
and lower compartments, each of the respective upper and 
lower front Support structures extending across and in front 
of the heating chamber opening to the respective upper and 
lower compartments. 

0026. In the most preferred embodiments of the inven 
tion, each front Support structure preferably is an elongated 
rigid member, for example, a bar, having opposed end 
portions, at least one, preferably each of the respective 
opposed end portions of the elongated rigid member 
includes a spring and is spring-loadedly mounted to the 
housing to allow the at least one spring-loaded end portion 
and at least an adjacent portion of the elongated rigid 
member to be moved against the bias of the spring further 
away from the housing and heating chamber opening, to 
facilitate removal of the food tray from the support struc 
tures and the heating chamber opening. 

0027. In embodiments of the invention, preferably the 
housing includes a rear wall which in part defines the heating 
chamber, the rear wall being at least partly movable or 
removable so as to create a heating chamber rear opening. 
0028. In the most preferred embodiments of the inven 
tion, the front Support structure elongated rigid members are 
mounted to the housing to be temporarily movable away 
from a first position near the heating chamber opening where 
the front Support structures Support one or two tray covers, 
to a second position further away from the first position, to 
facilitate removal of either or both of the tray covers from 
the respective Support structures and the heating chamber 
opening. 

0029. In preferred embodiments of the invention the front 
Support structures are spring-loadedly mounted to the hous 
ing Such that they are temporarily movable against a biasing 
force away from the first position to the second position and 
by the biasing force back toward the first position. In an 
embodiment, the front Support structure can have opposed 
end portions and a central portion between and communi 
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cating with the end portions, at least one opposed end 
section having a spring section Such that the central portion 
is movable away from the first position to the second 
position and back toward the first position. In another 
embodiment, each of the opposed end portions has a spring 
section. 

0030. An embodiment of the invention disclosed herein is 
a food tray cover for covering a food tray for use in a food 
holding cabinet, which comprises: a recessed top central 
panel in communication with and Surrounded by a pair of 
opposed upstanding side walls, and by a pair of opposed 
upstanding front and rear walls that communicate with the 
pair of front and rear walls. In the embodiment, the front 
wall extends up higher than the rear wall, the front wall 
communicates with at least one forwardly extending front 
extension, and the rear wall communicates with at least one 
rearwardly extending rear extension. Preferably, each of the 
at least one front extension and the at least one rear exten 
sion is a continuous lip, and preferably the front continuous 
lip extends further forward than the rear continuous lip 
extends rearward. The at least one front extension can 
comprise a plurality of lips and/or a plurality of prongs. 
Preferably, the front and rear continuous lips have an under 
surface that is substantially flat. 
0031 Desirably, the central panel is substantially flat, and 
the central panel and the walls are substantially flat and 
substantially rectilinear. Also, desirably the front and rear 
continuous lips have an underSurface that is Substantially 
flat. Further, one of the side walls communicates with a skirt 
that depends from the said one side wall to below said 
recessed central panel, and that can desirably along Substan 
tially the entire length of the central panel. Still further, the 
food tray cover desirably is a one-piece construction of 
metal or plastic. 
0032. Other and further objects, advantages and features 
of the present invention will be understood by reference to 
the following: 

BRIEF DESCRIPTION OF THE DRAWINGS 

0033 FIG. 1 is a front right side perspective view of a 
first embodiment of a preferred food holding cabinet of the 
present invention; 
0034 FIG. 1A is a front right side perspective view of a 
second preferred food holding cabinet of the invention; 
0035 FIG. 1B is a front right side perspective view of a 

third, most preferred food holding cabinet of the invention; 
0036 FIGS. 1C and 1D are right side perspective views 
respectively showing a single pair of front and rear Support 
structures of the respective food holding cabinets of FIGS. 
1 and 1A: 
0037 FIG. 1E is a right side perspective view showing 
two pair of front and rear support structures of the food 
holding cabinet of FIG. 1B: 
0038 FIG. 1F is a front left side perspective view of the 
food holding cabinet of FIG. 1B: 
0039 FIG. 1G is a front view with portions removed of 
the food holding cabinet of FIG. 1B: 
0040 FIG. 1H is a top plan view of a front support bar or 
rod adapted for spring loaded mounting to a housing for 
Supporting and Suspending a food tray according to the 
present invention; 
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0041 FIG. 11 is a top view partly in plan view and partly 
in section showing a front Support structure having a spring 
section; 
0042 FIG. 2 is a right side view of a food holding cabinet 
of the invention; 

0.043 FIGS. 2A and 2B are side views of the holding 
cabinet of FIG. 2 with its side wall removed and with food 
trays in place; 

0044 FIG. 3 is a side view of the holding cabinet of FIG. 
2B with its food trays removed; 
0045 FIG. 4 is a top right side perspective view of a 
preferred tray cover of the present invention: 

0046 FIG. 4A is a top plan view of the tray cover shown 
in FIG. 4; 

0047 FIG. 4B is a rear elevational view of the tray cover 
shown in FIG. 4A; 

0048 FIG. 4C is a side elevational view of the tray cover 
shown in FIG. 4A; 

0049 FIG. 4D is a top plan view of a blank for forming 
the preferred tray cover of the invention; 
0050 FIG.4E is a front perspective view of the preferred 
tray cover of the invention; 
0051 FIG. 4F is a front left side perspective view of the 
tray cover of FIG. 4E resting on a food tray: 
0052 FIG. 4G is an enlarged front left side perspective 
view with portions not shown, of a holding cabinet of the 
invention showing upper and lower front Support bars 
mounted on the front of the cabinet above and extending 
across the entrances to upper and lower tray locations, the 
upper left location having a cover of the invention resting on 
the floor of the tray location; 
0053 FIG. 5 is an enlarged front side perspective view 
with portions not shown of the holding cabinet of FIG. 4G, 
showing the cover previously resting in the upper left tray 
location, now Supported and Suspended from the front and 
rear Support rods at that tray location; 
0054 FIG. 6 shows a food tray being inserted into the 
upper left tray location of FIG. 5: 
0.055 FIG. 7 is front view of a portion of the holding 
cabinet of FIG. 6 showing the tray almost fully seated in the 
upper left tray location and the overlying cover resting on 
the tray: 

0056 FIG. 8 is an enlarged view of a central portion of 
the upper heating chamber of the holding cabinet of FIG. 7: 
0057 FIG. 9 is a front side perspective view of the upper 
left tray location showing the cover resting on its underlying 
tray; 

0058 FIG. 10 is an enlarged view of the holding cabinet 
portion of FIG. 9 showing a user's finger pulling the left end 
portion of the spring-mounted rod proximally beyond the 
front lip of the tray cover; 

0059 FIG. 11 is a side elevational view of the holding 
cabinet of FIG. 3 with its facing side wall removed, showing 
the front end of a lower tray cover resting on the floor of its 
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tray location after removal of the tray cover's underlying 
tray and after the lowerfront rod has been moved proximally 
as shown in FIG. 10; 
0060 FIG. 11A is a side elevational view of the holding 
cabinet similar to that shown in FIG. 2A with its facing side 
wall removed, showing upper and lower right tray covers 
resting on respective underlying food trays; 
0061 FIG. 12 is a side elevational view of the holding 
cabinet of FIG. 11 showing the cover of FIG. 11 being 
removed from the holding cabinet; 
0062 FIG. 13 is a front elevational view of a preferred 
holding cabinet showing in the upper tray locations, two 
side-by-side tray covers suspended from front and rear 
Support rods, only the front Support rods being shown; 
0063 FIG. 14 is a front elevational view of the holding 
cabinet of FIG. 13 showing the upper front rod without the 
two tray covers of FIG. 13: 
0064 FIG. 15 is an enlarged front side perspective view 
with portions not shown of the upper left portion of a 
holding cabinet of the invention with a cover suspended 
therein; 
0065 FIG. 16 is a rear side perspective view showing a 
holding cabinet of the invention with the back wall partly 
removed; 
0.066 FIG. 17 is a front elevational view of a portion of 
a preferred holding cabinet of the invention, showing its 
control panel; 
0067 FIG. 18 is a logic flow chart for assigning or editing 
product operating parameters; and 
0068 FIG. 19 is a logic flow chart for front panel light 
indicators for when product is in a count down mode. 

DETAILED DESCRIPTION OF THE 
INVENTION 

0069. Referring to FIGS. 1, 1A and 1B, there is shown a 
food holding cabinet assembly, generally designated 10. 
comprised of a food holding cabinet 12, one or more food 
holding trays 14 and one or more tray covers 16. Each food 
holding cabinet 12 (FIG. 1), 12a (FIG. 1A) and 12b (FIG. 
1B) is comprised of a housing 18 having top and bottom 
walls 20, 22, side walls 24 and 26, and front and rear walls 
28, 30. Housing 18 defines a heating chamber 31 and a 
heating chamber opening 33 for access to heating chamber 
31, the heating chamber being for holding a covered food 
tray therein. Heating chamber 31 includes a front portion FP 
a rear portion RP and at least one tray location TL for 
receiving a food tray 14. Each of FIGS. 1, 1A and 1B shows 
an embodiment of the food holding cabinet of the invention, 
FIG. 1 showing a basic embodiment, FIG. 1A a more 
preferred embodiment and FIG. 1B the most preferred 
embodiment of the invention. 

0070. In accordance with the invention, and preferably 
including all embodiments, food holding cabinet 12 is also 
comprised of a pair of rigid support structures 46 mounted 
to housing 13 for Supporting and Suspending a tray cover 16 
in heating chamber 31 in a position or bin above the at least 
one tray location TL. The pair of support structures 46 
includes a front support structure 46F (shown) positioned 
adjacent to and extending across the front of heating cham 
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ber opening 33, and a rear support structure 46R (not shown) 
positioned adjacent to and that extends across and is 
mounted, preferably fixed, to the rear portion RP of housing 
13 or of heating chamber 31. Preferably, each of the support 
structures is an elongated rigid member, for example, a rod 
or a bar, desirably made of metal or plastic. Preferably, the 
rigid Support structure(s) is or are releasable to facilitate 
removal of one or more suspended covers 16 from the rigid 
support(s). As will be explained and shown further, when a 
food tray 14 is inserted into the food tray location TL and 
under a Suspended tray cover 16, food tray 14 will engage 
a bottom portion of tray cover 16 and lift it upwardly off of 
the pair of support structures 46 such that the tray cover 16 
is Supported by food tray 14, and Such that, as the underlying 
food tray 14 is removed from heating chamber 31, the front 
Support structure 46f engages and prevents tray cover 16 
from being removed from heating chamber 31 along with 
the food tray 14, and the pair of support structures 46 resume 
Support and Suspension of tray cover 16. In all embodiments 
of the invention, preferably, the pair of support members 46 
are mounted to housing 13 at positions that will Suspend a 
tray cover 16 thereon at a height that is slightly less than the 
height of the food tray 14 that is to be seated in the tray 
location. 

0071 FIG. 1A shows a second preferred embodiment of 
the invention. More particularly, FIG. 1A shows a food 
holding cabinet 12a whose housing 13a defines a heating 
chamber 31a for holding a plurality of here, two, covered 
food trays 14 at a plurality of food tray locations, a left bin 
or tray location LTL and a right bin or tray location RTL, the 
tray locations being side-by-side to one another and each for 
receiving a food tray 14. The pair of support structures 46 
(front one shown) are, and are positioned and function as 
described in connection with the pair of Support structures 
46 shown in food holding cabinet 13 of FIG. 1. 
0072 FIG. 1B shows a third, most preferred embodiment 
of the invention. FIG. 1B shows a food holding cabinet 12b 
whose housing 13b defines a heating chamber 31b for 
holding a plurality of here, four, covered food trays 14 at or 
in a plurality of four bins or food tray locations. Heating 
chamber 31b includes two parts or compartments, an upper 
heating chamber or compartment UC or UHC and a lower 
heating chamber or compartment LC or LHC, one being 
above the other and separated by a floor F. upper compart 
ment UC including an upper left tray location ULTF and an 
upper right tray location URTL, and lower compartment LC 
including a lower left tray location LLTL and an lower right 
tray location LRTL, side-by-side to one another, each of the 
four tray locations being for receiving a respective food tray 
14. In the embodiment of FIG. 1B, there are two pairs of 
Support structures 46, a first upper pair of Support structures 
46 mounted to housing 18b to be operative to suspend a food 
tray cover 16 above each respective upper left tray location 
ULTL and upper right food tray location URTL, and a 
second lower pair of Support structures 46 mounted to the 
housing to be operative to Suspend a food tray cover above 
each respective lower left and lower right food tray loca 
tions, LLTL and LRTL. Each pair of support structures 46 
(front one shown) is, and is positioned and functions, as 
described in connection with the pair of Support structures 
46 shown in food holding cabinet 13 of FIG. 1 and of FIG. 
1A. Thus, with respect to food holding cabinet 12b of FIG. 
1B, each pair 46 of the two pairs of upper and lower support 
structures includes a front support structure 46F positioned 
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adjacent to the front portion FP of the respective upper and 
lower compartments, and a rear Support structure 46R posi 
tioned adjacent to the rear portion RP of the respective upper 
and lower heating compartments UHC, LHC, here respec 
tively designated (32) and (34), each of the respective upper 
and lower front Support structures extending across and in 
front of the heating chamber opening 42, 44 to the respective 
upper and lower compartments. 
0073. As shown in FIG. 1B, holding cabinet 12 can be 
comprised of one or more heating chambers, here shown as 
upper and lower heating chambers or sections 32, 34 that are 
vertically separated by an intermediate shelf 36. Each heat 
ing chamber is heated by a suitably located heater. For 
example, upper heating chamber 32 has an upper heater 38 
disposed along the ceiling of that chamber, and a lower 
heater 39 disposed along the top of shelf 36. Lower heating 
chamber 34 has an upper heater 40 disposed under and along 
shelf 36, and has a lower heater 41 disposed along the top 
surface of the bottom wall of cabinet 12b. Each heating 
chamber part or compartment includes two tray locations, a 
left tray location LTL and a right tray location RTL. Upper 
heating chamber 32 portion has a front opening 42 and lower 
heating chamber 34 has a front opening 44. 
0074 With respect to the pairs of rigid support structures 
46 (FIGS. 1C through 1D), preferably they comprise a 
cooperative pair of elongated rigid members, for example, 
bars or rods, there being a front support structure 46F and a 
rear support structure 46R. Support structures 46F, 46R of 
pair 46 are mounted by suitable structure to holding cabinet 
12 or to housing 13 to either side of the pertinent heating 
chamber opening, e.g., to an adjacent side wall 24, 26 or to 
front wall 28, such that a front support structure 46F extends 
across and preferably in front of a portion, preferably an 
upper portion, of the front opening 42 of a heating chamber, 
31b, e.g. upper heating chamber UHC 32, and another rod 
46R extends across preferably an upper portion of rear 
portion RP heating chamber 31b, e.g., upper heating cham 
ber 32. For a holding cabinet 12b having upper and lower 
heating chambers, parts or compartments, as shown in FIG. 
1B, another pair of support structures 46 is similarly 
employed with respect to lower heating chamber LHC 34. 
Thus, a front Support structure 46F extends across an upper 
portion of, and preferably in front of, front opening 44 of 
lower heating chamber LHC 34, and a rear support structure, 
e.g., a rear rod, 46R, extends across an upper portion of rear 
opening 42 of lower heating chamber LHC 34. Desirably, 
rear support structures 46R are fixed to a rear portion of the 
heating chamber in which they reside. 
0075. In embodiments of the invention, desirably front 
Support structures 46F can be mounted to a food holding 
cabinet, e.g., 12 or housing 13 So that front Support struc 
tures 46F are temporarily movable away from a first position 
near and across the heating chamber openings, e.g., 42, 44 
where front support structures 46F respectively support one 
or more tray covers 16, to a second position further away 
from the first position to facilitate removal of the one or 
more tray cover(s) 16 from the respective front support 
structures 46F and from the heating chamber openings. 
Accordingly, front support structures 46F desirably can be 
spring mounted or spring-loadedly mounted to cabinet 12 or 
housing 13 Such that it is temporarily movable against a 
biasing force, e.g., a spring biasing force, away from the first 
position to the second position and by the biasing force back 
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toward the first position. This is to allow for example, the at 
least one spring-loaded end portion 50 and at least an 
adjacent portion of the front elongated rigid member 46F to 
be moved against the bias of the spring further away from 
the housing and heating chamber opening, to facilitate 
removal of a food tray cover from the support structures and 
a heating chamber opening. 

0076. In preferred embodiments of the invention, at least 
one end or opposed end portion 50, preferably each end or 
opposed end portion 50, of each front support structure 46F 
includes a spring and is spring mounted or spring-loadedly 
mounted to holding cabinet 12 or to housing 13, e.g., to front 
wall 28 or to either side wall of the housing to either side of 
the heating chamber opening 42, 44 alongside the respective 
upper and lower heating chambers UHC (32), LHC (34). 
This allows the at least one, or each, spring-loaded end 
portion and at least an adjacent portion of the elongated rigid 
member to be moved against the bias of the spring further 
away from the housing and heating chamber opening, to 
facilitate removal of the food tray from the support struc 
tures and the heating chamber opening. 

0.077 Preferably, each front support structure 46F has a 
central portion CP between and communicating with and 
near its respective opposed ends, an angled joint or bent 
portion 48 relative to central portion CP and which forms an 
opposed end portion 50 all or a portion of which is, for 
example, seated in a hole, e.g., 52 in front wall 28 of housing 
13 where end portion 50 is spring mounted or spring 
loadedly mounted to housing 13. The spring mounting or 
spring loaded mounting can be effected, e.g., by passing a 
portion of end portion 50 through a coil spring 54 and 
affixing the far end of spring 54 to holding cabinet 12 and the 
proximal end of the spring to a proximal portion of opposed 
end 50 of support structure 46F. Spring-loading can be 
effected by any Suitable means. For example, as shown in 
FIG. 11 at least one, preferably each end of a front support 
structure 46F can be severed and joined by a spring section 
55. The distal severed end(s) SE can be threaded and affixed 
to housing 13 in hole 52 as by a nut 53 and the severed ends 
can be fixedly joined to each other by a coil spring 55. Thus, 
front Support structures 46F can have opposed end portions 
50 and a central portion CP between and communicating 
with the end portions, at least one, preferably each opposed 
end portion having a spring section 55 Such that central 
portion CP is movable away from the first position to the 
second position and back toward the first position. The 
diameter of hole 52 can be close to that of front support 
structure 46F to constrain movement of the support structure 
to substantially orthogonal movement relative to front wall 
28, or the diameter of hole 52 can be larger to allow radial 
movement of front support structure 46F as desired. 
0078. In a preferred embodiment of a holding cabinet of 
the invention, rear wall 30 which at least in part defines a 
heating chamber, is at least partly movable or removable 
(FIG. 16) So as to create a heating chamber rear opening. 
When rear wall 30 is moved or removed, e.g., singular, 
lower, or lower and upper, rear openings to one or more 
heating chambers are available. For example, the heating 
chambers of holding cabinet 12b are accessible from both 
front and rear. 

0079. In accordance with the invention, front and rear 
Support structures, e.g., rods or bars, 46F and 46R coopera 
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tively support or Suspend a tray cover 16 above a tray 
location TL in a heating chamber until a food tray 14 is 
positioned in the tray location TL under the tray cover 16 
and the food tray 14 lifts the cover from the rods and 
Supports the cover. The rods increasingly Suspend the cover 
again as the tray is being removed, and fully after the tray 
is removed from the tray location. As the trays begin to be 
removed, rods 46F engage the tray cover(s), e.g., their front 
walls 60 and prevent the covers from being removed with 
the trays from the heating chamber. 
0080 With particular reference to FIGS. 4 and 4A 
through 4G, a food tray cover 16 for covering a food tray for 
use in a food holding cabinet is disclosed. Food tray cover 
6 is comprised of a recessed top central panel 54 which 
communicates with and is surrounded by upstanding pair of 
side walls 56 and 58 and with and by a pair of upstanding 
front and rear walls 60 and 62. The pair of side walls 
communicate with the pair of front and rear walls. Front wall 
60 extends upwardly higher than rear wall 62, and higher 
than side walls 56, 58. Front wall 60 communicates with a 
forwardly extending front extension, preferably a front 
flange or lip 64. Rear wall 62 extends upwardly higher than 
side walls 56, 58 and communicates with a rearwardly 
extending extension, preferably a rear flange or lip 66. 
Preferably, front flange or lip 64 is longer, that is, extends 
forward further than rear flange or lip 66 extends rearward. 
Side wall 56 preferably includes or has a lower skirt portion 
68 that extends downwardly below and along the length of 
top panel 54. Conveniently, cover 16 can be formed from a 
one piece blank such as that shown in FIG. 4D. Cover 16 can 
be made from any Suitable material e.g., a suitable metal, 
metal alloy or plastic. A stainless steel of appropriate grade 
is preferred. The same applies for bars or rods 46 especially 
46F. 

0081 FIG. 4E shows a cover 16 resting on a surface (not 
shown), and FIG. 4F shows cover 16 resting on top of the top 
edge or rim R of and fully supported by a tray 14, as is the 
case when and while a tray is fully inserted into a tray 
location fully under an overlying previously suspended 
cover 16. In this position, in a heating chamber, heat from an 
overlying heater is transferred through top wall 54 into the 
underlying tray and heat and moisture are retained there by 
the gravity seal of the cover on and around the rim of the 
tray. Heat from the overlying heater is also retained above 
cover top wall 54 by cover perimetral front and rear walls 60 
and 62 and side walls 56 and 58. The cover front, rear and 
side walls also provide rigidity to cover 16. 
0082 FIG. 4G shows a cover 16 lying on shelf 36 in the 
upper left tray location ULTL of upper heating chamber 32. 
FIG. 4G also shows upper and lower front rods 46F respec 
tively extending across the upper portions of upper and 
lower heating chambers 32, 34 with bent portions 50 extend 
ing into holes 52 in front wall 28 of holding cabinet 12. 
Trays 14 are fully positioned under and Supporting the other 
covers 16 in the other tray locations in holding cabinet 12. 
Accordingly, there is a gap or space 70 between front rods 
46F and cover front flanges or lips 64 at the tray locations 
where trays 14 are under and Supporting covers 16. 
0083 FIG. 5 is similar to FIG. 4G except that in FIG. 5, 
the cover 16 that was lying on shelf 36 of FIG. 4G is now 
shown suspended from front and rear rods 46, the rear rod 
not being shown. In FIG. 5, front lip 64 of cover 16 that is 
not supported by a tray 14 rests on front rod 46. 
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0084 FIG. 6 shows a tray 14 being inserted into the upper 
left tray location ULTL shown in FIGS. 4G and 5. As tray 
14 is inserted it engages and lifts cover 16 from front rod 
46F, as indicated by the space 70 visible between front rod 
46F and front lip 64 of cover 16. Once tray 14 is fully 
inserted into the tray location, cover 16 is fully supported by 
tray 14 and space 70 remains until tray 14 is withdrawn from 
under cover 16. The upper surface of shelf 36 may be 
provided with one or more front raised protrusions (FIG. 
11A) to align and seat tray 14 in the proper location in upper 
heating chamber 32. Thus, when tray 14 is pushed into 
heating chamber 32, under cover 16, the bottom of the tray 
will slide over the protrusion and into the proper aligned 
location. While the protrusion may tend to prevent tray 14 
from moving proximally toward the user, cover 14 primarily 
is prevented from moving proximally by the engagement of 
cover front wall 60 with front rod 46. 

0085 FIG. 7 shows tray 14 fully seated in the upper left 
tray location ULTL, and overlying cover 16 Supported on 
tray 14, such that there is a space between front lip 64 of 
cover 16 and front rod 46. FIG. 7 also shows a tray 14 in the 
upper right tray location fully supporting its cover 16. FIG. 
7 additionally shows depending skirts 68 of covers 16 next 
to one another. 

0.086 FIG. 8, an enlarged view of a portion of FIG. 7, 
clearly shows the spatial relationship (space 70) between 
front lip 64 of cover 16 and front rod 46F with respect to 
both fully inserted trays 14. FIG. 8 also clearly shows 
respective cover side walls 56 folded over and forming skirts 
68 which depend next to each other and separate the covers 
and rims of the trays from one another. Skirts 68 act as 
guides for centering and aligning the trays and covers as they 
are inserted into and removed from their tray locations. 
0087 FIG. 9 shows how one end of front rod 46F is 
mounted to front wall 28 of holding cabinet 12. More 
particularly, FIG. 9 shows bent portion 48 of front rod 46F 
forming end portion 50, and end portion 50 entering hole 52 
in front wall 28 wherein rod 46F preferably is spring 
loadedly secured to front wall 28. 
0088 FIG. 10 shows a user's finger pulling the left end 
portion 50 of rod 46F proximally away from front wall 28 
and proximally beyond lip 64 of cover 16 to allow cover 16 
to be lowered below lip 64 and removed from heating 
chamber 32. 

0089 FIG. 11 is a side view of food holding cabinet 12b 
of FIG. 1B with side wall 26 and control panel CP removed. 
FIG. 11 clearly shows trays 14 fully seated in upper and 
lower right tray locations with their rims R under and fully 
supporting covers 16 such that cover front lips 64 of front 
walls 60 are spaced above front rods 46F, and cover rear lips 
66 of rear walls 62 are spaced above rear rods 46R. FIG. 11 
also shows cover front walls 60 just in front of the respective 
front vertical walls of upper and lower heaters 38, 40 and 
rear walls 62 just to the rear of the rear vertical walls of 
heaters 38, 40 to help stabilize trays 16 in their respective 
tray locations. FIG. 11 also shows rear lips 66 up against the 
rear wall of heating chambers 32 and 34. This also helps to 
keep covers 16 in place. 

0090 FIG. 11A shows upper and lower heating chambers 
32, 34 with food trays 14 removed. In FIG. 11A, upper front 
rod 46F is in its inward normally mounted position, and, 
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with rear rod 46R, is supporting a tray cover 16. Lower front 
rod 46F is in its proximally pulled cover front lip 64 
releasing position away from front wall 28 of holding 
cabinet 12 thereby releasing front lip 64 from rod 46F and 
allowing the front portion of lower cover 16 to have been 
lowered for removal from lower heating chamber 34. Rear 
lip 66 of cover 16 has pivoted on and is shown still supported 
on lower rear rod 46R. With tray 14 removed, the front 
portion of cover 16 is resting on the upper surface of the 
floor of lower heating chamber 34. 
0091 FIG. 12 shows cover 16 of FIG. 11A further 
removed proximally from lower heating chamber 34. Rear 
lip 66 of cover 16 is no longer supported on lower rear rod 
46F. 

0092 FIG. 13 shows upper heating chamber 32 with two 
tray covers 16 suspended side-by-side on upper front rod 
46F and on upper rear rod 46R (not shown), each cover 
being shown with no tray thereunder. Lower heating cham 
ber 34 has two covers side-by-side each supported by an 
underlying tray 14. Rear wall 30 has been removed. 
0093 FIG. 14 is similar to FIG. 13, except that in FIG. 14 
the two covers 16 have been removed from upper heating 
chamber 32and placed on top of food holding cabinet 12. 
FIG. 14 shows that with covers and trays removed, upper 
heating chamber 32 is unencumbered and its walls and 
Surfaces are easily accessible for cleaning from front and 
preferably also rear heat chamber openings. 
0094 FIG. 15 shows a rear rod 46R and a tray cover 16 
suspended in the upper left tray location ULTL of upper 
heating chamber 32 by upper front and rear rods 46F, and 
46R. FIG. 15 also shows that there is a small space or gap 
between upper heater 38 and the uppermost surfaces, includ 
ing the upper edges of suspended cover 16. There preferably 
is also an even Smaller space or gap between the uppermost 
surfaces of cover 16 and upper heater 38 when cover 16 is 
Supported by tray 14. The aforementioned Small spaces or 
gaps minimize heat loss from the heating chamber openings. 
0.095 FIG. 16 shows an embodiment of holding cabinet 
12 having a removable back wall portion 30' that is shown 
partially lifted and exposing the rear portion of lower 
heating chamber 34 with trays 14 therein and Supporting 
covers 16 such that they are not resting on rear rod 46R. 
With back wall removed, food holding cabinet 12 can be 
used as a pass through unit. Employment of a spring 
loadedly mounted rear rod 46R facilitates rear removal of 
covers 16 from the unit. Also, a removable wall facilitates 
cleaning of the removed wall. 
0096. In another feature of the invention, improvements 
in the design of Surface heaters provide improved tempera 
ture separation between tray or bin locations to limit tem 
perature bleed over between bin locations for more accurate 
temperature control between products. In preferred embodi 
ments, for example, in food holding cabinet 12b of FIG. 1B, 
there are eight heaters, one mounted above and another 
mounted below each of the upper left and right tray loca 
tions, and one mounted above and another mounted below 
each of the lower left and right tray locations. 
0097 FIG. 17 shows an embodiment of a conventional 
display control panel CP. Briefly, control panel CP includes 
an on/off button 80, a program/menu control button 82 for 
accessing a given list of food items to be held in holding 
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cabinet 12, and four food item Select or Bin buttons 84, one 
for each quadrant of the overall heating chamber. Control 
panel CP also includes temperature control buttons 85, 86, 
88 for respectively setting, raising and lowering, the tem 
perature of each quadrant of the overall heating chamber, 
and a time button 90 for setting and counting down the time 
set for each quadrant of the heating chamber. 

0098. In accordance with another aspect of the invention 
disclosed herein, a food holding cabinet, for example, one of 
the ones disclosed herein, can be programmed to provide 
that food product holding parameters are assigned to and 
follow the name of the food product, not the tray or bin 
location of the food product in the cabinet. Thus, whereas 
most holding cabinets assign top and bottom temperature 
and count down timings to a position in the cabinet and a 
product name is assigned to the location, the present pro 
gramming aspect of the invention assigns the holding 
parameters, top and bottom temperature and count down 
timings to the product name, so wherever the product name 
is displayed, the holding parameters follow. More particu 
larly, unique control features of the invention provide con 
trol over the total holding time, upper and lower heat settings 
that are that are programmed into the Software for each 
product name. Thus, the product holding parameters are tied 
to the product name and not a specific location in the cabinet, 
no matter at which locations the product name is displayed, 
even with multiples of the same product being held in the 
same cabinet. Further, the location and/or how many of the 
same product names are set in the bin position are unique. 
Still further, timings, temperatures top and bottom, and first 
in/first out follow the product name and are not determined 
by a location in the holding cabinet. This means that when 
a product name is programmed in, the holding parameters 
exclusive to that product name are programmed in. Yet 
further, unique features include: a product total hold time 
alarm; temperature settings for the top and bottom heater 
that are set to the product name and no matter how many 
locations have the same product name displayed 1 location 
up to all locations, the controller will display the remaining 
time and product name; and, when multiple same product 
names are displayed, the intensity of the light displayed is 
brighter for the oldest product than the intensity of display 
for the younger products in the cabinet. This accomplishes 
a first-in first-out product utilization system. If there are 
multiple same names displayed, the controller differentiates 
the oldest product location from the rest of the same name 
locations to indicate which of the locations to use first. 

0099 Another feature of the invention disclosed herein is 
a control panel display that indicates the first product into a 
tray location if more than one location is assigned the same 
product. The first in display feature allows an operator to 
find and use the old product first thereby reducing waste. 
This is done by display intensity, the brightest display 
indicating the product being used first. 

0.100 The holding cabinet of the invention enables food 
service operators to cook menu components or product in 
advance and then gently store that product in the tray 
locations or holding bins until an order is received. Once that 
order is received, the operators can assemble the order using 
hot and fresh menu components from the holding bins. This 
allows operators to “serve to order,’ and help increase speed 
of service while maintaining high product quality standards. 
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0101. In accordance with the invention, the holding bin 
controller is, at all times, operating in one of three modes: 
the normal mode, programming (menu or product) mode, or 
diagnostic mode. The latter mode will not be discussed. 
0102) In the normal mode of operation, the product for 
each bin is displayed, and timers are activated for loaded 
bins. A menu defines which products are in each bin. Press 
and hold the menu button to change menus. If the menu is 
changed while product is located in its corresponding bin, 
the bin setting will not change until product has been 
removed and the bin is empty. 
0103 Typical food holding cabinet operator actions 
include: 

0104 Turn Unit On: Push “Power On/Power Off button. 
Green “Power' button will illuminate in “on” position. 

0105 Load bin with product and start timer: Pull out tray, 
load product and reinsert tray into bin. Push and hold 
“bin' button. Bin display will change to show presence of 
product. Control will sound one short beep. Release hold 
of “bin button. 

0106 Empty bin and stop timer: Pull our tray and remove 
product. Reinsert tray. Press and hold “bin' button. The 
bin display will indicate “empty bin. Control will sound 
one short beep. 

0107 Normal control panel display modes include: 
0108 Each bin display consists of two parts, a primary 
and secondary message word. These words are displayed 
one after the other, repeating regularly. The following sec 
tions describe the type of displays present under various 
conditions. 

0109 Bin Empty Display—Bin display is dimmed and 
shows the product name followed by “empty' to indicate 
that bin is empty. 

0110 Bin Loaded Bin display shows the product name 
followed by a brief display of the time remaining until the 
product expires. Display will normally be bright unless 
another bin contains the same product. In the event two 
bins contain the same type of product, use the brightly 
illuminated bin first to maintain optimum freshness of 
product. If one of two bins containing similar product is 
emptied, the display for the other bin (containing similar 
product) will become bright. 

0111. In the programming mode, two types of parameters 
can be set through the front control panel: menu program 
ming and product programming. Product programming is 
preset in the food holding cabinet by the manufacturer and 
should not need to be reset. 

0112 In the menu programming mode, set the food 
contents to be placed in each storage bin. 

0113 Step 1: Enter “menu programming mode'. Press 
and hold “program” (green) button until you hear a short, 
double-beep sound. 

0114 Step 2: Set product parameters for an individual 
bin. Select desired bin by pressing the “bin' button. The 
display will go bright and display the first product in the 
list of available products. Use the “Up' or “Down' arrow 
(dark blue) buttons to toggle between available products. 
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0115 Step 3: Save menu programming changes. Press 
and hold “program (green) button until a short, double 
beep sound is heard. Procedure is now complete. This 
procedure is to be repeated as each bin is programmed. 

0116 For the product programming mode, set the product 
names, storage times, and temperatures. 
0.117) Since settings have been preset by the manufac 
turer, the following should not be employed unless the 
operator wishes to alter the preset programming. 

0118. In a food holding cabinet of the invention, if more 
than 14 seconds expires between operations all changes 
will be lost. To exit the programming mode without 
saving any changes, the “Program' button should be 
pressed briefly. 

0119) Step 1: Enter “product programming mode'. Press 
and hold “program (green) button until a short, double 
beep Sound is heard. Then, press and hold “program' 
(green) button a second time until another short, double 
beep Sound is heard. 

0.120. Once the programming mode has been entered, the 
upper left display will go bright and all product param 
eters will be displayed. The other bin displays are used to 
display help words such as the parameter selected or 
possible actions. 

0121 Step 2: Select the product (food item) to be pro 
grammed. Use the “Up” and “Down' arrow (dark blue) 
buttons to select the product (food item) to program. 

0122) While toggling through the product list, the upper 
left bin display shows the product name followed by a 
brief display of a number representing its position in the 
list of products. This is useful should two products be 
changed to have the same name. Only one product can be 
programmed for each entry into product programming 
mode. 

0123. If no other changes need to be made, press and hold 
the “Program” (green) button until a short, double-beep 
Sound is heard. This saves any changes that were made to 
the selected product and exits programming mode. If 
additional changes are to be entered, continue to Step 3 
prior to saving. 

0124) Step 3: Set temperature for “Upper” and “Lower” 
heating Zones. Press “Temperature' (red) button to select 
either “Upper' or “Lower heating Zones. 

0.125 Step 4: Set temperature value for “Upper” or 
“Lower heating Zones. To change value of selected 
parameter, press the “Up' or “Down' arrow (dark blue) 
buttons. Press and hold the arrow button to auto repeat for 
large parameter value changes. 

0.126 If no other changes need to be made, press and hold 
the “Program” (green) button until a short, double-beep 
Sound is heard. This saves any changes that were made to 
the selected product and exits programming mode. If 
additional changes are to be entered, continue to Step 5 
prior to saving. 

0.127 Step 5: Access Product Name Programming. While 
in the product programming mode, press the top left “bin' 
button to reach “product name edit” mode. All but first 
character in the name will begin flashing. 
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0128 Step 6: Edit product name. To edit first character 
(the one not flashing), press the “Up' or “Down' arrow 
(dark blue) button. To access other characters, press the 
bottom “bin' (left or right) buttons. Then press “Up’ or 
“Down' arrow (dark blue) buttons to change characters. 

0129. If no other changes need to be made, press and hold 
the “Program (green) button until you hear a short, 
double-beep Sound. This saves any changes that were 
made to the selected product and exits programming 
mode. Step 6 completes all available changes to product 
programming. 

0130. The following is a representative sample of control 
panel operations for the holding bins of the most preferred 
food holding cabinet 12b shown in FIG. 1B. 

Display Modes First Second 
Brightness Delay First Second Description in Sec 

Dim Product “Empty Bin Empty 1.1 
Bright Product Time Left Product 4f1 

(Use First) 
Dim Product Time Left Newer Product 4f1 
Bright Product Cook Continue Cook 2f1 
Dim Product Stop Cook Empty Bin 1.1 
Bin Button 

Press and Hold to Reset Timer 
Press to Silence Alarm 
Press to Empty Bin 

Alarm 
Interrupted sound for continue cook 
Solid sound for Empty Bin 
Change Button Labeled “Menu to “Program Button or to an 

unlabeled button behind a logo. 
Menu Mode 

Press button to toggle between Default Bin Product Selections 
Bin Product Display doesn't change until bin goes empty and Timer 

is Reset 
Menu Programming 

Press and Hold “Program' button 
Select Bin to Program 
Ose 'Up' and “Down Arrows to Select Item from List of Products 
Press “Program' Button To Finish 

Custom Menu Name Programming 
Press and Hold “Program' button 
Press and Hold “Program' button 
Use “Up' and “Down' Arrows to Select Product 
Press “Program' Button 
Ose “Up and “Down Arrows to Select First Character of Product 

Name 
Press Bin Button To Advance to Next Character 
Repeat Last Two Steps to Set desired Product Name 
Press “Program' Button To Finish 

Set Times - Continue Cook and Hold Times 
Press and Hold “Program' Button 
Press and Hold “Program Button 
Use “Up' and “Down' Arrows to Select Product 
Press Time button 
Use “Up' and “Down' Arrows to Set Hold Time (Time until product 

Expiration) 
Press “Time' Button 
Use “Up' and “Down' Arrows To Set “Continue Cook Time 
Press and Hold “Program' Button To Finish 

Set Temperatures 
Press and Hold “Program' Button 
Press and Hold “Program' Button 
Use “Up' and “Down' Arrows to Select Product 
Press Temperature. Button 
Use “Up' and “Down' Arrows to Set Upper Heater Temperature 
Press Temperature. Button 

Use “Up' and “Down' Arrows to Set Lower Heater Temperature 
Press and Hold “Program' Button To Finish 
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-continued 

Display Actual Temperatures 
Press and Hold “Temperature' Button 
Press “Temperature' Button to Toggle Between Upper and Lower 

Heaters 
Press any Other Button to Exit Mode 

Any Programming Sequence is Aborted if No Button is Pressed with 10 
Seconds. 

0131 The present invention having been thus described 
with particular reference to preferred embodiments thereof, 
it will be obvious that various changes may be made therein 
without departing from the spirit and scope of the present 
invention as described and claimed herein. 

What is claimed is: 
1. A food holding cabinet having a heating chamber for 

holding a covered food tray therein, comprising: 
a housing that defines the heating chamber and a heating 

chamber opening for access to the heating chamber, the 
heating chamber including a front portion, a rear por 
tion, and at least one tray location for receiving a food 
tray, and 

a pair of rigid support structures mounted to the housing 
for Suspending a tray cover in the heating chamber in 
a position above the at least one tray location, the pair 
of Support structures including a front support structure 
positioned adjacent to and extending across the front of 
the heating chamber opening, such that when a food 
tray is inserted into the food tray location and under a 
Suspended tray cover, the food tray will engage a 
bottom portion of the tray cover and lift it upwardly off 
of the pair of support structures such that the tray cover 
is Supported by the food tray, and Such that as the 
underlying food tray is removed from the heating 
chamber, the front Support structure engages and pre 
vents the tray cover from being removed from the 
heating chamber along with the food tray, and the 
Support structures resume Suspension of the tray cover. 

2. The food holding cabinet of claim 1, wherein the pair 
of Support structures are mounted at positions that will 
Suspend a tray cover thereon at a height that is slightly less 
than the height of the food tray that is to be seated in the tray 
location. 

3. The food holding cabinet of claim 1, the pair of support 
structures includes a rear Support structure that extends 
across and is fixed to the rear portion of the heating chamber. 

4. The food holding cabinet of claim 1, wherein the front 
Support structure is an elongated rigid member having 
opposed end portions, and the respective opposed end por 
tions are mounted to the housing to either side of the heating 
chamber opening. 

5. The food holding cabinet of claim 1, wherein the front 
Support structure is temporarily movable away from a first 
position near and across the heating chamber opening where 
the front Support structure Supports a tray cover to a second 
position further away from the first position to facilitate 
removal of the tray cover from the front support structure 
and from the heating chamber opening. 

6. The food holding cabinet of claim 5, wherein the front 
Support structure is spring-loadedly mounted to the housing 
Such that it is temporarily movable against a biasing force 
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away from the first position to the second position and by the 
biasing force back toward the first position. 

7. The food holding cabinet of claim 5, wherein the front 
Support structure has opposed end portions and a central 
portion between and communicating with the end portions, 
at least one opposed end portion having a spring section Such 
that the central portion is movable away from the first 
position to the second position and back toward the first 
position. 

8. The food holding cabinet of claim 7, wherein each of 
the opposed end portions has a spring section. 

9. The food holding cabinet of claim 4, wherein at least 
one of the respective opposed end portions of the elongated 
rigid member is spring-loadedly mounted to the housing to 
allow the at least one spring-loaded end portion and at least 
an adjacent portion of the elongated rigid member to be 
moved against the bias of the spring further away from the 
housing and heating chamber opening, to facilitate removal 
of a food tray cover from the support structures and the 
heating chamber opening. 

10. The food holding cabinet of claim 9, wherein each of 
the respective opposed end portions of the elongated rigid 
member is spring-loadedly mounted to the housing. 

11. The food holding cabinet of claim3, wherein the front 
Support structure is a bar. 

12. The food holding cabinet of claim 11, wherein the bar 
has a central portion and opposed end portions that are at an 
angle to the central portion, the housing has a front wall that 
defines the heating chamber opening, and the respective 
opposed end portions are spring-mounted to the housing 
front wall to either side of the heating chamber opening. 

13. The food holding cabinet of claim 1, wherein the 
housing includes a rear wall which in part defines the heating 
chamber, the rear wall being at least partly removable so as 
to create a heating chamber rear opening. 

14. The food holding cabinet of claim 1, wherein the 
heating chamber is for holding a plurality of covered food 
trays therein, wherein the heating chamber includes a plu 
rality of food tray locations, a left tray location, and a right 
tray location, the left and right tray locations being side-by 
side to one another and each for receiving a food tray, the 
pair of Support structures being for Suspending a tray cover 
above each tray location, such that when a food tray is 
inserted into a respective food tray location and under a 
respective Suspended tray cover, the food tray will engage a 
bottom portion of its respective tray cover and lift it 
upwardly off of the pair of support structures such that the 
tray cover is Supported by its underlying food tray, and Such 
that as the underlying food tray is removed from the heating 
chamber, the front Support structure engages and prevents 
the tray cover from being removed from the heating cham 
ber along with the food tray, and the Support structures 
resume Suspension of the tray cover. 

15. The food holding cabinet of claim 14, wherein the pair 
of Support structures are mounted at positions that will 
Suspend each of the tray covers thereon at a height that is 
slightly less than the height of the respective food tray that 
is to be seated in the respective tray location. 

16. The food holding cabinet of claim 14, wherein the 
heating chamber includes a rear Support structure positioned 
adjacent to and mounted the rear portion of the heating 
chamber. 

17. The food holding cabinet of claim 14, wherein the 
front Support structure is an elongated rigid member having 
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opposed end portions, and the respective opposed end por 
tions each include a spring and are spring-loadedly mounted 
to the housing to either side of the heating chamber opening. 

18. The food holding cabinet of claim 17, wherein the 
elongated rigid member is a bar. 

19. The food holding cabinet of claim 16, wherein the rear 
Support structure is an elongated rigid member that extends 
across the rear portion of the heating chamber and is fixed 
to the housing. 

20. The food holding cabinet of claim 14, wherein the 
heating chamber is for holding a plurality of covered food 
trays therein, wherein the heating chamber includes two 
compartments, an upper compartment and a lower compart 
ment, one being above the other and separated by a floor, the 
upper compartment including an upper left tray location and 
an upper right tray location, and the lower compartment 
including a lower left tray location and an lower right tray 
location, side-by-side to one another, each of the four tray 
locations being for receiving a respective food tray, there 
being two pairs of Support structures, a first upper pair of 
Support structures mounted to the housing to be operative to 
Suspend a food tray cover above each respective upper left 
and upper right food tray locations, and a second lower pair 
of Support structures mounted to the housing to be operative 
to suspend a food tray cover above each respective lower left 
and lower right food tray locations, such that when a food 
tray is inserted into a respective food tray location and under 
a respective Suspended tray cover, the food tray will engage 
a bottom portion of its respective tray cover and lift it 
upwardly off of the corresponding pair of Support structures 
Such that the tray cover is Supported by its underlying food 
tray, and Such that as the underlying food tray is removed 
from the heating chamber, the front support structure of the 
corresponding pair of Support structures engages and pre 
vents the tray cover from being removed from the heating 
chamber along with the removed food tray, and the corre 
sponding pair of Support structures resumes Suspension of 
the tray cover. 

21. The food holding cabinet of claim 20, wherein each 
pair of Support structures is mounted at positions that will 
Suspend each of the tray covers to be suspended thereon at 
a height that is slightly less than the height of the respective 
food tray that is to be seated thereunder in the respective tray 
location. 

22. The food holding cabinet of claim 20, wherein each 
pair of the two pairs of upper and lower Support structures 
includes a front Support structure positioned adjacent to the 
front portion of the respective upper and lower compart 
ments, and a rear Support structure positioned adjacent to the 
rear portion of the respective upper and lower compart 
ments, each of the respective upper and lower front Support 
structures extending across and in front of the heating 
chamber opening to the respective upper and lower com 
partments. 

23. The food holding cabinet of claim 22, wherein each 
front Support structure is an elongated rigid member having 
opposed end portions, at least one of the respective opposed 
end portions of the elongated rigid member includes a spring 
and is spring-loadedly mounted to the housing to allow the 
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at least one spring-loaded end portion and at least an 
adjacent portion of the elongated rigid member to be moved 
against the bias of the spring further away from the housing 
and heating chamber opening, to facilitate removal of the 
food tray from the Support structures and the heating cham 
ber opening. 

24. The food holding cabinet of claim 23, wherein each of 
the opposed end portions of the respective front Support 
structures includes a spring and is spring-loadedly mounted 
to the housing to either side of the heating chamber opening 
alongside the respective upper and lower compartments. 

25. The food holding cabinet of claim 23, wherein the 
front Support structure elongated rigid member is a bar. 

26. The food holding cabinet of claim 22, wherein the rear 
Support structure is an elongated rigid member that extends 
across the rear portion of the heating chamber and is fixed 
to the housing. 

27. The food holding cabinet of claim 20, wherein the 
housing includes a rear wall which in part defines the heating 
chamber, the rear wall being at least partly removable so as 
to create a heating chamber rear opening. 

28. The food holding cabinet of claim 22, wherein the 
front Support structure elongated rigid members are mounted 
to the housing to be temporarily movable away from a first 
position near the heating chamber opening where the front 
Support structures Support one or two tray covers, to a 
second position further away from the first position, to 
facilitate removal of either or both of the tray covers from 
the respective Support structures and the heating chamber 
opening. 

29. The food holding cabinet of claim 28, wherein the 
front Support structures are spring-loadedly mounted to the 
housing such that they are temporarily movable against a 
biasing force away from the first position to the second 
position and by the biasing force back toward the first 
position. 

30. The food holding cabinet of claim 28, wherein the 
front Support structure has opposed end portions and a 
central portion between and communicating with the end 
portions, at least one opposed end portion having a spring 
section Such that the central portion is movable away from 
the first position to the second position and back toward the 
first position. 

31. The food holding cabinet of claim 30, wherein each of 
the opposed end portions has a spring section. 
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32. A food tray cover for covering a food tray for use in 
a food holding cabinet, which comprises: 

a recessed top central panel, said central panel being in 
communication with and being Surrounded by 

a pair of opposed upstanding side walls, and by 
a pair of opposed upstanding front and rear walls, said 

pair of side walls communicating with said pair of front 
and rear walls, wherein said front wall extends up 
higher than said rear wall, and said front wall commu 
nicates with at least one forwardly extending front 
extension, and said rear wall communicates with at 
least one rearwardly extending rear extension. 

33. The food tray cover of claim 32, wherein said at least 
one front extension is a continuous lip. 

34. The food tray cover of claim 32, wherein said at least 
one rear extension is a continuous lip. 

35. The food tray cover of claim 32, wherein said at least 
one front extension is a continuous lip, said at least one rear 
extension is a continuous lip, and said front continuous lip 
extends further forward than said rear continuous lip extends 
rearward. 

36. The food tray cover of claim 32, wherein said at least 
one front extension comprises a plurality of lips. 

37. The food tray cover of claim 32, wherein said at least 
one front extension comprises a plurality of prongs. 

38. The food tray cover of claim 32, wherein said central 
panel is Substantially flat. 

39. The food tray cover of claim 32, wherein said central 
panel and said walls are substantially flat and Substantially 
rectilinear. 

40. The food tray cover of claim 32, wherein one of said 
side walls communicates with a skirt that depends from said 
one side wall to below said recessed central panel. 

41. The food tray cover of claim 40, wherein said depend 
ing skirt extends along Substantially the entire length of said 
central panel. 

42. The food tray cover of claim 35, wherein said front 
and rear continuous lips have an undersurface that is Sub 
stantially flat. 

43. The food tray cover of claim 33, wherein the food tray 
cover is a one-piece construction made of metal or plastic. 
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