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Description

CROSS-REFERENCE TO RELATED APPLICATIONS

[0001] This application claims priority to U.S. patent
application Ser. No. 12/904,803, filed October 14, 2010,
which is a Continuation-in-Part of U.S. patent application
Ser. No. 12/856,230, filed Aug. 13, 2010 which is a Con-
tinuation of U.S. patent application Ser. No. 12/775,725
filed May 7, 2010 which is a Continuation-in-Part of U.S.
patent application Ser. No. 12/251,019 filed Oct. 14, 2008
which is a Continuation-in-Part of 1) U.S. patent applica-
tion Ser. No. 11/345,187, filed Feb. 1,2006, which claims
the benefit of U.S. Provisional Application No.
60/706,859, filed Aug. 8,2005; 2) U.S. patent application
Ser. No. 11/425,317, filed Jun. 20, 2006, which is a Con-
tinuation-in-Part of U.S. patent application Ser. No.
11/345,187, filed on Feb. 1,2006, which claims the ben-
efit of U.S. Provisional Application No. 60/706,859, filed
Aug. 8, 2005; and 3) U.S. patent application Ser. No.
11/539,655, filed Oct. 9, 2006, which is a Continuation-
in-Part of PCT Patent Application No.
PCT/US2006/30946, filed Aug. 8, 2006, which claims the
benefit as a PCT application filing of U.S. patent appli-
cation Ser. No. 11/425,317, filed Jun. 20, 2006, which is
a Continuation-in-Part of U.S. patent application Ser. No.
11/345,187, filed Feb. 1, 2006, which claims the benefit
of U.S. Provisional Application No. 60/706,859, filed Aug.
8, 2005, all of which are incorporated herein by reference.

FIELD OF INVENTION

[0002] The present invention is directed to devices
which deep fry, steam, boil, and otherwise cook food us-
ing hot liquids and vapors.

BACKGROUND OF INVENTION

[0003] Although devices to deep fry foods are very
common, they have few basic design changes since their
inception. Generally these machines in simplest terms
have a pot containing enough oil to fully immerse foods
to be fried, along with a heat source to bring the oil to
frying temperature.
[0004] What is known today in the art of home use deep
fat fryers are small countertop devices. Such home use
countertop devices have a very limited capacity, such as
the ability to cook only a few ounces of French fries or
the like in up to about 8 quarts of cooking oil. Besides
lacking capacity, such conventional devices are incon-
venient to use. Typically, a user must first pour cooking
oil into the device and preheat the cooking oil before
cooking can commence. Preheating the oil can take from
a few minutes to more than half-an-hour, after which time
the user must then return to immerse the food into the
hot oil. If the user returns too soon, the oil is not fully
heated, resulting further waiting by the user before using
the device.

[0005] After oil preheating, the food must be immersed
into the oil. Immersing food into the extremely hot cooking
oil can be a dangerous process. For example, a user
might be holding onto a short handle just a few inches
away from the exposed surface of the hot cooking oil
while trying to gently lower a basket full of food at the end
of the handle. Upon placing the basket and the food con-
tents into the hot oil, the oil can erupt with boiling, and/or
sputtering that could burn the user, and that could pos-
sibly result in the basket being dropped and splashing
into the hot oil should the user become burned during
the process and let go of the basket to avoid further harm.
Dropping the basket into the hot oil, however, could result
in a more violet result that could cause further harm to
the user. In many devices, the surface of the hot cooking
oil may be fully exposed when the food is being lowered
into the oil, thus presenting other safety hazards of acci-
dental contact with the extremely hot oil.
[0006] Once the desired food content is immersed in
the hot oil, the cooking process can take anywhere from
a few minutes to more than an hour. At the end of the
cooking process, the user must be present at a precise
time to remove the food from the hot cooking oil. If the
user arrives too late, the food may be overcooked. If the
user arrived too soon, they may have to wait until the
food is fully cooked, or have undercooked food.
[0007] Next, drainage of the oil from the food is re-
quired. This again can take anywhere from a few minutes
to over half-an-hour. After the food has been drained, the
user must again return to serve the food.
[0008] Deep frying in these devices whole pieces of
food which cannot be subdivided has several disadvan-
tages. First, there must be sufficient oil heated in the oil
containing cooking pot to fully immerse and fry the non-
dividable food to be cooked. Cooking oil can be expen-
sive and difficult to dispose of. Common deep fryers, by
fully immersing the food they fry, generally use substan-
tial quantities of cooking oil.
[0009] Hot cooking oil can also present substantial
safety hazards, both from the dangers of the hot oil being
spilled, and from the danger of sputtering and splattering
of hot oil. There is also the danger of food being acciden-
tally lowered too quickly or dropped into the hot oil caus-
ing splashing and spraying of hot oil. Generally, the more
oil there is, the more danger.
[0010] The cooking oil that is used in such conventional
countertop devices may only last for one to about four
uses, after which the oil must be changed. Filtering the
cooking oil between uses generally helps to increase its
useful life. While some commercial units have pumps
and filters to periodically cleanse their cooking oil during
and/or between uses, such countertop home units gen-
erally have no means for such oil filtration. Thus, the
cooking oil in these devices must either be changed as
noted above, or filtered by a manual method that involves
a multi-step task of physically removing the oil from the
device, filtering it outside of the device, and then reintro-
ducing the oil into the device.
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[0011] The oil from such countertop device is removed
by pouring the oil from the device into a disposal contain-
er, and then discarding the oil by pouring it down the
kitchen drain. The practice of discarding used oil down
the drain may clog the drain pipes. Disposing of used oil
is generally also a cumbersome process, as the heavy,
greasy, oil must be carefully poured directly from its cook-
ing pot, which generally has no pour spout, into the nar-
row neck of a containment bottle or the like for further
handling.
[0012] Besides imparting a bad taste to foods being
cooked, using the cooking oil too many times may result
in the oil foaming like a bubble bath either when food is
lowered into it, or spontaneously upon the oil being heat-
ed, with or without food. Such foaming vastly increases
the amount of space required to contain the oil and food,
and may result in the fryer being overflowed and hot oil
potentially destructively dripping down to the countertop
or other surface upon which the device is resting.
[0013] These small, countertop home use deep frying
device also generally have no easy way of being cleaned.
While the internal portion of the cook pots are typically
cleaned by soap and water like any other cooking pan,
because these devices also include electrical compo-
nents for heating the device, it is important that such elec-
trical components does not get wet or be exposed to wa-
ter during the cleaning process. Thus, when cleaning
such devices, it is important to avoid having water over-
flow into the electrical components particularly when the
water is dumped out of the pans.
[0014] Large cooking pots required to fully immerse
unitary pieces of food also means the devices may oc-
cupy substantial amount of valuable counter or floor
space.
[0015] In recent years, large deep fryers, referred to
as turkey fryers, have been successfully introduced into
the United States market. Commonly these have very
large cooking pots which are able to contain between 4
and 8 gallons of heated cooking oil while fully immersing
and frying a medium to large sized turkey. These units
have the capacity to hold from 21/2 gallons to over 10
gallons of cooking oil, and the capacity to cook foods
ranging from a few pounds, to well over a 20 pound tur-
key. Typically, such turkey fryers comprise a large metal
bucket about a foot in diameter and a-foot-and-a-half
high, which sits atop an open-frame support that contains
a bottle gas fired burner. Some turkey fryers have metal
lids similar to those found on saucepans, which are held
in place only by gravity. These have gained a reputation
of being unsafe.
[0016] Cooking turkeys or other large integral pieces
of food, such as large cuts of meat, or large fish, vege-
tables, pastries, or fowl presents some significant prob-
lems.
[0017] Except for typically having no electronics to
complicate cleanup, such conventional turkey fryers
have most or all of the same problems described above,
except on a larger scale due to their increased size. For

example, instead of, in a small home countertop deep fat
fryer, lowering a few ounces of French fries contained in
a small basket into a few quarts of cooking oil, such turkey
fryers may present their users with the task of with slowly
lowering a 15 pound or larger turkey into over 5 gallons
of hot, sputtering cooking oil. The cooking oil in such tur-
key fryers are contained in a tall, top-heavy, open bucket
that rests precariously on an unstable platform which
houses an open flame for heating the bucket contents.
Thus, the act of accidentally dropping the food into the
hot oil of such turkey fryer can have a result of a larger
magnitude than splashes causes from dropping French
fries into a few quarts of hot oil. Accidentally dropping a
15 pound turkey into the turkey fryer can cause the dis-
placement of 5 gallons of hot oil, which could contact the
user and/or which could come into contact the open flame
burner and ignite, potentially resulting in further injury
and/or property damage.
[0018] Safety issues may also arise from where and
when turkey fryers are used. Generally, they must be
used outdoors due to the open flame cooking element.
The two most common times during the year that such
turkey fryers are used in the United States are during
Thanksgiving and Christmas. Cold and/or inclement
weather are generally the rule in many parts of the United
States during these times. A user may typically be in his
or her driveway, under these weather conditions while
trying to cook a large turkey. Additionally, there may be
ice and/or snow on the ground. The task of slowly low-
ering a heavy turkey away from the user’s body into a
large, top-heavy, bucket containing hot oil precariously
resting atop an unstable platform with an open flame may
be dangerous under the best of circumstances, but being
outdoors with cold and inclement weather, possibly com-
bined with slippery footing, may make it especially haz-
ardous.
[0019] Cleanliness may also be a problem with deep
fat frying. During the deep fat frying cooking process, fats
and oils may vaporize, and be disbursed into the air. Fil-
tering air before it leaves a deep fat fryer may help to
reduce contaminants in room air including cooking odors.
[0020] Viewing items being cooked may be a problem
for both countertop home deep fat fryers as well as turkey
fryers. Many home deep fat fryers have small horizontal
windows in their lids to view the cooking progress. These
windows, however, are virtually useless as steam con-
denses on their horizontal window surfaces and obfus-
cates the view. Also, construction of these small viewing
windows includes many pieces, which are both expen-
sive and time consuming to fabricate and assemble. In
contrast, the food being cooked in a turkey fryers may
be viewed by either looking into directly into the cooking
bucket, in devices that are constructed without having a
lid, or by removing any such lid that the turkey fryer may
have. Both these situations present a hazard of directly
exposing the user to the cooking oil with no intervening
safety barrier.
[0021] Turkey fryers have at least one other typical
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hazard, that of overheating the oil due to lack of thermo-
static control. Such fryers are typically heated by bottled
gas-fired burners that generally have no thermostats or
temperature control to shut the flame down when the oil
has reached cooking temperature. By simply failing to
turn down or off the flame at the appropriate time, cooking
oils can be accidentally overheated to a point where they
may produce smoke and possibly spontaneously com-
bust into flame.
[0022] Recently, indoor use electric turkey fryers have
made it into the marketplace. These units are primarily
used on a kitchen countertop. The food to be cooked is
hand lowered into the hot cooking oil at the end of a coat
hanger like handle hooked onto a bucket-like bail handle,
which is attached to a perforated pot which holds the
food. Adding even a minimal 36 inch countertop height,
and the 14 inch turkey fryer height, and the 8 inch high
perforated bucket, and the 14 inches of handle above it,
this may require the user to lift a 14 pound or larger turkey,
away from their body, a distance of about 72 inches into
the air just to load it. As noted above, the task of lowering
the turkey into the hot cooking oil must slowly avoid
splashing the hot oil. This is difficult for a six foot tall man,
but may be nearly impossible for those of smaller stature.
[0023] In addition, the presence of an electrical cord
introduces the opportunity for these new units to be ac-
cidentally pulled off the countertop by their cords, thus
presenting new potential safety hazards associated with
spilled hot cooking oil.
[0024] In addition, where wall powered electric heat is
used to heat the oil, there may not be adequate power
from residential wall plugs to heat large amounts of oil
and food and keep them at desired frying temperatures.
[0025] Another issue in deep frying large foods is the
cost of oil used in the cooking process. Cooking oils may
be very expensive, particularly for higher quality oils.
Large amounts of oil may also be difficult to store, and
may be hard to dispose of once they are no longer of use.
[0026] In addition, large oil pots are needed in the frying
process to fully immerse the large foods. This translates
to expensive manufacturing costs, as well as costly ship-
ping and large amounts of storage both before and after
sale. It also means requirements for large amounts of
valuable either countertop or floor space in order to use
each of the full immersion devices.
[0027] DE 295 12 940 U1 discloses a device for steam-
cooking food comprising pots to be stacked one above
the other with rim retainers placed between the pots. US
5,974,953 A discloses a utensil, which can be used both
for steam-cooking and for serving cooked food. US
4,702,160 A discloses a steam-cooking device having
an outer shell and a support member provided within the
outer shell for supporting food to be cooked. FR 2 786
082 A1 discloses a steam-cooking vessel comprising a
tubular sidewall and a removable perforated base. US
2006/0283335 A1 discloses a frying/boiling stand with a
hoist for hoisting a food item from a fryer/boiler.

BRIEF DESCRIPTION OF PREFERRED EMBODI-
MENTS

[0028] Examples given herein are intended to help in-
crease the understanding of the reader regarding the
present inventions, and are not intended to be exhaustive
or intended in any way to be limiting to the scope of the
actual inventions themselves which shall be limited only
by the legally interpreted scope of the claims which may
be granted by the patent office.
[0029] Inventions described herein may be incorporat-
ed independently from one another and/or may be used
in any combination from solitary use to any combination
or permutation feasible with one another.
[0030] Preferred embodiments of the present invention
may have cooking pots which have capacities enough to
immerse a portion of the food to be cooked, but have
insufficient capacity to fully immerse the food while cook-
ing.
[0031] One or more of the following advantages may
be achieved by doing this. This may reduce manufactur-
ing as well as storage and transportation costs, and may
reduce the need for valuable countertop or floor space
while in use due to a smaller cooking pot footprint when
compared to devices which fully immerse the food to be
cooked.
[0032] This may also reduce the amount of oil needed
to cook food, which can result in fewer and less danger-
ous safety hazards, lower operating costs, reduced dis-
posal problems.
[0033] This may also reduce the amount of unitary food
being cooked at any moment in time which can desirably
increase cooking temperatures, and it may desirably has-
ten oil heat recovery time after initial food immersion.
[0034] Other advantages of partially immersed cook-
ing may include, but are not limited to: a smaller, easier
to use, appliance; and a more versatile appliance which
can be used in locations formally unsuitable for full im-
mersion cooking devices.
[0035] A method of cooking which may be incorporated
by these preferred embodiments is to first cook up to a
given point and including the given point of being fully
cooked, a portion, but less than all of the unitary food
being cooked in a first cook cycle where the unitary food
remains stationary and partially submerged in hot cook-
ing liquid during the cooking. And then, after the first cook
cycle is complete, reposition the food, typically by hand,
so that portion or portions of unitary food not cooked in
the first cook cycle are then cooked up to a given point
and including the given point of being fully cooked, in a
second cook cycle, again where the unitary food being
cooked remains stationary and partially submerged in
hot cooking liquid. This method may be terminated after
the second cook cycle providing all portions of the food
are cooked at least once. FIGS. 142 to 145 and 148 to
155, show oil levels 2136, 2138, 2140, 2142, 2146, 2148,
2150, and 2152 which submerge more than half, but less
than all, of the unitary food being cooked and thus only
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have need for a first and a second cook cycle.
[0036] Typically, portions of the unitary food are redun-
dantly cooked during multiple (two or more) cook cycles.
If, portions of the unitary food remain uncooked after the
second cook cycle, the second cook cycle may be re-
peated again and again as necessary to cook all portions
of the unitary food at least once.
[0037] Unlike devices which fully immerse and cook
unitary foods all at once, preferred embodiments of the
present inventions may cook in hot cooking liquid only a
portion of the food at any given time.
[0038] Contrary to common sense, it has been ob-
served that typically any portion or portions of the foods
which may be repetitively or redundantly cooked in hot
liquid during multiple cook cycles can appear and taste
virtually identical to those adjacent portions of the unitary
food which were cooked only once. This also appears to
be true for non-unitary divisible food as well, such as a
basket full of French fries, where the food is not rear-
ranged between cook cycles. Likewise, contrary to what
might be expected, generally portion or portions of unitary
food which are cooked in a first cook cycle can appear
and tastes virtually identical to those portion or portions
of unitary food which are cooked in subsequent cook cy-
cles.
[0039] This method of cooking also may reduce safety
hazards, because of the use of less oil when compared
to devices which fully immerse foods.
[0040] This method also may increase the efficiency
of cooking by reducing the amount of food being cooked
at any moment in time.
[0041] Less heating energy may be required to prop-
erly cook only a portion of food at a time versus cooking
all of the food at once, because at any moment in time
less food is being cooked. This may translate into higher,
more desirable cooking temperatures. This may be par-
ticularly true where large unitary foods, such as a medium
to large sized turkey, are being cooked using residential
standard outlet power which may provide only limited
amounts of energy.
[0042] This apparatus and method may result in a sub-
stantially higher ratio between the size of the food being
cooked and the size of the apparatus needed to cook it.
[0043] A higher ratio of heating power to food mass
being cooked can also mean that hot oil temperature
drops occurring when the food is first introduced into
cooking oil can be overcome more quickly to bring the
oil back to desired cooking temperatures.
[0044] Less cooking oil can also translate to lower op-
erating costs, and reduced oil disposal problems.
[0045] FIGS. 142-145 and 148-155 show several less
than full immersion preferred reference examples in
cross-section with fowls 2120, 2122, 2126, 2128, 2130,
and 2132 used to represent unitary pieces of food in var-
ious advantageous cooking positions.
[0046] Unitary pieces or articles of food herein mean
any food which is innately not subdivided. This may in-
clude whole fowl such as, by way of nonlimiting example,

turkeys, chickens, ducks, and geese. It may also include
meats such as, by way of nonlimiting example; roasts
and leg of lamb. It may also include any other food which
is a single piece.
[0047] FIGS. 141 and 147 show examples of prior art
devices which fully immerse unitary foods, as represent-
ed by fowls 2118 and 2124, being cooked. When FIG.
141 showing prior art, as an example, is compared
against FIGS. 142 through 146 which have fowls 2120
and 2122 placed in analogous positions to fowl 2118 in
FIG. 1, it can be seen that cooking pot 2102 in FIG. 141
is at least taller than cooking pots 2104 through 2106
shown in FIGS. 142 through 146, due to FIG. 141’s device
requirement that it fully immerse fowl 2118.
[0048] Cooking pot 2102 in FIG. 141 may also be larger
at its base than cooking pots 2104 and 2106 in FIGS.
142 through 146 at least because taller cooking pot 2102
may require a larger base for stability. This may mean
that the prior art device shown in FIG. 141 may require
more countertop or floor space while it is in use than the
devices in FIGS. 142 through 146.
[0049] Further, the most common way used by prior
art to position the unitary food is shown in FIG. 147. Pre-
ferred reference examples one through three contained
herein may position the unitary food as shown in FIGS.
142 through 145. As can be readily seen by comparing
FIG. 147 with FIGS. 142 through 145, less counter space
is generally taken by preferred reference examples one
through three than is taken by. It can also be readily seen
by the same comparison that the most common prior art
generally needed more cooking liquid.
[0050] It may also be apparent through inspection of
FIGS. 141 through 146 that less frying oil is used in the
preferred reference examples in FIGS. 142 through 146,
as evidenced by oil levels 2136, 2138, 2140, and 2142,
than are used in the full immersion prior art device of FIG.
141, as shown by oil level 2134.
[0051] FIGS. 144 through 146 show sleeve 2162 which
is an annular sleeve open at its top and bottom which
may be extended upwards as shown in FIGS. 144 and
145 to at least safely accommodate foam, bubbling, and
sputtering which may be associated with the frying foods
such as fowl 2122. Annular herein is defined as any ring
shape or member having a ring shaped cross-section
including, but not necessarily limited to: regular or irreg-
ular curved ring shapes, and/or regular or irregular pol-
yhedron ring shapes, any regular or irregular ring shape,
or any combination of the above.
[0052] FIG. 146 shows sleeve 2162 in its lower retract-
ed position, which may assist in efficiently shipping and
storing a preferred reference example, and using such a
preferred reference example with smaller foods. Sleeve
2162 need not seal liquid tight against cooking pot 6 in
order to provide advantages.
[0053] A preferred embodiment of the present inven-
tion may have one, or a combination of the following fea-
tures and advantages.
[0054] It may deep fat fry small and large foods up to,
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as an example, a large 20 pound turkey.
[0055] It may also be used as a food steamer for steam-
ing items such as vegetables, clams, crabs, and many
other foods.
[0056] A preferred embodiment may be used as a
roaster, similar to roasters marketed today under the
Nesco brand-name. Such a device may roast food, or be
used to prepare soups and stews.
[0057] A preferred embodiment may be used to boil
foods in water, such as eggs, lobsters and vegetables.
[0058] A preferred embodiment may be electrically
powered.
[0059] A preferred embodiment may be used indoors.
[0060] A preferred embodiment may be used on a
countertop.
[0061] A preferred embodiment may have its cooking
functions controlled using only a simple, single, user-set
timer.
[0062] A preferred embodiment may use its mounted
food support as an intervening safety barrier between a
user and hot cooking liquid contained within the embod-
iment.
[0063] A preferred embodiment may have a lid that can
be latched down as a barrier between a user and hot
cooking liquid.
[0064] A preferred embodiment may comprise means
for lowing food into hot cooking liquid under motor power.
[0065] A preferred embodiment may have a compact
food lifting and lowering mechanism that fits within the
cooking enclosure. Such a mechanism may use a flexible
tension member. Alternatively, such a mechanism might
use a rotating screw threaded rod. Such a mechanism
may be removable to facilitate embodiment cleaning.
[0066] A preferred embodiment may have a control box
enclosure that can be removed from the rest of the device
for cleaning or other purposes. When removed, such an
enclosure may automatically disconnect internal electri-
cal components from electrical power by separating a
plug and receptacle connecting the enclosure with the
rest of the device. Such an enclosure may house the food
lifting and lowering mechanism. Such an enclosure may
also solidly connect to a heating coil.
[0067] A preferred embodiment may be vented to cool
its outer enclosure. The outer enclosure may also be con-
structed from materials, such as plastics and the like, to
reduce the potential of a user getting a burn from touching
the outer enclosure.
[0068] A preferred embodiment may comprise means
for lowering food into the hot cooking liquid immediately
upon the cooking liquid becoming hot enough to cook.
[0069] As a safety and a convenience feature, a pre-
ferred embodiment may not require a user to be present
when food is being lowered into the hot cooking liquid.
[0070] Also as a safety and a convenience feature, a
preferred embodiment may not require a user to be
present when food is raised from the hot cooking liquid.
[0071] A preferred embodiment may comprise means
for lifting the food out of the hot cooking liquid under motor

power.
[0072] A preferred embodiment may comprise means
for lifting food out of hot cooking liquid at a user prede-
termined time.
[0073] A preferred embodiment may comprise means
for automatically draining excess cooking liquid from
foods after cooking is complete. It may also incline foods
to facilitate this draining.
[0074] A preferred embodiment may be easily emptied
of cooking liquid using an inexpensive, simple drain tube,
hose or conduit that may be flexible to facilitate the drain-
ing process.
[0075] Likewise, wash and rinse water may also be
emptied using the same simple, inexpensive, simple
drain tube, hose or conduit.
[0076] A preferred embodiment may use such a drain
hose as both a means for transporting drained liquids,
and as a valve having no moving parts. It may also have
a redundant, inexpensive, simple plug or pinch valve for
safety.
[0077] A preferred embodiment may use a single, ac-
curate, inexpensive preset thermostat instead of an ex-
pensive relatively inaccurate adjustable thermostat. Like-
wise, it may use two or more such inexpensive preset
thermostats where two or more specific cooking temper-
atures are needed, such as cooking with hot oil and cook-
ing with boiling water.
[0078] A preferred embodiment may use an inexpen-
sive external heating element.
[0079] A preferred embodiment may have a lid whose
area is over 90% transparent to facilitate viewing of foods
being cooked, and thus stimulate appetite appeal, and
aid in gauging of food cooking progress. The transparent
portions of the lid may be inclined to minimize build up
of vision obscuring moisture.
[0080] To accommodate larger foods, a preferred em-
bodiment may have a concave lid which is over 20%
deeper than it is wide moving radially from right to left
across the lid surface. Such a concave lid may be trans-
parent to provide an even more expansive viewing area
of foods being cooked. Such a concave lid may be in-
verted and nested into an embodiment base to provide
compact storage. Such a concave lid may be positioned
close to the cooking oil level through use of a flexible,
heat resistant gasket, which prevents any foam formed
during the cooking process from escaping. Such a con-
cave lid can be monolithic in construction. As an example,
it might be injection mold to simplify construction, ease
cleaning, reduce cost, and increase durability.
[0081] A preferred embodiment may have a lid that can
be easily detached from the rest of the device for food
insertion or removal, and/or for cleaning. Alternatively,
the lid may be configured to be rotated back and rested
in a stable open position for food insertion and removal.
[0082] A preferred embodiment may have a lid that can
be latched down to prevent rapid egress of hot cooking
liquid in the event the cooking device is tipped over, or it
falls off a countertop or other supporting surface.
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[0083] A preferred embodiment may be scaled to a
height of not more than 16 inches to cook on a kitchen
countertop having adjacent over-countertop cabinets.
[0084] A preferred embodiment may have side vents
to minimize or eliminate damage to such over-counter
cabinets.
[0085] A preferred embodiment may have handles on
its side to facilitate movement and storage of the cooking
device.
[0086] A preferred embodiment may have a spring
loaded lid with a single latch to facilitate opening and
latching the lid using only one hand.
[0087] A preferred embodiment may have handles at
its foreword right and left hand corners to allow a user to
open the device without putting their hands or arms in
the direct path of hot vapors escaping from the cooking
device’s cooking cavity.
[0088] A preferred embodiment may attach an electri-
cal cord using a magnetically coupled plug.
[0089] A preferred embodiment may use inexpensive
low-temperature materials by insulating them from high
temperature components using small insulation barriers.
[0090] A preferred embodiment may have a food sup-
port that is open without vertical walls on three of its sides,
thus reducing construction costs, and minimizing embod-
iment countertop footprint.
[0091] A preferred embodiment may only need two us-
er interventions to deep fat fry foods, as compared to
conventional fryers which require four user interventions
as described above.
[0092] A preferred embodiment may have a filter to
condense and reduce cooking contaminants and odors
from mixing with the room air
[0093] A preferred embodiment may have a cooking
oil filter disposed within its cooking cavity to strain cooking
oil, and thus extend the oil’s cooking life. In conjunction
with this, or as an alternative, a preferred embodiment
may have a filter assembly to strain cooking oil when it
is being drained from the cooking cavity for storage or
other purposes.
[0094] The following additional exemplary embodi-
ment addresses real world marketing and cost consider-
ations. This means, as in earlier exemplary embodi-
ments, that not all desired features are provided.

DESCRIPTION OF FIGURES

[0095] These and other features and advantages of
the present invention will be appreciated as the same
becomes better understood by reference to the following
detailed description when considered in connection with
the accompanying drawings wherein:

FIG. 1 is a front upper perspective view of a first
preferred reference example in a lip closed position;

FIG. 2 is a front upper perspective view of the first
preferred reference example of FIG. 1 in a lid up

position;

FIG. 3 is a rear upper perspective view of the first
preferred reference example of FIGS. 1 and 2;

FIG. 4 is a top view of the first preferred reference
example of FIGS. 1 to 3 with a food support vessel
removed;

FIG. 5 is a cross-sectional side view of the first pre-
ferred reference example taken along section 5-5 in
FIG. 4, with both its lid open and its food support
vessel in a raised position;

FIG. 6 is a cross-sectional side view of the first pre-
ferred reference example as shown in FIG. 5, but
with the lid in an intermediate position between being
opened and closed, and with the food support vessel
in a raised position;

FIG. 7 is a cross-sectional side view of the first pre-
ferred reference example as shown in FIG. 6, but
with the lid in a closed position, and with the food
support vessel in a raised position;

FIG. 8 is a cross-sectional side view of the first pre-
ferred reference example as shown in FIG. 7, but
with the lid in a closed position, and with the food
support vessel in a raised position;

FIG. 9 is a side view of the food support vessel and
a motor lifting mechanism;

FIG. 10 is a front perspective view of the motor lifting
mechanism of FIG. 9;

FIG. 11 is a rear perspective view of the motor lifting
mechanism of FIGS. 9 and 10;

FIG. 12 is an exploded cross-sectional perspective
view of the first preferred reference example of FIG.
1 showing its elements in an unassembled state;

FIG. 13 is a schematic diagram of an electrical sys-
tem in the first preferred reference example;

FIG. 14 is a front perspective view of a filter that may
be attached to the end of a flexible drainage hose,
and inserted as shown into a storage or disposal
container;

FIG. 15 is an exploded cross-sectional view through
the filter shown taken along section 15-15 in FIG. 14;

FIG. 16 is a cross-sectional perspective view taken
along section 16-16 of FIG. 14;

FIG. 17 is a cross-sectional perspective view taken
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along section 17-17 of FIG. 18 of a second preferred
reference example;

FIG. 18 is a top perspective view of a second pre-
ferred reference example;

FIG. 19 is a front upper perspective view of a third
preferred reference example;

FIG. 20 is a front exploded perspective of the third
preferred reference example of FIGS. 18 and 19
showing its elements in an unassembled state;

FIG. 21 is a schematic diagram of an electrical sys-
tem of the third preferred reference example of FIG.
19 utilizing a bidirectional DC lift motor;

FIG. 22 is a schematic diagram of an electrical sys-
tem of the third preferred reference example of FIG.
19 utilizing a bidirectional synchronous lift motor that
reverses when stalled;

FIG. 23 is a front perspective view of a lifting mech-
anism from the third preferred reference example of
FIG. 19, with a basket lifting hook in an upper posi-
tion;

FIG. 24 is a front perspective view of the lifting mech-
anism of FIG. 23, with the basket lifting hook in a
lower position;

FIG. 25 is a side exploded perspective view of a food
holding basket and a control box with an outer base
cover and oil containment bucket 218 removed, tak-
en from the third preferred reference example of FIG.
19;

FIG. 26 is a front cross-sectional view through sec-
tion 26-26 of the third preferred reference example
of FIG. 19, illustrating the food holding basket in its
lower position;

FIG. 27 is a front cross-sectional view through sec-
tion 26-26 of the third preferred reference example
of FIG. 19, illustrating the food holding basket in its
upper and tilted position;

FIG. 28 is a rear exploded perspective view of the
lifting mechanism of the third preferred reference ex-
ample of FIG. 19;

FIG. 29 is a rear perspective view of the third pre-
ferred reference example of FIG. 19 with an outer
base cover removed;

FIG. 30 is a rear perspective view of the third pre-
ferred reference example of FIG. 19 with an outer
base cover removed, and illustrating a drainage

hose, hose plug, and basket position sensors switch;

FIG. 31 is a rear perspective view of the third pre-
ferred reference example of FIG. 19 with an oil con-
tainment bucket removed, and the food holding bas-
ket is in its upper position;

FIG. 32 is a rear perspective view of the third pre-
ferred reference example of FIG. 19 with the oil con-
tainment bucket removed, and the food holding bas-
ket is in its lower position;

FIG. 33 is an upper perspective view looking into the
third preferred reference example of FIG. 19, with
food holding basket in its upper position;

FIG. 34 is cross-sectional side view of the third pre-
ferred reference example of FIG. 19, with the food
holding basket in its upper position;

FIG. 35 is a front upper perspective view of the third
preferred reference example of FIG. 19, with a lid in
a raised stable position for loading and unloading
food;

FIG. 36 is a front upper perspective view of the third
preferred reference example of FIG. 19, with the lid
removed from the rest of the device;

FIG. 37 is a plan view of a poultry product in a round
container;

FIG. 38 is a plan view of a poultry product in a rec-
tangular container with radiused comers;

FIG. 39 is a forward upper perspective view of a
fourth preferred reference example, with a lid shown
in its inverted storage position;

FIG. 40 is a forward upper perspective view of the
fourth preferred reference example of FIG. 39, with
the lid shown in a raised stable position for loading
and unloading food;

FIG. 41 is a forward upper perspective view of the
fourth preferred reference example of FIG. 39, with
the lid shown in a closed position for cooking;

FIG. 42 is a partial rear upper perspective view of
the fourth reference example of FIG. 39;

FIG. 43 is a cross-sectional side view taken along
section 343-343 through the fourth preferred refer-
ence example of FIG. 39, with a food support plat-
form in its raised position;

FIG. 44 is a cross-sectional side view taken along
section 344-344 through the fourth preferred refer-
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ence example of FIG. 39, with the food support plat-
form in its raised position;

FIG. 45 is a cross-sectional side view taken along
section 345-345 through the fourth preferred refer-
ence example of FIG. 39, with the food support plat-
form in its raised position;

FIG. 46 is a cross-sectional side view taken along
section 345-345 through the fourth preferred refer-
ence example of FIG. 39, with the food support plat-
form in its lowered position;

FIG. 47 is a forward perspective view of a lifting
mechanism and food support platform of the fourth
preferred reference example of FIG. 39;

FIG. 48 is an exploded view of the lifting mechanism
of FIG. 47 illustrating its elements in an unassembled
state;

FIG. 49 is a rear lower perspective view of the fourth
preferred reference example of FIG. 39;

FIG. 50 is a rear lower perspective view of the fourth
preferred reference example of FIG. 39, with a lower
body removed;

FIGS. 51A and 51B are cross-sectional views taken
of detail sections 330 and 332 of FIG. 52;

FIG. 52 is a cross-sectional side view of the fourth
preferred reference example of FIG. 39, showing the
lid in both the closed position (solid lines) and in the
tilted back open position (phantom);

FIG. 53 is a forward upper perspective exploded view
of the fourth preferred reference example of FIG. 52
illustrating all of the elements in an unassembled
state;

FIG. 54 is a forward upper perspective view of a hand
powered version of the fourth preferred reference
example of FIG. 52;

FIG. 55 is a forward upper perspective view of the
hand powered version of the fourth preferred refer-
ence example of FIG. 52, with the lid and lift mech-
anism removed;

FIG. 56 is a schematic diagram of an electrical sys-
tem of the fourth preferred reference example of FIG.
52;

FIG. 57 is a forward upper perspective view of an
alternative cable lifting mechanism for the fourth pre-
ferred reference example of FIG. 52.

FIG. 58 is a forward perspective view of an exem-
plary reference example with its lid on and its food
support platform in its lowered cooking position.

FIG. 59 is identical to FIG. 58 except that FIG. 59
shows the reference example with its food support
platform in its partially raised position

FIG. 60 is identical to FIGS. 58 and 59 except for
showing the food support platform it’s fully raised
position and its lid raised but not removed.

FIG. 61 shows an exploded perspective view of the
exemplary reference example shown in FIGS. 58
through 60.

FIG. 62 shows a forward perspective view of another
exemplary reference example.

FIG. 63 shows the reference example illustrated in
FIG. 62 with its lid and control box cover removed.

FIG. 64 shows an overhead perspective of the ref-
erence example illustrated in FIGS. 62 and 63 with
its lid removed and its food support vessel in its
raised floating position.

FIG. 65 is identical to FIG. 64 except showing the
food support vessel mostly filled with cooking liquid
and in its lowered cooking position.

FIG. 66 is a section perspective view of the reference
example shown in FIG. 62 as indicated in FIG. 62,
with cooking liquid filled into outer bucket shaped
cooking vessel 554 which in turn floats upward inner
food support vessel 558.

FIG. 67 is identical to FIG. 66 except showing the
food support vessel mostly filled with cooking liquid
and thus in its lowered cooking position.

FIG. 68 is a forward perspective view of the exem-
plary reference example shown in FIGS. 62 through
67 showing how the reference example would look
when draining or filling the cooking vessel with cook-
ing liquid from an external container.

FIG. 69 is an exploded perspective view of the ref-
erence example shown in FIGS. 62 through 68.

FIG. 70 is a forward perspective view of another ex-
emplary reference example.

FIG. 71 is identical to FIG. 70 except the exemplary
reference example has its lid and control box cover
removed and portions of the forward walls of both
the inner cooking vessel as well as the outer enclo-
sure have been removed. The food support platform
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is in its raised food loading/unloading position.

FIG. 72 is identical to FIG. 71 except that it shows
the food support platform in its lowered cooking po-
sition.

FIG. 73 is an exploded perspective view of the ex-
emplary reference example shown in FIGS. 70
through 72.

FIG. 74 is a forward perspective view of exemplary
reference example 706 with its food support platform
in its uppermost position for food loading.

FIG. 75 is identical to FIG. 74 except lid 750 is closed
and food support platform 704 is in its middle posi-
tion.

FIG. 76 is identical to FIG. 75 except food support
platform 704 is in its lower most position for cooking.

FIG. 77 is a forward perspective of the reference
example 706 showing siphon 790 used for cooking
liquid drainage and showing fry pot 793 which is used
for cooking smaller food articles. Fry pot 793 is
shown removed and above reference example 706.

FIG. 78 is a forward perspective view of first exem-
plary siphon 790.

FIG. 79 is a forward prospective view of alternative
siphon reference example 791.

FIG. 80 is an exploded forward prospective view of
reference example 706.

FIG. 81 is a rear perspective view of a portion of
reference example 706 with lid 750 detached from
outer enclosure 712.

FIG. 82 is identical to FIG. 81 except lid 750 is shown
in its open position and attached to outer enclosure
712.

FIG. 83 is identical to FIG. 82 except lid 750 is shown
in its closed position.

FIG. 84 is a forward perspective view of a portion of
reference example 706 with lid 750 in its closed po-
sition.

FIG. 85 is a forward perspective you have a portion
of reference example 706 with partial explosions of
food support platform 704.

FIG. 86 is a forward perspective view of reference
example 706 with food support platform 704 re-
moved and partially exploded.

FIG. 87 is a rear perspective view of reference ex-
ample 706 with lid 750 closed and food support plat-
form 704 in its lowermost cooking position.

FIG. 88 is a forward perspective view showing ref-
erence example 706 being stored in a below coun-
tertop cabinet.

FIG. 89 is a forward perspective view of reference
example 706 in use, with a user gripping right handle
knob 726 and left handle knob 728, and with food
support platform 704 fully raised for food loading,
and with lid 750 in its open position.

FIG. 90 is a forward perspective view of an additional
exemplary reference example with its lid 900 raised,
and its food support assembly 910 removed, and the
view looking down into the reference example’s
cooking vessel 902.

FIG. 91 is a forward perspective view of the exem-
plary reference example shown in FIG. 90 with its lid
900 raised and its food support assembly 910 in
place in its intermediate raised position.

FIG. 92 is similar to FIG. 91 except lid 900 is lowered.

FIG. 93 is similar to FIG. 92 except food support as-
sembly 910 is fully lowered.

FIGS. 94A, 94B, and 94C are partial side perspective
views of the exemplary reference example shown in
FIGS. 90 through 93 and showing close-ups of var-
ious reference example details.

FIG. 95 is similar to FIG. 91 except food support as-
sembly 910 is fully raised and tilted forward for food
draining.

FIG. 96 is similar to FIG. 91 except the perspective
view is taken from the right side.

FIG. 97 is similar to FIG. 96 except food support as-
sembly 910 is removed

FIG. 98 is a forward exploded perspective view of
the reference example shown in FIGS. 90 through
97.

FIG. 99A, is a close-up of the upper portion of FIG.
98.

FIG. 99B, is a close-up of the lower portion of FIG. 98.

FIG. 99C is a rear exploded perspective view of the
reference example shown in FIGS. 90 through 97.

FIG. 99D, is a close-up of the upper portion of FIG.
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99C.

FIG. 99E, is a close-up of FIG. 99C showing a portion
of the right side of the food support assembly 910.

FIG. 99F, is a close-up of the lower portion of FIG.
99C.

FIG. 100 is a forward exploded perspective view of
components used to empty liquid from cooking ves-
sel 902.

FIG. 101 is a forward perspective view of a subset
of the components shown in FIG. 100.

FIG. 102 is a section view taken through FIG. 101
as indicated in FIG. 101.

FIG. 103 is a lower rear perspective view of the ref-
erence example shown in FIGS. 90 through 97.

FIG. 104 is similar to FIG. 103 except prop member
906 is lowered, and lid 900, control box. 912 and
food support assembly 910 are removed to facilitate
emptying cooking vessel 902 of cooking liquid for
cleaning for other purposes.

FIG. 105 is a forward perspective view of the com-
ponents shown in FIG. 100 except outer enclosure
918 is tilted forward at an angle by prop member 906.

FIG. 106 is a plan section view, taken as indicated
in FIG. 93, of large fowl 908 fitted within the lower
portion of cooking vessel 902.

FIG. 107 is a forward perspective view of automated
control box 916 with its forward walls ghosted out to
reveal inner details.

FIG. 108 is an exploded view of an exemplary auto-
mated version of the reference example shown in
FIGS. 90 through 97.

FIG. 109 is a side perspective view of the reference
example shown in FIG. 108 with food support as-
sembly 910 raised and level.

FIG. 110 is similar to FIG. 109 except that food sup-
port assembly 910 is lowered and level.

FIG. 111 is similar to FIG. 109 except that food sup-
port assembly 910 is raised and tilted forward.

FIG. 112 is similar to FIG. 111 except that food sup-
port assembly 910 is lowered and is set to raise in a
tilted position.

FIG. 113 is a forward perspective view of food con-

tainment basket 911.

FIG. 114 is a forward perspective view of two food
containment baskets 911, 911A stacked on top of
one another in a first widely spaced stacking ar-
rangement.

FIG. 115 is similar to FIG. 114 except food contain-
ment baskets 911, 911A stacked on top of one an-
other in a second closely spaced stacking arrange-
ment.

FIG. 116 is a forward exploded perspective view of
three food containment baskets 911, 911 A, 911B
and including food support assembly 910.

FIG. 117 is a forward perspective view including con-
trol box 912 and enclosed heatsink 914.

FIG. 118 is an upper perspective exploded view of
the device shown in FIG. 91, but only showing con-
trol/heating assembly 936, cooking vessel 902, and
outer enclosure 918.

FIGS. 119, 119A and FIG. 119B are forward per-
spective views showing how latch lock 962 operates.

FIG. 120 shows another preferred reference exam-
ple which is different from the preferred reference
example shown in FIG. 136 and earlier. To show this
reference example, a forward perspective of its food
support 2020 is illustrated in FIG. 137, a forward per-
spective of the assembled unit is shown in FIG. 138,
and three rear perspectives are illustrated in FIGS.
120, 139 and 140.

FIG. 121 is a forward perspective view of an exem-
plary reference example.

FIGS. 122 through 126 show the same exemplary
reference example illustrated in FIG. 121 in different
use positions including: with its food support 1150
partially lowered into cooking vessel 1152 with lid
1160 in its raised position (FIG. 122); with its lid 1160
partially lowered (FIG. 123); with its lid 1160 fully
lowered, but with its food support still raised above
the cooking liquid in cooking vessel 1152 (FIG. 124);
with its lid 1160 fully lowered, but with its food support
in its lower most position where food resting on food
support 1150 is immersed in cooking liquid (FIG.
125); with its lid 1160 fully lowered, but with its food
support in its upper and tilted position for draining
cooking liquid from food resting on the food support
(FIG. 126).

FIG. 127 shows a section view through the reference
example shown in FIG. 121 as indicated in FIG. 121.
FIG. 127 also shows a detail view of an alternative
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lid latch and shows food support 1150 in its tilted
forward drainage position, and in its partially raised
position which is clear of the cooking liquid, and in
its fully lowered position.

FIGS. 128 through 132 show sections through the
exemplary reference example illustrated in FIG. 121,
as indicated in FIG. 121. Each section shows a dif-
ferent use position. FIG. 128 shows the reference
example with food support 1150 removed and lid
1160 in its open position. FIG. 129 is identical to FIG.
128 except that food support 1150 has been partially
lowered into cooking vessel 1152. FIG. 130 is iden-
tical to FIG. 129 except lid 1160 has been partially
lowered. FIG. 131 is identical to FIG. 129 except lid
1160 is fully lowered. FIG. 132 is identical to FIG.
131 except food support 1150 is in its lower most
position.

FIGS. 133 through 136 illustrate yet another exem-
plary reference example which is different from those
described in earlier figures. FIGS. 133, 135 and 136
show the assembled exemplary reference example
respectively in a forward perspective (FIG. 133), and
in two lower rear perspectives (FIGS. 135 and 136).

FIG. 134 shows a forward perspective of just the
food support assembly used in the reference exam-
ple illustrated in FIGS. 133, 135, and 136.

FIGS. 137 through 140 show another preferred ref-
erence example which is different from the preferred
reference example shown in FIG. 136 and earlier.
To show this reference example, a forward perspec-
tive of its food support 2020 is illustrated in FIG. 137,
a forward perspective of the assembled unit is shown
in FIG. 138, and three rear perspectives are illustrat-
ed in FIGS. 120, 139 and 140.

FIG. 141 is a cross-section of prior art.

FIGS. 142 through 145 are cross-sections of refer-
ence examples with unitary food placed within them.

FIG. 146 is a cross-section of a reference example.

FIG. 147 is a cross-section through an example of
prior art.

FIGS. 148 through 155 are cross-sections of refer-
ence examples with unitary food placed within them.

FIG. 156 is a forward perspective view of a first pre-
ferred reference example.

FIG. 157 is a perspective exploded view of the first
preferred reference example shown in FIG. 156.

FIGS. 158 and 159 are plan views of the first pre-
ferred reference example.

FIGS. 160 and 161 are forward perspective views of
a second preferred reference example.

FIG. 162 is an exploded perspective view of the sec-
ond preferred reference example.

FIGS. 163 and 164 are plan views of the second
preferred reference example.

FIG. 165 is a cross-section of the second preferred
reference example as indicated in FIG. 164.

FIG. 166 is a cross-section of the second preferred
reference example as indicated in FIG. 164.

FIG. 167 is a partially exploded forward perspective
view of the food support assembly 2318 of the sec-
ond reference example.

FIG. 168 is a forward perspective view of the second
preferred reference example showing how its lid han-
dles might be gripped.

FIG. 169 is a forward head-on view of the second
preferred reference example.

FIG. 170 is a side perspective view with shading of
the second preferred reference example.

FIGS. 171, 172, 172A, and 173 are forward perspec-
tive views of the second preferred reference example
in use.

FIGS. 174 and 175 are for perspective views of con-
trol box 2246 and outer housing 2256 exemplifying
how the control box might be mounted to the outer
housing.

FIG. 176 is a three-quarter rear perspective view of
the second preferred reference example.

FIG. 177 is a partially exploded side perspective view
of cooking vessel 2252, sleeve 2214, and control
box 2246.

FIGS. 178 and 179 are perspective side views show-
ing how power is disconnected to control box 146
when it is removed from outer housing 2256.

FIG. 180 is a forward perspective view with cross-
section of the second reference example while it is
being used for steaming.

FIGS. 181 and 182 are forward perspective views of
the second reference example with food support as-
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sembly 2318 lifted and tipped forward.

FIG. 183 is a plan view of the second preferred ref-
erence example.

FIG. 184 is a side view of the second preferred ref-
erence example.

FIG. 185 is a perspective view from behind and below
the second preferred reference example.

FIG. 185A is an enlargement of a portion of FIG. 185.

FIGS. 186 through 189 are forward perspective
views of a third preferred reference example.

FIG. 190 is an exploded view of the third preferred
reference example.

FIG. 190A shows an enlarged view of a portion of
FIG. 190.

FIG. 191 is a cross-section of lid 3020 as indicated
in FIG. 190.

FIG. 191A shows an enlarged portion of FIG. 191.

FIG. 192 shows an exploded view of lid 3020 of the
third preferred reference example.

FIG. 193 demonstrates how lid handle 3017 might
be gripped and used.

FIG. 194 is a lower rear perspective view of control
box 3044.

FIGS. 195 and 196 are forward perspective views of
the third preferred reference example with lid 3020
attached on its front.

FIG. 197 is a plan view of the third preferred refer-
ence example.

FIG. 198 is a forward perspective view with shading
of the third preferred reference example.

FIG. 199 is a forward perspective view of alternative
spit assembly 4010.

FIG. 200 is a forward perspective view of alternative
spit assembly 4010 when it is lowered with food into
sleeve 3016.

FIGS. 201 and 202 are forward perspective views of
alternative spit assembly 4010 in use.

FIGS. 203 through 208 diagrammatically show a
method of removing pollutants from oil.

FIG. 209 through 212 show using perspective views
preferred reference example fourteen.

FIGS. 213 and 214 show reference example four-
teen in use.

FIG. 215 shows an exploded perspective view of pre-
ferred reference example fifteen.

FIGS. 216 and 217 show perspective views of ref-
erence example fifteen.

FIG. 218 is a plan view reference example fifteen.

FIG. 219 is a section taken through FIG. 218 as in-
dicated in FIG. 218.

FIGS. 220, 222, and 223 are perspective views of
preferred reference example sixteen.

FIG. 221 is an exploded forward perspective view of
reference example sixteen.

FIGS. 224 and 225 are perspective views of refer-
ence example sixteen in use.

FIGS. 226, 228, 229, and 230 are forward perspec-
tive views of preferred reference example.

FIG. 227 is a cross-section taken through FIG. 226
as indicated in FIG. 226.

FIG. 231 is an exploded view of preferred reference
example seventeen.

FIGS. 232 and 233 are forward perspective views of
reference example twelve.

FIG. 234 is a forward perspective view of the second
preferred reference example with double hook 5044
shown in use to help hold unitary food upright.

FIGS. 235 to 237 show a device, preferred reference
example nineteen, which may help steady unitary
food being cooked in a vertical position.

FIG. 238 is a forward perspective view of reference
example twenty.

FIG. 239 is an exploded forward perspective view of
integrated metal lid/sleeve 5064 including exhaust
filters 5066 and snap-on plastic lid 5068.

FIG. 240 is a forward perspective exploded view of
reference example twenty.

FIG. 241 shows a forward perspective view of refer-
ence example twenty-one.
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FIG. 242 shows an exploded side perspective view
of reference example twenty-one.

FIG. 243 is similar to FIG. 242 except taken from a
lower vantage point.

FIG. 244 is an enlarged portion of the device shown
in FIG. 243 for illustration of the detail thereof.

FIG. 245 is a forward perspective view of the first
preferred embodiment of the present invention.

FIG. 246 is a forward perspective exploded view of
the preferred embodiment shown in FIG. 245.

FIG. 246A is an enlarged section of FIG. 246 as in-
dicated in FIG. 246.

FIG. 247 is a partially exploded forward perspective
sectioned (as indicated in FIG. 245) view of the pre-
ferred embodiment shown in FIG. 245.

FIG. 247A is an enlarged section of FIG. 247 showing
how steam containment cap 6116 engages stacking
sidewall 6110.

FIG. 247B is an enlarged section of FIG. 247 showing
how stacking sidewall 6110 engages stacking side-
wall 6108.

FIG. 248 is a sectioned forward perspective view us-
ing the same section plane as FIG. 247 showing part
of the first preferred embodiment when it is fully as-
sembled.

FIG. 249 is a sectioned forward perspective view us-
ing the same section plane as FIG. 247 showing part
of the first preferred embodiment when the first pre-
ferred embodiment is in its compact configuration.

FIG. 250 is a forward perspective view of the first
preferred embodiment.

FIG. 251 is a frontal perspective view of a carving
and support stand used in association with the first
preferred embodiment.

FIG. 252 is an overhead perspective view of the first
preferred embodiment with the carving and support
stand illustrated in FIG. 251 within the embodiment.

FIG. 253 is a perspective view of the carving stand
shown in FIG. 251 with pointed rods 6160 and 6162
removed.

FIG. 254 is a perspective view of the carving stand
shown in FIG. 251 with pointed rods 6160 and 6162
mounted to base plate 6164.

FIG. 255 is a perspective view of a food support used
in association with fryer reference examples de-
scribed herein.

FIG. 256 is a detail perspective view of a portion of
FIG. 255.

FIG. 257 is a perspective view of the food support
shown in FIGS. 255 and 256 with handle 6210 ro-
tated downward.

FIG. 258 is a perspective view of the food support
shown in FIGS. 255 and 256 with handle 6210 re-
moved.

FIG. 259 is a detail of FIG. 258.

FIG. 260 is a perspective view of the food support
shown in FIGS. 255 and 256 with handles 6208 and
6210 rotated downward.

FIG. 261 is a perspective view of the food support
shown in FIGS. 255 and 256 with wire food support
basket 6212 inverted.

FIG. 262 is a perspective view of a preferred refer-
ence example.

FIG. 262A is a detail of FIG. 262.

FIG. 263 is a perspective view of the preferred ref-
erence example shown in FIG. 262.

FIG. 264 is a perspective view taken from the right
side of the preferred reference example shown in
FIG. 262.

FIG. 265 is a right side perspective view of lid locks
6302 and 6304.

FIG. 266 is a right side perspective view of lid locks
6302 and 6304.

FIG. 267 is a plan view of lid lock 6304.

FIG. 268 is a plan view of lid lock 6304.

FIG. 269 is a perspective view of a preferred refer-
ence example showing how cooking vessel cover
6286 is removed.

FIG. 270 is an exploded perspective view of a steam-
ing apparatus used in association with fryer preferred
embodiments shown herein.

FIG. 270A is a detail side view of latch member 6220
and objects surrounding it.
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FIG. 270B is a detail of FIG. 270 showing engage-
ment detent 6238.

FIG. 271 is an overhead perspective view of a pre-
ferred reference example with handles 6208 and
6210 stored within it.

FIG. 272 is an exploded perspective view of a pre-
ferred reference example showing how extension
sleeve 6332 is used.

FIG. 273 is a perspective view of a lid used on pre-
ferred reference examples described herein.

FIG. 274 is a perspective view of the lid shown in
FIG. 273.

FIG. 275 is a forward section view of the preferred
reference example shown in FIG. 263 as indicated
in FIG. 263.

FIG. 276 is a perspective view of a preferred food
support.

FIG. 277 is a plan view of the preferred food support
shown in FIG. 276.

FIG. 278 is a perspective view of a preferred food
support.

FIG. 278A is a detail of FIG. 278.

FIG. 279 is a perspective view of the preferred food
support shown in FIG. 278.

FIG. 279A is a detail of FIG. 279.

FIG. 279B is a detail of FIG. 279.

FIG. 280 is an exploded perspective view of cooking
vessel cover 6286.

FIG. 281 is an exploded perspective view of a pre-
ferred fryer reference example with extension sleeve
6332 removed.

FIG. 282 is a rear perspective view of the fryer ref-
erence example shown in FIG. 281 after assembly.

FIG. 283 is a forward perspective view of the fryer
shown in FIG. 282.

FIG. 284 is a forward exploded perspective view of
the reference example shown in FIG. 283.

FIG. 284A is a detail of FIG. 284 as indicated in FIG.
284.

FIG. 285 is a forward exploded perspective view of
the reference example shown in FIG. 284.

FIG. 285A is a detail of FIG. 285 as indicated in FIG.
285.

FIG. 286 is an overhead perspective view of a pre-
ferred reference example.

FIG. 287 is a side perspective view of the reference
example shown in FIG. 286.

FIG. 288 is a forward upward facing exploded per-
spective view of the reference example shown in
FIG. 287.

FIG. 288A is a detail of FIG. 288 as indicated in FIG.
280.

FIG. 289 is a rear perspective view of the preferred
reference example.

FIG. 290 is a rear perspective view of the preferred
reference example.

FIG. 291 is a side downward perspective view of a
preferred reference example.

FIG. 291A is a detail of FIG. 291 as indicated in FIG.
291.

FIG. 292 is an exploded perspective view of seal
6452.

FIG. 293 is a perspective view that shows seal 6452
assembled.

FIG. 294 is a forward exploded perspective view of
a preferred reference example.

FIG. 295 is a forward exploded sectional perspective
view of the reference example shown in FIG. 294 as
indicated in FIG. 294.

FIG. 296 is a forward sectional perspective view of
the reference example shown in FIG. 294 taken from
the same vantage point as FIG. 295 but with the ref-
erence example assembled.

FIG. 297 is a forward sectional view of the reference
example shown in FIG. 295 as indicated in FIG. 298.

FIG. 298 is a plan view of the reference example
shown in FIG. 295.

FIG. 299 is a detail of FIG. 298 as indicated in FIG.
298.
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FIG. 300 is a forward perspective view of a preferred
reference example.

FIG. 300A is a detail of FIG. 300 as indicated in FIG.
300.

FIG. 301 is a perspective exploded view of the pre-
ferred reference example shown in FIG. 300.

FIG. 301A is a detail of FIG. 301 as indicated in FIG.
301.

FIG. 302 is a perspective view of a preferred refer-
ence example of food support 6488.

FIG. 303 is a perspective view of food support plat-
form lid 6490.

FIG. 304 is a perspective view of food support plat-
form lid 6490.

FIG. 304A is a detail of FIG. 304 as indicated in FIG.
304.

FIG. 305 is a perspective view of a preferred refer-
ence example.

FIG. 305A is a detail of FIG. 305 as indicated in FIG.
305.

FIG. 305B is a detail of FIG. 305 as indicated in FIG.
305.

FIG. 306 is a plan view of the preferred reference
example shown in FIG. 305.

FIG. 307 is a side perspective exploded view of lid
lock 3526 and a portion of lid 6528.

FIG. 308 is a side perspective exploded view of lid
lock 3526 and a portion of lid 6528.

FIG. 309 is a side perspective view of cold pin entry
seal 6552.

FIG. 310 is a side perspective exploded view of cold
pin entry seal 6552.

FIG. 311 is a perspective exploded view of a pre-
ferred reference example incorporating cold pin en-
try seal 6552.

FIG. 312 is a perspective view taken from the same
vantage point as FIG. 311 and that shows the pre-
ferred reference example of FIG. 311 assembled.

FIG. 313 is a perspective exploded view of a pre-
ferred reference example.

FIG. 313A is a detail of FIG. 313 as indicated in FIG.
313.

FIG. 313B is a detail of FIG. 313 as indicated in FIG.
313.

FIG. 314 is a perspective view of the reference ex-
ample shown in FIG. 313.

FIG. 314A is a detail of FIG. 314 as indicated in FIG.
314.

FIG. 315 is a perspective view of the reference ex-
ample shown in FIG. 314.

FIG. 315A is a detail of FIG. 315 as indicated in FIG.
315.

FIG. 316 is a perspective view of a preferred refer-
ence example.

FIG. 317 is a perspective view of the preferred ref-
erence example shown in FIG. 360.

FIG. 318 is a perspective exploded view of the ref-
erence example shown in FIG. 316.

FIG. 319 is a detail perspective view of bracket 6616.

FIG. 320 is a detail perspective exploded view brack-
et 6616.

FIG. 321 is a detail perspective view of food support
rack 6634.

FIG. 322 is a perspective view of food support rack
6634 resting side to side within food support basket
6640.

FIG. 323 is a perspective view taken from the same
vantage point as FIG. 322 but with food support rack
6634 holding potato slices 6642.

FIG. 324 is a perspective view of rack 6634 resting
front to back within food support basket 6640 while
rack 6634 is holding potato slices 6642.

FIG. 325 is a perspective view of lid alternate con-
structions 6646.

FIG. 326 is a forward perspective view of three cop-
ies of lid alternate constructions 6646 resting within
a food support basket.

FIG. 327 is a perspective exploded view showing lid
alternate constructions 6646 and two copies of ded-
icated partition 6668 as well as food support basket
6670.
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FIG. 328 is a perspective view of dedicated partition
6668.

FIG. 329 is a plan view of dedicated partition 6668
within a preferred reference example.

FIG. 330 is a section perspective view, as indicated
in FIG. 329, of food support basket 6670 and adja-
cent objects.

FIG. 330A is a detail of FIG. 330 as indicated in FIG.
330.

FIG. 331 is a perspective exploded view of a pre-
ferred reference example.

FIG. 332 is a perspective view of the preferred ref-
erence example shown in FIG. 331.

FIG. 333 is a perspective view of funnel-like device
6684 in its collapsed position.

FIG. 334 is a perspective view of funnel-like device
6684.

FIG. 335 is a perspective view of funnel-like device
6684.

FIG. 336 is a perspective view of funnel-like device
6684.

FIG. 337 is a perspective view of funnel-like device
6684.

FIG. 338 is a detail of FIG. 337 as indicated in FIG.
337.

FIG. 339 is a perspective view that shows funnel-like
device 6684 inserted into the pour spout of a cooking
oil containment bottle.

FIG. 340 is a perspective view that shows funnel-like
device 6684 inserted into the pour spout of a cooking
oil containment bottle.

FIG. 341 is a perspective view that shows funnel-like
device 6684 being used on a preferred fryer refer-
ence example.

FIG. 342 is a perspective view of funnel-like device
6684 being stored in its collapsed mode in drawer
6722.

FIG. 343 is a perspective view of an alternate con-
struction for funnel-like device 6684.

FIG. 344 is a perspective view of an alternate con-
struction for funnel-like device 6684.

FIGS. 345-347 are views of further reference exam-
ples.

DETAILED DESCRIPTION OF THE INVENTION

[0096] Cooking devices, constructed in accordance
with the principles of this invention, are generally config-
ured to facilitate the cooking of a food article by placing
the food article into contact with a hot cooking liquid, e.g.,
oil or hot water. The devices are specifically constructed
to facilitate this process and comprise an internal cooking
cavity designed to accommodate a volume of a cooking
liquid and the desired food article. A heating source is
contained in the device and is positioned adjacent the
cooking cavity to heat the cavity and its contents. A lid is
positioned over an opening of the cooking cavity and is
transparent to permit viewing of the food article being
cooked.
[0097] The device can be configured having a food
support vessel or food basket disposed therein that can
be raised and/or lowered automatically or manually to
remove the food article from the cooking liquid or place
the food article into the cooking liquid, respectively. In an
example embodiment, the device can be automatically
controlled to provide a desired cooking temperature
and/or to place and/or remove the food article into the
cooking liquid to achieve a desired cooking effect.
[0098] Cooking devices, constructed in accordance
with principles of the invention can be configured having
a number of different embodiments. Accordingly, while
a number of example embodiments of the cooking device
are disclosed and illustrated herein, it is to be understood
that other embodiments of cooking devices constructed
according to principles of this invention not expressly dis-
closed or illustrated are also intended to be within the
scope of this invention.

First Reference Example

[0099] FIGS. 1 to 12 illustrate a first reference example
cooking device 21. The cooking device 21 generally com-
prises an outer or external housing 22 that is sized and
shaped to provide an inner cavity to accommodate the
different elements of the device. The outer housing 22
can be formed from structurally rigid materials such as
metals, plastics and the like and defines an outer struc-
ture of the device. The outer housing 22 comprises a wall
structure that extends upwardly from a base or bottom
portion that is positioned adjacent a device supporting
surface, e.g., a table or kitchen counter, and that extends
axially a distance to an open end. In an example, the
outer housing is capped on its bottom end by a base 28
(as best shown in FIG. 12).
[0100] The outer housing 22 can be configured includ-
ing one or more vents to facilitate providing a more user-
friendly cool outer surface. In an example, the outer hous-
ing 22 is constructed having convection ventilation of hot
air that is disposed within the annular space that is formed
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between the inside surface of the outer housing and the
outside surface of the cooking vessel (24 described be-
low). Specifically, the outer housing is constructed com-
prising a plurality of vent openings 86 disposed through
the base 28, and vents 88 disposed through the wall sur-
face of the outer housing 22.
[0101] A lid 20 is positioned over a top end of the device
21 and is located adjacent the open end of the outer
housing 22. In an example, a portion of the lid is attached
to the device to facilitate movement of the lid from an
open to a closed position without being removed there-
from. In an example, the lid is configured to close against
a cooking vessel 24 that is disposed within a cavity ##
of the outer housing 22. The lid 20 is attached to the
device 21 in a manner that permits it to both move axially
within the device, to seal and unseal with the cooking
vessel 24, and to pivot away from the open end of the
outer housing 22, to permit for the loading and unloading
of food into and out of the cooking device. In an example,
the lid 20 is attached to the device through a slide and
hinge mechanism 78 (as best shown in FIG. 3). The lid
may be rested in an open position (as shown in FIG. 3)
to make it more convenient to use the device.
[0102] The cooking vessel 24 is statically secured with-
in the cavity of the outer housing and is made from a
structural material such as metal, metal alloy and the like
that is capable of retaining a rigid structure while contain-
ing a volume of heated cooking liquid such as oil or water.
In an example, the cooking vessel is formed from a me-
tallic material. The cooking vessel is configured having
a wall surface that is sized and shaped to fit concentrically
within the outer housing cavity. The cooking vessel as a
closed end that is positioned adjacent the outer housing
base, and has an open end that is positioned adjacent
the outer housing open end.
[0103] A food support vessel 26 is disposed within the
device 21 and, more specifically, is removably disposed
within the cooking vessel 24. The food support vessel 26
comprises a generally continuous wall structure that is
sized and shaped to fit concentrically within the cooking
vessel, and that extends axially from a base or floor 32
to an open end. The food vessel floor 32 comprises a
plurality of holes or perforations 30 that extend there-
through that are sized and shaped to facilitate the pas-
sage of the desired cooking liquid from the cooking vessel
and into the food vessel.
[0104] The food support vessel 26 is sized to permit
axial movement within the cooking vessel 24 to facilitate
moving the food vessel axially upwards and downwards
therein. As better described below, the food support ves-
sel 26 is configured to contain one or more desired food
articles therein while the food article is being cooked with-
in the cooking vessel, and while the food is being lowered
into a cooking position and removed from a cooking po-
sition within the cooking vessel 24.
[0105] In an example, the cooking vessel 24 and food
support vessel 26 are both configured having an slightly
elongate cylindrical configuration, thus being better able

to accommodate and being more closely contoured to fit
an exterior of a turkey. Configuring the cooking vessel
and food support vessel in this manner enables the de-
vice to more efficiently accommodate a turkey without
wasted space, thereby helping to maximize counter
space, as well as more efficiently cook a turkey without
wasted cooking liquid and the energy and time necessary
to heat the same, when compared to a simple cylindrical
cooking device.
[0106] The lid 20 of the device is placed into an open
position to allow for the loading of one or more food ar-
ticles into the food support vessel 26. The lid is designed
to move from an open position by hingedly swinging over
the open end of the food support vessel 26, and then
sliding axially towards the food support vessel 26 to cap
and seal the cooking vessel 24.
[0107] In operation, the lid 20 is opened to exposing
the food support vessel 26. The desired cooking liquid,
e.g., oil, poured into the open end of the food support
vessel 26 and runs through the holes 30 in the food sup-
port vessel floor 32. The cooking liquid is provided until
a desired cooking volume is achieved. In an example,
the floor of the food support vessel includes a viewing
depression 34 disposed therein that enables viewing of
the cooking liquid level within the device. Viewing the
depression 34, located in and projecting below the bot-
tom of food support vessel 26, by filling with oil before
the acceptable oil level is exceeded, helps to ensure a
user will not overfill, or underfill, the device with water for
steaming, or with cooking oil for deep fat frying. Alterna-
tively, a light conducting material, such as glass or plastic,
may be formed to perform the same purpose.
[0108] The device includes a trough 64, formed at least
along a lower forward outer portion of outer housing 22
that operates to catch and contain any cooking liquid that
may spill when introducing it into the device or that over-
flows from the device for any reason. Accordingly, the
trough 64 helps to prevent the spillage of cooking liquid
from the device onto and potentially causing damage to
a supporting substrate surface.
[0109] FIG. 5 shows the device after a desired food
article 44 or food articles have been placed in the food
supporting vessel 26. The food supporting vessel 26 is
placed in a raised position with cooking vessel 24, and
the lid 20 is retracted back away from the opening of the
food supporting vessel 26. Once the food article is loaded
within the food supporting vessel 26, the lid 20 is pivoted
towards and placed over open end of the food supporting
vessel as best shown in FIG. 6. Once positioned over
the open end, the lid 20 is then axially moved into the
food supporting vessel 26 and is closed into position to
cap the cooking vessel 24. In an example, the lid is se-
cured into place in its closed position by the use of one
or more latches. In an example, the latches 36 are posi-
tioned along the device outer housing at diametrically
opposed locations along the open end, and the latches
can be operated to release the lid by latch switches po-
sitioned along an outside surface outer housing.
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[0110] In an example, the device can include a timer
that is configured to permit a user to set a desired cooking
time. In a preferred reference example, the timer is con-
figured so that the set cooking time includes the time
necessary to preheat the cooking liquid. Timer only con-
trol, where an adjustable thermostat is not used, may be
desired for the purpose of making the cooking process
simpler and more convenient.
[0111] The device 21 further includes means for low-
ering and raising the food support vessel 26 within the
cooking vessel. In an example, such lowering and raising
means is provided in the form of a motor lifting and lowing
mechanism 42. In an example, the motor lifting and low-
ering mechanism 42 is activated by an electric circuit 40,
and is configured to lower the food support vessel 26
further down into cooking vessel 24 (as shown in FIG.
8). The electric circuit can be configured to operate the
mechanism 42 by user input and/or in conjunction with
the timer. For example, the electric circuit can be config-
ured to operate the mechanism to lower the food article
into the cooking liquid when the cooking liquid has
reached the desired cooking temperature.
[0112] In FIGS. 7 and 8, the food article being cooked
is shown as 44 and the cooking liquid surface is repre-
sented by dotted straight line 46. Accordingly, FIGS. 7
and 8 illustrate how the motor lifting and lowering mech-
anism 42 operates to place the food article into contact
with the cooking liquid, and how the cooking liquid is dis-
placed within both the cooking vessel and the food sup-
porting vessel to cover the food article to enable cooking
of the same.
[0113] In such example, when the timer has reached
the set cooking time, it is configured with the electric cir-
cuit 40 to operate the motor lifting and lowering mecha-
nism to raise the food support vessel 26 and remove the
food article out of the cooking liquid. As shown in FIG. 7,
the food is then suspended above the cooking oil where
the food may drain. In an example, the lifting and lowering
mechanism 42 can include a lifting bell mechanism 90
that is configured to ring when the food placed within the
food support vessel is being raised or lowered in the de-
vice, thereby operating to provide an audio alert to the
user to verify that these operations are carried out cor-
rectly.
[0114] An example electrical circuit utilizing a preset
thermostat, shown as circuit 40 in FIG. 13, used in com-
bination with food lifting and lowering 42, helps ensure
that the food article is lowered into the cooking liquid im-
mediately or soon after the cooking liquid has reached a
temperature that us sufficient to cook the food. Once the
fool article is placed into the device and the thermostat
is set at the desired cooking temperature, the remaining
steps of heating the cooking liquid to the cooking tem-
perature, lowering the food article into the cooking liquid,
cooking the food article for a desired amount of time, and
removing the cooked food article from the cooking liquid,
is all done automatically, and without the need for user
intervention. Thus, the electrical circuit and lifting and

lowering mechanism combination helps to ensure that
the food properly cooked, removed from the cooking liq-
uid, and drained, all at the proper time, as set by the user,
and all again without the need for user intervention after
start up.
[0115] Thus, the circuit and lifting mechanism greatly
simplifies and makes safer the cooking process. Instead
of having to use the four-step process described earlier,
where the user must first preheat oil, then come back
and put the food into the heated oil, and then return a
third time to take the food out from the oil, and finally
return a fourth time after the food has been drained of
excess oil to serve the food; the user of the present device
must only put the food and the oil into the device, activate
the circuit by setting the timer 38, and then return to serve
the food after the food has been automatically cooked
and drained.
[0116] The cooking liquid can be left in the device 21
for repeated use or may be removed, depending upon
expected usage and operator desires. In an example,
the device 21 is constructed comprising a drain tube or
conduit 48 (best shown in FIG. 3) that is mounted in stor-
age brackets 50 and 52 that are positioned along an out-
side surface of the outer housing 22. The drain tube has
a first end that extends through an opening in the outer
housing and that is in communication with cooking liquid
disposed within the cooking vessel 24. The opposite end
of the drain tube is closed by the use of an appropriate
closing member, such as a valve, plug or the like. In an
example, the drain tube end opposite from the cooking
vessel is sealed by a plug 54 that is pressed into the end
of tube. The drain tube can be formed from conventional
materials that can be flexible and that are able to with-
stand the temperature of the cooking liquid. Suitable ma-
terials for forming the drain tube include.
[0117] In an example, the drain tube runs upwardly a
distance along the outside surface of the outer housing
22 from the opening near the base of the outer housing
to a height that is above the highest surface level of the
cooking liquid, i.e., as measured when the food article is
lowered therein for cooking. The drain tube then has a
180 degree bend at this point along the outer housing so
that its end opposite the end disposed within the outer
housing opening is positioned adjacent the outer housing
base. The drain tube 48 is positioned in this matter along
the outer housing outside surface to prevent unwanted
leakage of cooking liquid therefrom from gravity effect.
[0118] When the cooking liquid is to be removed from
the device, the drain tube 48 is removed from the storage
brackets 50 and 52, and the plug is removed from the
tube end. The end of the tube 48 is then placed into com-
munication with an appropriate storage or disposal de-
vice. The tube may also be configured having a pinch
valve 58 positioned therealong in addition to or in place
of the plug 54. The plug 54 and pinch valve 58 are optional
redundant valving mechanisms, which may augment the
gravity valve provided by drain tube 48 when it is stored
on brackets 50 and 52. The cooking liquid is then allowed

35 36 



EP 2 627 224 B1

20

5

10

15

20

25

30

35

40

45

50

55

to drain from the device by gravity by moving the disposal
container, and the drain tube, to a position below the
surface level of the cooking liquid, e.g., by placing the
disposal container onto the floor. In an example, the stor-
age or disposal container can be configured as illustrated
in FIG. 14.
[0119] FIGS. 14 to 16 illustrate a filtering mechanism
60 that can be used in conjunction with the device 21 for
the purpose of filtering the cooking liquid removed from
the device for reuse within the device or for storage. The
filtering mechanism 60 comprises an upper filter housing
61 having a nipple 59 that projects outwardly therefrom,
and that is sized and configured to permit connection to
an end of the drain tube 48. The upper filter housing 61
is sealed to a lower filter housing 63 with the two housings
forming an enclosure that contains a filter 65. All liquid
entering the filter enclosure via the nipple 59 must there-
fore pass through the filter 65 before exiting out of the
bottom of lower filter housing 63.
[0120] The lower filter housing 63 includes a plurality
of surface features 75 that are configured to provide a
secured fit with the storage or disposal container 56
and/or to allow air to escape from the container 56 during
the cooking liquid draining process to prevent unwanted
pressure build up within the container that could other-
wise impair cooking liquid drainage. In a preferred refer-
ence example, the surface features 75 are provided in
the form of ribs that extend circumferentially around the
lower filter housing 63.
[0121] The filtering mechanism additionally includes
means for shutting off the flow of cooking liquid there-
though when the level of cooking liquid in the disposal or
storage container 56 reaches a predetermined maximum
level. In an example, the means for shutting off flow is
provided in the form of a float valve that is embodied in
the form of an inverted frustum-conical shaped filter stop-
per 67 that normally hangs in an open position allowing
liquid flow thereby when the cooking liquid level within
storage or disposal container 56 is below the bottom of
filter assembly 60 as exemplified by dotted line 71 (as
best shown in FIG. 16).
[0122] When the cooking liquid level in the container
56 rises above filter stopper 67’s lower rim (as shown by
the cooking liquid level 73 in FIG. 16), further transmis-
sion of liquid through filter assembly 60 is blocked by the
upward movement of the filter stopper 67, floating up on
higher cooking liquid level 73, blocking the cooking liquid
from passing through the filtering mechanism, as indicat-
ed by as dotted outline 69. This, therefore, operates to
prevent the storage or disposal container 56 from be-
coming overfilled. The cooking liquid that is filtered
through the filtering mechanism 60 can be reused in the
device, and such filtering of the cooking liquid operates
to extend the duration during which the same cooking
liquid can be used without replacement.
[0123] In an example, the device 21 is configured to
heat the cooking liquid contained therein by use of an
electric heating element or coil 76 (as best shown in FIG.

4). In an example, a very efficient electric immersion heat-
er, in the form of the heat coil 76, is used to bring the
cooking liquid to a desired cooking temperature in mini-
mum amount of time while simultaneously conserving
electricity. This same heater can conveniently be un-
plugged and removed from the cooking vessel 24 to fa-
cilitate cleaning. Thereby, avoiding any potential damage
or safety issue that may exist by exposing any electrical
components to water during cleaning of the device.
[0124] Power can be supplied to the device by conven-
tional household AC electricity via a conventional house-
hold electrical outlet. In a preferred reference example,
power is supplied into the device through the use of a
plug 62 that is magnetically coupled to the device. The
use of such a magnetically coupled plug 62 is desired for
the purpose of permitting an easy release of the power
supply cord from the device should the power supply cord
be pulled. This feature provides an additional level of
safety from the device unit being inadvertently moved or
tipped due to an unintentionally stumbling or pulling on
the cord.
[0125] The above-described and illustrated first refer-
ence example cooking device has been described for
cooking foods using a cooking liquid. Cooking liquids
useful with the device are understood to be cooking oil
and water. Thus, it is to be understood the device can be
operated using either cooking oil or water using all of the
same mechanisms described above to provide the same
advantages noted above.
[0126] In an example, the device can be configured
having an internal venting system that is engineered to
reduce the possibility of foam overflowing from the cook-
ing vessel 24. The venting system is operates to convert
any cooking liquid foam formed in the device back into
liquid cooking oil, and is provided in the form of a skirt 66
that extends downwardly a distance from an inside sur-
face of the lid 20 and that is sized and configured to fit
concentrically within the food support vessel 26 when the
lid is in a closed position. The lid skirt 66 is basically a
wall structure that extends a predetermined depth within
food support vessel and that forms an annular space ther-
ebetween. In an example, the annular space is sufficient
to allow for the free flow of cooking liquid therebetween.
[0127] The lid skirt 66 includes a plurality if vent holes
68 disposed therethough and that are provided adjacent
a top potion of the skirt where it meets the lid. Any foam
that is formed in the device during the cooking process
is forced by cooking pressure through the annular space
between the skirt 66 and the food support vessel 26 wall,
and optionally also through lid skirt vent holes 68, and
this operation operates to convert the foam back to liquid
that is channeled back into the device.
[0128] As best shown in FIG. 5, in an example, the
outer housing 22, cooking vessel 24, and food support
vessel 26 are all configured having an inclined structure
that is tilted towards a front of the device 21, and thus
that is inclined towards the user. Such an inclined con-
figuration is desired for the purpose of aiding the user in
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placing foods into and removing foods from the device.
The inclined configuration of the outer housing 22, the
cooking vessel 24, and the food support vessel 26 also
makes the device easy to look into, without having to
stand up directly over the device, thereby enabling a
viewer to more easily view the food article being cooked.
[0129] To further facilitate this ease-of-viewing feature,
the lid 20 is constructed comprising a large transparent
window 70, which can be made from glass or plastic or
the like.
[0130] In an example, the lid is configured to help pre-
vent steam buildup on the inside surface of the lid glass
through the inclined orientation of the lid on the device,
and thus help a user to view the food being cooked. Ad-
ditionally, the inclined placement of the lid and its window,
by facing the user more directly than a horizontal window,
also facilitates a user looking into cooking vessel 24 to
view the food being cooked. In an example, the glass
window 70 occupies about 80 percent of the lid upper
surface, thereby also operating to provide an improved
level of food viewing within the device.
[0131] In an example, a thermostat 80 is attached to
the outside bottom surface of the cooking vessel 24, and
its placement there may operate to facilitate cleaning of
the cooking vessel as well as provide inexpensive man-
ufacture. The thermostat 80 may be set at the factory for
a fixed temperature or may be user adjustable. A thermal
fuse 82 may also be attached to the exterior of the cooking
vessel 24 to simplify manufacture and enhance safety.
[0132] As best shown in FIG. 1, the device may be
constructed having handles 84 located on sides of the
outer housing 22, to assist the user in conveniently and
safely moving the device 21.
[0133] If desired, the internal parts of the device, such
as the cooking vessel 24 and foods support vessel 26,
can be formed having a nonstick coating for the purpose
of facilitating cleaning and to prevent the food articles
from adhering thereto.
[0134] Each of the reference examples described
herein has the potential to deep fat fry, or steam, or roast,
or heat foods. They may also function as a roaster, similar
to those made today by the company Nesco, with virtually
all of the advantages that company’s product line offers.
This includes not only roasting and cooking solid food,
including meats and vegetables, but also making soups
and other liquid foods.

Second Reference Example

[0135] FIGS. 17 and 18 illustrate an alternative or sec-
ond reference example of the cooking device 72. Some
features from the first reference example cooking device
described above and illustrated in FIGS. 1 to 13 are in-
corporated into second alternative reference example
72, and will be obvious to those knowledgeable in the art.
[0136] The second reference example cooking device
72 comprises a food support vessel 92 that is disposed
within a cooking vessel 94. As best shown in FIG. 18, in

an example, the cooking vessel 94 and/or the food sup-
port vessel 92 are configured having one end that is
slightly wider that an opposite end. In a preferred refer-
ence example, the cooking vessel and food support ves-
sel are each configured having one end slightly wider
than an opposite end to better and more efficiently ac-
commodate placement of a turkey therein. Configuring
the cooking vessel and food support vessel in this manner
helps reduce the overall size of the cooking devices, re-
duce countertop space usage, reduce storage space, re-
duce oil usage and thus oil warm-up time. In particular
cooking vessel 94 and food support vessel 92, by being
broad at one end to accommodate the turkey’s breast
when placed horizontally therein, minimizes the volume
needed for cooking. Additionally, the placement of a tur-
key horizontally within the cooking device also helps to
minimize cooking liquid usage during the cooking proc-
ess, and thus reduce cooking liquid heating times.
[0137] As illustrated in FIG. 17, the food support vessel
92 is moved within the cooking vessel between a lower
position 93 (shown in phantom) and an upper position
95 by a lift mechanism 74 that is similar to the lift mech-
anism 42 described above for the first reference example
cooking device. The lift mechanism 74 for this second
reference example includes an added track 99 that is
positioned outside of the food support vessel and that is
provided to restrict travel of the food support vessel and
its contents to low-friction vertical linear movement only,
with no side to side component. When the food support
vessel 92 is in the upper position 95, it is inclined by
gravity pulling on off-gravitational-center single pivot sup-
port 97 fixed on the side of food support vessel 92 to
allow oil to drain from the food support vessel and its food
contents.

Third Reference Example

[0138] FIGS. 19 to 36 illustrate a third reference exam-
ple cooking device 200. This third reference example
cooking device shares some of the advantages and fea-
tures of the first two reference example cooking devices
disclosed above. The third reference example cooing de-
vice 200 generally includes an outer housing 202 having
a base support 210 positioned at a closed outer housing
end. The closed base support 210 may comprise a plu-
rality of holes disposed therethrough to facilitate a con-
vective flow of air within the outer housing.
[0139] A cooking vessel or cooking liquid bucket 218
is statically disposed within a cavity of the outer housing
202 and is sized and configured to accommodate a vol-
ume of cooking liquid therein. The cooking vessel 218 is
supported by the outer housing base support 210. A food
support vessel or food holding basket 220 is disposed
within the cooking vessel 218, and an oil straining screen
220 is interposed between the food support vessel 218
and the cooking vessel. As shown in FIG. 20, the food
support vessel 218 includes an oil level viewing port 272
disposed therethrough to help the user ascertain how
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much oil is in, or needs to be added to, the cooking vessel
218.
[0140] The oil straining screen 258, which is suspend-
ed below the food support vessel 220, strains out impu-
rities in the oil, which can operate shorten its useful life.
This straining process takes place every time the food
support vessel 220 is raised from the oil. Impurities are
easily cleaned from straining screen 258 by placing it in
a dishwasher, or by washing it in a sink, or by other
means. The oil straining screen 258 may include any
appropriate filtering material. One particularly advanta-
geous reusable filtering construction comprises a stain-
less steel screen with between 15 and 50 wires per inch.
[0141] An immersion heat coil 222 is disposed within
the cooking vessel, positioned adjacent a bottom portion
of the cooking vessel, and is interposed between the bot-
tom portion of the cooking vessel 218 and the oil straining
screen 220. The immersion heat coil 222 is connected
to a control box 204. The control box 204, including the
heat coil 222, is removably attached to a portion of a rear
wall surface of the outer housing 202, positioned adjacent
the open end of the outer housing and positioned gen-
erally in a central position along the rear wall surface, via
a mounting bracket 262. A conventional multi-prong pin-
type plug and socket can be used to electrically connect
the control box 204 to the base of the cooking device,
with both the plug and the socket being rigidly mounted,
one to control box 204, and the other to the cooking de-
vice outer housing. Such plugs and sockets are common
and thus are not illustrated herein.
[0142] When the control box 204 is lifted from the outer
housing 202, the flow of electricity to the control device
and its internal electrical components is cut off by the
plug and socket arrangement described above being
consequently disconnected. The control box 204 is con-
figured so that it can be lifted clear of the outer housing
202 to allow for easier cleaning of the cooking vessel 218
without the presence of immersion heat coil 222 and any
of the other electronic components attached to and re-
moved with the control box 204. The control box is con-
structed so that most of mounting bracket 262 and the
immersion heat coil 222 are disposed within the cooking
vessel 218 when control box 204 is mounted to the outer
housing 202.
[0143] A lid 206 is disposed over the open ends of the
outer housing 202 and the cooking vessel 218. The lid
can be configured to permit opening be either unlatching
it and pivoting it rearwards, or by unlatching it and lifting
it off and away from the cooking device. In an example,
the cooking device includes a lid latch 212 that projects
from the outer housing 202 that is configured to releasibly
hold the lid in closed position, and by a rod axle 207 that
is mounted on the back of lid 206 and that engages open
hooks 209 that are part of control box 204. Engagement
of the lid rod axle 207 resting in the open hooks 209
permits the lid 206, when released from its closed posi-
tion, to be pivoted upwards away from the outer housing
open end to a stable position that is just past vertical (best

shown in FIG. 35) to facilitate loading and unloading food
from the cooking device, or for other purposes.
[0144] To enhance safety, in combination with the en-
gagement between the open hooks 209 and the rod axle
207, the lid latch 212 operate to secures the lid 206 to
the outer housing 202 and the cooking vessel 218 during
the cooking process. This lid is latched into a closed po-
sitioned in the cooking device by placing the lid over the
open end of the outer housing and cooking vessel and
passing the lid latch 212 projecting from the outer base
cover 202 through a latch opening 213 in the lid. The
latch 212 can include a spring mechanism to bias the
latch 212 into a position within the latch opening 213 that
causes the latch to interface and abut against a portion
of the lid to prevent its upward movement away from the
outer housing.
[0145] In an example, the cooking device can include
alignment pins 228 that extend from the an open end of
the outer housing 202 and that cooperate with alignment
holes 230 in the lid to assist ensuring proper positioning
of the lid over the outer housing open end to ensure de-
sired engagement of the latch within the latch opening.
The lid is placed into position over the open end of the
outer housing 202 by pulling the lid forward so that the
rod axle 207 engages the hooks 209, and the alignment
pins 228 pass though the alignment holes 230 to force
the lid forward permitting engagement of the latch within
the latch opening.
[0146] As shown in FIGS. 19 and 20, in an example,
the lid 206 is constructed comprising a primary portion
that is formed from a transparent material as noted above
for the other cooking device reference examples, and
further comprising an outer frame surrounding at least a
portion of the transparent material. In an example, at least
about 80 percent of the lid is formed from the transparent
material. In a preferred reference example, the lid com-
prises greater than about 90 percent of the transparent
material. By allowing more ambient light into the cooking
cavity, and by providing more viewing area, such lid com-
prising a large transparent portion facilitates viewing food
while is cooking, and thus helps in both gauging food
cooking progress, and also providing appetite appeal.
[0147] In an example, when the lid 206 is disposed
over the open end of the outer housing 202 in a closed
position it tilts or is inclined downwardly (moving from the
rear of the lid forward). The inclined position of the lid
can be provided by either the shape of the lid itself or by
the shape of the outer housing open end. In an example,
the outer housing open end is shaped having a front por-
tion that is shorter than a rear portion to provide the down-
wardly tilted orientation. This downwardly tilted orienta-
tion makes it easier for the user to place and remove food
articles into and out of the cooking assembly, and helps
to keep moisture from collecting on the inside of lid 206
that could otherwise operate to obscure viewing of the
food being cooked. Such downwardly tilted orientation
also enables a user to have a clearer view of the interior
of the cooking device and the cooking vessel where food
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is being cooked from a distance, i.e., without having to
stand and look directly over the cooking device.
[0148] FIGS. 21 and 22 illustrate two electrical circuits
248, 250 of a control system used with the cooking device
that can be used to control the cooking process. One of
the electrical circuits is used with a bidirectional DC mo-
tor, and the other of the electrical circuits is used with an
auto-reversing when stalled synchronous motor.
[0149] In an example, a timer 205 is disposed within
the control box and is part of the control system to control
the cooking process. Specifically, timer and the control
system are configured to raise the food from the hot cook-
ing liquid once both a predetermined preheating of the
cooking liquid and cooking of the food article has been
completed. The control system is also configured to lower
the food into the hot cooking liquid once the cooking liquid
has been preheated to a temperature preset by thermo-
stats 232 and 234. Thus, the control system operates to
cook food in a minimum amount of time by precisely start-
ing the cooking process immediately upon the cooking
liquid being hot enough to cook.
[0150] A food article disposed within the food support
vessel 220 is raised and lowered into the cooking vessel
218 by use of a lifting mechanism that is attached to the
control box. In an example, the lifting mechanism com-
prises a gear reduced bidirectional motor 236, 238 that
is mounted in the control box 204. The bidirectional motor
236, 238 bidirectionly drives a screw threaded rod 240
that projects downwardly from the motor into the control
box. The screw threaded rod 240 is threadedly engaged
with a hook 242 to cause the hook to travel up and down
by screw thread engagement with the threaded rod 240.
The hook 242 is configured having a forward face that
removably engages a bracket 246 positioned on a back-
side portion of an upper flange of the food support vessel
220 (as best shown in FIG. 25), and thereby enables
mounting of the food support vessel 220 within the cook-
ing vessel 218.
[0151] The electrical circuits 248, 250 control the cook-
ing process in the following manner. Power enters
through a power supply plug 252 and passes through
both the thermostat 232, 234 and the timer 205. A food
support vessel position sensor switch 254, 256 is provid-
ed in the form of a snap-action toggle switch that switches
when the food support vessel 220 is either at its lower-
most or uppermost positions.
[0152] Circuits 248, 250 start with the food support ves-
sel 220 in its uppermost position as detected by the bas-
ket position sensor switches 254, 256. Once the cooking
liquid has reached the desired cooking temperature, ther-
mostat 232, 234 switches and causes the food support
vessel 220 and the food article disposed therein to lower
until it reaches its lowermost position, at which point the
basket position sensor switches 254, 256 change their
switching position. Cooking continues until the count-
down timer 205 reaches the user preset time and then
turns off. This causes motor 236, 238 to raise the food
support vessel 220 until it reaches its uppermost position

and the basket position sensor switches 254, 256 again
switches.
[0153] A feature of this cooking device is that the con-
trol system and the lift mechanism allows automated
cooking of a food article even when the user is not
present. In operation, the user simply, in sequence: pours
in the appropriate amount of cooking liquid oil into the
cooking vessel 218; mounts the food support vessel 220
to the hook 242; inserts the food article to be cooked into
the food holding vessel 220; closes the lid 206; sets the
timer 205 for the combined oil warm-up and cooking time;
and may then walk away with only minimal need for pe-
riodic checking to be sure everything is functioning nor-
mally. Once cooking is complete, the food is automati-
cally lifted under control of circuits 248, 250, and without
need for user interface, from the cooking oil, and is
drained of oil. After oil draining, the food is ready to be
removed from the cooking device and served.
[0154] This automated cooking system is much safer
and more user friendly than systems that require the user
to manually lower food into the cooking liquid, at least
because it does not depend on the user slowly lowering
the food into the hot cooking oil while using only imprecise
muscle power, and because the user need not be present
adjacent to the unit when food is lowered into, or is re-
moved from, the hot cooking liquid. Also, the lid may be
closed when the food is lowered into the oil, thus provid-
ing yet one more level of safety.
[0155] FIGS. 26 and 27 illustrate how the food support
vessel 220 may be configured to automatically tilt when
placed into its raised position (shown in FIG. 27) by action
of the food support vessel 220 pivoting under gravity on
an off-center connection between the hook 242 and the
bracket 246. When configured to provide such tilting op-
eration, the tilting movement of the food support vessel
220 can be constrained or limited by action of the food
support vessel contacting an adjacent side wall of the
cooking vessel 218. Tilting of the food support vessel 220
helps to facilitate draining of oil from a cooked food article
container therein such as a turkey or a chicken.
[0156] FIGS. 23, 24, and 28 illustrates how the basket
position sensor switch 254, 256 operates. The hook 242
that threadedly engages the threaded rod 240 moves up
and down under power from the bidirectional gear re-
duced motor 236, 238. The hook 242 passes through a
slot 264 that extends vertically within a mounting bracket
262 of the control box. The hook 242 also passes through
a slot 266 that is disposed through a slide plate 260. In
an example, the slide plate 260 is movably interposed
between the mounting plate 262 and the threaded rod
240 and hook assembly. The slide plate slot 266 is sized
having a vertical slot length that is slightly less than that
of the vertical excursion of hook 242, thereby causing
causes the slide plate 260 to rise to with the hook a pre-
determined amount to a raised position when the hook
242 reaches its upper position (as shown in FIG. 23).
This also causes slide plate 260 to fall to a lower position
when the hook 242 reaches its lower position (as shown
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in FIG. 24).
[0157] The slide plate 260 includes an elongated
switch lever that extends outwardly therefrom and that
is configured to engage a toggle actuator 270 of switch
254, 256. In an example, elongated switch lever includes
a hole 268 disposed therethrough that is sized to accom-
modate placement of the toggle actuator 270 therein.
Configured in this manner, the upward and downward
movement of the slide plate 260, caused by hook 242
hitting the top and bottom of slide plate slot 266 when
moving to its upper and lower positions, causes switch
254, 256 to change its actuating position. In an example,
the switch lever hole 268 is elongated vertically to allow
space for the toggle actuator 270 to snap cleanly when
changing its actuating position.
[0158] As shown in FIG. 30, the third reference exam-
ple cooking device may also include a drain hose 274
with plug at its end 276, that is attached to the outer hous-
ing 202 and that functions in a manner similar to the flex-
ible hose described above for the first reference example
cooking device. In an example, the plug 276 is retained
on the end of drainage hose 274 by a plug retainer 278
which secures the plug it to the end of hose 274 even
when the plug 276 is removed from its plugged position.
[0159] FIGS. 37 and 38 illustrate the contrast in space
efficiency between using food article containers, e.g.,
food support vessels, having a cylindrical cross section
or circular plan view (shown in FIG. 37) versus a rectan-
gular cross section or rectangular plan view (shown in
FIG. 38) for cooking a poultry food product 300 in a hor-
izontal position. A best efficiency for a food article food
container having a rectangular plan design has been
found where the ratio between length 304 and width 302
is between about 1.1 to 1.5. The improved space effi-
ciency presented using such a rectangular food article
container means that less oil may be used for cooking
food, and that a cooking device comprising such food
article container may take up less countertop space. The
use of radiused corners 307 in such food article container
further improve this efficient use of space. Best results
are provided when the food article container for cooking
poultry foods is rectangular as noted above, and has ra-
diused corners 307 that are sized more than about 10%
of the length 304. The above description of improved
efficiencies that are gained by using a non-cylindrical
food article container is understood to apply to all refer-
ence examples of the cooking device.

Fourth Reference Example

[0160] FIGS. 41 to 57 illustrate a fourth reference ex-
ample food cooking device 301 generally comprising an
outer housing 316 and a lid 306 that is movably position
over a open end of the outer housing. FIGS. 39, 40, and
41 show forward perspective views of the cooking device
301 with the lid 306 in different positions. In FIG. 39, the
device 301 is shown with the lid 306 in an inverted position
to minimize the space needed for storage. In FIG. 40,

the device 301 is shown with the lid in a raised position
for loading and unloading foods. In FIG. 41, the lid is
shown in a closed position for cooking a food article. The
lid 306 may also be removed completely at any time, by
simply unlatching and lifting it away from the outer hous-
ing 316.
[0161] The lid 306 is specially constructed having a
wall section that projects outwardly a distance from a lip
that extends around a peripheral edge of the lid and that
is configured to contact the open end of the outer housing
316. The wall section extends to a closed end of the lid
that forms the top portion of the lid when the lid is placed
in a closed position on the cooking device. Accordingly,
the lid is configured having a concave inside surface de-
fined by the wall section and top portion.
[0162] This lid configuration provides improved stor-
age compactness (when the lid is inverted and placed
within the cooking device as shown in FIG. 39), and pro-
vides exceptional food visibility is accomplished be-
cause. In an example, it is desired that the lid wall section
extend a vertical depth that is greater than about 20 per-
cent of the width of the lid as measured from right to left
across the front portion of the lid. As noted above, the lid
306 may be inverted and placed inside of the cooking
device for compact storage. In an example, the cooking
device of this fourth reference example is designed to be
efficient in storage by having over about 70% of the lid
306 store inside of the cooking device.
[0163] The lid 306 may be made of transparent mate-
rial, such as those materials described above for the lid
of the other cooking device reference examples. The use
of such transparent material, in combination with the un-
usually large area of lid 306 due to its concave shape,
operates to facilitate viewing food while the food article
is cooking, both because it allows more light into the food
cooking vessel or compartment 326, and because it al-
lows more viewing area to observe the food article dis-
posed therein. The enhanced ability to view the food ar-
ticle being cooked has advantages of both creating ap-
petite appeal, and helping in gauging food cooking
progress.
[0164] The lid 306 may be constructed in many differ-
ent ways well known in the art. In an example, the lid can
be formed by injection molding from a plastic material,
such as polypropylene plastic, as a single piece. Such
lid construction would be both inexpensive to manufac-
ture and very durable.
[0165] The lid 306 may be securely latched to the cook-
ing device during the food cooking process through the
engagement of a latch 314 extending from the outer
housing and a latch opening 336 that is disposed within
a lid lift handle 358 extending outwardly away from a
forward portion of the lid lip. The latch 314 can be spring
biased to provide a releasable latching attachment with
the latch opening when the lid is lowered down onto the
outer housing open end.
[0166] The lid 306 rests upon an upper portion 346 of
the outer housing 316 (as shown in FIGS. 51A, 51B, and
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52), which may be constructed of the same types of ma-
terials described above for the other reference examples
of the cooking device, such as plastic or other tempera-
ture limited material.
[0167] A cooking vessel or bucket 350 is disposed with-
in an inner cavity of the outer housing 316 and is sized
and configured to accommodate a volume of cooking flu-
id therein. As best shown in FIG. 53, the outer housing
316 is sized and shaped to fit over and cover a portion
of the cooking vessel 350. The cooking vessel 350 is
covered along its upper region by the outer housing 316,
and is covered along its lower region and is supported
by an outer housing base 424. Thus, the outer housing
of this fourth reference example cooking device is pro-
vided as a two part assembly.
[0168] A pliable heat resistant gasket 366 is interposed
between an outwardly flanged edge 368 of the cooking
vessel 350 and an inwardly flanged edge of the outer
housing 346 to protect and insulate the outer housing
therefrom. Insulating connectors, such as stainless steel
screws or the like may be used connect the outer housing
346 to the cooking vessel 350, wherein such connectors
extend through the pliable heat resistant gasket 366.
[0169] As best shown in FIGS. 51A, 51B, and 52, the
pliable heat resistant gasket 366 wraps over both the
inner and outer perimeters of the cooking vessel flanged
edge 368. Where the gasket 366 wraps over the inner
perimeter of the flanged edge 368, it spaces the lid 306
away from, and thermally insulates it from, the cooking
vessel 350 when lid 306 is in a closed position closed.
The gasket 366 also operates to provide a seal between
the lid 306 and the cooking vessel 350. If desired, this
seal can be enhanced by ribs or the use of other surface
features extending from the inner perimeter of pliable
heat resistant gasket 366. Wrapping the exterior perim-
eter of pliable heat resistant gasket 366 around, over,
and back again in a "C" shape over the outer perimeter
of the cooking vessel flanged end 368 (as shown in FIGS.
51A and 51B) helps to lock the gasket 366 into place.
[0170] As best shown in FIGS. 50 and 53, an external
heating element 352 is affixed to a bottom portion of the
cooking vessel 350. Positioning the heating element 352
outside of bucket 350 is both less expensive to manu-
facture and easier to clean than a heater placed within
bucket 350. The heating element can be of the same type
described above for the first cooking device reference
example. In addition to the heating element, a thermostat
412 and a thermal fuse 420 are also connected with the
bottom of the cooking vessel. The thermostat 412 may
actually be a single preset thermostat, can be two or more
switch controlled preset thermostats, or can be a user
adjustable thermostat. The thermal fuse 420 cuts power
going to the cooking device in the event of unacceptable
heat within the reference example.
[0171] A support 422 can be used to connect between
the bottom of the cooking vessel 350 and an inside sur-
face of the outer housing base portion 424. The support
is provided to help distribute the weight of cooking vessel

and its contents directly to the outer housing base 424
of the cooking device where the support feet are (see
FIG. 49).
[0172] FIGS. 51A and 51B illustrate respective details
330 and 332 taken from FIG. 52 that best show the man-
ner in which the lid is attached to the outer housing. FIG.
51A illustrates the releasable attachment that is formed
between the lid and the outer housing along a forward
portion of the lid, wherein the latch 314 projecting from
the outer housing engages the latch opening 336 in the
lip handle. FIG. 51B illustrates the attachment between
a rear portion of the lid and the outer housing, that is
provided by the mechanism of a rear rib 334 projecting
outwardly from a rearward portion of the lid and sliding
under a lower portion of a lifting mechanism enclosure
432. The lid 306 may be separated from the outer housing
lower body 316 by pulling actuator lever 318 of latch 314
forward 320 and lifting lid 306 upward 322 (FIGS. 51A,
51B, and 52).
[0173] FIG. 53 illustrates all of the elements of the
fourth reference examplecooking device. The lid is
shown with the central lid handle 358 extending outward-
ly a distance from a forward portion of the lid lip or rim
360. The central handle 358 allows a user to both pull
actuator lever 318 that is attached to an end of the latch,
and simultaneously lift the central handle 358 rearwards
324 with one hand, in this manner enabling the user to
release the lid from a locked down position and move the
lid away from the cooking device opening.
[0174] FIG. 57 illustrates an alternate reference exam-
ple of the lid 306 comprising lid handles 354 and 356 that
extend outwardly a distance from the forward right and
left corners respectively of the lid rim 360. Locating the
handles on the sides of the lid in this alternative reference
example prevents the user from having to place their
hands or arms directly above cooking cavity 362 when
lid 306 is opened.
[0175] As shown in FIG. 57, the lid of this reference
example comprises a biasing means 364, e.g., provided
in the form of a spring member or the like, molded into
the lid rim 360 and that is configured and positioned to
rest against an upper horizontal flange of the outer hous-
ing 316. The spring member operates to impose a desired
biasing force between the lid and the outer housing to
bias the lid 306 open a short distance and uncouple latch
314 from rim 360, when latch actuator lever 318 is pulled
forward in a forward direction to release it from the latch
opening 336. The lid 306, after becoming unlatched, may
then be lifted upwardly and rearwardly 324 (as best
shown in FIG. 44) with one hand or two hands gripping
the lid lifting handles 354 and/or 356. This allows the
alternate reference example of lid 306 to be unlatched
and lifted with only one hand.
[0176] FIG. 42 illustrates a rear right perspective view
of the fourth reference example cooking device 301. In
an example, the cooking device comprises a lid that is
configured to cooperate with a portion of the cooking de-
vice to facilitate moving or rotating the lid upwardly and
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rearwardly from a closed to an open position. In an ex-
ample, the lid 306 is constructed having a pivot rib 308
that extends a predetermined distance from a rearward
facing outside surface of the lid wall section. The pivot
rib 308 extends horizontally a distance therealong and
is sized and positioned to cooperate with a pivot groove
or trough 310 that is positioned along a top surface of a
control box 312 mounted to a rearward portion of the
outer housing 316. The pivot rib 308 is sized and config-
ured to fit within the pivot groove 310 when the lid is
rotated back into an open position to facilitate movement
and placement of the lid thereon when the lid is placed
into an open position. Alternatively, the lid can configured
comprising a pivot groove and the control box can be
configured comprising a pivot rib, for the purpose of per-
mitting the same type of cooperative engagement de-
scribed above.
[0177] Configured in this manner, the lid 306 may be
placed in its open position (as shown in FIGS. 40 and
44) by unlatching it from the outer housing 316 as de-
scribed above, and tilting it rearwardly 324 (as shown in
FIG. 52). During this translational movement of the lid,
the pivot rib 308 is disposed within and engages the pivot
groove 310, and the cooperation of these two features
operate to provide a pivot axis for the lid 306 when it is
being tilted rearwardly 324. After the lid is moved rear-
wardly in this fashion, the cooperation of the pivot rib and
pivot grove also operates to locate the lid 306 in a stable
position on top of control box 312 (as best shown in FIGS.
40, 44, and 52).
[0178] As best shown in FIG. 57, the cooking device
301 includes an odor filter assembly that is attached
thereto. In such example, the odor filter assembly 328 is
provided in the form of a filter box 338 that is removably
attached to an inside surface of the lid 306. A filter media
340 is disposed within the filter box 338 and can be made
from one of any of variety of different filtering materials,
including, alone or in combination: metal mesh, nonwo-
ven materials such as nonwoven polyester or metal, wo-
ven material, activated charcoal, or other known filtering
materials for: condensing grease and oils, and/or for fil-
tering odors and/or gaseous and/or particulate matter.
[0179] In an example, the filter box 338 removably
snaps to the interior of lid 306 and is positioned adjacent
a section of the lid that includes a plurality of exit openings
342 disposed therethrough to facilitate the passage of
air from the cooking device. In an example, the exit open-
ings 342 are disposed through a wall section of the lid,
thereby allowing for the passages of cooking exhaust,
steam and/or hot air from the side of the lid 306 where
its will not damage countertop splash or get caught be-
tween the splash and the over-counter cabinets. Such
side exhausting arrangement has advantages over many
current countertop deep fat fryers that exhaust damaging
steam and hot air upward towards and against over-
counter cabinets. Additionally, the cooking odor filter 328
operates in combination with the pliable heat resistant
gasket 366, and lid 306 latching to lower body 316 during

the cooking process to helps to prevent the unwanted
escape of cooking orders and directed then through the
odor filter, to thereby help control and prevent such un-
filtered cooking orders from contaminating room air.
[0180] Sections 343, 344, and 345 of the cooking de-
vice set forth in FIGS. 39, 40, and 41 are more fully illus-
trated in respective FIGS. 43, 44, and 45. FIGS. 44 to 46
illustrate the cooking device comprising a food article dis-
posed therein as represented by ellipse 444. FIG. 44
shows the position of the food article after it has been
loaded into the device and onto a food support vessel
376 for cooking. FIG. 45 shows the position of the food
article after the lid has been lowered from its open posi-
tion to a closed position onto the outer housing, and while
the food support vessel 376 is maintained in a raised
position. In this operative position, the lid is latched closed
so that during the cooking process it operates to create
a safety barrier to protect users of the device from pos-
sible splattering of hot cooking liquid. The closed lid may
also help prevent rapid egress of cooking liquid in the
event the device is accidentally tipped over of falls off of
a supporting substrate surface such as a countertop. FIG.
46 shows the position of the food article 44 within the
device when the food support vessel 376 has been low-
ered into a cooking position.
[0181] The food support vessel 176 is sized and con-
figured to be removably disposed within the cooking
bucket 350. In an example, the food support vessel 376
is provided in the form of a planar member that, unlike
the other described cooking device reference examples,
does not include a surrounding wall structure. In a pre-
ferred reference example, the food support vessel 376
is configured having a plurality if openings disposed
therethrough to permit for the passage of cooking liquid
during both cooking and after cooking to facilitate cooking
oil draining from the food article.
[0182] In an example, the food support vessel 376 in-
cludes a number of channels extending along the surface
to further facilitate the draining of cooking fluid away from
the food article when raised above the cooking fluid. Such
channels can be configured having an inclined or angled
orientation to further facilitate the passage of cooking flu-
id away from the food article. In a preferred reference
example, the channels are configured having an orien-
tation that is angled rearwardly towards a rearward por-
tion of the cooking device so that the cooking fluid that
drains from the food support vessel is channeled in a
direction away from the front of the cooking device and
the user.
[0183] As shown in FIG. 53, an oil filter screen 434 may
be positioned to rest upon the food support vessel 376
to filter used oil when the food support vessel 376 is
raised, thereby helping to extend the useful cooking life
of the oil. A fine mesh screen, as described earlier, or
other filtering material, may be used. The oil filter screen
434 may be easily removed from the device for easy
cleaning, such as in the dishwasher, or for other reasons,
simply by lifting it off from food support platform 376. In

49 50 



EP 2 627 224 B1

27

5

10

15

20

25

30

35

40

45

50

55

an example, the oil filter screen is sized and configured
to fit within the cooking device in close proximity to the
walls of the cooking vessel 350.
[0184] In an example, the food support vessel 376 is
detachably coupled to a food support vessel lifting mech-
anism 378 that is constructed to raise 380 and lower 382
platform 376 (as shown in FIGS. 47 and 48). The lifting
mechanism 378 comprises a coupling bracket 384 that
couples through hooks 388, 390 and 392 to a backplate
442 attached to a rearside portion of the platform 376.
The coupling bracket 384 is slidably disposed within a
track member 386 that is configured to enable vertical
movement of the coupling bracket up 380 and down 382
along the track member. In example, the track member
includes a "C" shaped channel that is sized to slidably
retain the coupling bracket therein.
[0185] A lifting member 394 is disposed within a portion
of the track member 386 and is attached to the coupling
member to cause the coupling member upward and
downward movement. In an example, the lifting member
394 is provided in the form of a flexible lifting tape 394.
The flexible lifting tape 394 is coupled to a spool 374 that
is rotatably mounted to the track member. The spool 374
is driven clockwise 396 and counterclockwise 398 by a
gear reduction member 372, which in turn is powered by
a reversing motor 370 (as best shown in FIGS. 47 and
48). The flexible lifting tape 394 may be fabricated from
a those materials capable of providing a sufficient degree
of tensile strength and being rolled and unrolled, such as
a coiled metallic material similar to that used for a tape
measure and the like.
[0186] FIG. 57 illustrates an alternative lifting mecha-
nism where the flexible lifting tape 394 has been replaced
by a cable lift member 400 that is wound on a cable spool
402 and that is held against the cable spool 402 by a
cable guard 404. In an example, the cable lift member is
provided in the form of a stainless steel cable, e.g., similar
to cable found on many bicycle handbrake systems or
the like. The cable 400 is connected to single cable hook
member 438, which in turn is removably hooked to the
food support vessel backplate 442. The single cable hook
member 438 rides up and down in the track member 386
in the manner described above.
[0187] The food support vessel 376 includes a channel
in its rearward facing surface, e.g., disposed along the
backplate 384, that engages both sides of track member
386 so as to provide a stabilizing effect, thereby elimi-
nating the need for any additional connection to the lifting
mechanism.
[0188] The lifting mechanism according to either ref-
erence example includes a cam 406 that is coaxial and
integral with the spool 374. The cam includes two
cammed surfaces that cause an upper food support ves-
sel sensor switch 408 to turn off only when the food sup-
port vessel 376 reaches its uppermost position (as shown
in FIG. 44), and that cause a lower food support vessel
sensor switch 410 to turn off only when food support ves-
sel 376 reaches its lowermost position (as shown in FIG.

46). In an example, the sensor switches 408 and 410 are
mounted on the track member 386. In an example, the
cam 406 can operate reliably because less than one full
turn of spool 374 is required to fully raise or fully lower
food support vessel 376, thus, in such example the spool
374 is sized having a circumference that is sized greater
than the vertical distance traveled by the food support
vessel 376. An enclosure 432 is disposed over, sur-
rounds and protects an upper portion of food support
vessel lifting mechanism 378.
[0189] FIG. 56 illustrates a control circuit useful for op-
erating the cooking device of this fourth reference exam-
ple in the following manner. In operation, a user places
the cooking liquid into the cooking vessel 350, and places
the food article to be cooked onto the food support vessel
376, before closing the lid 306 and setting a timer 414
that is configured with combined cooking fluid warm up
and cooking times.
[0190] The outside heater 352 is activated, and the
food support vessel 376 remains in its uppermost position
(as shown in FIG. 44) until the thermostat 412 senses
that the desired cooking liquid temperature has been
reached. Once the cooking liquid temperature has been
reached, the thermostat 412 is triggered to activate the
motor 370 to lower 382 the food support vessel 376 to
its lowermost position (as shown in FIG. 46) where it re-
mains until the timer 414 reaches its user preset time.
Once the preset time has been reached, the timer is
turned off, causing activation of the motor 370 to raise
380 the food support vessel 376 to its uppermost limit
(as shown in FIG. 44) where the food article is allowed
to drain of liquids before being removed from the device
and served.
[0191] The cooking device includes a user operable
heater only switch 416 that is mounted with the timer 414
on the outer housing. The heater only switch, when on,
only operates the outside heater 353 and does not op-
erate the food support vessel lifting mechanism, thus
maintains food article within the cooking device in an up-
permost position to permit the food article to be steamed,
roasted, or otherwise cooked without being automatically
lowered on the food support vessel. For user conven-
ience, the heater only switch 416 still allows for cooking
control by timer 414 of the outside heater 352. Addition-
ally, in the heat only mode of operation, foods may be
cooked within the cooking vessel 350 without the use of
food support vessel simply by removing the food support
vessel 376 therefrom.
[0192] The cooking device includes a user interface
enclosure 428. In an example, the user interface enclo-
sure 428 is attached to a front portion of the outer housing,
and more specifically, is mounted to a front portion of the
base portion of the outer housing. The user interface en-
closure is configured to accommodate an indicator light
418, the heater only switch 416, and the timer 414. In an
example, the enclosure includes an upwardly angled
faceplate that present each of the above-noted control
elements in a manner that permits easy user control.
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Likewise, placement of the enclosure 428 on the outer
housing base portion makes use of all controls and view-
ing of all indicators easier for a user. The foreword upward
angled face of enclosure 428 also catches more ambient
light, which further increases the visibility of the controls
and indicators.
[0193] The indicator light 418 notifies the user any time
the timer 414 is turned on. As noted above, the heat only
switch 416 allows the user to turn off the food lifting mech-
anism and use the reference example with food support
vessel 376 in its raised position, or use the cooking device
without use of the food support vessel 376.
[0194] As shown in FIGS. 50 and 52, the fourth refer-
ence example cooking device 301 is also constructed
comprising a drain hose 426, which is configured similarly
to the above- described cooking device reference exam-
ple, to facilitate draining the cooking vessel 350.
[0195] FIGS. 54 and 55 illustrate an alternative fourth
reference example cooking device that is configured to
use a manual method, rather than an electrically-pow-
ered motor, to raising and lowering the food support ves-
sel. Such alternative reference example comprises a
hand grip knob 430 that is disposed adjacent the outer
housing and that is connected to the lifting member 394
to permit the raising and lowering of the food support
vessel by turning the knob in opposite directions. FIG.
55 illustrates the hand-powered lift mechanism with a
hand-lift mechanism cover 436, and the lid 306 removed.
[0196] Each of the cooking device reference examples
described above and illustrated in the various figures,
depending on the scale at which it is produced, may have
the potential to cook both small and large foods, ranging
from a few ounces of French fries, to over a 20 pound
turkey. Where the cooking device is specifically con-
structed to accommodate the cooking of larger types of
food articles, wire baskets or other similar devices may
be used in conjunction with the cooking device to facilitate
cooking smaller foods. Such devices are well known in
the art and hence are not illustrated herein. Such devices
may also help in steaming, roasting, boiling, or otherwise
cooking food articles in the cooking device.
[0197] Any and all of the cooking device reference ex-
amples described above and illustrated in the accompa-
nying figures may be constructed in any practical scale.
However, it has been found advantageous to make the
height of such cooking devices with a lid on in the range
of from about 141/2 to 16 inches tall overall. This allows
enough internal space within the cooking device to cook
a 15 to 20 pound turkey and also provides sufficient clear-
ance so that each cooking device reference example can
sit on a standard countertop and clear over- countertop
cabinets.
[0198] Also it has been found practical for reasons of
food cooking capacity and in- kitchen standard counter-
top space usage, to make each cooking device reference
example in the range of from about 141/4 to 17 inches
wide (as measured left to right across the front of the
cooking device), and from between about 11 to 151/4

inches deep.
[0199] Materials and method used for constructing
cooking device reference examples may imitate those
used by many of today’s home use deep fat fryers. As
an example, and not by way of any limitation, the outer
housing can be formed from such materials as plastic,
such as polypropylene or ABS. Alternatively, the cooking
device outer housing may be constructed from metal,
such as painted mild steel or aluminum, or may be con-
structed from a combination of metals and plastic.
[0200] The cooking device cooking vessel or cooking
bucket can be formed from such materials as deep drawn
aluminum or mild steel, and might be anodized, or coated
with an easy-to-clean nonstick surface.
[0201] What have been described herein are several
examples of cooking devices constructed in accordance
with principles of the invention. Those knowledgeable in
the art will readily understand that many other cooking
device reference examples not specifically described
herein may employ the present invention. It is for this
reason that the protections afforded by this document
shall be limited only by the scope of claims contained
herein and their legal equivalents.

Fifth Reference Example

[0202] Referring to FIGS. 58 through 61, the exemplary
reference example shown offers economies in manufac-
ture, as well as user safety, design/engineering simplic-
ity, and ease of cleaning and operation.
[0203] The exemplary reference example includes
two-piece outer enclosure 502, 504 comprising tubular
shaped upper outer enclosure 502 attached to the upper
rim of open top box shaped lower outer enclosure 504.
Lower outer enclosure 504 includes in its forward right
portion control box 522 which contains reference exam-
ple controls.
[0204] Outer enclosure 502, 504, which generally re-
sembles an open top box, contains within it open top box
shaped cooking vessel 506 which has vertically movable
food support 508 removeably located within it.
[0205] An air gap between outer enclosure 502 504
and cooking vessel 506 helps reduce outer enclosure
temperatures for user and countertop safety. An air gap,
formed by feet on the bottom of outer enclosure 504, and
formed between the bottom of outer enclosure 504 and
the countertop on which it rests, also reduces potential
damage to countertops from heat.
[0206] Cooking liquid within vessel 506 is heated by
an external heater attached on the bottom of cooking
vessel 506 similar to those shown in earlier exemplary
reference examples contained herein (see FIGS. 50 and
53).
[0207] Right handle bracket 510 and the left handle
bracket 512 provide means for manually lifting and low-
ering food support platform 514 within cooking vessel
506. Grips 518 and 520 are at the ends of right handle
bracket 510 and left handle bracket 512 respectively to
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provide manual gripping locations and to reduce heat at
those locations.
[0208] Right handle bracket 510 and the left handle
bracket 512 removeably attach to the right and left sides
respectively of food support platform 514, as shown in
FIG. 61, to make movable food support 508 more com-
pact and/or less bulky, as an example during shipment,
cleaning, and/or storage. The attachment of brackets 510
and 512 to food support platform 514 may be made, as
an example, by threaded studs welded to platform 514
passing through holes in brackets 510 and 512 and being
capped on the threaded stud ends with wing nuts.
[0209] Spaced along the length of both right handle
bracket 510 and left handle bracket 512 are holes 524
which engage protrusions 526 and 528 located on the
interior upper rim of upper outer enclosure 502. This in
turn, by pushing grips 518 and 520 towards each other
provides manually controlled engagement at various ver-
tical levels for movable food support 508.
[0210] Holes 524 are located to provide: a low cooking
position; an intermediate raised position where food can
be raised out of hot cooking oil and yet not touch lid 516
when closed; and a fully raised position where food sup-
port 508 is raised to its fullest extent for food insertion
and removal. This versatility enhances the ease-of-use
of the exemplary reference example.
[0211] Similar to earlier exemplary reference exam-
ples described herein (see FIGS. 51A, 51B, and 52), lid
516 may be latched in its down position to cap cooking
vessel 506, or it may be rested in a vertical open position,
or it may be completely removed from cooking vessel
506.
[0212] Likewise similar to exemplary reference exam-
ples earlier described herein (see FIGS. 49, 50, and 53),
drainage tube 530 is flexible and attached to the bottom
of cooking vessel 506, and may be dismounted from slots
532 and used to drain cooking vessel 506
[0213] Door 534, when closed, hides all but a left-hand
section of drainage tube 530 (see FIGS. 58 and 59) and
prevents drainage tube 530 from being accidentally dis-
mounted from slots 532. Thus door 534 provides both
aesthetic features, by hiding most of drainage tube 530,
and provides safety features, by preventing drainage
tube 530 from being accidentally dismounted where it
might accidentally spill hot or cold cooking liquid.
[0214] Flexible drainage tube 530 may be translucent
or transparent. This in combination with allowing a portion
of drainage tube 530 to be visible with door 534 closed
allows drainage tube 530 to be used as an accurate in-
dicator of liquid levels within cooking vessel 506 because
the liquid level within drainage tube 530 is the same as
the liquid level within cooking vessel 506. This provides
an accurate, simple, and inexpensive liquid level gauge
for cooking vessel 506. For added safety, a removable
plug, similar to that shown in FIGS. 30, 49, 50, and 53,
may be placed on the end of drainage tube 530, however
an air hole must be present in the plug if drainage tube
530 is to be used to measure the liquid level in cooking

vessel 506.
[0215] Wiper blades 544 are located on the interior of
glass 540, and may be rotated 538, using knob 542,
which is located on the exterior of glass 540, to clear
condensation or other debris from the interior of glass
540 so that the contents of cooking vessel 506 may be
more easily viewed when condensation or other debris
is present on glass 540.
[0216] Wiper 536 has wiper blades 544 integrally con-
nect to one end of an axle which penetrates through a
hole in glass 540. Attached solidly on the other end of
the axle and located on the exterior side of glass 540, is
knob 542. Wiper blades 544 contact the interior surfaces
of glass 540 and wipe condensation and/or debris from
those surfaces when knob 542 is rotated. This device
works similar to windshield wipers on a car.
[0217] Glass 540 is forward inclined to both reduce
condensation and other debris build up on its interior dur-
ing cooking, and to help in viewing the contents of cooking
vessel 506 during the cooking process by providing a
more natural viewing angle and by allowing substantial
amounts of ambient light into the cooking area of the
exemplary reference example.
[0218] Vents 546 exit cooking exhaust forward during
the cooking process and help prevent over counter cab-
inet damage by directing cooking exhaust away from
such cabinets. Vents 546 may be backed by one or more
filters (not shown) to reduce odors and pollution exiting
from the exemplary reference example. Vents 546 are
located high and back, away from positions a user would
normally touch, thus helping to prevent user injuries from
hot cooking exhaust.
[0219] Frustum conical depressions 650 each have
holes 652 penetrating their bases to allow insertion of
long stem cooking thermometers 654 or other sensing
devices through holes 652 and thus through lid 516 with-
out opening lid 516. This advantageously allows heat
measurement of cooking liquid without having to open
lid 516. By having transparent glass 542 to view where
foods being cooked within the exemplary reference ex-
ample might be pierced to measure their temperatures,
and by using a cooking thermometer or other tempera-
ture sensing device with a rod type probe with a food
piercing tip to pass through holes 652, foods being
cooked may also be temperature measured without
opening lid 516. Not having to open the lid 516 to take
cooking liquid or food temperature measurements helps
improve both reference example usability and safety.
[0220] One example of a cooking process using the
reference example is as follows. The user partially fills
cooking vessel 506 with cooking oil using direct obser-
vation and/or viewing drainage tube 532 to fill vessel 506
to the proper level. It has been found that to deep fry a
9 pound to 25 pound turkey, 21/2 gallons to 6 gallons of
cooking oil is most advantageously used.
[0221] Either before or after this, movable food support
508 is inserted into cooking vessel 506 and raised to its
uppermost position where it is held by protrusions 526
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and 528 engaging holes 524. Here food is placed on food
support 508, food support 508 is lowered to its interme-
diate position where it is above the cooking liquid but still
low enough that lid 516 can be lowered without hitting
the food. Lid 516 is then latched down in its cooking ves-
sel 506 capping position.
[0222] Using the controls contained in control box 522,
the user turns on the heat and warms the oil to cooking
temperature. A timer or heat sensing mechanism within
control box 522 may sound an alarm to alert the user
when the oil has reached cooking temperature.
[0223] Once oil cooking temperature has been ob-
tained, using handle brackets 510 and 512, the user
presses grips 518 and 520 towards each other which
disengages holes 524 from protrusions 526 and 528 and
allows food support 508 and the food resting on it to be
lowered into the hot cooking oil where they remain until
the cooking process is complete.
[0224] Once cooking is complete, the user reverses
the above process, and raises movable food support 508
and the food on it from the hot cooking oil and latches
them in the intermediate position, away from the hot oil,
where the food can drain and cool.
[0225] After this, the user opens lid 516 and removes
the food. Oil may be drained from cooking vessel 506 by
opening door 534 and placing the dismounted end of
flexible drainage tube 530 into a storage or disposal con-
tainer and then lowering the container to below the bot-
tom of cooking vessel 506 for drainage.
[0226] Food support 508 may be removed and possibly
disassembled for cleaning in a dishwasher or sink. Non-
stick coating may be used on the exterior surfaces of
food support 508 and cooking vessel 506 to help in the
cleaning process. Lid 516 may also be washed in a dish-
washer or sink. For storage, food support 508 may be
placed back within cooking vessel 506 and lid 516 turned
upside down and nested into the top of cooking vessel
506 (analogous to the lid inversion shown in FIGS. 43
through 46).
[0227] This exemplary reference example may be con-
structed at any advantageous size and in any advanta-
geous proportions. To deep fat fry a 9 to 20 pound turkey,
the most common turkey sizes available in the United
States, it has been found that cooking vessel 506 should
be between 9 inches and 14 inches in depth, 9 inches
and 15 inches in width, and between 9 inches and 14
inches in height.
[0228] Various materials may be used to construct the
reference example including, by way of example only,
metal: such as mild steel, stainless steel, or aluminum,
each possibly coated with nonstick or plated with chro-
mium or nickel; may be used to construct cooking vessel
506 and food support 508. Plastics; such as polypropyl-
ene, polycarbonate, SAN, Melamine, Bakelite, or ABS,
may be used to construct outer enclosure 502 504 and
lid 516. Lid 516 may be constructed from translucent ma-
terials, including, by example only: polypropylene, poly-
carbonate, or SAN, to advantageously allow in more am-

bient light to cooking vessel 506 to make viewing its con-
tents easier.

Sixth Reference Example

[0229] Referring to FIGS. 62 to 69, another exemplary
reference example is illustrated.
[0230] This reference example offers: economies in
manufacture; design/engineering simplicity, safety; and
ease of use and cleaning.
[0231] Generally described, this reference example
has inner bucket shaped food support vessel 558 nested
within outer bucket shaped cooking vessel 554, with bi-
directional pump 556 moving cooking liquid between the
inner and outer bucket shaped vessels. Heater 564 is
located inside and near the bottom of outer cooking ves-
sel 554 and outside of inner food support vessel 558.
[0232] At the start of an exemplary cooking process,
inner cooking vessel 554 contains food to be cooked but
no cooking liquid, and it floats on cooking liquid 570 which
has been added by a user into outer vessel 554 either
by pouring the cooking liquid directly into outer vessel
554, or by using bidirectional pump 556, as shown in FIG.
68. The user also places one end of flexible tube 562 into
inner support vessel 558.
[0233] Once heater 564 raises the cooking liquid in out-
er cooking vessel 554 to cooking temperature as deter-
mined by a sensor, a logic mechanism triggers bidirec-
tional pump 556 to move the liquid through tube 560,
which has one end open near the floor of cooking vessel
554, into cooking vessel 554 through flexible tube 562
which has an open end user placed into the bottom of
inner food support vessel 558.
[0234] This removes most, but not all, of the hot cook-
ing liquid 570 from outer cooking vessel 554, and moves
it into food support vessel 558, where hot cooking liquid
570 partially fills vessel 554, and immerses any food 572
contained within it with hot cooking liquid 570.
[0235] This hot cooking liquid movement causes outer
cooking vessel 554 to no longer contain substantial liquid,
and causes inner food support vessel 558 to be partially
or mostly filled with cooking liquid (see FIGS. 65 and 67).
This in turn results in inner food support vessel 558 sink-
ing to near the bottom of outer cooking vessel 554 as
shown in FIGS. 65 and 67. The reduced amounts of cook-
ing liquid still left in outer cooking vessel 554 convey heat
from heater 564 to the cooking liquid contained in inner
food support vessel 558.
[0236] The amount of cooking liquid left within cooking
vessel 554 is precisely determined by how high the open
end of tube 560 is above the floor of cooking vessel 554.
Further, this height adjustment of tube 560 may be made
to be user controlled by the user simply sliding tube 560
up or down. This, by sliding tube 560 to its fullest down-
ward extent, may also help in more completely draining
cooking liquid from outer cooking vessel 554 in the cook-
ing vessel draining operation explained below.
[0237] Alternatively, the amount of cooking liquid
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moved between cooking vessel 554 and food support
vessel 558 may be controlled by a timer mechanism or
a flow measuring device.
[0238] Upon food contained in food support vessel 558
being immersed in hot cooking liquid by the aforemen-
tioned hot cooking liquid movement, cooking commenc-
es. The duration of this cooking may be determined by
a control timer. Alternatively, in combination or as a sep-
arate alternative, food temperature, as determined by a
probe inserted into the food might be used to time the
cooking process.
[0239] After the cooking process is complete, the
above process is reversed, with bidirectional pump 556
moving cooking liquid from inner food support vessel 558
into outer cooking vessel 554 through tubes 562 and 560.
This again causes inner food support vessel 558 to float
upward on liquid contained in outer cooking vessel 554
(see FIGS. 64 and 66).
[0240] Because inner food support vessel 558 no long-
er contains substantial amounts of cooking liquid, food
within it may cool and drain. The cooling and draining
time may be measured by an integrated timing mecha-
nism with an alarm. Once the food cooling and draining
is complete, food is removed and may be served.
[0241] The amount of hot cooking liquid used during
any cooking process may vary depending on the quantity
and type of food being cooked. In certain circumstances
the amount of cooking liquid present may not be sufficient
to float inner food support 558, and therefore no upward
or downward movement of food support 558 will occur
even though cooking liquid is being pumped between
outer cooking vessel 554 and inner food support vessel
558.
[0242] The removal of food from the exemplary refer-
ence example may be accomplished by removing the
food from within inner foods support vessel 558 while it
is still nested within outer cooking vessel 554, or alter-
natively, inner food support vessel 558 may be removed
from outer cooking vessel 554, possibly using bucket
handle 566 to assist, before food is removed from inner
food support vessel 558.
[0243] Bucket handle 566 is mounted to the top rim of
food support vessel 558 to help in removing it, and pos-
sibly food contained within it, from within cooking vessel
554.
[0244] As illustrated in FIG. 68, flexible tube 562 may
be removed from within cooking vessel 554 and placed
into cooking liquid container 568. Here bidirectional pump
556 may move cooking liquid either out of liquid container
568 into cooking vessel 554 to fill it in preparation for
cooking; or move cooking liquid from cooking vessel 554
into cooking liquid container 568 to empty cooking vessel
554 and either store or dispose of the cooking liquid.
[0245] Bidirectional pump 556 may comprise one or
more pumps of any suitable type. As examples; it may
be a pair of piston pumps, or a pair of diaphragm pumps,
or a peristaltic pump (as illustrated), or a gear pump, or
any other suitable pump or pumps.

[0246] The peristaltic pump illustrated has two rollers
which successively crush a resilient hose around a semi
circular track. This pump has advantages of being: self
priming, able to contain hot liquids, and bidirectional.
[0247] One or more filters may be placed between the
ends of tube 560 and flexible tube 562 to help cleanse
the cooking liquid during the pumping process and there-
fore extend the liquid’s useful life.
[0248] Control box 574, including attached devices: bi-
directional pump 556, flexible tube 562, heater 564, tube
560, controls 576, heat sensing tube 590, and control
box cover 578, are removeably attached over the over-
lapping upper right hand edges of outer cooking vessel
554 and outer enclosure 580.
[0249] Removal of control box 574 from outer cooking
vessel 554 and outer enclosure 580 is accomplished by
the user simply lifting control box 574 vertically.
[0250] Once control box 574 is separated from outer
cooking vessel 554 and outer enclosure 580, outer cook-
ing vessel 554 may be lifted and separated from outer
enclosure 580. This separation may make reference ex-
ample cleaning or other operations easier. Finger detents
582 in the upper rim of outer enclosure 580 may help in
the removal of outer cooking vessel 554 from outer en-
closure 580 by allowing room for fingertips to get under
the upper rim of cooking vessel 554.
[0251] Lid 584 may be mounted to outer enclosure 580
and outer cooking vessel 554 in a manner similar to ear-
lier reference examples described earlier herein (see
FIG. 51, and FIGS. 51a and 51b). This affords advantag-
es of: being latched closed onto outer cooking vessel
554, being opened in a near vertical position, and being
able to be fully removed.
[0252] Like the exemplary reference example direct
the above, lid 584 may contain holes similar to those
identified as 652 for use in introducing a cooking ther-
mometer into the interior of cooking vessel 554 without
having to open or remove lid 584.
[0253] Lid 584 may be constructed mostly or entirely
of transparent or translucent material to aid in viewing of
foods being cooked in the reference example and to help
in placement into foods within the reference example of
heat sensing probes introduced through holes in lid 584
which may be present and may be similar to those iden-
tified as 652 in the previous exemplary reference exam-
ple.
[0254] Alternatively, lid 584 may be constructed mostly
or entirely of opaque material.
[0255] Steam guard rib 585 extends downward from
the forward lower portion of lid 584 and helps protect the
user from hot steam when lid 584 is being raised.
[0256] Filter 586 fits within the top of lid 584 and filters
odors, grease and other pollutants from the exhausts of
the cooking operations. These exhausts exit through in-
ward facing annular vents 588 which are adjacent to, and
are surrounded by, the outer upper perimeter of lid 584.
[0257] Heat sensing tube 590 may contain thermo-
stats, thermal sensors, and/or thermal fuses any or all of
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which may be used in the control mechanism.
[0258] Handles 592, located on either side of outer en-
closure 580 may aid in transporting the reference exam-
ple.

Seventh Reference Example

[0259] FIGS. 70 to 73 show an additional exemplary
reference example. This reference example uses the ro-
tation of parallel swing arms 596 616 to raise 606 and
lower 608 a horizontal food support platform 610.
[0260] This reference example offers: economies in
manufacture; design/engineering simplicity; safety; and
ease of use and cleaning.
[0261] In the reference example, lever 594 is rigidly
attached to upper swing arm 596 along rotational axis
598 of swing arm 596.
[0262] Connecting rod 600 links to crank disk 602 in
such a manner as to pull 612 and push 614 the upper
extent of lever 594 as crank disk 602 rotates 604 and
thus pulls 612 and pushes 614 on connecting rod 600.
[0263] Crank disk 602 rotation 604 results in lever 594
being pulled 612 and pushed 614 by connecting rod 600
in such a manner as to cause swing arm 596 to rotate
on axis 598 and thus raise 606 and lower 608 food sup-
port platform 610 between respectively food support plat-
form 610’s raised food loading and unloading position
(FIG. 71) and lowered food cooking position (FIG. 72).
[0264] Lower parallel swing arm 616 rotationally con-
nects to both vertical food support members 618 which
are in turn attached to the floor of food support platforms
610, and lower parallel swing arms 616, along with upper
swing arms 596 which also rotationally connect to both
vertical support members 618, forming two parallelo-
grams which keep food support 610 horizontal while it
raises 606 and lowers 608.
[0265] Both lower swing arm 616 and upper swing arm
596 rotate at their respective bases from pivots 622 ex-
tending from food support mounting bracket 620. Food
support mounting bracket 620 is essentially an inverted
"U" in cross-section and mounts on outer enclosure 626
by straddling flange 630 which extends outward from the
upper rim of cooking vessel 624, and by simultaneously
straddling flange 628 which extends inward from the up-
per rim of outer enclosure 626 as illustrated in FIGS. 71
and 72.
[0266] Cooking vessels 624 nests inside of outer en-
closure 626, with its flange 630 resting on top of outer
enclosure 626 flange 628, but below food support mount-
ing bracket 620 which straddles both flange 630 of cook-
ing vessels 624 and flange 628 of outer enclosure 626.
[0267] Control box 632 also mounts to outer enclosure
626 by straddling flanges 628 and 630. Control box 632
contains crank disk drive motor 634 which powers crank
disk 602 to rotate 604. Control box 632 also encloses:
crank disk 602, part of connecting rod 600 as well as
reference example controls 636.
[0268] Rigidly attached to control box 632 is heating

element 644 which extends downward into cooking ves-
sel 624 when control box 632 is mounted and is straddling
flanges 628 and 630.
[0269] Control box cover 638 encloses control box 632.
[0270] Lid 640 and filter 642 are similar in construction
and function to lid 584 and filter 586 described herein for
an earlier exemplary reference example.
[0271] In operation, cooking vessel 624 is dropped into
outer enclosure 626 and rests with flange 630 on top of
flange 628. Control box 632 is then mounted over flanges
630 and 628 by dropping it in place.
[0272] Cooking liquid may then be poured into cooking
vessel 624.
[0273] Food support platform 610 is next mounted into
cooking vessels 624 by lowering it into place with food
support mounting bracket 620 straddling flanges 630 and
628 and contacting the inside of the right side wall of
cooking vessel 624 and the outside of the right side wall
of outer enclosure 626.
[0274] Food support platform 610 is then manually
raised 606 so that connecting rod 600 may be coupled
to lever 594.
[0275] Food is next placed on top of food support plat-
form 610. Lid 640 is then latched down to enclose cooking
vessel 624.
[0276] Reference example controls 636 are then acti-
vated causing heating element 644 to warm the cooking
liquid.
[0277] Once the cooking liquid has reached cooking
temperature, a heat sensor triggers reference example
controls 636 to cause crank disk motor 634 to rotate 604,
which in turn causes crank disk 602 to rotate 604 and
push 614 on connecting rod 600, which then results in
lever 594 rotating upper swing arm 596 on axis 598 which
in turn causes food support platform 610 to lower 608 to
its food cooking position (FIG. 72).
[0278] Once the food is in its food cooking position
(FIG. 72), cooking commences. Determination of cook-
ing time may be done by a timer mechanism, or by other
means such as, for example, a sensor placed within the
food.
[0279] After cooking time is complete, as determined
by time or other means, reference example controls
cause the above process to be reversed, with cranked
disk motor 634 being rotated 604 causing attached crank
disk 602 to rotate 604 thus pulling 612 connecting rod
600 which rotates lever 594 causing upper swing arm
596 to raise 606 food support platform 610 to its food
loading and unloading position (FIG. 71).
[0280] Crank disk 602 may have one or more cams on
its underside (analogous to the cam shown on FIG. 11)
which may activate sensing switches which tell reference
example controls 636 when food support platform 610 is
in its food loading and unloading position (FIG. 71), or in
its food cooking position (FIG. 72).
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Eighth Reference Example

[0281] FIGS. 74 to 88 show an additional exemplary
reference example. This reference example uses right
handle member 700 and left handle member 702 to man-
ually raise and lower food support platform 704 within
cooking vessel 714 (FIG. 89).
[0282] This reference example offers: economies in
manufacture; design/engineering simplicity; safety; and
ease of use and cleaning.
[0283] Referring in general to FIGS. 74 through 88,
and with particular attention to FIG. 80, this reference
example 706 is constructed as follows.
[0284] Lower outer enclosure 708 and upper outer en-
closure 710 couple together to form outer enclosure 712.
[0285] Cooking vessel 714 drops into, and is mounted
within, outer enclosure 712. This operation may be done
by manually lowering cooking vessel 714 into outer en-
closure 712. The tops of left handle track 722 and right
handle track 724 undercut the upper horizontal rim of
cooking vessel of 714 and provide finger holds to make
manually lower cooking vessel 714 into our enclosure
712 easier. Mounting may be done using gravity, or by
using other mechanical means such as: latches, mag-
nets, mechanical engagement mechanisms, or other
means.
[0286] After performing this assembly, heating and
control unit 716 is manually lowered toward, and is
mounted onto, forward right corner 718 of the assembly
comprised of cooking vessel 714 and outer enclosure
712. By having cooking vessel 714 easily mountable and
dismountable from our enclosure 712, cleaning and other
operations are made easier.
[0287] Heating and control unit 760 has within it con-
trols. These controls may be similar to control units de-
scribed earlier in this document for other reference ex-
amples, including those controls which lower food into
cooking liquid once the cooking liquid has reached cook-
ing temperature, and controls which lift food from cooking
liquid at a user set time 776 interval.
[0288] Heating and control unit 760 also is integrally
attached to heat coil 748. A thermostatic sensor and a
thermal fusing device are also attached to heating and
control unit 760.
[0289] Controls may include a user adjusted temper-
ature setting mechanism for controlling cooking liquid
temperature, or the reference example may use a single
factory set cooking temperature, such as 400°F cooking
oil temperature for deep fat frying.
[0290] Food support platform 704, including attached
right handle member 700, and attached left handle mem-
ber 702 may then be lowered into cooking vessel 714
and mounted (FIG. 89). During this operation, left outer
arm 734 of left handle member 702 is mounted within left
handled track 722, and right outer arm 736 of right handle
member 700 is mounted within right handle track 724
which, through arm members 734 and 736 sliding within
handle tracks 722 and 724, allows food support platform

704 to vertically move within cooking vessel 714.
[0291] Using right annular trough 742, right handle
knob 726 snaps into limited rotational engagement within
right knob mounting slot 730 which is located at the base
of right outer arm 736 (FIG. 86). Likewise, left handle
knob 728 is engaged within left knob mounting slot 732
(see FIGS. 80, 85 and 86).
[0292] Referring to FIG. 86, located on right handle
knob 726, and directly adjacent and outward of right an-
nular trough 742, are right latch spring 740 and right latch-
ing paw 738. Right latching spring 740 rotationally biases
788 right latching paw 738 into engagement with upper
right latch receptacle 744, and alternatively, with right
lower latch receptacle 746 (FIGS. 85 and 86) when right
handle member 700 is mounted within right handle track
724.
[0293] The above handle mechanism is mirror imaged
on the left side of reference example 706 (FIG. 85).
[0294] Right handle member 700 and left handle mem-
ber 702 may be detached from food support platform 704
for storage, cleaning, or other purposes. Handle mem-
bers 700 and 702 may attach to food support platform
704 using: screws and wing nuts; two flat formed tunnels
in food support platform 704 engaging by friction, snap
fit or latches the ends of handle members 700 and 702;
or other means.
[0295] Descriptions herein related to right handle
member 700 and components coupled to it also apply in
mirror image to left handle member 702 and components
coupled to it.
[0296] Food support platform 704 may be lowered into
cooking vessels 714 and secured at one of at least three
positions. The upper two of these three positions are con-
trolled by engagement between right latching paw 738,
and right upper latch receptacle 744 and right lower latch
receptacle 746. The third of these three positions is the
lowest position and is secured by food support platform
704 bottoming out above heat coil 740. As shown in FIG.
76, this lowermost position is the cooking position where
foods are fully immersed into cooking liquids.
[0297] As shown in FIG. 74, the uppermost of the three
food support platform 704 positions may be used for load-
ing and unloading food. By mounting food support plat-
form 704 high within cooking vessel 714 in this uppermost
position, food loading and unloading is simplified and
made more convenient by most of the food being ex-
posed above or near the upper rim of cooking vessel 714
where the food can be easily gripped and manipulated.
[0298] As shown in FIG. 75, the middle of these three
food support platform 704 positions allows foods to be
suspended above cooking liquid contained in cooking
vessel 714, and simultaneously allows lid 750 to be low-
ered and latched closed enclosing even the tallest foods
able to be cooked within reference example 706.
[0299] Food support platform 704 may be first lowered
into cooking vessel 714 by gripping right handle knob
726 and left handle knob 728 (FIG. 89) and lowering them
so that left outer arm 734 engages within left handled
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track 722 and right outer arm 736 engages within right
handled track 724. Knobs 726 and 728 are then further
lowered until right latching paw 738, biased by right latch
spring 740, engages right upper latch receptacle 744.
Simultaneously, this latching engagement occurs mirror
imaged on the handle mechanism on the left-hand of
reference example 706.
[0300] Lowering food support platform 704 from its up-
permost to its middle position requires turning right han-
dle knob 726 counterclockwise 752 (FIG. 85), and like-
wise, in mirror image, turning left handle knob 728. This
disengages right latching paw 738 from right upper latch
receptacles 744, and likewise with left handle knob 728,
and allows food support platform 704 to be lowered to its
middle position.
[0301] This operation is repeated to lower food support
platform 704 from its middle position to its lowermost po-
sition.
[0302] Raising food support platform 704 from its low-
ermost position to its middle position requires only grip-
ping and lifting left handle knob 728 and right handle knob
726 until food support platform 704 is in its middle posi-
tion. At this location, the right and left latching paws, bi-
ased by their respective latching springs, engage their
respective lower latch receptacles.
[0303] Similarly, raising food support platform 704 from
its middle position to its uppermost position, simply re-
peats the above process.
[0304] In all operations involving spring 740 pressure
turning of handle knobs 728 and 726, biasing these knobs
may be augmented through hand torsional pressure.
[0305] Dismounting food support platform 704 from
within cooking vessel 714 merely requires upward lift on
left handle knob 728 and right handle knob 726.
[0306] FIGS. 80 through 84 show how lid 750 attaches
to cooking vessel 714 when cooking vessel 714 is as-
sembled with outer enclosure 712.
[0307] Lid rear flange 754 includes at its back left en-
gagement slot 760 and right engagement slot 762. When
lid 750 is lowered 770 onto outer enclosure 712, as shown
in FIGS. 81 and 82, left engagement slot 760 straddles
left engagement notch 764; and right engagement slot
762 straddles right engagement notch 766.
[0308] Once lowered, lid 750 may rest in a stable open
vertical position as shown in FIG. 82 supported by the
upper portion of enclosure rear left flange 756 and the
upper portion of enclosure rear right flange 758 (FIG. 82).
[0309] From this open position lid 750 may be rotated
forward 768 to its closed position as shown in FIG. 84.
Interference between left engagement slot 760 and left
engagement notch 764, as well as interference between
right engagement slot 762 and right engagement notch
766, hold down the rear of lid 750 when lid 750 is in its
closed position (FIG. 83).
[0310] In its closed position the forward portion of the
lid 750 is held in place by the engagement between lid
latching member 772 and lid latch orifice 774 (FIG. 84).
Lid latching member 772 comprises a flat probe with a

barb undercut on its rear face. This undercut is biased
rearward 782 and latches over the rear portion of lid latch-
ing orifice 774 when lid 750 is in its closed position.
[0311] To help in opening lid 750, a spring may bias
784 the lid to lift away from its fully closed position when
lid latching member 772 is moved forward 786 and re-
leases from engagement from the rear portion of lid latch-
ing orifice 774. This spring may be located on the forward
portion of the upper horizontal rim of outer enclosure 712,
or it may be located on the portion of lid 750 directly ad-
jacent to this location. This may be a separate spring,
such as a metal leaf spring, or it may be integrally molded
into either outer enclosure 712 or into lid 750.
[0312] Such a spring biasing lid 750 makes it easier to
open lid 750 by springing it into full disengagement with
lid latching member 772 when lid latching number 772 is
pulled away from its engagement with lid latch orifice 774
[0313] The above lid coupling arrangement makes it
easy to remove lid 750 for cleaning or other purposes. It
also allows lid 750 to rest in a fully open upright position
for food loading or other purposes. Further, it allows lid
750 to be removed and inverted into cooking vessel 714
for compact storage. Finally, it allows lid 750 to be solidly
latched closed while food is being lowered into, or being
removed from, cooking liquid, and also while food is being
cooked. This is a major safety factor.
[0314] Referring to FIG. 84, left lid handle 778 and right
lid handle 780 are disposed on lid 750 at its forward left-
hand and right-hand corners respectively. This reduces
the chance a user will be burned by escaping steam when
the user opens reference example 706 during cooking.
[0315] Lid 750 may have exhaust vents, filters, as well
as other features, similar to those described earlier in this
document for lids used on other exemplary reference ex-
amples.
[0316] Outer enclosure 712 includes enclosure rear
left flange 756 and enclosure rear right flange 758 which
extend rearward from the back face of enclosure 712 and
provide support for storing reference example 706 on its
back as shown in FIG. 88. This may be particularly con-
venient in many storage situations where storage height
is limited, such as the below countertop storage illustrat-
ed in FIG. 88.
[0317] During storage, whether reference example
706 is stored on its back, its side, or upright, lid 750 may
be inverted and placed into the top of cooking vessels
714 as described for other exemplary reference exam-
ples within this document.
[0318] FIG. 77 illustrates fry pot 793 which is used to
cook smaller food articles such as, by way of example
only: French fried potatoes, fish sticks, shrimp, onions,
and other small food articles.
[0319] In reference example 706, fry pot 793 is placed
on top of food support platform 704.
[0320] Food is placed within fry pot 793, and then hot
cooking liquid is introduced into fry pot 793 through fry
pot entry 797 located in the bottom of pot 793. In refer-
ence example 706 this is done by lowering food support
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platform 704, with fry pot 793 on top of it, into hot cooking
liquid contained within cooking vessel 714, and allowing
the hot cooking liquid to fill fry pot 793 through fry pot
entry 797.
[0321] Filter 795 covers fry pot entry 797 and filters
liquid entering or leaving fry pot 793. By filtering cooking
liquid entering fry pot 793, impurities which might affect
food taste are filtered out. By filtering cooking liquid leav-
ing fry pot 793, cooking liquid useful life may be increased
as explained herein.
[0322] In reference example 706, oil is emptied from
fry pot 793 by elevating food support platform 704, and
fry pot 793 on top of it, above cooking liquid contained
within cooking vessel 714
[0323] Filter 795 may be reusable and/or disposable.
By way of example only, it may be a fine mesh stainless
steel screen. Filter 795 may be removable from fry pot
793 for cleaning or other purposes.
[0324] Filter 795 may be placed in the bottom and/or
any of the sides of fry pot 793.
[0325] Fry pot 793 is functionally different than perfo-
rated metal buckets which are commonly used in deep
fat frying at least because such buckets have 20% or
more of their surface area penetrated by open holes
which freely allow cooking liquid to flow and circulate in
and out of the buckets without substantial restriction.
[0326] Likewise, fry pot 793 is functionally different
from baskets which are also commonly used in deep fry-
ing at least because such baskets also allow cooking
liquid to freely circulate in and out of their interiors without
substantial restriction.
[0327] Fry pot 793 may also be easier to clean than
commonly used frying baskets.
[0328] An alternative to filter 795 is use of restrictive
filler-drain holes. Such holes would limit cooking liquid
entry and exit by occupying less than 10% of the surface
area of fry pot 793. Such restrictive filler-drain holes
would be placed in the bottom and/or sides of fry pot 793.
Such restrictive filter-drain holes may reduce the uneven
cooking effects of convection currents rising from heat
elements.
[0329] Fry pot 793 may be adapted for use on any of
the exemplary reference examples described herein.
[0330] FIG. 77 illustrates the presence of drain hole
799. Excessive foaming is an unpredictable problem in
deep fat frying. It may be caused by: overusing cooking
oil, or by mixing cooking oils, or by the type of cooking
oil used, or by other reasons. When cooking oil exces-
sively foams, the surface of the foam may overflow the
oil containment vessel and cause oil to flow onto the top
of the surface supporting the fryer.
[0331] Drain hole 799 helps prevent this by allowing
oil foam to drain out of cooking vessel 714 before the
foam overflows the upper rim of cooking vessel 714. Oil
foam which exits drain hole 799 falls into lower outer en-
closure 708 (which must be constructed without open
holes in the overflow oil reservoir area). The oil may col-
lect in lower outer enclosure 708 until emptied by a user.

This helps prevent countertop or supporting surface dam-
age, and helps reduce the risk of a user burning them-
selves by trying to stop extremely hot oil from flowing
onto, and potentially damaging, their countertops.
[0332] To make user cleanup of this overflow oil easier,
an oil collection bucket may be placed into lower outer
enclosure 708. Such a collection bucket could slide in
and out of lower outer enclosure 708 like a drawer, or
simply be lifted from lower outer enclosure when cooking
vessels 714 is removed from outer enclosure 712.
[0333] Drain hole 799 may be adapted for use on any
of the exemplary reference examples described herein,
and may be particularly useful in exemplary reference
examples which automatically lower food into cooking
liquid without the necessity of user presence. In such
automated exemplary reference examples, unwitnessed
overflowing oil could cause substantial damage before
anyone became aware of it.
[0334] FIG. 77 also illustrates how cooking vessel 714
may be drained using a siphon. In FIG. 77, siphon 790,
including: inlet hose 792, outlet hose 794, pinch valve
806, hand pump 796 (which includes inlet one-way valve
798, siphon bulb 804, and outlet one-way valve 800); is
shown mounted onto the forward upper lip of outer en-
closure 712 through the use of siphon mounting clip 802.
[0335] To drain cooking liquid from cooking vessel 714,
using siphon mounting clip 802, a user clips inlet hose
792 of siphon 790 to the forward rim of outer enclosure
712 (FIG. 77), and places the end of the outlet hose 794
into a containment and/or storage and/or disposal vessel.
The user initiates the siphon process by repeatedly
squeezing siphon bulb 804 until siphon action commenc-
es.
[0336] Should it be necessary to interrupt the siphon
process to change containers or for other purposes, the
user may squeeze pinch valve 806 closed.
[0337] FIG. 78 shows siphon 790 when not mounted
to cooking vessels 714.
[0338] FIG. 79 shows alternative siphon 791. This is
identical to siphon 790 except: pinch valve 806 has been
replaced by stopcock 812; weighted inlet 808 is used to
hold inlet hose 792 at or near the bottom of cooking vessel
714 instead of using siphon mounting clip 802; and air
bleed valve 810 is shown which may be used to break
the siphon drainage at any desired point rather than using
a flow restricting valve such as pinch valve 806 or stop-
cock 812.
[0339] Air bleed valve 810 stops the flow of liquid
through siphon 790 by introducing outside air into inlet
hose 792 and thus breaking the siphon action.
[0340] To break the siphon action, any one of, or all of,
or combination of: pinch valve 806, stopcock 812, or air
bleed valve 810, may be present and used. Alternatively,
a hose soft enough to be bent or finger pinched may be
used to stop the siphon action.
[0341] Likewise, positioning the intake end of inlet hose
792 near or at the bottom of cooking vessel 714 may use
any one of, any combination of, or all of: siphon mounting
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clip 802 and/or weighted Inlet 808, and/or other means,
such as, by way of example only, a hose gripping notch
cut into food support platform 704.
[0342] Weighted inlet 808 positions the end of the inlet
hose 792 near or at the bottom of cooking vessel 714 by
placing weight near or at the end of inlet hose 792.
Weighted inlet 808 may also have a particulate filter with-
in or coupled to it to strain particulates within the cooking
liquid being drained so as to lengthen the useful life of
the cooking liquid. By way of an example, weighted inlet
808 may have a fine mesh screen within it. This filter may
be removable for cleaning or other purposes.
[0343] Drained cooking liquid may be disposed or re-
used. It is possible cooking liquid may be reused several
times, depending on, among other things: cooking con-
ditions, food being cooked, and type of cooking oil or
liquid being used. Between uses it may be desirable to
drain the cooking liquid from cooking vessel 714 and
store it in protective containers.
[0344] Siphon 790 and/or alternative siphon 791 may
also be used to fill cooking vessel 714 with cooking liquid
by placing inlet hose 792 into the container of the cooking
liquid, and placing the end of outlet hose 794 into cooking
vessel 714, and then starting the siphon action.
[0345] Numerous features, devices, methods, con-
structions, and designs have been taught herein. Many,
if not most, may be interchanged between exemplary ref-
erence examples. As examples: handles which are on
the side walls of an outer enclosure and are used to trans-
port a reference example which uses motor powered
swing arms to raise and lower a food support platform,
may also be used on a reference example which uses
handles to manually raise and lower a food support plat-
form; a bail type handle used to lift a food support platform
free from an exemplary reference example cooking ves-
sel which moves its food support platform up and down
by pumping cooking liquid using a bidirectional pump
may also be used on exemplary reference examples
which use powered swing arms or hand operated han-
dles to raise and lower their food support platforms; heat
coils that are immersed into cooking liquid may be inter-
changed for heat coils that mount external to a cooking
vessel; or a lid which has an angled glass viewing window
might be replaced with a lid which is molded from trans-
parent or translucent material; or a wiper mechanism
used to clear the inside of a glass panel from condensa-
tion might equally well be use on a molded transparent
or translucent lid; or a lift mechanism which uses powered
swing arms might replace a manual lift mechanism; or a
thermostatic tubular probe which mounts inside a cook-
ing vessel where its end is immersed in cooking liquid
might replace an externally mounted thermal sensor; or
a circuit which determines cooking time through use of
a timer might be replaced or used in conjunction with a
circuit which gauges cooking time by the temperature of
the food being cooked; etc. One knowledgeable in the
art would easily understand this interchangeability and
therefore would readily recognize the value of each fea-

ture, device, method, construction, and design when
placed in combination with any or all of the other similar
items suggested.
[0346] Likewise, one knowledgeable in the art would
recognize that devices taught herein might be used for
various kinds of cooking. As examples: they might be
used for deep fat frying; steaming of fish, fowl, meats,
and vegetables; flavored steaming of various kinds of
food including imparting smoked, spiced, sweet or other
kind of flavors to foods; baking, such as is common with
tub roasters of the type made by Nesco; making of stews
and soups; boiling of fish, fowl, meats, and vegetables;
etc
[0347] Again, one knowledgeable in the art would read-
ily see these alternative applications.
[0348] Referring to FIGS. 90 through 99, this additional
preferred reference example includes: lid 900 which con-
tains and mounts wire mesh filter 919 which filters debris
from the exhaust of the cooking process. When closed,
lid 900 rests upon upper flange 920 of cooking vessel
902 forming a cooking cavity 903. Upper flange 920 in
turn engages upper rim 922 of outer enclosure 918. When
cooking, cooking vessel 902 rests within outer enclosure
918.
[0349] Electric heater unit 924 is contained entirely
within enclosed heatsink 914 where it is free from contact
with cooking liquid contained within cooking vessel 902.
[0350] Alternatively, electric heater unit 924 may be a
bare exposed rod type heat coil in direct contact with
cooking liquid contained within cooking vessel 902.
[0351] Wires run within tubes 926R and 926L which
are contiguous with tubes which are part of electric heater
unit 924 or which are contiguous with outer rods of the
rod type heat coil.
[0352] Bracket 928 is coupled to tubes 926R, 926L,
and 926C and provides structural stability. Oil level indi-
cation holes 992 (FIG. 116) penetrate bracket 928 and
provide a clear, difficult to obscure, indication of the
height of cooking fluid levels within cooking vessel 902.
This in turn provides unambiguous, easy to read indica-
tions of the volume of cooking fluid within cooking vessel
902.
[0353] At their tops, tubes 926R, 926L, and 926C bend
and couple to control box 912 (see FIG. 116). This cou-
pling may be through a fixed rigid mounting, or it may be
through a plug which can be detached to separate tubes
926R, 926L, and 926C as a unit from control box 912,
for storage, shipping, cleaning, or for other purposes.
[0354] Wires within tubes 926R, 926L, and 926C con-
nect control box 912 to respectively: the heat coil input,
the thermostat and thermal fuse, and heat coil output. By
connecting the thermostat and thermal fuse in series with
either the heat coil input or the heat coil output, the
number of connections required between the control box
and the wires within tubes 926R, 926L, and 926C can be
reduced to two. This means that if tubes 926R, 926L, and
926C are coupled to control box 912 through a plug, then
only a two prong plug is required. Such a simplified plug,
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when compared with alternatives having plugs with three
or more prongs, should be less expensive to produce
and be more reliable.
[0355] Control box 912 and attached electric heater
unit 924 may be detached from cooking vessel 902 and
outer enclosure 918 simply by lifting control box 912 up-
ward.
[0356] Power cord 932 couples to control box 912
through magnetically secured safety power socket 934,
such as in use on many home deep fryers. Magnetically
secured safety power socket 934 easily breaks away and
disconnects power from control box 912 if tension is
placed on power cord 932.
[0357] Power cord 932 may couple to a wall mounted
power outlet plug, or connect to power through other
means.
[0358] Rib 994 projects from the back of outer enclo-
sure 918 (FIG. 96) and dislodges magnetically secured
safety power socket 934 from power cord 932 when con-
trol box 912 and attached electric heater unit 924 are
lifted and detached from cooking vessel 902 and outer
enclosure 918. This provides safety by automatically dis-
connecting power from the control box when the control
box is dismounted from the rest of the exemplary refer-
ence example. It is also more: obvious, inexpensive, and
reliable than safety switches which may provide similar
type safety protection.
[0359] Handle 1074 (FIGS. 99D and 102) on the back
of control box 912 provides a convenient hand grip for
the removal of control box 912 from cooking vessel 902.
[0360] Cooking vessel light 1070 is located in the for-
ward left vertical upper portion of control box 912 (FIG.
99A). Cooking vessel light 1070 turns on when electric
heater unit 924 is activated, and may illuminate the inte-
rior of cooking vessel 902 when the exemplary reference
example is cooking. This may help in determining cook-
ing progress as well as provide a certain level of visual
interest from light emanating from the exemplary refer-
ence example. Lens 1072 on the top of control box 912
is illuminated by the bulb in cooking vessel light 1070 and
may serve as an inexpensive "on" indicator light.
[0361] When the device is cooking, the control/heating
assembly 936, which includes: control box 912, tubes
926R, 926L, and 926C, electric heater unit 924 and heat-
sink 914, is lowered over and mounted on to the edge of
upper flange 920 by straddling it, as shown in FIGS. 96
and 97. This results in enclosed heatsink 914 being can-
tilevered and spaced above the floor of cooking vessel
902. A brace, extending from or part of either the floor of
cooking vessel 902 or from heatsink 914 or some com-
bination of these, may be added to give strength to can-
tilevered heatsink 914. As an example of such a brace,
and not by way of any limitation, raised lower floor portion
915 of cooking vessel 902 (FIG. 117) may contact heat-
sink 914, may be added to provide strength. As stated
herein, heatsink 914 may not be present in all reference
examples built according to the teachings herein. Each
of the above structures may be adapted to function with

bare rod type heat coils. Such adaptation is easily done
by one knowledgeable in the art and thus is not covered
in detail herein.
[0362] Alternatively, raised lower floor portion 915 (see
FIG. 117) may contact the bottom of food support plat-
form 940 to provide structure, and to provide spacing
away from heatsink 914, or an alternative rod type heat
element. Raised lower floor portion 915 may be con-
structed to resemble a two tiered wedding cake and pro-
vides structural support and spacing to both the heating
element and the food support member.
[0363] Raised lower floor portion 915 may reduce the
amount of cooking liquid needed by substituting its vol-
ume for expensive cooking liquids.
[0364] Heatsink 914 contacts electric heater unit 924
to increase heat dispersion and transfer area and thus
lower transfer temperatures between electric heater unit
924 and liquid contained within cooking vessel 902. High
temperatures may cause cooking oil to have shortened
life, and high temperatures have been alleged to gener-
ate unhealthy substances, such as cancer-causing
agents, within cooking oils.
[0365] Heatsink 914 may be fabricated from any suit-
able heat transmitting material including, but not limited
to, metals such as: aluminum, copper, and steel.
[0366] Food support assembly 910 may be mounted
in one of three positions, each positioning food support
assembly 910 differently with respect to cooking vessel
902. Each position in turn results in food support platform
940 being in different positions above the floor of cooking
vessel 902 as shown in FIGS. 92, 93, and 95.
[0367] Feet 942 (FIGS. 102 and 103) elevate the bot-
tom of outer enclosure 918 from the surface on which it
rests. This elevation helps prevent heat damage to coun-
tertop surfaces. Feet 942 may have pliable outwardly
domed the lower surfaces. Such construction reduces
reference example rocking when the reference example
is placed on uneven surfaces.
[0368] Lower handles 944R and 944L located on the
lower right and left hand perimeter of outer enclosure 918
(see FIGS. 95 and 96), and upper handles 946R and
946L located on both sides of the back of outer enclosure
918, make it much easier for the exemplary reference
example to be: lifted, tipped, carried, dumped and other-
wise maneuvered.
[0369] FIG. 105 illustrates how the rounded coffin
shape of the lower cross section of cooking vessel 902,
which is generally broad and circular at one end and ta-
pers back and away from the generally broad and circular
end to have a generally narrower opposite end, efficiently
fits fowl 908, such as a chicken or a turkey, with minimal
wasted space. This cross-sectional shape also is able to
efficiently accommodate substantial quantities of other
foods to be fried or steamed or otherwise cooked.
[0370] Other fryers have lower cooking pot cross sec-
tions which are generally symmetrical along two orthog-
onal horizontal axes. The exemplary reference example
as illustrated by contrast, is generally symmetrical to one
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horizontal axis only, while being asymmetric to any hor-
izontal axis which is orthogonal to this first horizontal sym-
metrical axis.
[0371] This efficient rounded coffin shape cross-sec-
tion may be used in any orientation. As nonlimiting ex-
amples: the narrow end can face toward the user, or away
from the user, or be rotated to any angle in between. In
combination with this, it may be generally horizontal as
illustrated, or rotated up to where the narrow end is ver-
tically above the broad and circular end, or rotated down
to where the narrow and is vertically below the broad and
circular end, or any angle in between. In combination with
both of the above, it may be rotated so that large fowl
908 rests generally on its back, or on its breast, or on its
head end, or on its tail end, or on its side, or any angle
in between.
[0372] This efficiency, when frying, reduces the
amount of cooking oil needed to cook fowls, and partic-
ularly to cook large ones. This in turn reduces operating
costs and warmup times. This efficiency also, in all cook-
ing situations, reduces the countertop footprint needed
for the exemplary reference example when it is compared
to other fryers using alternative shaped cooking vessels
to cook equal sized fowls and other foods.
[0373] As shown in FIGS. 90, 91, 98 and 99C, cooking
vessel 902 has a broader cross- section at its top than
in its lower portion. It is common when deep fat frying for
cooking oil to foam and expand its volume. The broader
cross-section in the upper portion of cooking vessel 902
reduces the chance of foaming cooking oil overflowing
cooking vessel 902 by providing additional room for the
expanding cooking oil to habitate. This geometry also
reduces the chance that foaming cooking liquid will over-
flow cooking vessel 902 resulting in the loss of cooking
liquid for the cooking process.
[0374] Overflow holes 948a, 948d, and 948e (FIGS.
90 and 91) help drain off excess cooking liquid and foam
to greatly reduce the likelihood of cooking vessel 902
overflowing on to a countertop. Excess liquid and foam
exiting through the drain holes drain directly into the bot-
tom of outer enclosure 918 where they can be easily
dumped or otherwise emptied. Alternatively, the drain
holes may drain into a container placed in the bottom of
outer enclosure 918. This container could be easily re-
moved, dumped and cleaned. This container could also
be, in yet a third alternative, located under the floor of
outer enclosure 918 with outer enclosure 918 having one
or more drain holes to empty into the container. In this
configuration, as just one alternative, the container could
hang below outer enclosure 918 and be pulled in and out
like a drawer.
[0375] Overflow holes 948a, 948d, and 948e may be
formed by punching holes into the sides of cooking vessel
902 and bending back the punched metal so that it is in
close proximity or touching the inside upper perimeter
wall of outer enclosure 918. This can enhance the struc-
ture of the exemplary reference example, and help it re-
sist damage, particularly in an accidental drop or during

shipping.
[0376] Overflow drain holes 949A and 949B are shown
indented into upper flange 920 of cooking vessel 902.
Overflow drain holes 949A and 949B may be used in
conjunction with, or instead of, overflow holes 948a,
948d, and 948e. Overflow drain holes 949A and 949B
may drain in the same manner and into the same recep-
tacles as overflow holes 948a, 948d, and 948e. Overflow
drain holes 949A and 949B may penetrate through a low-
ered horizontal plane surface as shown, or through an
angled surface which may be curved or flat, or through
any other geometric configuration which will place upper
flange 920 of cooking vessel 902 above drain holes 949A
and 949B.
[0377] FIG. 120 shows overflow reservoir 996 which
can be used in conjunction with any of the drain holes
described above, simply by providing one or more pas-
sageways to reservoir 996 from the drain holes, such as,
by way of a nonlimiting example, by placing one or more
holes in the floor of outer enclosure 918. Overflow res-
ervoir 996 may alternatively be used without any drain
holes. By way of a nonlimiting example, upper flange 920
of cooking vessel 902 may be uniformly horizontal, an-
gled, or may have one or more lowered sections. In each
of these examples, cooking fluid would be allowed to
overflow all or portions of upper flange 920 and subse-
quently drain into overflow reservoir 996. Outer enclosure
918 may loosely rest within overflow reservoir 996, or it
may be wedge fitted, or latch fitted, or may be coupled
by some other acceptable means.
[0378] Cooking vessel 902 may be constructed out of
any suitable material. As an example, and not by way of
any limitation, it may be constructed from: aluminum,
copper, stainless steel, mild steel, or any other suitable
material. This material may or may not be coated. As an
example, and not by way of any limitation, it may be coat-
ed with a nonstick coating, or with a corrosion resistant
coating such as chromium or nickel.
[0379] Downward facing flange 952 (FIGS. 99B and
99F) located on the upper perimeter edge of cooking ves-
sel 902 engages into trough 950 located on the upper
perimeter edge of outer enclosure 918 when cooking ves-
sel 902 is inserted into outer enclosure 918. This helps
increase the structure of the device and makes it easy
to remove cooking vessel 902 from outer enclosure 918
simply by lifting cooking vessel 902 upward.
[0380] Bracing brackets 954 located in bottom inner
perimeter of outer enclosure 918 (FIG. 117), directly con-
tact, or come close to contacting cooking vessel 902.
They provide additional structure both under normal use,
and in the event of accidents, such as falling off a coun-
tertop, or impacts while shipping. Bracing brackets 954
may be formed as part of outer enclosure 918, or they
may be additional parts. As but two examples, and not
by way of limitation, outer enclosure 918 may be molded
from polypropylene with bracing brackets 954 included
as part of the molded part; or bracing brackets 954 could
be made of metal, such as galvanized steel, and be
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mounted into outer enclosure 918.
[0381] Hand grip interruptions 956 cut into the outside
right and left hand edges of trough 950 (FIGS. 91, 92,
93, and 95) allow the user to grasp downward facing
flange 952 to help in the insertion and removal of cooking
vessel 902 into and from outer enclosure 918. Overflow
hole 948D and its corresponding counterpart on the right
hand side of cooking vessel 902 which is not shown, may
also may serve as finger/thumb grips to help in the inser-
tion and removal of cooking vessel 902 into and from
outer enclosure 918. Being able to easily insert and re-
move cooking vessel 902 into and from outer enclosure
918 may at least facilitate cleaning.
[0382] Latch 958 is located on the forward upper edge
of outer enclosure 918. It secures lid 900 when lid 900
is lowered. Latch 958’s barbed point 966 (FIGS. 119A
and 119B) is resiliently biased toward the back of outer
enclosure 918, causing latch 958 to catch on the backside
of latch hole 960 and automatically latch lid 900 down
when lid 900 is lowered.
[0383] Latch lock 962 rotates 964 (FIGS. 119A and
119B) to lock latch 958 closed (FIG. 119B) and rotates
again to release the latch 958 before lid 900 can be re-
opened (FIG. 119A). This is both a safety feature, due
to requiring two deliberate actions instead of just one to
release latch 958 and open lid 900; and a structural fea-
ture to ensure latch 958 remain securely closed even
when stressed, such as, by way of nonlimiting examples,
during an accidental drop or during shipping.
[0384] At its rear, lid 900 is coupled to the rest of the
exemplary reference example through a hand releasable
hinge arrangement (FIGS. 94A, 94B, and 94C). This
structure allows lid 900 to be fully closed (FIGS. 94B and
94C) or rotated open to a stable, just past vertical position
(FIGS. 90, 91, and 94A). It also allows lid 900 to be easily
disengaged from engagement with the rest of the exem-
plary reference example simply by lifting lid 900 upward.
[0385] Referring to FIGS. 94A, 94B, and 94C, right
hinge flange 998 is part of outer enclosure 918 and in-
cludes cut out 1000 which engages right slot 1002 located
on the rearmost portion of horizontal outer flange 1004
of lid 900. Cut out 1000 limits the rotational travel of lid
902 to its open and close positions. When lid 900 is open
(FIG. 94A), horizontal flange 1004 rests against the top
of right hinge flange 998 and prevents lid 900 from falling
further backward. When lid 900 is in its closed position
(FIGS. 94B, and 94C), cut out 1000 limits the upward
travel of the rear of lid 900 away from cooking vessel 902
by trapping lid 900’s rear under the upper portion of cut
out 1000 (FIGS. 94B and 94C).
[0386] When lid 900 is closed, rib 1006 is generally at
right angles to and also is located on the rear of lid hor-
izontal outer flange 1004 (FIGS. 94A, 94B, and 94C),
engages into slot 1008 located on right hinge flange 998
as part of cut out 1000. This makes the engagement be-
tween lid 900 and outer enclosure 918 more secure by
limiting fore and aft movement of lid 900.
[0387] The hinge arrangement described above is mir-

ror imaged on the left-hand side of the exemplary refer-
ence example.
[0388] Referring to FIGS. 94A, 94B and 94C, lid 900
is also held closed when food support assembly 910 is
fully lowered to its cooking position (FIG. 93). Referring
to FIGS. 94B, 95, 96 and 99D, hook 968 located on the
rear top of food support assembly 910, latches onto re-
silient, cantilevered, forward angled rib 970 located on
right perimeter flange 972 of lid 900 (FIG. 94B) and holds
lid 900 in its closed position until food support assembly
910 is raised (FIG. 92). Similar structure is mirror imaged
on the left-hand side of the exemplary reference exam-
ple. By being resilient; cantilevered, forward angled rib
970 allows lid 900 to lower and become latched under
hook 968 even if food support assembly 910 is mistakenly
in its lower most cooking position (FIG. 94) when lid 900
is lowered. Having lid 900 secured closed when food sup-
port assembly 910 is lowered is a safety feature which
helps ensure lid 900 will not be accidentally raised when
cooking is taking place.
[0389] Lid 900 secures filter 919 below filter vent holes
974 using a snap fit into rectangular vertical rib frame
976 (see FIGS. 90, 91, 95, 97, 99A, and 99D). Filter 919
is open on its lower side which faces into cooking vessel
902. Filter 919 helps to remove undesirable debris from
cooking exhaust. Filter 919 is spaced away from the roof
of lid 900 to allow circulation through all portions of filter
919. Filter 919 may be constructed from any of several
different materials known to those knowledgeable in the
art. As nonlimiting examples: filter 919 may be an open
metal mesh, or an open plastic mesh, or a nonwoven
substance such as nonwoven polyester, or fiberglass, or
it may contain activated charcoal, or any other appropri-
ate filtering material. Likewise, Filter 919 may be reusable
or disposable. Filter 919 may work on any suitable filter-
ing principle. As nonlimiting examples: it may condense
pollutants onto cool surfaces, it may limit the size of par-
ticles, it may introduce substances to help exhaust be
more benign, or it may use other advantageous princi-
ples.
[0390] Referring to FIG. 99A, probe holes 978R and
978L allow a user to insert an elongated tool or probe,
such as the rod on a long stem cooking thermometer,
into cooking vessel 902, as an example to test the tem-
perature of cooked food or cooking liquid, without open-
ing lid 900. This is a safety feature providing lid 900 as
a safety barrier when such temperatures are being taken.
[0391] Lid 900 may be made of any suitable material.
As an example, and not by way of any limitation, it may
be formed from opaque material, such as the molded
ABS or molded polypropylene. Lid 900 could also be
formed from transparent or tinted transparent material,
such as acrylic, polycarbonate, SAN, or other transparent
material.
[0392] Alternatively, lid 900 may be molded from trans-
lucent plastic, such as polypropylene, which would allow
ambient light to enter into cooking vessel 902. However,
using a translucent material may not allow suitably clear
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observation of the contents of cooking vessel 902. Such
clear observation may be useful, at least in determining
the cooking progress of foods.
[0393] Circular glass 980, mounted in the forward up-
per portion of lid 900, allows clear observation of the con-
tents of cooking vessel 902. Circular glass 980 is mount-
ed with a snap fit into circular vertical rib frame 982 (see
FIGS. 95 and 96). In combination with translucent mate-
rial used to fabricate to lid 900, circular glass 980 (FIG.
99A) may provide unusually good observation of the con-
tents being cooked in cooking vessel 902, particularly
when compared to other deep fryers having mostly
opaque lid surfaces.
[0394] Lid 900 may be virtually or totally monolithic. As
an example, and not by way of any limitation, it may be
molded in a single piece from clear, opaque, or translu-
cent material without having circular glass 980. This
could provide substantial cost savings and increase re-
liability, structure, and durability.
[0395] Being completely monolithic, as an example,
being molded as a single piece without glass 980, or be-
ing almost monolithic, as shown, with the presence of
glass 980, may allow lid 900 to be easily cleaned by hand
or in a dishwasher.
[0396] During the cooking process, condensation and
debris may collect on the inward side of circular glass
980. Referring to FIGS. 90 and 92, in order to help prevent
this from obscuring clear observation of the contents of
cooking vessel 902, rotary wiper 984 may be hand rotated
using knob 988, causing its wiper blades 986 to rotate
against the inside of glass 980 and thus to wipe and clean
the inside of circular glass 980. Flange 990, located at
the base of knob 988 and above the upper surface of
circular glass 980 (FIG. 92) helps prevent users from
getting burned on circular glass 980 when knob 988 is
being hand turned.
[0397] Referring to FIG. 99A, food support assembly
910 includes right hand handle assembly 1010 and left
hand handle assembly 1012 respectively which are re-
moveably attached to food support platform 940. Right
hand handle assembly 1010 includes right hand grip
1014 which is rigidly coupled to right handle support
member 1016. Right handle support member 1016 at its
base is bent at right angles and away from right hand
grip 1014 (see FIG. 99A).
[0398] Also referring to FIG. 99A, this bent end of right
handle support member 1016 slides into, and removea-
bly mounts into right handle mounting track 1018 located
on the right side of support platform 940. Referring to
FIG. 99E, once fully slid into track 1018 the bent end of
right handle support member 1016, engages food sup-
port platform 940 through right latch member 1020 locat-
ed on the bent end latching against right resilient latch
member 1022. Right hand handle assembly 1010 may
be released from engagement with food support platform
940 by pulling down on the end 1021 of right resilient
latch member 1022 and pulling right hand handle assem-
bly 1010 away from food support platform 940. This struc-

ture is mirrored on the left side of the food support as-
sembly.
[0399] Food support platform 940 has holes in its floor
to facilitate draining of cooking liquid. Food support plat-
form 940 includes solid perimeter wall 1024 which pro-
vides structure and helps support food placed upon food
support platform 940 (FIG. 99E).
[0400] Referring to FIGS. 99A, and 99D, large central
hole 1026, located generally in the center of food support
platform 940 helps steady food placed upon food support
platform 940 and allows food placed upon food support
platform 940 to rest as low as possible within cooking
vessel 902, which, by way of example, may result in less
cooking oil being needed to cover food being cooked,
which in turn may result in lower operating costs and
quicker warm up and overall cooking times.
[0401] Right handle support member 1016 rigidly con-
nects at its top to right hand grip 1014. Midway down
right hand grip 1014 is right handle indent 1028 which
provides a grip point for the user.
[0402] Further down still on right hand grip 1014 are
right upper engagement member 1030 and right lower
engagement member 1032 (see FIG. 99E). Right upper
engagement member 1030 and right lower engagement
member 1032 cooperatively engage engagement holes
1034A and 1034B, or 1034C and 1034D, or 1034E and
1034F (FIG. 97) to mount food support assembly 910 in
respectively: it’s forward tilted uppermost drainage posi-
tion (FIG. 95), in its horizontal middle food insertion po-
sition (FIG. 96), or in its horizontal lower most cooking
position (FIG. 93). This engagement is aided by barb
1068 (FIG. 99E) located at the end of right lower engage-
ment member 1032. Barb 1068 engages the lower por-
tion of each appropriate engagement hole and helps pre-
vent right lower engagement member 1032 from being
accidentally disengaged.
[0403] This engagement between engagement mem-
bers 1030 and 1032, and their respective engagement
holes is also aided by right handle support member 1016
acting like a leaf spring which biases engagement mem-
bers 1030 and 1032 against right the side of outer enclo-
sure 918 where they may be spring loaded into their re-
spective engagement holes. Again, this action is mirror
image of the left side of outer enclosure 918.
[0404] An alternative to the essentially horizontal axis
of right lower engagement member 32 is to incline right
lower engagement member 32 downward 10° to 60° as
it extends out and away from right hand grip 1014. This
provides natural engagement which increases as weight
on food support assembly 910 increases. Such a config-
uration may also eliminate the need for barb 1068.
[0405] Note, all structure and actions described herein
for the right hand side of this exemplary reference exam-
ple for mounting food support assembly 910 to outer en-
closure 918 are mirror imaged on the exemplary refer-
ence example’s left-hand side.
[0406] Also note that all referenced figures within this
document are given to help in more quickly understand-
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ing the features of the exemplary reference examples.
They are not intended as a substitute for reviewing all
information within this document to understand the teach-
ings herein.
[0407] To accomplish the engagement between food
support assembly 910 and outer enclosure 918, a user
pulls right handle indent 1028 and its mirror image coun-
terpart on the left side away from food support platform
940. This is made possible through the ability of right
handle support member 1016, and its counterpart on the
left-hand side, to resiliently bend allowing outward excur-
sion of the lower portion of right hand grip 1014.
[0408] This in turn may be possible by constructing
right handle support member 1016 from any suitable re-
silient material. This, by way of nonlimiting examples,
could include constructing it from: stainless steel, alumi-
num, mild steel, or other suitable material.
[0409] Right lower engagement member 1032 is in-
serted into right open track 1036 located on the right side
of outer enclosure 918 and is slid up and down until it
reaches the desired position, and then it is inserted into
the appropriate engagement hole (see FIGS. 90, 99A,
and 99B). Right open track 1036 makes it easier to slide
engagement members 1030 and 1032 up and down and
find their respective engagement holes.
[0410] Having two engagement members, right upper
engagement member 1030 and right lower engagement
1032 (FIG. 99E), helps stabilize the food support platform
from tipping forward or backward.
[0411] Once again, these structures and actions are
simultaneously replicated and mirrored on the exemplary
reference example’s left-hand side.
[0412] Right upper engagement holes 1034A and
1034B are angled off vertical (see FIGS. 95, 97 and 104)
to cause food support 904 to tilt forward to aid in draining
of foods including large and small fowl, as well as other
foods.
[0413] Right upper engagement member 1030 and
right lower engagement member 1032 are different in
shape. This difference prevents engagement member
1032 from being mistakenly placed into a hole design for
engagement member 1030, as an exemplary benefit. Be-
cause of this, food support assembly 910 slides smoothly
up and down guided in open track 1036 until it reaches
one of its three predesignated food holding positions.
[0414] Although three food support assembly 910 po-
sitions are described, more positions can be easily added
as desired simply by adding more engagement holes.
[0415] Control box 912 is mounted to cooking vessel
902 and outer enclosure 918 by control box 912 strad-
dling the upper overlapping rear edges of both the struc-
tures (FIGS. 95, 96, and 98). Electric heater unit 924
suspends downward from control box 912 into cooking
vessel 902 (FIG. 98). Control box 912 includes user set
timer 1038 which turns on and off heater unit 924, and
sounds an alarm simultaneous with turning off the heater
(FIG. 98).
[0416] Cooking liquids can be heated to predictable

desired temperatures simply by using timer 1038 to ad-
just the amount of time the cooking liquid is heated during
warm-up.
[0417] Likewise, timer 1038 may be used to time the
cooking cycle using its alarm. Timer 1038 may also be a
safety feature by having no continuously on position and
thus limiting to the timer limit the maximum amount of
time the heater is on for.
[0418] As shown in FIGS. 91 and 96, user access to
user set timer 1038 is blocked when lid 900 is in its raise
position. This is a safety feature preventing the user from
turning on timer 1038, and thus electric heater unit 924,
until lid 900 is lowered.
[0419] Also, timer 1038 has raised half moon shaped
central portion 1076 (FIGS. 94C, 96 and 99D) which
serves as a finger grip and also prevents lid 900 from
being fully opened until timer 1038 is in its full off position.
This also is a safety feature.
[0420] Using this exemplary reference example may
include several steps. As an example of one way of using
the exemplary reference example, and not by way of any
limitation, the following process may be used. Note that
there are several other alternative methods for using this
exemplary reference example.
[0421] First, the user must open lid 900, remove food
support platform 910, and pour in the appropriate amount
of cooking liquid. This may be aided through the use of
cooking fluid level indication holes 992 on bracket 928
(FIGS. 90 and 116).
[0422] Next, the user must place the food to be cooked
into cooking vessel 902. This may be done by placing
food support assembly 910 on a countertop and placing
the food to be cooked on to it, and then lifting the food
and support assembly into the cooking vessel and se-
curing food support assembly 910 at its mid-level food
insertion/removal position as described above (FIG. 91).
Lid 900 is then lowered and latched closed including lock-
ing the latch using latch lock 962 (see FIGS. 119A and
119B).
[0423] Next, the user must set timer 1038 to the ap-
propriate time for heating the cooking liquid to the desired
temperature. Note, the exemplary reference example
could have an adjustable thermostat. However, for rea-
sons at least of: ease-of-use, cost, reliability, and sim-
plicity, the illustrated exemplary reference example uses
a single temperature preset thermostat with backup ther-
mal fuse.
[0424] Next, after the time set on timer 1038 has been
reached and the cooking liquid is at cooking temperature,
the user lowers food support assembly 910, and the food
that it is holding, into the hot cooking liquid.
[0425] At the end of the desired cooking time, possibly
triggered by the alarm from user set timer 1038, food
support assembly 910 is raised by the user to either its
intermediate or uppermost positions to allow the food to
cool and drain. After the food has been cooled and
drained, lid 900 is raised and food support assembly 910
and the cooked food is removed by lifting food support
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assembly 910 and the cooked food from cooking vessel
902 and back onto the countertop.
[0426] After cooling, cooking liquid may be removed
from cooking vessel 902 using bailing ladle 1040 and
funnel adapter 1042 (see FIGS. 98, 99B, 99C, 99F, 100,
101, 102, and 105). Funnel filter 1044 snaps into funnel
adapter 1042 (see FIGS. 99, 100 and 101) and filters
cooking liquids, such as cooking oil, as they are emptied
from cooking vessel 902 to extend their useful life.
[0427] Filter funnel 1044 is designed to snap into the
pouring openings of various size cooking liquid contain-
ers. As an example, and not by way of any limitation, filter
funnel 1044 is designed to snap into the pouring openings
of blow molded 1 gallon to 3 gallon containers commonly
used in grocery stores to contain cooking oils such as:
corn oil, vegetable oil, and canola oil. Notched ribs 1064
engage the interior perimeter of pouring openings on
common blow molded and other containers and securely
hold funnel adapter 1042 in an upright position.
[0428] Filter funnel 1044 is snapped into funnel adapter
1042, as a nonlimiting example, like snapping on a Tup-
perware (R) cap, as shown in FIGS. 99, 100, and 101.
Filter funnel 1044 is spaced away from the interior wall
of funnel adapter 1042 (FIG. 101) so that the interior wall
of funnel adapter 1042 does not block cooking liquid from
passing through the filter.
[0429] Filter funnel 1044 may use any of a variety of
reusable or disposable filter mediums to filter out partic-
ulates, chemical impurities, grease, oil, and other impu-
rities. By way of nonlimiting examples: fine mesh screen,
nonwoven polyester, activated charcoal, cloth, or any
other appropriate filter mediums might be used. By way
of an example which is not limiting: filter funnel 1044 could
resemble conical home coffee strangers which have ei-
ther permanent fine mesh screens, or use conical shaped
disposable insert filters.
[0430] Emptying cooking vessel 902 of cooled down
cooking fluid is accomplished by repeatedly bailing cook-
ing vessel 902 using ladle 1040. This is most efficiently
done with both food support assembly 910 and control
box 912 removed from cooking vessel 902.
[0431] The bailed cooking liquid contents of cooking
vessel 902 may be dumped into filter funnel 1044 which
is press mounted into the pouring opening of a liquid con-
tainer, such as the container which the cooking liquid
may have been purchased in. This is desirable because
it allows convenient storage of the cooking liquid or it
allows the cooking liquid’s clean disposal.
[0432] Ladle 1040 is specifically designed for bailing
cooking vessel 902. Ladle handle 1046 is angled at 5°
to 30° from ladle bucket 1048 so that ladle 1040 may
reach deep inside cooking vessel 902. Ladle handle 1046
has a hole at one and so it may be hung.
[0433] Ladle bucket 1048 also has snout 1052 which
protrudes forward off vertical 10° to 45° and is narrower
at its tip than the corners of cooking vessel 902 so that
ladle 1040 can fully bail out each corner of cooking vessel
902.

[0434] Ladle bucket 1048 also has markings 1050
which allow it to be used as a measuring device.
[0435] Referring to FIGS. 99F, 102, 103, and 104, out-
er enclosure 918 on the underside of its floor has prop
member 906 which is attached to the underside of outer
enclosure 918’s floor by hinge 1054 and snap 1056. Snap
1056 (FIG. 99B) holds prop member 906 flat against the
underside of the floor of outer enclosure 918.
[0436] Prop member handle 1058 extending from the
forward left hand corner of prop member 906 (see FIG.
99B) allows the user to swing prop member 906 from its
position resting against the underside of the floor of outer
enclosure 918 (FIG. 102) to a lowered position (FIGS.
103, and 104) where it can prop up and tilt outer enclosure
918 and cooking vessel 902 diagonally forward as shown
in FIG. 104. This tilting increases the ease with which
cooking vessel 902 may be bailed.
[0437] Pour spout 1132 allows cooking vessel 902 to
be emptied by tipping it and pouring out its contents. This
may be used instead of bailing, or to augment bailing.
Tipping the exemplary reference example and pouring
out the contents of cooking vessel 902 is made much
easier due to the presence of upper handles 946R and
946L and the presence of lower handles 944R and 944L
which alone or in combination make lifting, tipping, and
pouring easier.
[0438] The outer wall of trough 950 is interrupted di-
rectly adjacent to pour spout 1132 to prevent cooking
liquid from entering into and dirtying trough 950 during
the pouring process.
[0439] Brackets 1060 extending from the underside of
prop member 906 (FIG. 102) hold information cards 1062
which can be pulled out at any time so that user can have
information about the exemplary reference example with-
out having to find a recipe/instruction book. Information
cards 1062 may also contain other information.

Ninth Reference Example

[0440] FIGS. 106 through 111 illustrate a variant of the
just described exemplary reference example. In this var-
iant exemplary reference example, control box 912 is re-
placed by automated control box 916.
[0441] Referring to FIG. 106, automated control box
916 contains: a central portion of upper basket lift arm
1088, and a central portion of powered lower basket lift
arm 1090. Powered lower basket lift arm 1090 in turn is
connected through a central levered portion 1100 formed
in powered lower basket lift arm 1090 to the lower end
of connecting rod 1086, with the upper end of connecting
rod 1086 being coupled to crank disk 1084, which in turn
is connected to, and rotated 1092 by, the output shaft of
gear reduced lifting motor 1080.
[0442] As seen in FIG. 106, all of the above mechanism
is contained within automated control box 916. Automat-
ed control box 916 also contains electronic circuit 1082
which includes timer 1078. A microswitch (not shown),
which rides on a cam (not shown) positioned on the back
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surface of crank disk 1084, is mounted behind crank disk
1084 and on the front face of the outer casing of gear
reduced lifting motor 1080.
[0443] This microswitch/cam combination, is similar to
those described earlier in this document for alternative
exemplary reference examples, allows electronic circuit
1082 to sense the position of upper basket lift arm 1088
and powered lower basket lift arm 1090.
[0444] Upper basket lift arm 1088, and lower basket
lift arm 1090 each protrude out both sides of automated
control box 916 and extend forward to the central right
and left hand sides of outer enclosure 918 (see FIG. 107)
where they connect through upper pivot 1096R and up-
per pivot 1096L and through lower pivot 1098R and lower
pivot 1098L (see FIG. 106) to right handle assembly con-
necting bracket 1102 and left handle assembly connect-
ing bracket 1104 (FIG. 106).
[0445] Right handle assembly connecting bracket
1102 connects to right handle assembly 1106 through a
vertical track sliding engagement. Likewise, left handle
assembly connecting bracket 1104 connects to left han-
dle assembly 1108 through a vertical track sliding en-
gagement. Right handle assembly 1106 and left handle
assembly 1108 are part of food support assembly 1110,
and are slideably releasable by hand from the rest of food
support assembly 1110. Right handle assembly 1106
and left handle assembly 1108, unlike for the direct pre-
vious exemplary reference example, do not engage outer
enclosure 918.
[0446] Upper basket lift arm 1088 exits automated con-
trol box 916 on its right side through right inverted "L"
shaped elongated channel 1112, and exits automated
control box 916’s left side through left inverted "L" shaped
elongated channel 1114 (FIG. 106). A user may slide, by
hand, the central portion of upper basket lift arm 1088 to
exit both sides of automated control box 916 through the
top or bottom of both right inverted "L" shaped elongated
channels 1112 and 1114.
[0447] This results in two different lifting geometries
illustrated in FIGS. 108, 109, 110, and 111. When upper
basket lift arm 1088 is in its lowest position exiting the
elongated channels 1112 and 1114, food support assem-
bly 1110 is horizontal in both its raised (FIG. 108) and
lowered (FIG. 109) positions.
[0448] When upper basket lift arm 1088 is in its highest
and most forward position exiting the elongated channels
1112 and 1114, food support assembly 1110 is horizontal
in its lowered position (FIG. Ill), but it is tipped forward
for food drainage (FIG. 110) in its raised position.
[0449] Some foods, as a nonlimiting example, like
French fries, are better cooked when they raise and lower
on a horizontal food support. Some other foods, as a
nonlimiting example, like turkeys, are better cooked if
they are horizontal while cooking, but are tilted when they
are drained and cooled at the end of the cooking cycle.
The above structure advantageously provides both of
these options.
[0450] Electronic circuit 1082 is connected to an elec-

tronic heat sensor located on the lower end of tube 1116
(FIG. 107). When cooking liquid temperature is above a
predetermined level which might injure the user in the
event of direct contact (as a nonlimiting example, above
120° F.), even if the timer 1078 has expired and the ex-
emplary reference example is turned off, electronic circuit
1082 activates warning light 1118 which is located on the
top of automated control box 916 (FIG. 107) and warns
the user of the potential hazard of hot cooking liquid. This
is a safety feature.
[0451] The control mechanisms in this exemplary ref-
erence example may function similarly to those described
earlier in this document for alternative exemplary refer-
ence examples. As a nonlimiting example, the control
mechanisms may employ the following process. When
timer 1078 is user set for the desired cooking time, the
cooking liquid heater is turned on and remains on until
the desired cooking temperature is reached. On the ref-
erence example shown, this is a factory preset temper-
ature. However, variant reference examples may employ
a user set cooking temperature.
[0452] Either at the end of a factory set interval, or more
advantageously, when the desired cooking temperature
is reached, electronic circuit to 1082 activates the food
lowering mechanism to lower the food into the cooking
liquid. The food lowering/raising mechanism includes,
but is not limited to: electronics circuit 1082, food support
platform 940, lifting arms 1088 and 1090, crank disk
1084, and gear reduced lifting motor 1080.
[0453] The food remains in the cooking liquid until the
end of the user set cooking time interval is reached. At
this point, the food lowering/raising mechanism, activat-
ed by electronic circuit 1082, raises the food out of the
cooking liquid. At this point electronic circuit 1082 turns
off the heating coil and may or may not sound an alarm.
Electronic circuit 1082 then delays for a preset time and
sounds an alarm to indicate to the user that the food has
been cooled and drained, and may be removed safely
from the cooking vessel.
[0454] This exemplary reference example may be pro-
duced using elements common with the previous exem-
plary reference example, thus providing economies and
flexibilities in manufacture. As a nonlimiting example, vir-
tually all components except for the control box and han-
dle assemblies may be commonly shared with both ex-
emplary reference examples. A user could even inter-
change these components in their home, allowing for an
easy way for a user to upgrade their product.
[0455] FIGS. 112, 113, 114, and 115 show a food hold-
ing basket system including: food containment baskets
911, 911A, 911B, as well as sheet food supports 1120,
and 1120A. Food containment baskets 911, 911A, 911B
share common construction as do sheet food supports
1120, and 1120A.
[0456] Referring to FIG. 112, food containment basket
911 has upper perimeter wire frame 1122 which mounts
concave wire screen 1124 and springy bent rod support
arms 1126, 1126A, and 1126B.
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[0457] Referring to FIGS. 112, 113, 114, and 115, food
containment basket 911 may rest and be supported on
food support platform 940. Engagement of springy sup-
port arms 1126, 1126A, and 1126B of food containment
basket 911 A onto upper perimeter frame 1122 of con-
tainment basket 911, allows food containment basket
911A to mount on top of food containment basket 911 in
one of two vertical positions as shown in FIGS. 113 and
114.
[0458] Food containment baskets 911, 911A, 911B,
and sheet food supports 1120, and 1120A rest on, and
generally mimic the plan view shape of, food support plat-
form 940 (FIG. 115).
[0459] Basket 911 can be used alone in shallow cook-
ing liquid to cook various foods such as onion rings and
French fried potatoes. In these cases, as a nonlimiting
example, a relatively small amount of oil is placed into
cooking vessel 902 and heated, and food support plat-
form 940, with food containing basket 911 on top of plat-
form 940 is lowered into the cooking liquid.
[0460] Larger foods, such as, as a nonlimiting exam-
ple, bigger cuts of meat, may also be cooked using just
basket 911 alone and an appropriate amount of cooking
liquid.
[0461] Basket 911A may also serve as just a lid for
basket 911 in order to keep the content of basket 911
contained, and also possibly to keep the contents of bas-
ket 911 continuously submerged in the cooking liquid dur-
ing the cooking process. To do this basket 911A may be
in either its highest position (FIG. 113), or in its lowest
position (FIG. 114).
[0462] Basket 911A in deeper cooking liquid may not
only serve as a lid for food contained in basket 911, but
it may contain food as well. In such an example, food
may be placed between the floor of basket 911A and the
floor of basket 911, as well as directly into basket 911A.
Likewise, basket 911B may be attached to basket 911A
for a three basket stack, with basket 911B either used
as just a lid or as a lid and food container.
[0463] Using stacked baskets can greatly increase the
amount of food the exemplary reference example may
cook.
[0464] Sheet food support 1120 fits within basket 911
and provides support for various types of food which can-
not be cooked directly in a wire screen basket. As exam-
ples not to be construed as limiting, doughnuts, tempura,
Hush Puppies, and many soft doughy foods bake onto
wire screening during frying. Most of these foods are gen-
erally cooked by directly dropping the foods into a pool
of hot oil. This, however, presents a safety hazard by
exposing a user directly to an open pool of very hot cook-
ing liquid which may sputter and boil upon food contact.
[0465] Such foods can be more safely cooked by plac-
ing them on top of sheet food support 1120, and possibly
one or more additional sheet food supports stacked in
baskets above sheet food support 1120 (FIG. 115), and
placing the baskets on food support platform 940, and
lowering the entire structure into hot cooking liquid with

lid 900 closed to safely protect the user.
[0466] Sheet food support 1120 may have nonstick
coating on its upper surfaces to facilitate foods not stick-
ing to such upper surfaces.
[0467] Sheet food support 1120 has bent down edges
1128 to space it away from the wire screen floor of food
containment basket 911.
[0468] During cooking, food placed on the upper sur-
face of food support 1120 generally boils and floats away
from the upper surface and is restrained from floating by
contacting the undersurface of the floor of the wire basket
directly above it, if such a basket is present. If such a
basket is present, and if it has a sheet food support resting
in it, the boiling action of the food can trap steam bubbles
between the food floating against the overhead basket
wire screen floor and the sheet food-support resting on
the wire screen floor of the overhead basket. This can
cause uneven cooking of the food. To prevent this, bent
down edges 1128 allows space between the wire screen
floor of the overhead basket and the sheet food support
resting on the wire screen floor.
[0469] Horizontal spaces 1130 between the bent down
edges 1128 allow steam bubbles to exit from underneath
the sheet food support without creating trapped steam
bubbles which can cause uneven cooking.
[0470] It may be much safer to cook using sheet food
support 1120 and having lid 900 lowered when food is:
lowered into, cooked, and removed from hot cooking liq-
uid.
[0471] All of the exemplary reference examples taught
herein and in earlier documents to which this continuation
in part is appended, may be constructed at any desired
scale. As an example that is not to be construed as in
anyway being limiting; in the exemplary reference exam-
ple directly above, it may be constructed for home kitchen
countertop use. It might be particularly advantageous to
construct such an exemplary reference example so that
it does not exceed 16 1/2" in overall exterior height so
that it will fit under most over countertop cabinets, at least
for countertop storage. It would be even more advanta-
geous if the height did not exceed 15 1/2" to allow a mar-
gin of error for homes built which did not adhere strictly
to accepted architectural standards.
[0472] Likewise, it is common for people to cook up to
a 16 pound turkey for Christmas or Thanksgiving. To do
this, it has been found advantageous to, in plan view,
construct the interior of the cooking vessel to be between
10 inches and 14 inches at its widest point orthogonal to
its generally symmetrical axes, and to be between 11
inches and 14 1/2 inches along its generally symmetrical
axis.
[0473] The exemplary reference examples taught
herein have many features. To one knowledgeable in the
art it would be obvious to combine features found in dif-
ferent reference examples taught herein in ways not spe-
cifically described in this document. As an example which
should not be interpreted as being in anyway limiting, the
system of emptying cooking oil from the cooking vessel
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by tipping and pouring the contents of the cooking vessel
out through a pouring spout located on the upper rim of
the cooking vessel, could be combined with one of the
automated lift systems described at the very start of this
document. Such apparent combinations should be con-
sidered as obvious and as part of the teachings herein.
[0474] FIGS. 121 through 132 illustrate another exem-
plary reference example.
[0475] This exemplary reference example contains
many similar elements to exemplary reference examples
described earlier. However, the handles and food support
have been changed to offer at least, but not limited to,
the following advantages.
[0476] When lowering 1151 food support 1150 into
cooking vessel 1152 (FIGS. 121 and 128), right inner
shoulder 1154 and left inner shoulder 1156 engaging up-
per rim 1153 of cooking vessel 1152 prevent food support
1150 from descending 1151 directly into cooking liquid
contained in the bottom of cooking vessel 1152 when lid
1160 is raised (FIGS. 122 and 129). This, by stopping
food movement just before the food enters the cooking
liquid, prevents cooking liquid from being splashed onto
the device user from food resting on food support 1150
being directly lowered too quickly into the cooking liquid.
This also prevents cooking liquid from being splashed
onto the device user by insuring that lid 1160 must be
lowered before the food can be fully lowered into the
cooking liquid.
[0477] After food resting on food support 1150 has
been initially lowered into cooking vessel 1152 and lid
1160 has been lowered (FIGS. 124 and 131), right inner
shoulder 1154 and left inner shoulder 1156 are disen-
gaged from resting on upper rim 1153 by being pushed
inwardly by right disengagement member 1170 and left
disengagement member 1172 located on the right and
left-hand sides respectively of lid 1160. Food support
1150 is then hand lowered 1151 into cooking liquid con-
tained in the bottom of cooking vessel 1152, by lowering
and opposingly outwardly moving right handle 1174 away
from left handle 1176. This opposed movement of right
handle 1174 away from left handle 1176 causes right
outer shoulder 1178 and left outer shoulder 1180 to be
disengaged from resting on upper rim 1153 which in turn
allows food support 1150 to be lowered. Again, this low-
ering of food support 1150 into cooking liquid is only per-
mitted when lid 1160 has been lowered and is able to
provide protection from the device user being acciden-
tally splashed by cooking liquid contained in cooking ves-
sel 1152.
[0478] When food support 1150 is in its lower most
position (FIGS. 125 and 132), due to the resting of the
upper portion 1181 of right support arm 1182 and the
upper portion 1183 of left support arm 1184 on the top
of right disengagement member 1170 and the top of left
disengagement member 1172 respectively, lid 1160 will
only rise when food support 1150 is also raised. This acts
to prevent lid 1160 from being accidentally raised during
cooking. Projection 1173 on the forward upper portion of

left disengagement number 1172 limits the amount of
upward travel for lid 1160 by binding against the inner
top portion of right support arm 1182. This structure is
mirror imaged on the right side of the reference example.
As an alternative, projection 1173 may be replaced with
a rounded cam surface which lifts food support 1150
above its uppermost resting position before disengaging
when lid 1160 is being raised. This has the net result of
latching food support 1150 in its upper position if lid 1160
is accidentally raised during cooking.
[0479] Referring specifically to FIGS. 124 and 131, due
to the impacting of the inner portion of right inner shoulder
1154 and the inner portion of left inner shoulder 1156
against right lid cut out 1186 and left lid cut out 1188
respectively, when food support 1150 is raised from its
lower most position (FIGS. 125 and 132), it is not allowed
to raise so high as to cause food resting upon food sup-
port 1150 to touch the underside of lid 1160 where it might
cause an undesired cleaning problem.
[0480] Referring specifically to FIGS. 126 and 127,
when food support 1150 is raised to its upper position
(FIGS. 124, 126, 127, and 129), it may be tilted forward
(FIGS. 126 and 127) to facilitate draining of cooking liquid
from food supported on food support 1150. Tilting forward
occurs by right outer shoulder 1178 and left outer shoul-
der 1180 being respectively rested on right shoulder sup-
port 1190 and left shoulder support 1192.
[0481] The lid latching mechanism on this exemplary
reference example has been changed. Referring specif-
ically to FIG. 127, to release lid 1160 from its locked down
position, this exemplary reference example has a lid
latching mechanism which requires only pinching togeth-
er of two forward facing ribs, upper rib 1162 which is fixed
to the lid, and lower rib 1164 which is attached to lid 1160
and is biased to a downward latched position 1168 by
integral springing member 1166. Like other lid locking
mechanisms described herein, latching this mechanism
requires only moving lid 1160 to its closed position (see
FIGS. 127, 126, and others).
[0482] Referring to FIG. 122, right forward pour spout
1163 and left forward pour spout 1165 in cooperation
with forward lower handle 1167 and rear right handle
1169 and its mirror image counterpart, which is not shown
in FIG. 122, help in tipping the exemplary reference ex-
ample to facilitate draining of cooking liquid from cooking
vessel 1152. Cooking vessel 1152 may be removed from
its outer enclosure to facilitate both draining of cooking
liquid and cleaning.
[0483] FIGS. 133 through 136 illustrate a variant of the
exemplary reference example just described. This refer-
ence example replaces right inner shoulder 1154 which
is formed in right support arm 1182 with self lubricating
block 1194. Likewise it replaces right outer shoulder 1178
with self lubricating block 1196, and left outer shoulder
1180 with self lubricating block 1198, and left inner shoul-
der 1156 with self lubricating block 2000.
[0484] Self lubricating blocks, 1194, 1196, 1198, and
2000, may be formed of any of many materials including,

87 88 



EP 2 627 224 B1

46

5

10

15

20

25

30

35

40

45

50

55

but not limited to: Teflon, nonstick ceramics, oil impreg-
nated sintered brass, as well as other materials having
lubricating characteristics. Self lubricating blocks 1194
and 2000 may require resistance to cooking liquids at
high cooking temperatures as well. Such high tempera-
ture cooking liquids may include, but are not necessarily
limited to, cooking oils as well as water.
[0485] This variant exemplary reference example may
move and operate more smoothly as a result of slippery,
self lubricating blocks, 1194, 1196, 1198, and 2000.
[0486] Also illustrated in this variant exemplary refer-
ence example are right indent 2002 formed in the right
hand side of upper rim 1153 of cooking vessel 1152, and
left indent 2004 formed in the left hand side of upper rim
1153 of cooking vessel 1152, which cooperate respec-
tively first with right side protrusions 2010, and 2012, and
secondly with left side protrusions 2014, and 2016,
formed respectively in right side self lubricating blocks
1194, and 1196, and with left side self lubricating blocks
1198, and 2000 (as shown in FIGS. 133 and 134) to pro-
vide a more positive engagement between the food sup-
port assembly and cooking vessel 1152.
[0487] Left peg 2015 and right peg 2017 protrude re-
spectively from the inner surfaces of left support arm
1184 and right support arm 1182, and by colliding re-
spectively with left cut out 2019 and right cut out 2021
on the underside of lid 1160, prevent food supported on
food support platform 1150 from raising too high and hit-
ting the underside of lid 1160 when food support platform
1150 is being raised and lid 1160 is in its lowered position.
[0488] FIGS. 135 and 136 show two other features of
this variant exemplary reference example. The bottom
of the reference example has L-shaped tracks 2006 and
2008 protruding downward from it which are spaced apart
and dimensioned to accept by sliding in, one or more
DVDs or CDs and/or printed material having similar di-
mensions to a DVD or CD in plan view. Such DVDs/CDs
and/or printed material may include, but are not be nec-
essarily limited to, instructions, recipes, sales materials,
safety instructions or warnings, and/or other information.
An edge or corner of these materials, such as corner
2018, may be exposed for easy gripping to slide them
out for use. Among other purposes, having L-shaped
tracks 2006 and 2008 may serve to keep recipes and
operating instructions readily at hand any time the refer-
ence example is used.
[0489] FIGS. 135 and 136 also show a prop foot 2010
which may be slid down and locked in the down position
to tilt the exemplary reference example at a forward angle
when it’s cooking liquid is being bailed out. This is similar
to the pivoting prop described earlier which accomplished
a similar purpose.
[0490] FIGS. 137 through 140 illustrate another exem-
plary reference example. In this reference example food
support 2020 has right stiff support arm 2022 and left stiff
support arm 2024 removably attached to its right and left
sides respectively. Forward perimeter wall 2026 of food
support platform 2020 is elevated to help support food

resting on food support 2020, particularly when food sup-
port platform 2020 is tilted forward to help in food drain-
age, similar to the event illustrated in earlier FIGS. 126
and 127, and illustrated for this exemplary reference ex-
ample in FIG. 138.
[0491] This exemplary reference example functions
similarly to exemplary reference examples shown in
FIGS. 121 through 136, but uses different mechanics to
locate food support 2020 in its various operating posi-
tions.
[0492] FIG. 137 shows food support 2020 removed
from the rest of the reference example. Mounted at the
top of right stiff support arm 2022 and left stiff support
arm 2024 are respectively right handle support mecha-
nism 2028 and left handle support mechanism 2030,
which are essentially mirror images of each other.
[0493] Right handle support mechanism 2028 includes
right spring-loaded handle 2032, and right spring-loaded
safety member 2034. Left handle support mechanism
2030 includes left spring-loaded handle 2036 and left
spring-loaded safety stop 2038.
[0494] Left spring-loaded handle 2036 is biased 2040
toward its locking position by molded-in springing flexing
member 2042. This bias urges left spring-loaded handle
2036 toward the central portion of food support 2020.
Hook 2044, located on the top of left handgrip 2046, en-
gages hook 2048 which extends downward from the fixed
top portion of left handle support mechanism 2030 and
provides a mechanical stop to prevent spring- loaded
handle 2036 from over traveling its locked position.
[0495] Likewise, this engagement provides a mechan-
ical stop that prevents left spring- loaded handle 2036
from over traveling outwardly its open unlocked position
by the top of hook 2044 contacting the underside of the
uppermost portion of left handle support mechanism
2030. Similar hooks on both left spring-loaded safety stop
2038 and the rear portion of the fixed top portion of left
handle support mechanism 2030 provide similar func-
tions.
[0496] Spring bias 2040 is enhanced on both left spring
loaded handle 2036 and left spring-loaded safety stop
2038 by they being molded at angles which are passed
their closed positions. After they are molded they are
pushed back so that 2044 and 2048 engage with in-
creased spring biase 2040 on both left spring-loaded
handle 2036 and left spring-loaded safety stop 2038.
[0497] This entire mechanism is mirror imaged on right
handle support mechanism 2028.
[0498] As shown in FIG. 139 when lid 1160 is in its
raised position and food support 2020 is lowered into
cooking vessel 1152, food support 2020 remains in its
upper position clear of cooking liquid contact. This is be-
cause left handle gripping claw 2050 on left spring- load-
ed handle 2036 and left safety stop gripping claw 2052
located on left spring-loaded safety stop 2038 rest down-
wardly against the upper rim of cooking vessel 1152 and
prevent food support 2020 from descending into the
cooking liquid. This is also because counterparts on the
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right hand side of the exemplary reference example per-
form a similar function only in mirror image.
[0499] Referring to FIG. 140, once lid 1160 is lowered,
it forces disengagement of left safety stop gripping claw
2052 located on left spring-loaded safety stop 2038, as
well as its counterpart on the right-hand side, from resting
downwardly against the upper rim of cooking vessel
1152, and thus allows food support 2020 to be lowered
to its lowermost position when left handle gripping claw
2050 on left spring-loaded handle 2036, as well as its
counterpart on the right-hand side, are disengaged by
hand through outward movement.
[0500] The mechanics of raising and lowering food
support 2020 and lid 1160 share the same principles as
earlier exemplary reference examples described herein.
Likewise, FIG. 138 shows food support 2020 tilted for-
ward for draining. This is also using the same principles
described herein for earlier exemplary reference exam-
ples.
[0501] FIG. 138 also shows information panel 2053 lo-
cated on the forward portion of the reference example.
This information panel, through use of labels, or silk-
screening, or pad printing, or engraving, or other means,
may be used to display useful information such as, by
way of nonlimiting examples: recipes, reference example
use instructions, reference example features, safety
warnings, or other data.

Tenth Reference Example

[0502] FIG. 156 shows a forward perspective view of
a preferred reference example. This reference example
herein is titled preferred reference example ten, or simply
reference example ten. FIG. 157 shows an exploded for-
ward perspective view of preferred reference example
ten.
[0503] Referring to FIG. 157, and starting from the top
down, components of this preferred reference example
include:
[0504] There is outer translucent plastic lid 2164, and
metal inner lid 2166 which snaps into translucent plastic
lid 2164 and traps exhaust filters 2168 between outer lid
2164 and inner lid 2166.
[0505] Foods support 2172 includes food support bas-
ket 2174 which mounts manually vertically adjustable,
generally flat, horizontal basket partition/basket lid 2170
within it. One or more copies of partition/lid 2170 may be
used within basket 2174 to subdivide basket 2174 into
vertically separated cooking compartments or to cap bas-
ket 2174 with a lid. Both baskets 2174 and partition/lid
2170 are of open construction, such as, by way of just
one nonlimiting example, as being formed from screen
and wire as is common today in many deep fryers.
[0506] Affixed to basket 2174 is handle support bracket
2176 which mounts removable handles 2178 and 2180.
These handles are removable for compact shipping and
storage. These handles might also be stored inside the
cooking vessel. Handles 2178 and 2180 are operated in

tandem to move, lock down, and raise and lower basket
2174.
[0507] Removable flexible sheet sleeve 2182 may sur-
round basket 2174, and may be stored flat or coiled.
When coiled, it may be stored inside the cooking vessel.
When in use inside cooking vessel 2184, as shown in
FIG. 156, sleeve 2182 is wrapped in a ring which gener-
ally conforms to the interior of cooking vessel 2184.
Sleeve 2182 is secured in this ring configuration by
tongue and groove connection 2186 which secures in a
compressive manner sleeve 2182’s right and left hand
ends to each other.
[0508] Sleeve 2182 may be used as explained earlier
to help accommodate tall or large foods in a safer man-
ner.
[0509] Control box 2188 includes thermostat 2190,
countdown/shut off timer 2192, and heat coil 2194 all of
which in combination supply controlled heat to cooking
oil contained within cooking vessel 2184.
[0510] As seen in FIG. 157 through 159, power plug
2196 magnetically couples to the rear of control box 2188.
Control box 2188 may be manually lifted vertically away
from cooking vessel 2184 and thus detached from cook-
ing vessel 2184. When this occurs, plug 2196 is auto-
matically disconnected from control box 2188 because
member 2198, which is part of and projects from the side
of magnetically coupled plug 2196, and non-connectedly
extends into orifice 2200 located in the rear wall of outer
enclosure 2202 (see FIGS. 157 through 159) when con-
trol box 2188 is mounted on cooking vessel 2184, forces
plug 2196 to be twisted loose from its tenuous magnetic
connection with control box 2188 whenever control box
2188 is lifted vertically free from connection with cooking
vessel 2184.
[0511] Cooking vessel 2184 has upper horizontal rim
2204 which is interrupted in several locations around its
entire horizontal perimeter by void indents, exemplified
by indents 2206, which allow oil and foam overflow from
cooking vessel 2184 to safely be channeled into open
can shaped outer enclosure 2202 where it is held until
enclosure 2202 is tilted and emptied by the reference
example user. This safe holding of liquid overflow helps
prevent injury to reference example users and damage
to countertops, tabletops, cabinets, and/or floors from
hot liquid.
[0512] FIG. 158 is an orthogonal overhead view of pre-
ferred reference example ten. Superimposed over this
plan view, and shown in dotted lines, is fowl 2206 being
cooked in horizontal fashion similar to that illustrated in
FIGS. 148 and 149. Cooking vessel 2184 is essentially
shaped from cylindrical, or expanded central section
2208 which has horizontally protrusive extended round
or blunted corner 2210 projecting horizontally outwardly
and forward from it. As illustrated in FIG. 158, this shape
is very efficient for accommodating horizontally disposed
fowl within minimal volume.
[0513] FIG. 159 is identical to FIG. 158 except it illus-
trates how fowl 2212, identified in dotted lines, may be
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efficiently placed in minimal volume within cooking vessel
2184 while being cooked in a vertical fashion similar to
that illustrated in FIGS. 142-145.
[0514] A variant in the above might be, if cooking vessel
2184 is vertically deep enough to cook in the position
illustrated in FIG. 158 while fully submersing fowl 2206,
and cook other, including possibly larger fowl 2212 and/or
unitary food, using the partial submersion multiple cook
cycle method described earlier and positioning the uni-
tary food as illustrated in FIGS. 142 through 145.
[0515] The cooking methods described herein do not
limit the preferred reference examples described herein
from frying and otherwise cooking all types of food, in-
cluding both small and large unitary and non-unitary
foods using currently common cooking methods.
[0516] Volumetric efficiency achieved by the shape of
preferred reference example ten is independent of
whether cooking is done fully submersed or partially sub-
mersed.
[0517] Advantages gained by reference example ten
may include one or more of the following. They may result
in lower oil usage and smaller component sizes, includ-
ing, but not limited to, smaller heat coils, cooking vessels
and outer enclosures. Lower oil usage in turn may result
in fewer safety issues, lower operating costs, and re-
duced oil disposal problems. Other advantages may in-
clude, but are not limited to, less use of valuable coun-
tertop, tabletop, and/or floor space; a smaller, lighter,
easier to use, appliance; and a more versatile appliance
which can be used in many locations formerly unusable
by larger full immersion cooking type devices.

Eleventh Reference Example

[0518] FIGS. 160 and 161 illustrate an eleventh pre-
ferred reference example herein titled preferred refer-
ence example eleven or simply reference example elev-
en.
[0519] FIG. 160 has sleeve 2214 retracted as sche-
matically illustrated in FIG. 146. FIG. 161 shows the same
preferred reference example of FIG. 160 except sleeve
2214 is extended upward as schematically illustrated in
FIGS. 144 and 145.
[0520] FIG. 162 shows an exploded view of reference
example eleven which it is analogous to FIG. 157 for
reference example ten. Likewise FIGS. 163 and 164 il-
lustrate reference example eleven from an overhead or-
thogonal view analogous to that shown in FIGS. 158 and
159 for FIG. 141. FIG. 165 is a section taken through
reference example eleven as indicated in FIG. 164. FIG.
166 is a section taken through reference example eleven
as indicated in FIG. 164.
[0521] Preferred reference example eleven, shares
many elements in common with preferred reference ex-
ample ten. However, as particularly shown in FIGS. 163
and 164, the plan view of preferred reference example
eleven comprises expanded curved central section 2216
with horizontally opposed protrusive rounded corners

2218 and 2220 projecting horizontally out from expanded
curved central section 2216. This also may be referred
to as a blunted diamond shape, or a diamond with its four
points rounded off.
[0522] Although not necessary to achieve advantages
from this configuration, protrusive corners 2218 and 2220
project fore and aft respectively. However, this fore to aft
feature may help in increasing the functionality of the
design by allowing foods support handles 2222 and 2224
to be ergonomically desirably closer together.
[0523] By placing the narrower axis side to side or left
to right, such fore and aft projection may also reduce the
amount of valuable left to right lateral countertop space
the preferred reference example uses. Likewise, such
fore to aft projection may reduce overall size impression
which can help in marketing the preferred reference ex-
ample.
[0524] Also not necessary to achieve advantages from
this configuration, the plan view is symmetrical both sides
to side and fore to aft. This may help in the economical
manufacture of the product, particularly where metal
drawing or casting is used.
[0525] FIGS. 163 and 164 illustrate how volumetrically
efficient preferred reference example eleven can be
when cooking fowl, as exemplified by fowls 2226 and
2228 shown in dotted lines.
[0526] As stated earlier, such volumetric efficiency has
many advantages which, as applicable, are hereby ref-
erenced.
[0527] As also stated earlier, such advantages are not
necessarily dependent on foods being cooked partially
or fully immersed in cooking liquid.
[0528] As with preferred reference example ten, the
plan view of preferred reference example eleven is easily
adaptable to cooking many foods efficiently, including:
unitary foods such as large pieces of meat, fowl and fish;
as well as divisible foods, such as French fries, shrimp,
and onion rings.
[0529] Again, use of partial immersion cooking by pre-
ferred reference examples described herein does not lim-
it their use in performing conventional full immersion
cooking of food products where food sizes, device di-
mensions, and oil levels permit.
[0530] Lid 2230, including metal lid 2232 which snaps
into plastic lid 2234 and traps open metal filter 2236 and
ancillary filter 2238 between lid components 2232 and
2234, caps sleeve 2214 in cork-like fashion and may be
removable through upward lifting. However, as with many
devices cooking with hot liquid, during use, preferred ref-
erence example eleven has the potential to burn its user
with escaping hot sputtering droplets and with exiting
heated gases, and vapors. To help prevent this, lid 2230
includes lifting handles 2240 and 2242 which are offset
side to side from the fore to aft central axis of lid 2230.
[0531] FIG. 168 shows how lifting handle 2240 might
be gripped to remove lid 2230. Gripping and raising lifting
handle 2240 results in left side 2244 of lid 2230 being
raised, which in turn causes steam, hot gases, and hot
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droplets, if present, to escape out the left- hand side of
lid 2240 away from the users’ hand and arm as is illus-
trated in FIG. 168. The mirror image of this occurs when
lifting handle 2242 is gripped and lifted. Either handle
being raised eventually can result in lid 2230 being lifted
free from sleeve 2214.
[0532] As with preferred reference example ten, the
control box, control box 2246, is placed behind the front
to back midpoint of preferred reference example eleven.
[0533] Shared also with reference example ten, front
face 2248 of control box 2246, is slanted outward be-
tween 100° and 170° relative to the front to back center
line of the outer housing, toward the right side of preferred
reference example eleven thus allowing for easier view-
ing and access of face 2248 of control box 2246 by ref-
erence example users.
[0534] Additionally, front face 2248 is reclined materi-
ally upward, specifically meaning here 5° or more from
reference example eleven’s vertical axis, toward the eyes
of an reference example user, thus also making front face
2248 more easily viewed and accessed by reference ex-
ample users. This may be particularly useful because the
controls are placed near the back of reference example
eleven, away from user eyes. The combination of easy
viewing, catching ambient light and facilitating user con-
trol is best accomplished by an upward angle between
5° and 70°.
[0535] This vertical upward angle of control box face
2248, as can be seen in FIG. 170, catches ambient light
more readily and thus additionally makes front face 2248
even more readable. This again may be particularly use-
ful because the controls are placed near the back of ref-
erence example eleven, away from user eyes.
[0536] Front face 2248 is located on the right side of
cooking vessel 2252. This makes it easier for access and
viewing for right-handed users which constitute the ma-
jority of potential reference example users.
[0537] Most, meaning specifically here 60% or more,
of control box 2246 is located below the upper rim of
cooking A device to coat the outside of foodsvessel 2252.
This desirably may help lower the overall height of refer-
ence example eleven for shipment, storage, and/or other
purposes.
[0538] As can be seen in FIGS. 163 and 164, a sub-
stantial portion, meaning specifically here 20% or more,
of control box 2246 is located forward of the back of cook-
ing vessel 2252 of preferred reference example eleven.
This desirably may help in reducing the front to back size
of reference example eleven during shipping, storage,
and/or other uses.
[0539] As can be seen in FIGS. 169, the shape and
location of control box 2246 make controls 2254 on the
face of control box 2246 at least partially obscured, mean-
ing specifically here 20% or more hidden, by elements
of reference example eleven when reference example
eleven is viewed directly from the front.
[0540] As can be seen in FIG. 170, the shape and lo-
cation of control box 2246 make controls 2254 readily

visible when viewed off axis to the right of reference ex-
ample eleven.
[0541] As can also be seen in FIG. 170, controls 2252
are easily accessible by hand by a user when the user
is positioned off axis to the right of reference example
eleven.
[0542] Control box 2246 can be mirror imaged to the
left side of reference example eleven and still convey
many advantages. However, placing control box 2246
on the right side of reference example eleven has at least
added advantages over left-hand mounting of allowing
easier viewing and operation by a majority of likely users,
who will probably be primarily right-handed.
[0543] Most of control box 2246 is hidden from view
when reference example eleven is viewed head-on. This
may help in reducing the overall size impression of ref-
erence example eleven.
[0544] Control box 2246 is removably mounted to the
rear of outer housing 2256 by means of metal bracket
2258 which is affixed to the forward face of control box
2246 and has hooks 2260 and 2262 which downwardly
engage holes 2264 and 2266 respectively which are dis-
posed in the rear of outer housing 2256, as shown in
FIGS. 165, 174, 174A and 175.
[0545] Inwardly biased latch 2268 located on the bot-
tom of control box 2246 downwardly secures control box
2246 in its downward hooked on position to outer housing
2256 when control box 2246 is mounted to the back of
outer housing 2256. Latch 2268 engages into inward pro-
truding upward opening louver 2270 which is located on
the back of outer housing 2256. This holds control box
2246 in its downwardly latched position when mounted
to the back of outer housing 2256 as shown in FIGS. 165,
174 and 174A.
[0546] Using hooks fabricated from metal to mount
control box 2246 to the rear of outer housing 2256 elim-
inates the possibility of the hooks being damaged by the
heat which is inherent in deep fryers. Using an inwardly
protruding upward facing louver to engage latch 2268
provides a protective face from louver 2270 to protect
the engagement member from latch 168 from being dam-
aged by heat generated within cooking vessel 2252.
[0547] Metal bracket 2258 serves at least a multiple of
purposes by also strengthening the forward face of con-
trol box 2246, helping protect the Board face of control
box 2246 from heat damage, and by mounting heat coil
2272. This in turn may simplify manufacture and make
construction less expensive.
[0548] Stalks 2274 and 2276 extend forwardly and
downwardly from control box 2246 and are an integral
part of heat coil 2272. When control box 2246 is mounted
to outer housing 2256 the upper portions of stalks 2274
and 2276 extend over and downwardly secure the upper
rim of cooking vessel 2252 as shown in FIGS. 165, 174
and 174A. This advantageously holds cooking vessel
2252 within outer housing 2256 even when cooking ves-
sel 2252 and outer housing 2256 are partially or fully
inverted, such as during the dumping disposal of oil within
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cooking vessel 2252.
[0549] To help in the dumping disposal of oil within
cooking vessel 2252, spout 2278 is molded into its front.
Likewise, as shown in FIGS. 168 and 169, to help in the
dumping disposal of oil within outer housing 2256 which
may have overflowed from cooking vessel 2252 into open
can shaped outer housing 2256 is indent 2280.
[0550] Also to help in the dumping disposal of oil within
cooking vessel 2252 when sleeve 2214 is lowered in
place is spout 2282 which is disposed in the front of
sleeve 2214 as shown in FIGS. 168, 169, 171, and 172.
[0551] Spout 2278, indent 2280, and spout 2282 may
be used alone or in concert. As a nonlimiting example, if
cooking vessel 2252 is mounted within outer housing
2256, and the combination is inclined for dumping, spout
2278 and indent 2280 may act simultaneously in the dis-
posal of oil from both within cooking vessel 2252 and
outer housing 2256 respectively. If however cooking ves-
sel 2252 is not mounted within outer housing 2256 and
cooking vessel 2252 is inclined for dumping to dispose
of oil, spout 2278 alone will assist in this. This is likewise
for all independent and combined useful combinations
and permutations for these elements.
[0552] Reference example eleven, similar to reference
example ten, employs two handles to raise and lower its
food support. This design has several advantages when
compared to single handled designs. At least among
these are:
[0553] It provides redundant holding positions to help
ensure control of the food support, even if one hand be-
comes accidentally disengaged. This is a significant safe-
ty advantage particularly because of the hot liquid in-
volved in reference example cooking.
[0554] With both user hands gripping, it allows for more
precise control of the food support. This is particularly
significant to safety due to the hot liquid involved in ref-
erence example cooking.
[0555] With both hands gripping and dividing food
weight, it requires less strength to operate reference ex-
ample eleven.
[0556] With two handles gripping directly above the
food contained in the food support, there is no extra
strength required to support food in a cantilevered posi-
tion, as is required by most single handle designs.
[0557] Foods support basket 2284 is integral with han-
dle support bracket 2286 which in turn mounts food sup-
port handles 2222 and 2224 as shown in FIG. 167. Han-
dle 2224 is manually removable from bracket 2286 using
latch 2288 which is located at the lower end of handle
2224 as is also shown in FIG. 167. Latch 2288 has in-
wardly 2291 biased catch 2290 at its lower end which
can engage slot 2292 located near the top of the right
upward facing arm of support bracket 2286. Manually
pulling outward 2293 on latch 2288 disengages it from
slot 2292 and allows handle 2224 to be lifted upward and
free of handle support bracket 2286. Flat 2294 located
at the top right-hand arm of bracket 2286 engages a re-
ciprocal void within handle 2224 and helps prevent han-

dle 2224 from rotating around bracket 2286 when handle
2224 is mounted to bracket 2286. The mirror image of
this system is used to mount and dismount handle 2222.
[0558] Handles 2222 and 2224 are removable, and fur-
ther, may be small enough to be stored within cooking
vessel 2252. This may provide advantages of at least
reducing preferred reference example eleven’s outward
size for more efficient: warehousing, shipping, storage
and other uses.
[0559] Having handle 2222 or handle 2224 or both han-
dles be removable may help in inserting food into food
support basket 2284 because it opens the space directly
above food support basket 2284.
[0560] Referring particularly to FIG. 167, one or more
copies of food support lid/partition 2296 may be mounted
within food support basket 2284 to either cap it or provide
one or more partitions to divide food support basket 2284
into two or more vertically separated cooking compart-
ments. To accomplish multiple horizontal and diagonal
mounting positions, food support lid/partition 2296 in-
cludes stationary rear bracket 2298 which may engage
into multiple holes 2300 which pierce bracket 2302 which
is mounted at the rear of food support basket 2284.
[0561] Referring again primarily to FIG. 167, mounted
at the opposite end of food support basket 2284 from
rear bracket 2302 is forward bracket 2304 which has mul-
tiple holes 2306 which may engage movable latch 2308
located at the forward end of food support lid/partition
2296. Movable latch 2308 has anchored section 2309
firmly attached to the upper surface of food support
lid/partition 2296 and has curved spring section 2311
which is free of fixed engagement with the upper surface
of food support lid/partition 2296 and biases engagement
segment 2315 forward 2307. Under finger pressure
against 2312 raised member 2317, engagement seg-
ment 2315 may be pushed back 2312. While forward
2307, engagement segment 2315 may engage holes
2306. When pushed back 2312, latch 2308 may be dis-
engaged from holes 2306, thus allowing for adjustment
and/or removal of lid partition 2296 from within food sup-
port basket 2284. Lid/partition 2296 may be mounted hor-
izontally or it may be tipped upwardly or downwardly or
to the left or right, or any combination of the above, within
food support basket 2284 by engaging different combi-
nations of holes 2300 and 2306. In the alternative, brack-
ets 2302 and 2304 might not be needed. As an example,
if food support basket 2284 is constructed of open screen,
holes in such an open screen might serve to replace func-
tionality of holes 2300 and 2306. The ability to tilt lid/par-
tition 2296 may be very useful when forming cooking
compartments to hold irregular shaped foods, or to hold
a plurality of different size foods.
[0562] Both food support basket 2284 and lid/partition
2296 may be of open construction. As just one nonlimiting
example, they may be of conventional open screen and
wire construction such as are currently widely used in
many commercial and domestic deep fryer food contain-
ing baskets.

97 98 



EP 2 627 224 B1

51

5

10

15

20

25

30

35

40

45

50

55

[0563] Preferred reference example eleven may be op-
erated in many different ways. As just one nonlimiting
example, referring to FIGS. 171 through 173, the follow-
ing method of operation may be used.
[0564] As shown in FIG. 171, food, illustrated by fowl
2310, may be placed into food support basket 2284 and
hand lowered into the open top of upwardly extended
sleeve 2214 until basket 2284’s vertical descent is halted
by rest/support members 2312 and 2314 located at the
bottoms of handles 2222 and 2224 respectively coming
to rest against horizontal upper rim 2316 of sleeve 2214.
Thus it is the initial location of sleeve 2214 and its upper
rim 2316 that determines where food support assembly
2318 comes to rest when it is first inserted. If sleeve 2214
is in its raised position, food support assembly 2318 will
come to rest in a higher position than if sleeve 2214 is in
its lowered position.
[0565] Lid 2230 is then placed on and caps sleeve
2214. Buttons 2320 and 2322 are then pushed in 2323
which allows handles 2222 and 2224 to be pulled outward
2325 which in turn allows disengagement of rest support
members 2312 and 2314 from resting on horizontal upper
rim 2316 of sleeve 2214.
[0566] As shown in FIG. 172, fowl 2310 along with food
support assembly 2318, which includes: food support
basket 2284, handle support bracket 2286, and handles
2222 and 2224; can then be lowered as shown in FIG.
173 to just above heat coil 2272 located in the bottom of
cooking vessel 2252. Cooking vessel 2252 contains
cooking liquid which then is used to cook fowl 2310 using
either single or multiple cook cycle methods as described
earlier.
[0567] The steps used to remove fowl 2310 from cook-
ing liquid within the cooking vessel 2252 simply reverse
the steps used to lower it in, as listed above.
[0568] Foods support lid/partition 2296 may also be
adjusted up and down when the reference example is
used for steam cooking foods. As a nonlimiting example,
lid/partition 2296 might be adjusted up or down so that it
is just above the water being used to create steam. After
lowering the food support assembly 2318, food would
then be placed on top of lid/partition 2296 up to the point
where it completely filled the reference example cooking
cavity created by sleeve 2214 and cooking vessel 2252.
[0569] As shown particularly in FIGS. 162 and 173,
handle grip 2326 on left handle 2222 is biased inward
(2328) by springy connecting member 2329. When food
support assembly 2318 is in its lowered position and
sleeve 2214 is in its raised position, both as shown in
FIG. 173, locking tab 2330 which is connected to handle
grip 2326 engages through both inward bias and snap-
ping action into locking orifice 2332 which is disposed on
the left side of outer housing 2256 as shown particularly
in FIG. 162. To accomplish this, locking tab 2330 is both
inwardly biased by springing connecting member 2329
and locking tab 2330 has an upwardly slightly raised
bump near its inward tip which causes a snap action when
it penetrates locking orifice 2332. Simultaneously, as

shown particularly in FIG. 173, resilient locking tab 2334
presses downwardly against the upper surface of lid 2230
and locks lid 2230 down and closed. The mirror image
of this occurs on the right side of reference example elev-
en.
[0570] As shown particularly in FIG. 173, in combina-
tion this causes lid 2230 to be securely locked down in
two central locations when sleeve 2214 is in its raised
position and food support assembly 2318 is in its lower-
most position.
[0571] When sleeve 2214 and food support assembly
2318 are both disposed in their lowered positions as
shown in FIG. 169, resilient locking tab 2336, which is
connected to handle grip 2326, presses against the upper
surface of lid 2230 locking it down and closed. The mirror
image of this occurs simultaneously on the opposite side
of preferred reference example eleven.
[0572] Thus, using the above examples, lid 2230 is
shown to be locked down and closed onto the upper rim
of sleeve 2214 whenever food support assembly 2318
is lowered, regardless of whether sleeve 2214 is raised
or lowered.
[0573] Resilient locking tabs 2334 and 2336 are both
ramped downwardly and are both resiliently sprung in-
wardly 2328, toward the center of lid 2230. The mirror
image of this occurs on the opposite side of preferred
reference example eleven. This allows lid 2230 to be low-
ered onto and locked to the upper rim of sleeve 2214
whenever food support assembly 2318 is fully lowered,
regardless of whether sleeve 2214 is in its raised or low-
ered position. And, either first putting lid 2230 onto the
top of sleeve 2214 and then lowering food support as-
sembly 2318, or first lowering food support assembly
2318 and then putting lid 2230 onto the top of sleeve
2214, results in lid 2230 being locked down onto the top
of sleeve 2214.
[0574] Referring particularly FIG. 176 as well as other
figures contained herein, control box 2246 includes at its
rear recipe card holder 2340 which may hold standard
recipe cards 2342 (in the United States 3 inch times 5
inch) as well as compact DVDs and/or other instructional,
safety and informational (including reference example re-
lated) materials. This may greatly increase the ease and
simplicity of using reference example eleven by making
information; including information related to reference
example eleven such as safety, use, promotional, or oth-
er information; easily and simply available without having
to search beyond the reference example itself.
[0575] Sleeve 2214 telescopically slides into cooking
vessel 2252 and has a perimeter 70% of which simulta-
neously contacts the generally vertical side walls of cook-
ing vessel 2252. As just one example of where sleeve
2214 may not contact an upper portion of a sidewall of
cooking vessel 2252, sleeve 2214 may not contact an
upper portion of the side wall of cooking vessel 2252
which is adjacent to the vertically extending heat coil
tubes. Advantageously, to efficiently reduce storage
space and for cooking smaller foods, as well as for other
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reasons, sleeve 2214 may be inserted into cooking ves-
sel 2252 leaving less than half of it exposed above the
upper rim of cooking vessel 2252.
[0576] Sleeve 2214 may have at least three positions
including being fully lowered into cooking vessel 2252,
as shown in FIG. 169, being raised to its upper position,
as shown in FIG. 171, and being fully removed, as shown
in FIG. 162. Food may be cooked in reference example
eleven in either the first or the third position using one or
more cook cycles as described earlier.
[0577] Removing sleeve 2214 may have many advan-
tages among which may be allowing easy and complete
cleaning.
[0578] Sleeve 2214 may include holes 2344 at any lo-
cation along its side walls (FIG. 162). Sleeve 2214 in its
raised position allows rising bubbling liquid and foam
from cooking to safely expand within sleeve 2214. Holes
2344 allow such rising liquid and foam to safely flow out
from within sleeve 2214 in a controlled manner.
[0579] After flowing out, liquid and foam may flow down
the outside of sleeve 2214 into moat 2346 which is formed
between exterior wall 2348 of sleeve 2214 and the upper
portion of interior wall 2350 of cooking vessel 2252 (FIGS.
166 and 173).
[0580] Moat 2346 is formed regardless of whether
sleeve 2214 is in its upper or lower position.
[0581] Sleeve 2214 may naturally allow leakage out
the bottom of moat 2346 by having less than a liquid tight
fit between exterior wall 2348 of sleeve 2214 and cooking
vessel interior wall 2350. Sleeve 2214 may also have
some of holes 2344 located at or near the bottom of moat
2346. Either situation allows liquid and foam which has
exited from the interior of sleeve 2214 to be recycled into
the cooking liquid within cooking vessel 2252.
[0582] Expanding foam occurring during cooking and
rising into sleeve 2214 may be partially or fully deflated
into liquid as it passes through holes 2344. This helps in
recycling the foam into the cooking liquid within cooking
vessel 2252.
[0583] Cooking vessel 2252 includes overflow holes
2352 which are located around the uppermost portion of
cooking vessel 2252 and penetrate through interior wall
2350 (FIGS. 162, 174 and 177). Overflow holes 2352
allow excess liquid and foam, including, but not limited
to, that caused by the user overfilling cooking liquid, and
that caused by excessive bubbling and/or foaming during
cooking, to safely exit into the bottom of open can shaped
outer housing 2256 where it can be safely stored without
damaging countertops, tabletops, cabinets, and/or
floors. This is a major safety and use feature.
[0584] Moat 2346 serves several functions. As ex-
plained earlier it serves as a gutter for collecting foam
and oil which may flow down the outside of sleeve 2214.
[0585] As also explained earlier, it may collect exces-
sive oil. In both of the immediately above cases, oil leav-
ing moat 2346 exits it either back into cooking vessel
2252 or into the reservoir in the bottom of outer housing
2256.

[0586] Moat 2346 also helps reduce the amount of
sputtering oil coming out between the outer wall of cook-
ing vessel 2252 and the inner wall of sleeve 2214. It ac-
complishes this by widening the gap between the outer
wall of cooking vessel 2252 and the inner wall of sleeve
2214 through which bubbles of steam may exit. This has
an effect like having water simply flow of the end of a
garden house versus putting a thumb on the end and
causing it to spray.
[0587] Referring particularly FIG. 177 as well as to oth-
er figures contained herein, sleeve 2214 is secured from
both up and down movement when in its upper position
by latching tabs 2354 and 2356, which are biased out-
ward 2362 on the ends of bent leaf-spring-like members
2364 and 2366 respectively, and engaging overflow
holes 2358 and 2360 respectively. When sleeve 2214 is
in its lower position, latching tabs 2354 and 2356 rest
against the outer sidewalls of sleeve 2214. The same
latching arrangement as above is mirror imaged on the
left side of sleeve 2214.
[0588] When in its lowest position, sleeve 2214 may
be raised to its upper position simply by pulling it upward
until latching tabs 2354 and 2356 as well as their left slide
counterparts, engage their respective latching overflow
holes and latch sleeve 2214 vertically into place.
[0589] Referencing in particular FIG. 177 as well as
generally other figures contained herein, when sleeve
2214 is in its upper position, pushing in 2357 on the tops
of bent members 2364 and 2366 as well as their left side
counterparts unlocks sleeve 2214 and allows it to be
again lowered, or it allows sleeve 2214 to be pulled up-
ward and raised free of engagement with cooking vessel
2252.
[0590] Sleeve 2214 may be capped by lid 2230 regard-
less of whether sleeve 2214 is in its upper or lower po-
sition.
[0591] Placing sleeve 2214 in its upper position allows
for larger foods to be loaded into reference example elev-
en with the foods being above the cooking liquid in cook-
ing vessel 2252 and with lid 2230 closed, and to have lid
2230 safely on to protect the user from steam and sput-
tering or splashing of hot cooking liquid when these larger
foods are lowered into the cooking liquid. These are major
safety advantages.
[0592] Because sleeve 2214 can be retracted to its
compact lower position (FIG. 169), it does not materially
increase the exterior size of reference example eleven
during shipping, warehousing, home storage and other
uses. These are major advantages at least in reducing
reference example shipping and handling costs, and in
using reference example eleven within usually crowded
kitchens.
[0593] FIGS. 166, 178 and 179 particularly, as well as
other figures contained herein, show how the power to
control box 2246 is positively, obviously, inexpensively,
and simply disconnected whenever control box 2246 is
lifted away from outer housing 2256. Specifically, control
box 2246 includes magnetically coupled receptacle 2368
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which may be connected to magnetically coupled line
cord plug 2370.
[0594] Whenever control box 2246 is mounted to ref-
erence example eleven and magnetically coupled line
cord plug 2370 is connected to magnetically coupled re-
ceptacle 2368, magnetically coupled line cord plug 2370
with its integral projecting member 2372, penetrates pro-
jecting member 2372 through tripping orifice 2374 locat-
ed on the side wall of outer housing 2256.
[0595] Referring particularly to FIG. 179, whenever
control box 2246 is lifted upward 2373 from its mounted
position to dismount it from reference example eleven,
magnetically coupled line cord plug 2370 is uncoupled
from magnetically coupled receptacle 2368 due to pres-
sure exerted on projecting member 2372 by tripping or-
ifice 2374 which remains stationary while control box
2246 and integral magnetically coupled receptacle 2368
are moved upward.
[0596] As shown in FIG. 166, projecting member 2372
tapers sharply. Tripping orifice 2374 loosely surrounds
the sharply tapered end of projecting member 2372. The
combination of this loose fit and sharp taper ensure that
no matter which way line cord 2375 is pulled that mag-
netically coupled line cord plug 2370 will disconnect with-
out putting any pulling forces onto control box 2246 or
onto reference example eleven.
[0597] When compared with designs which incorpo-
rate safety interlock switches to disconnect power to a
control box, the above design may offer many potential
advantages among which may be alone or in any com-
bination:
[0598] Less expensive manufacturing costs due to no
separate switch components and no additions to wiring.
[0599] Increased reliability because there are no
switches to fail or wirings to misassemble.
[0600] It’s obvious and apparent that power has been
disconnected from the control box unlike safety interlock
switches which are often invisible and whose function
may not be well understood by users.
[0601] Magnetically coupled receptacle 2368 and
magnetically coupled line cord 2370 use connecting pins
2376 and 2378 to transfer line power (FIGS. 166 and
179). It may also use magnetic coupling plate 2380 to
convey third lead grounding.
[0602] As mentioned earlier, lid 2230 includes metal
lid 2232 which snaps into plastic lid 2234 in a manner
similar to snapping a plastic lid onto a metal, plastic, or
ceramic bowl or pot. Plastic lid 2234 may be translucent
to allow light and viewing into cooking vessel 2252
through areas which are not covered by metal lid 2232
including viewing port 2235 (FIG. 169). In the alternative,
a transparent material such as glass might be inserted
into viewing port 2235 of plastic lid 2234 to allow such
light admittance and viewing. The inner surface of the
material covering viewing port 2235 is slanted forward
as shown in FIGS. 165, 169, 170, and 173 to help reduce
condensation which might obscure visibility through
viewing port 2235.

[0603] Open metal filter 2236 and ancillary filter 2238
serve as exhaust filters to help reduce odors, grease, oil,
moisture, humidity, and other exhaust pollutants. These
filters are trapped in compartment 2233 (FIGS. 165 &
166) formed between metal lid 2232 and plastic lid 2234
when metal lid 2232 is snapped into plastic lid 2234. By
having a two-piece lid without a separately accessed filter
holder, manufacturing costs may be reduced, cleaning
may be more thorough, and the simplicity and reliability
of the design may be desirability increased.
[0604] As shown particularly in FIGS. 165, 166 and
167 as well as in other figures contained herein, food
support basket 2284 has lowered central section 2285
which protrudes downward from perimeter floor 2287 of
basket 2284 to a level below heat coil 2272 when food
support assembly 2318 is in its lowermost position. This
allows foods being cooked to be submerged below heat
coil 2272 and thus allows taller foods to be cooked without
increasing the height of cooking vessel 2252 or the out-
side dimensions of preferred reference example eleven.
[0605] Disassembling reference example eleven may
be done in several different ways depending on circum-
stances. As just one nonlimiting example it may involve
the following steps:
[0606] Food support assembly 218 is raised to its up-
per position lifting handles 2222 and 2224.
[0607] Lid 2230 is then lifted and removed by lifting
handle 2240 or 2242.
[0608] Food support assembly 2318 is then removed
by lifting handles 2222 and 2224.
[0609] Sleeve 2214 is then removed by lifting it, and
when necessary, pressing in 2357 on the tops of bent
members 2364 and 2366 as well as their left side coun-
terparts to unlock sleeve 2214 and allow it to be further
lifted until it is free of engagement with cooking vessel
2252.
[0610] Referring particularly FIG. 176 as well as other
figures contained herein, control box 2246 is then re-
moved by pulling 2271 on tab 2269 which pulls inwardly
2273 biased latch 2268 out of engagement with upward
facing inward protruding louver 2270 (FIGS. 174 and
174A) and allows control box 2246 to be pulled upward
and removed.
[0611] Cooking vessel 2252 can then be lifted out of
outer housing 2256 by lifting it upward.
[0612] Reassembling reference example eleven may
also be done in different ways. As just one nonlimiting
example, it may involve the following steps:
[0613] Lowering cooking vessel 2252 into outer hous-
ing 2256.
[0614] Lowering control box 2246 onto the rear upper
rim of outer housing 2256 until latch 2268 engages louver
2270.
[0615] lowering sleeve 2214 into cooking vessel 2252
and disengaging if necessary latching tabs 2354 and
2356 as well as their opposite side counterparts from
engagement with their respective overflow holes by
pushing on bent members 2364 and 2366 as well as their

103 104 



EP 2 627 224 B1

54

5

10

15

20

25

30

35

40

45

50

55

opposite side counterparts.
[0616] Lowering food support assembly 2318 into
cooking vessel 2252.
[0617] Placing lid 2230 on top of sleeve 2214.
[0618] Cooking using reference example eleven can
be done in many different ways. As just one nonlimiting
example, it may involve the following steps:
[0619] Sleeve 2214, if necessary, is adjusted to its up-
per or lower position to accommodate the food being
cooked.
[0620] Cooking liquid is poured into cooking vessel
2252 and controls 2254 are adjusted so that the cooking
liquid is heated inside of cooking vessel 2252.
[0621] Food is inserted into food support assembly
2318 while food support assembly 2318 is removed from
being within cooking vessel 2252.
[0622] If necessary, during the insertion of food, one
or more food support lid/partitions 2296 are mounted into
food support basket 2284 to form vertically separated
cooking compartments or to cap basket 2284.
[0623] Food support assembly 2318, along with the
food it contains, are then inserted into food support as-
sembly 2318’s upper position inside cooking vessel
2252.
[0624] Lid 2230 is then placed on top of sleeve 2214.
[0625] Food support assembly 2318 is then lowered
to its lowermost position by pushing in 2323 buttons 2320
and 2322 and pulling handles 2222 and 2224 outward
2325 and then lowering food support assembly 2318 us-
ing handles 2222 and 2224 into the heated cooking liquid.
[0626] The food is cooked for a predetermined amount
of time.
[0627] Food support assembly 2318 is then raised to
its upper position, lid 2230 is removed, and food support
assembly 2318 is removed from being within cooking
vessel 2252.
[0628] The food contained within food support assem-
bly 2318 is then removed and either repositioned within
food support assembly 2318 for a second cook cycle in
a new cooking position, or placed on a service platter.
[0629] The above step may be repeated one or more
times if necessary.
[0630] The cooking liquid is allowed to cool down.
[0631] Sleeve 2214 may then be removed (or not) and
outer housing 2256 along with enclosed cooking vessel
2252 can then tipped forward and emptied of oil, including
oil which may have overflowed into outer housing 2256
during the cooking.
[0632] Components may then be disassembled as de-
scribed above for cleaning or for other purposes.
[0633] Components may then be stored as described
above.
[0634] To minimize outward dimensions of reference
example eleven for warehousing, shipping, storage, or
other purposes the following may be used either alone
or in combination:
[0635] Food support assembly 2318 may be lowered.
[0636] Lifting handles 2222 and 2224 may be removed.

[0637] Lifting handles 2222 and 2224 may be stored
inside the unit.
[0638] Other parts and products may also be stored
inside the unit.
[0639] Reference example eleven may be used to
steam foods (as can reference example ten and other
reference examples described herein using a similar pro-
cedure to that described below for reference example
eleven). There are many ways to steam food within ref-
erence example eleven. Referring particularly to FIG. 180
as well as other figures contained herein, as just one
nonlimiting example, an easy way to steam foods is to
pour water 2382 into cooking vessel 2252 and to lower
food support assembly 2318 into cooking vessel 2252 to
food support assembly 2318’s lowest position, with food
support lid/partition 2296 mounted inside food support
basket 2284 at a height which is above the water level
2382 of the water which will be used for producing steam.
Sleeve 2214 may be placed in either its raised or lowered
positions depending on the amount of food to be cooked.
Foods, such as by way of nonlimiting examples, crabs,
clams, vegetables, or other foods, can then be stacked
on top of food support lid/partition 2296 up to a point
where both cooking vessel 2252 and sleeve 2214 are
filled. Lid 2230 may then be placed on top of sleeve 2214
to cap it, and controls 2254 can then be adjusted so that
the water can be brought to a boil.
[0640] Referring to FIG. 170 in particular and other fig-
ures contained herein in general, controls 2254 may in-
clude many types of indicators and controls, not neces-
sarily including and not necessarily limited to: a count-
down shutoff timer 2255, a thermostat 2257, an "on" in-
dicator light 2259, a ready to cook light 2261, as well as
potentially other indicators and controls.
[0641] FIGS. 181 and 182 in particular, as well as other
figures contained herein, show how food support assem-
bly 2318 may be inclined with either sleeve 2214 raised
or lowered for purposes which may include, but are not
necessarily limited to, facilitating drainage of cooking liq-
uid from foods, including flat foods such as potato chips,
or from horizontally cooked fowl, or from other foods.
[0642] To most efficiently do this, protrusions 2384 and
2386 are shown added to the left and right hand sides
respectively of sleeve 2214. As just one nonlimiting ex-
ample of how tilting food support assembly 2318 might
work, after food support assembly 2318 has been lifted
out of reference example eleven, it is then reinserted in
the forward angled positions shown in either FIG. 181 or
182. Foods support assembly 2318 is held in this position
by handle support bracket 2286 resting against sleeve
2214 at handle support bracket 2286’s base in location
2388, which is shown, as well as a mirror image location
on the right side of reference example eleven, which is
hidden in FIGS. 181 and 182. Working in concert with
this are two higher points on handle support bracket
2286, higher point 2392 which is shown, and a mirror
image one on the opposite side which is hidden in FIGS.
181 and 182. These rest against protrusions 2384 and
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2386 respectively. Finally, upper perimeter support wire
2396 of food support basket 2284 rests in locations 2398
and 3000 against the upper parameter rim of sleeve 2214
to help secure food support assembly 2318 in its raised
inclined position.
[0643] Reference example eleven may be constructed
at any advantageous scale. As just one nonlimiting ex-
ample and referring to FIGS. 183 and 184, a particular
advantageous size to accommodate an 11 pound to 16
pound turkey, considered a small -medium to large size
Thanksgiving day turkey in the United States, would have
a front to back depth 2397 between 11.5 inches and 14
inches, a side to side width 2399 between 8 inches and
11 inches, a height 3001 without sleeve 2214 extended
between 7.5 inches and 10 inches, and a height 3002
with sleeve 2214 extended between 12.5 inches and 14.5
inches
[0644] These sizes might also provide additional ben-
efits of being able to fit parts such as: food support as-
sembly 2318, cooking vessel 2252, and sleeve 2214, into
a dishwasher. In addition, these sizes take up little coun-
ter space and little cabinet storage space.
[0645] Referring particularly to FIGS. 185 and 185A,
as well as generally to other figures contained herein,
reference example eleven rests on 6 feet, feet 3004,
3006, 3008, 3010, 3012, and 3014. This plurality of feet
gives reference example eleven good traction on a coun-
tertop, as well as very good stability. Stability is particu-
larly critical in a deep fryer versus other appliances due
to the inherent dangers of containing scalding hot oil
which could accidentally be tipped over or otherwise
spilled. Referring specifically FIG. 185A, each of the feet
are made from resilient material which is corrugated on
its lower face to provide compensation for uneven coun-
tertops or other uneven surfaces on which reference ex-
ample eleven might rests. This may help increase stabil-
ity and reduce undesirable rocking.

Twelfth Reference Example

[0646] A twelfth preferred reference example, herein
referred to as reference example twelve, shares many
similarities to and advantages and features of reference
example eleven. Similar parts between reference exam-
ple twelve and previous preferred reference examples
may also share similar functions and advantages, and
thus all the above are explained in less detail as such
would be obvious to one knowledgeable in the art.
[0647] FIG. 197 is a top view of reference example
twelve with unitary food in it (fowl 3040 shown in dotted
lines and positioned as in FIG. 144). FIGS. 144 and 197
demonstrate that reference example twelve is very effi-
cient when cooking unitary foods vertically in a multi-cook
cycle process.
[0648] FIGS. 186 through 189 each show a forward
perspective reference example twelve. FIG. 186 shows
reference example twelve before food is lowered into
cooking liquid within reference example twelve, with

sleeve 3016 extended upward to its upper position and
food support assembly 3018 also in its raised upper po-
sition. FIG. 187 shows reference example twelve after
lowering food into cooking liquid within reference exam-
ple twelve, also with sleeve 3016 extended upward to its
upper position but with food support assembly 3018 low-
ered to its lower position. FIG. 188, like FIG. 186, shows
reference example twelve before food is lowered into
cooking liquid within reference example twelve, but with
sleeve 3016 in its lower position (and therefore hidden
by lid 3020) and with food support assembly 3018 raised
to its upper position. FIG. 189 is identical to FIG. 188
except it shows reference example twelve after food has
been lowered into cooking liquid, with food support as-
sembly 3018 in its lower position.
[0649] FIG. 190 shows an exploded view of reference
example twelve. Starting from the upper left corner, and
referencing also FIGS. 191, 191A and 192, lid 3020 is
comprised of lower metal lid 3024 which snaps into upper
plastic lid 3022 using resilient snaps 3023 on plastic lid
3022 which spent on to raised metal lid portions 3025 as
shown in FIGS. 191, 191A and 192. Transparent viewing
pane 3026 and filters 3028 and 3030 are trapped and
positioned between upper plastic lid 3022 and lower met-
al lid 3024 when the two are snapped together.
[0650] Directly below lid 3020 in FIG. 190 is food sup-
port assembly 3018 which is comprised of: left and right
handles 3032 and 3034 respectively, handle support
member 3036, and food support basket 3038.
[0651] Directly below the food support assembly 3018
in FIG. 190 is open tubular sleeve 3016. Lid 3020 fits into
the top open tubular sleeve 3016.
[0652] Tubular sleeve 3016 in turn telescopes into
cooking vessel 3042, shown in the mid-right-hand portion
of FIG. 190, and is locked in its upper position by latches
3044 and mirror image latches not shown which are on
the opposite side of sleeve 3016.
[0653] Tubular sleeve 3016 is penetrated on its side
walls by outward projecting, downward opening louvers
3068 (FIGS. 190 and 190A) which allow excessive cook-
ing liquid and foam if necessary to exit tubular sleeve
3016 during cooking in a controlled manner. Exiting cook-
ing liquid and foam may then be collected in moat 3063
formed between tubular sleeve 3016 and cooking vessel
3042 (FIG. 198). Exiting through louvers 3068 may help
deflate foam. Excess liquid and foam collected in moat
3063 may exit through holes 3050 in the upper portion
of cooking vessel 3042 into the reservoir formed by outer
enclosure 3048.
[0654] Cooking vessel 3042 in turn fits within outer en-
closure 3048 and is supported and positioned there by
cooking vessel 3042’s upper outer perimeter rim which
overlaps and caps the upper rim of outer enclosure 3048.
[0655] Cooking vessel 3042 has liquid overflow holes
3050 located around the upper portion of its side walls.
[0656] Control box 3044 with attached heat coil 3046
is mounted on the rear right of reference example twelve
and attaches to outer enclosure 3048 using hooks 3052
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and 3054 formed in metal plate 3055 (FIG. 194) which
hook into holes 3056 and 3058 (FIG. 190) on the right
side of outer enclosure 3048. Metal plate 3055 also
mounts the upper portion of heat coil 3046 at entry point
3047 (FIG. 194).
[0657] Brackets 3060 and 3062 attached to riser tubes
3047 of heat coil 3046 (FIG. 194): help maintain the align-
ment of riser tubes 3047 of heat coil 3046; help direct
sensor connection tubes (not shown) which traverse be-
tween thermostat/thermal overload sensors 3064 and
3066 respectively and control box entry point 3047; and,
by fitting tightly within the space, help seal off the space
created by heat coil 3046 between cooking vessel 3042
and tubular sleeve 3016
[0658] (FIGS. 194, 197, and others), which in turn
helps control the flow of cooking liquid out of cooking
vessel 3042 when cooking liquid levels are too high or
foam is too plentiful or violent.
[0659] Outer enclosure 3048 serves as an overflow
reservoir to assist liquid containment if and when cooking
liquid exits cooking vessel 3042 through liquid overflow
holes 3050 during cooking. This in turn may help reduce
the potential of damage to: countertops, tabletops, cab-
inet faces, and/or floors.
[0660] Vertical corrugations in sidewall 3059 of the out-
er enclosure 3048 may help reduce potential bums to
users. There use may be particularly well adapted to deep
fryer settings due to the proximity of sidewalls in outer
enclosures to hot sidewalls of contained cooking vessels.
The reduction of potential burns to users may come for
one or more of at least three reasons. First, corrugations
increase the surface area to dissipate heat and thus re-
duce the temperature of sidewalls. Second, corrugations
increase structural rigidity, which in turn results in the
ability to use thinner material and thus may reduce the
amount of thermal mass in the sidewalls. And finally, cor-
rugations may reduce contact area between user’s hands
and sidewalls if the sidewalls are accidentally touched.
[0661] FIG. 193 is a forward perspective view of refer-
ence example twelve with its lid 3020 being lifted by hand
3021 showing how dangerous hot exhaust gases and
vapors 3019 are directed away from hand 3021 when
the lid 3020 is lifted using handle 3017. The mirror image
of this occurs when handle 3015 is lifted. This is a very
useful safety feature.
[0662] FIG. 194 is a rear upward facing perspective of
control box 3044. Magnetically coupled line cord plug
3068, with projecting tripping member 3070 is shown
connected to magnetically coupled socket 3072. When
control box 3044 is mounted to outer enclosure 3048 and
magnetically coupled line cord plug 3068 is engaged into
magnetically coupled socket 3072, tripping member
3070 penetrates through tripping orifice 3074 located on
the rear side wall of outer enclosure 3048 and causes
magnetically coupled line cord plug 3068 to disengage
from magnetically coupled socket 3072 if and when con-
trol box 3044 is removed from engagement with outer
enclosure 3048. Tripping member 3070 is loosely en-

gaged when within tripping orifice 3074. This loose en-
gagement combined with the high degree of taper of trip-
ping member 3070 prevent any force being exerted on
reference example twelve if and when the line cord con-
nected to magnetically coupled line cord plug 3068 is
pulled in any direction. Such a pull would simply freely
disconnect magnetically coupled line cord plug 3068 from
magnetically coupled socket 3072 while exerting no force
on the rest of reference example twelve.
[0663] FIGS. 194 and 197 show information materials
3078 which may be stored in media storage orifice 3080,
which is an integral part control box 3044. Informational
materials 3078 may be of any nature including by way of
nonlimiting examples: recipe cards (including in the Unit-
ed States standard 3.times.5 inch cards), safety informa-
tion, promotional information, instructional information,
DVDs, CDs, other media storage, or any other informa-
tional materials including those both related and unrelat-
ed to reference example twelve. Such materials may
make it easier for a user of reference example twelve by
being available with reference example twelve without
having to search and other locations to find such mate-
rials. By having such materials stored in control box 3044
which is removed from the rest of reference example
twelve when other parts of reference example twelve are
being normally cleaned, such materials are not exposed
to, and need not be otherwise removed from, parts sub-
jected to normal regular cleaning.
[0664] FIGS. 195 and 196 show forward perspectives
of preferred reference example twelve with lid 3020 re-
moved to a storage position on the front of reference
example twelve, and held there in a vertical position by
hook 3076 which is on the rear of and part of lower metal
lid 3024 (FIG. 192). FIG. 195 shows tubular sleeve 3016
in its lower position and FIG. 196 shows tubular sleeve
3016 in its raised position. In both FIGS. 195 and 196,
hook 3076 hooks over the forward upper rim of tubular
sleeve 3016. Such an arrangement may reduce the use
of countertop space by not requiring countertop space
to store lid 3020 when it is not capping sleeve 3016. It
also may make it easier for a user to use reference ex-
ample twelve by having a predetermined location to put
lid 3020 when it is not capping sleeve 3016.
[0665] FIG. 197 is a plan view of reference example
twelve with fowl 3040 placed within it. FIG. 197 in com-
bination with FIG. 142, which is a side view of a fowl
placed in a similar position to fowl 3040 in FIGS. 197,
demonstrate how reference example twelve may be vol-
umetrically efficient in cooking unitary food, and in par-
ticular a fowl.
[0666] FIG. 198, as well as other figures contained
herein, shows how by being upward inclined the forward
face 3081 of control box 3044 both catches substantial
amounts of ambient light, and exposes controls/indica-
tors 3082, 3084, 3086, and 3088 openly to user view and
use. This is particularly useful because controls/indica-
tors 3082, 3084, 3086, and 3088 are placed substantially
behind the side midpoint of reference example twelve
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(substantially behind herein meaning behind the front to
back centerline of outer enclosure 3048), and because
controls/indicators 3082, 3084, 3086, and 3088 are be-
low the upper rim of cooking vessel 3042. Both these
locational conditions make it more difficult to see and
access such controls.
[0667] Thermal reset button 3090 on forward face 3081
of control box 3044 resets the thermal overload device
if overheating occurs and reference example twelve is
disabled from operation by its overload device. Having
the thermal reset button directly adjacent to user controls
were its existence and use are obvious, makes it more
likely that in the event of a thermal overload, a user will
understand that reference example twelve can be re-en-
abled through pushing thermal reset button 3090. This
can be very important in cutting down on product returns
and unjustifiably perceived product failures. It has been
reported that this is a major factor in product returns on
many current deep fryers.
[0668] Reference example twelve may be constructed
at any useful scale. One particularly advantageous scale
is adapted to cook up to a 14 to 19 pound fowl such as
a Thanksgiving Day or Christmas Day turkey. Referring
in particular to FIGS. 232 and 233, and in general to other
figures contained herein, countertop to lowered sleeve
3016 upper rim height 3085 may be between 9 inches
and 14 inches, countertop to raised sleeve 3016 upper
rim height 3091 may be between 14 inches and 18 inch-
es, front to back depth 3087 may be between 8 inches
and 12 inches, and side to side width 3089 may be be-
tween 6 inches and 9 inches.
[0669] FIGS. 199 through 202 show an alternative form
of food support for unitary pieces of food such as fowl
4008. Alternative spit assembly 4010 has left handle
3094 and right handle 3096 which are similar to, and may
be identical to or substituted with, left and right handles
3032 and 3034 respectively. These connect in the man-
ner described earlier for handles 3032 and 3034 to spit
mounting bracket 3098. Spit mounting bracket 3098 in
turn mounts contained movable 4001, 4003 spit rods
4000, 4002, 4004, and 4006. In operation, spit rods 4004
and 4006 are first pulled outward 4001. Concurrent with
this the mirror image of this occurs with spit rods 4000
and 4002. Fowl 4008 is then pierced by movable spit
rods 4000, 4002, 4004, and 4006 by pushing them inward
toward fowl 4008. Spit rods 4000 and 4006 are directed
to penetrate fowl 4008 near its midpoint as shown in
FIGS. 199 and 201. Unitary food 4008 is then lowered
into hot cooking liquid and cooked. Unitary food 4008 is
then removed from cooking vessel 3042 and spit rods
4002 and 4004 are then pulled away from fowl 4008 al-
lowing spit assembly 4010 to be rotated 4012 into a new
position as shown in FIG. 202 and spit rods 4002 and
4004 are reinserted into fowl 4008. Spit assembly 4010
and fowl 4008 are then lowered back into hot cooking
liquid within cooking vessel 3042 and cooked in a manner
described earlier herein. After all cook cycles are com-
plete, spit assembly 4010 and its held unitary food, as

exemplified by fowl 4008, are removed from cooking ves-
sel 3042 and movable spit rods 4000, 4002, 4004, and
4006 are removed from fowl 4008 by pulling them away
from fowl 4008. Fowl 4008 is not ready to be served.
[0670] By eliminating space taken up by a wire basket,
alternative spit assembly 4010 may allow larger unitary
food to be cooked within reference example twelve. Ver-
sus a wire basket food support, spit assembly 4010 may
allow unitary food to touch, and even be fully supported
by the floor of the cooking vessel. Further, versus a wire
basket food support, spit assembly 4010 may also make
it easier to flip food over between cooking cycles, as may
be required by use of a multiple cooking cycle method
for cooking. Spit assembly 4010 may also immerse less
cold metal into hot cooking liquid than comparable wire
basket food supports. This in turn may have the desirable
result of less initial temperature drop in such cooking liq-
uid when food and its food support are first immersed
into the hot cooking oil. The above advantages may also
be true if alternative spit assembly 4010 is used with ref-
erence examples one or two herein or with other devices
in the marketplace.

Thirteenth Reference Example

[0671] FIG. 203 through 208 show a method of elimi-
nating various pollutants from cooking liquid such as is
used in preferred reference examples ten, eleven, and
twelve. Specifically, by way of a nonlimiting example,
odors and other pollutants, such as those odors and pol-
lutants created by deep frying fish or other seafood, may
be reduced or eliminated from frying oil through use of
this method so that cooking oil might be reused and have
a longer useful life without contaminating other foods with
fishy odors and other fishy pollutants. This is true of other
foods besides fish and seafoods as well.
[0672] FIG. 203 shows fish 4014 being deep fried with-
in cooking vessel 4016. FIG. 204 shows that this may
impart an undesirable fishy odor 4020 as well as other
undesirable pollutants to cooking oil 4018. FIG. 205
shows adding hot, warm, or cool water 4022 to cooking
oil 4018 while oil 4018 is either warm at less than boiling
temperature, or after it has cooled down to room temper-
ature or below. Higher oil temperatures within this range
may improve the efficiency of the pollutant removal. The
combination of cooking oil 4018 and water 4022 may
then optionally be agitated using any number of different
means, such as, by way of nonlimiting examples: using
a whisk, or spoon, or electric mixer, or immersion blender,
or other means. As shown in FIG. 206, water 4022 is
then drained off along with the pollutants in now contains.
FIG. 207 shows the now less polluted oil ready for use
to fry other foods. This method of purification may also
be useful in reducing residual pollutants when used oils
are used for bio fuel.
[0673] FIG. 208 shows that pollutants may be reduced
in used motor oil using a similar method of adding water
to used oil, allowing interaction, and then removing the
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water and the pollutant it contains.

Fourteenth Reference Example

[0674] Filtering cooking liquids such as frying oil may
extend such liquids useful life. FIGS. 209 through 214
show a device to aid in the transfer and/or filter purifica-
tion of liquids, including, but not limited to, oil used in
deep frying such as the type of oil which may be used in
preferred reference examples ten through eleven de-
scribed herein. FIG. 209 shows a front perspective view
of reference example fourteen. FIG. 210 shows an up-
ward facing rear perspective view of reference example
fourteen. FIG. 211 shows a front perspective view of ref-
erence example fourteen in its compact flattened storage
configuration. FIG. 212 is a forward perspective view
demonstrating the use of this configuration for storage
within a confined storage area. FIG. 213 is a forward
perspective view showing reference example fourteen
being used to facilitate pouring liquid into a container.
FIG. 214 is a forward perspective view showing reference
example fourteen being used to filter liquid while trans-
ferring the liquid into an open container.
[0675] Reference example fourteen comprises funnel
shaped upper section 4024 coupled to and draining into
egress tube 4034. Lower outwardly 4030 and 4032 bi-
ased pliable notched wedge shaped members 4026 and
4028 are flexibly coupled to both the bottom of egress
tube 4034 and the sides of funnel shaped upper section
4024. Open container rim mounting hook 4036 is also
attached to the side of funnel shaped upper section 4024.
Flexible storage configuration strap 4038 is connected
to the upper rim of funnel shaped upper section 4024.
[0676] As a nonlimiting example, reference example
fourteen may be molded in a pliable plastic such as poly
propylene as a single piece which might have desirable
effects of reducing manufacturing costs and simplifying
construction.
[0677] As shown in FIGS. 211 and 212, reference ex-
ample fourteen may be compacted for storage by con-
necting hole 4042 located at the end of flexible storage
configuration strap 4038 to coupling pin 4040 located on
the upper rim of funnel shaped upper section 4024. This
draws together and warps the pliable sides of funnel
shaped upper section 4024 to a flatter geometry which
may allow reference example fourteen to fit into drawers,
cabinets and other confined areas more easily. In crowd-
ed kitchens this can be a major user advantage.
[0678] As shown in FIG. 213, reference example four-
teen may be useful in transferring liquids into containers.
Lower outwardly 4030 and 4032 biased pliable notched
wedge shaped members 4026 and 4028 may be wedged
into a wide variety of different containers including those
having different: sizes, materials, and neck openings.
Once wedged in, wedge shaped members 4026 and
4028 support and secure reference example fourteen in
a generally vertical disposition as exemplified in FIG. 213.
Wedge-shaped members 4026 and 4028 provide space

on either side of egress tube 4034 for air to leave con-
tainers while liquid is being filled into containers through
egress tube 4034. This allows more rapid filling of such
containers.
[0679] A conical shaped filter similar to filter 4044
shown in FIG. 214 may be used or not use at any time
reference example fourteen is in use to filter out partic-
ulate and other contaminants during the transfer of liquid
through reference example fourteen. Spacing ribs 4046
allow liquids to freely flow through the conical filter 4044
and drain into the top of egress tube 4034.
[0680] Reference example fourteen may be useful in
transferring liquids from any source into bottles. As a non-
limiting example, it could be used for transferring liquid
contained in reference examples one through three de-
scribed herein back into the containers the liquid was
purchased in. This could be useful for: liquid storage,
liquid reuse, and/or for liquid disposal
[0681] FIG. 214 portrays a nonlimiting example show-
ing reference examplefourteen being used to filter liquid
being poured into reference example eleven described
herein. Open container rim mounting hook 4036 hooks
over the upper peripheral rim of sleeve 2214 and secures
reference example fourteen in a generally vertical dispo-
sition. Conical filter 4044 is dropped into funnel shaped
upper section 4024, in a manner similar to that used in
many home coffeemakers. Spacing ribs 4046 allow liquid
to freely flow through conical filter 4044.
[0682] Reference example fourteen may be construct-
ed at any useful scale. As a nonlimiting example, a par-
ticularly useful scale for refilling liquid containers and fil-
tering transferring liquids would be to have the upper pe-
rimeter of funnel shaped upper section 4024 be 3 to 9
inches in diameter. This is small enough to be stored
practically in an average kitchen, while being large
enough to provide true utility when accepting poured liq-
uids.

Fifteenth Reference Example

[0683] FIG. 215 through 219 show a device which may
be used in conjunction with any of reference examples
one through three described herein as well as other de-
vices available in the marketplace. It may be used to coat
the outside of foods with powder and particulate matter,
such as, by way of nonlimiting examples, to coat foods
such as chicken, fish, and vegetables, with breadcrumbs,
spices, and/or flour.
[0684] Such coating of foods is best accomplished us-
ing three properties. First, powders or particles should
be kept agitated so that they don’t clump together. Sec-
ond, there should be a high degree of turbulence of such
powders and/or particles so that all portions of the food
are coated evenly. And finally, there should be minimum
contact area of the food to the surface which is supporting
the food so that coating is given maximum food surface
to adhere to.
[0685] Referring specifically to FIGS. 215 through 219,
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reference example fifteen comprises three basic compo-
nents: open box shaped base 4048, food support rack
4050, and lid 4052. Food support rack 4050 snaps into
open shaped box base 4048 utilizing snap members
4054 located in the bottom of open box shaped base
4048. Lid 4052 caps open box shaped base 4048 pow-
der-tight when placed on top of it. Handles 4056 and 4058
located at either end of open box shaped base 4048,
allow two-hand gripping.
[0686] One of the commonly currently used methods
of coating foods to be deep fried is to dip the foods into
a batter such as an egg batter, and then place the foods
onto a preparation surface where powder or particulate
ingredients are dropped onto the foods repeatedly as the
foods are rotated or flipped. This can be very messy and
time-consuming to clean up afterwards. It can also result
in uneven or incomplete coating of the foods.
[0687] Using reference example fifteen may improve
upon the results of the above process and may simplify
cleanup. Reference example fifteen may be used by fol-
lowing any of several methods. As a non-limiting exam-
ple, food support rack 4050 is snapped into open shaped
box base 4048 utilizing snap members 4054, powder or
particulate ingredients to be used as coating are poured
into open shaped box base 4048 where they come to
rest below food support rack 4050. After being prepared
if necessary, such as by dipping it into batter, the food to
be coated is placed on the upper surface of food support
rack 4050. Lid 4052 is then placed on top of and caps
open box shaped base 4048.
[0688] Reference example fifteen is then gripped using
handles 4056 and 4058 and shaken. Handles 4056 and
4058 allow lid 4052 to be held down by the handle grip-
ping hands when the handles are gripped. After shaking,
lid 4052 is removed and the now coated food is taken
out of open shaped box base 4048.
[0689] Cleanup consists of dumping any unused ingre-
dients out of open shaped box base 4048 and washing
it, along with food support rack 4050 and lid 4052. Wash-
ing may be done by hand or by a dishwasher.
[0690] Food support rack 4050 comprises wavy rod
shaped foods support members 4060 which advanta-
geously minimize food surface area contacted by food
support rack 4050, and thus maximize food surface which
can be coated.
[0691] Open box shaped base 4048 has corrugations
4062, 4064, and 4066 on the inside surfaces of its front,
bottom and back respectively. Lid 4052 has corrugations
4068 on the interior surfaces of its top. Corrugations
4062, 4064, 4066, and 4068 help keep both powder and
particulate ingredients from clumping when reference ex-
ample fifteen is being shaken. Also, these corrugations
increase agitation of both powder and particulate ingre-
dients and thus help in more completely and evenly coat-
ing foods.
[0692] Handles 4056 and 4058 may be configured as
shown to be integrally molded into open box shaped base
4048 in a one-piece design, thus potentially simplifying

and making less expensive manufacture. Food support
rack 4050 is of generally flat construction making both
its molds and its manufacturing potentially less expen-
sive.
[0693] Reference example fifteen may be constructed
at any useful scale. As just one nonlimiting example, for
use in common kitchens with foods such as chicken parts,
shrimp, and vegetables, a particularly useful scale would
be to have height 4070 (FIG. 219) be between 3 and 9
inches tall, depth 4072 be between 3 and 9 inches, and
width 4074 be between 5 and 16 inches.
[0694] Reference example fifteen may be constructed
out of any of many materials or combination of materials.
As just one nonlimiting example, all three of its compo-
nent parts might be injection molded from polypropylene
which is generally: durable, washable, inexpensive and
commonly approved for being used in direct food contact.
[0695] Also, reference example fifteen may be formed
of transparent or translucent material, such as, by way
of a nonlimiting example, natural polypropylene, which
would allow viewing of foods to determine when they are
fully coated.

Sixteenth Reference Example

[0696] FIGS. 220 through 225 show preferred refer-
ence example sixteen, herein also referred to as refer-
ence example sixteen, which may be used in conjunction
with reference examples ten through twelve contained
herein, or with other devices in the marketplace. Pre-
ferred reference example sixteen cuts onions into con-
nected wedge-shaped sections which may be deep- fried
after being bread coated to create a dish commonly called
a blooming onion.
[0697] FIG. 220 is a forward perspective view of refer-
ence example sixteen set up for operation but without an
onion in position to be cut. FIG. 221 shows a forward
perspective exploded view of reference example sixteen.
FIG. 222, like FIG. 220, shows reference example sixteen
setup for operation without an onion in position to be cut,
except FIG. 222 is taken from a lower rear perspective
view. FIG. 223 is taken from the same vantage point as
FIG. 222 and shows reference example sixteen in its stor-
age configuration.
[0698] FIG. 224 is a forward perspective view of refer-
ence example sixteen with onion 4076 on top of food
support 4078 and thus in position to be sliced.
[0699] FIG. 225 is a forward perspective showing onion
4076 directly after it has been sliced.
[0700] Reference example sixteen comprises four
principal pieces: base 4080, alignment/support column
4082, cutter blade/handle assembly 4084, and onion
ejector 4086.
[0701] When configured for storage, alignment/sup-
port column 4082 is snap fitted into base 4080 as shown
in FIG. 223.
[0702] When ready for slicing, reference example six-
teen has the lower end of alignment/support column 4082
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securely forced fitted into receptacle slot 4088 disposed
in base 4080 (FIG. 221). Simultaneously with this, both
cutter blade/handle assembly 4084 and ejector 4086 are
slideably mounted above base 4080 on alignment/sup-
port column 4082 as shown in FIGS. 220, 222, 224, and
225.
[0703] Cutter blade/handle assembly 4084 includes
left handle 4090 and right handle 4092. Cutter blade/han-
dle assembly 4084 also includes twenty vertically aligned
upward inclined cutter blades 4094 which are both ser-
rated and sharpened on their lower inward facing edges.
Cutter blades 4094 connect at their upper ends to annular
core cutter blade 4096. Taken as a unit, cutter blades
4094 form an upward protruding cone with annular core
cutter blade 4096 at its apex.
[0704] In operation, onion 4076 is placed stem end
down on food support 4078 with cutter blade/handle as-
sembly 4084 directly above and contacting upper surfac-
es of onion 4076. Two-hand pressure is then brought to
bear on handles 4090 and 4092, resulting in onion 4076
being sliced into twenty wedge shaped sections as
shown in FIG. 225.
[0705] Cutter blades 4094 are then ejected from onion
4076 by placing downward pressure on onion ejector
4086, as a nonlimiting example, using thumb pressure,
and simultaneously pulling upward on handles 4090 and
4092, as a nonlimiting example, using fingers to simul-
taneously pull the handles 4090 and 4092 upward. Hav-
ing onion ejector 4086, versus compared to its absence,
makes it much easier to extricate onion 4076 from cutter
blades 4094.
[0706] Reference example sixteen can be constructed
out of any of a variety of materials. As just one nonlimiting
example, base 4080, cutter blade/handle assembly
4084, and onion ejector 4086 might be injection molded
from ABS plastic. Cutter blades 4094 and annular core
cutter blade 4096 might be made from stainless steel.
This combination would be: utilitarian, use commonly
known manufacturing materials and techniques, and be
economical to produce.
[0707] Reference example sixteen can be made at any
usable scale. As just one nonlimiting example, to cut on-
ions normally available in US food stores, base 4080
might be between 4 inches and 9 inches in diameter, and
alignment/support column 4082 might be between 6 and
10 inches tall.

Seventeenth Reference Example

[0708] Figure is 226 through 231 illustrate a device
which may be used in conjunction with preferred refer-
ence examples one through three described herein as
well as other devices available in the marketplace. Using
blades 4098 and blade receptacle 4099 as shown, ref-
erence example seventeen may cut potatoes 5002 into
French fry shapes 5000 (FIG. 229).
[0709] As shown in FIG. 231, reference example sev-
enteen is comprised of eight prime components. Base

5004 slideably (5005 in FIG. 231) accepts forward sup-
port/guide column 5006, including forward rebound
spring 5010, and rear support/guide column 5008, includ-
ing the rear rebound spring 5012.
[0710] Also attached to base 5004 is blade receptacle
4099 which drops into base 5004 and secures forward
support/guide column 5006 and rear support/guide col-
umn 5008 using wedge shaped latching protrusions 5014
and 5016 respectively (FIG. 231).
[0711] Blades 4098 latch into the bottom of food hop-
per/blade holder 5018. Blades 4098 mesh into blade re-
ceptacle 4099 when food hopper/blade holder 5018 is in
storage, as shown in FIG. 230, and also when blade re-
ceptacle 4099 is in its lowest use position as shown in
FIG. 229.
[0712] Blades 4098 are laid out in a square grid with
vertical side faces and are open at their top and bottom.
Individual blades within blades 498 are both sharpened
and serrated on their lower edges.
[0713] As a non-limiting example, in use, forward re-
bound spring 5010 is dropped into the bottom of forward
support/guide column 5006, rear rebound spring 5012 is
dropped into the bottom of rear support/guide column
5008, forward support/guide column 5006 and rear sup-
port/guide column 5008 are then slid into slots 5020 and
5022 respectively (FIG. 231) and columns 5006 and 5008
are securely attached to base 5004 by blade receptacle
4099 which is lowered into base 5004 and thus latches,
as explained earlier, columns 5006 and 5008 in place.
Rebound springs 5010 and 5012 are held by wedge fit
into the bottoms of columns 5006 and 5008 respectively
and thus need not be regularly removed.
[0714] Food hopper/blade holder 5018 is then lowered
down onto columns 5006 and 5008. Alignment rings 5024
and 5026 (FIG. 227) which are part of food hopper/blade
holder 5018 help align holder 5018 to column 5006 and
column 5008 respectively.
[0715] After an initial alignment using alignment rings
5024 and 5026, track riders 5028 and 5030, which are
both integral with food hopper/blade holder 5018, are
lowered down into columns 5006 and 5008 respectively.
Track riders 5028 and 5030 include ribs which connect
to the food hopper/blade holder 5018 through column
slots 5022 and 5024 located in columns 5006 and 5008
respectively.
[0716] After lowering, track riders 5028 and 5030 come
to rest on top of forward rebound spring 5010 and rear
rebound spring 5012 respectively holding food hop-
per/blade holder 5018 above base 5004 as shown in
FIGS. 226 and 227.
[0717] Food hopper/blade holder 5018 is then lifted
and potato 5002 is inserted as shown in FIG. 228 be-
tween blades 5098 mounted inside holder 5018, and
blade receptacle 4099 which is mounted into base 5004.
Potato 5002 is held in its inserted position by the weight
of food hopper/blade holder 5018 pressing on blades
5098.
[0718] As shown in FIG. 229, hand pressure is then
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exerted downward (5036) on left handle 5038 and right
handle 5040 which causes blades 4098 to slice potato
5002 into French fries shapes 5000.
[0719] Additional potatoes may be sliced (or not) in a
similar manner up to the point where food hopper/blade
holder 5018 is full. After such cutting, holder 5018 is then
lifted off from columns 5006 and 5008 and emptied.
[0720] As shown in FIG. 230, storage is accomplished
by removing columns 5006 and 5008 from base 5004
and snapping columns 5006 and 5008 into recesses
5042 located on the upper portion of the right and left
side walls of holder 5018. Holder 5018 is then simply
lowered onto base 5004 and the entire unit then stored.
Such an arrangement reduces the amount of space
needed for storage.
[0721] The entire unit can be made from any of a wide
variety of materials. As just one nonlimiting example,
base 5004, columns 5006 and 5008 and holder 5018
could all be molded from ABS plastic. Alternatively, hold-
er 5018 could be molded from a clear plastic such as
clear acrylic which would allow viewing and easy meas-
urement of holder 5018 contents. Markings could be add-
ed to the side walls of over 5018 to facilitate measurement
of food cut.
[0722] Springs 5010 and 5012 as well as blades 4098
could be made from stainless steel. The above combi-
nation would be durable, inexpensive, and would utilize
well-known production techniques.
[0723] Other blade and blade receptacles could be
substituted for blades 4098 and blade receptacle 4099
in reference example seventeen to produce larger or
smaller French fries as well as to be used for slicing,
wedge sectioning, or other types of cuts into fruits, chees-
es, eggs, meats, pastries, vegetables, etc.
[0724] Reference example seventeen can be built at
any useful scale. As just one nonlimiting example, to cut
potatoes are commonly available in US supermarkets,
food hopper/blade holder 5018 could be between 3 inch-
es and 6 inches side to side and between 3 inches and
6 inches front to back. Forward support/guide column
5006 and rear support/guide column 5008 could each be
between 6 inches and 10 inches in height.

Eighteenth Reference Example

[0725] FIG. 234 shows a device, reference example
eighteen, which may be used with preferred reference
examples ten through twelve herein as well as with other
devices in the marketplace. Double hook 5044 may be
used to help steady a fowl when it is being cooked in a
vertical position such as is diagramed in FIGS. 142 and
143. As shown in FIG. 234, double hook 5044 hooks onto
both handle support bracket 2286 as well as fowl 5045
to provide support in holding fowl 5045 in a generally
vertical cooking position. Double hook 5044 may be
sharpened at each of its ends so that, if necessary, it can
more easily pierce meat in order to hold onto food. In
place of hooking onto handle support bracket 2286, ref-

erence example eighteen may hook onto other portions
of food support assembly 2318. A ratcheting hook (not
shown) may be used in place of double hook 5044, as is
known in the art.

Nineteenth Reference Example

[0726] FIGS. 235 through 237 show a device, refer-
ence example nineteen, which also may be used with
reference examples ten through twelve herein, as well
as other devices in the marketplace, and reference ex-
ample nineteen also may help steady fowl being cooked
in a vertical position.
[0727] Reference example nineteen comprises bent
wire 5046 and bent wire 5048 (FIG. 235). Bent wires 5046
and 5048 are essentially flat in profile. Upward facing slot
5050 is formed in the top of bent wire 5046. Downward
facing slot 5052 is formed in the top of bent wire 5048.
The essentially flat profiles of both bent wire 5046 and
5048 may allow them to be stored compactly.
[0728] Reference example nineteen is assembled, as
shown in FIG. 236, by sliding the two slots, 5050 and
5052, together. Reference example nineteen is then in-
serted into fowl 5054 through either its neck or tail cavity.
Left near vertical wire 5056 and right near vertical wire
5058 of bent wire 5046 are biased away from each other,
as are forward near vertical wire 5060 and rear near ver-
tical wire 5062 of bent wire 5048. This causes reference
example nineteen to fit snugly into either fowl 5054 ’s tail
or neck opening.
[0729] When reference example nineteen is fitted into
the neck opening of a fowl, it serves an independent ad-
ditional useful function beyond stabilizing the fowl of al-
lowing cooking liquid to circulate within, and drain from,
the internal cavity of the fowl. This in turn reduces cooking
time, and desirably increases cooking temperature, and
makes it much easier to drain and remove a fowl quickly
from the cooking vessel when the fowl is positioned neck
down.

Twentieth Reference Example

[0730] FIGS. 238 through 240 show yet another pre-
ferred reference example. This preferred reference ex-
ample, herein referred to as preferred reference example
twenty or simply reference example twenty, may share
most elements with preferred reference example eleven.
However, reference example twenty combines reference
example eleven elements upper metals lid 2232 and
sleeve 2214 to create integrated metal lid/sleeve 5064
of reference example twenty.
[0731] FIG. 238 is a forward perspective view of refer-
ence example twenty. FIG. 239 is an exploded forward
perspective view of integrated metal lid/sleeve 5064 in-
cluding exhaust filters 5066 and snap-on plastic lid 5068.
FIG. 240 is an exploded forward perspective view of ref-
erence example twenty.
[0732] Combining the metal lid 5070 with the sleeve
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5072 may provide several advantages including, but not
limited to: increased structure, especially at the top of
sleeve 5072 where lid 5070 connects to and buttresses
the top of sleeve 5072; easier loading and unloading of
food into and out of the cooking vessel 5074 at least
because the sleeve need not be raised during the loading
and unloading operation; and simplified operation at least
because the sleeve is put in place as part of putting on
the lid.
[0733] Construction of reference example twenty may
be very similar to construction of reference example elev-
en including plastic lid 5068 snapping on by hand to metal
lid 5070.
[0734] Reference example twenty may be used in
many different ways. As just one non-limiting example,
food support 5076 may be placed on a countertop and
loaded with food after which it is loaded into cooking ves-
sel 5074 in a manner similar to the use description for
reference example eleven. Integrated metal lid/sleeve
5064 is then placed over the food and lowered to its raised
position as shown in FIG. 238. Left and right leaf spring-
like latching tabs 5078 and 5080 respectively are analo-
gous to the latching tabs shown for reference example
eleven. Working cooperatively they stop the downward
travel of lid/sleeve 5064 at its raised position as shown
in FIG. 238. Pushing latching tabs 5078 and 5080 in al-
lows lid/sleeve 5064 to be lowered to where its uppermost
portion is just above the upper rim of cooking vessel 5074.
This lower position may be used for cooking smaller foods
or used during storage or for other purposes.
[0735] Unloading food from within reference example
twenty simply involves reversing the above procedure.
This may be done two or more times where food is not
completely cooked during the first cooking cycle.

Twenty-First Reference Example

[0736] FIGS. 241 to 243 illustrate another preferred
reference example, herein referred to as preferred refer-
ence example twenty-one or simply reference example
twenty-one. It may be constructed similar to reference
example twenty. However, in place of food support 5076,
which uses basket 5082 which may have an open con-
struction, reference example twenty-one utilizes solid
wall bucket 5084 which has perforations 5086 in its floor.
[0737] FIG. 241 shows a forward perspective view of
reference example twenty-one. FIG. 242 shows an ex-
ploded side perspective view of reference example twen-
ty-one. FIG. 243 is similar to FIG. 242 except taken from
a lower vantage point.
[0738] Solid wall bucket 5084 is used in a virtually iden-
tical manner to basket 5082 except sidewalls 0588
traverse most of the depth of the cooking vessel and thus
may provide easier loading of and more support for food
loaded with it. Easier loading may be accomplished at
least because foods such as a large fowl may tend to
splay out while being loaded and having higher param-
eter sidewalls may help to contain this expansion.

First Preferred Embodiment

[0739] Referring to FIG. 245, a first preferred embod-
iment of the current invention is used to steam foods such
as, by way of nonlimiting examples, vegetables, eggs
and fish.
[0740] The preferred embodiment includes base 6101
which is capable of holding and heating water to produce
steam. Base 6101 is also capable of heating oil to deep
frying various foods as described for similar bases herein.
This feature, however, is not necessary for it to supply
steam.
[0741] Sitting on top of, and receiving steam from, base
6101 is steaming lid assembly 6104 which is generally
symmetrical side to side, and includes identically config-
ured stacking sidewalls 6108 and 6110. Stacking side-
walls 6108 and 6110 contain and support within them
identically-configured, removable food support shelves
6112 and 6114.
[0742] Depending on the use, shelf 6112 or shelf 6114
or both or neither may be in place. Likewise, depending
on use, stacking sidewalls 6108 and 6110 may both be
in place or either one may be used alone. Further, other
sidewalls similar to 6108 and 6110 may be added with
or without shelves similar to 6112 and 6114 in any order
to produce multiple or single cooking platforms of differ-
ent dimensions.
[0743] Capping stacking sidewalls 6108 and 6110 is
steam containment cap 6116.
[0744] By way of a nonlimiting example, not having
food support shelf 6114 in place may allow longer or taller
foods such as, by way of nonlimiting examples, whole
celery sticks, or whole carrots, or whole king crab legs,
to be inserted into preferred embodiment for steaming.
[0745] By way of a nonlimiting example of use of this
preferred embodiment, FIG. 245 shows base 6101 sup-
porting floor/drip pan 6106 which in turn supports sidewall
6108 which contains and supports within it shelf 6112.
Sidewall 6108 also supports above it, sidewall 6110 in
turn which supports within it shelf 6114. Resting on top
of sidewall 6110 is steam containment cap 6116.
[0746] FIG. 246 shows an exploded view of this as-
sembly arrangement. Each component of this assembly
may be manually lifted to remove it from components
below.
[0747] To continue this nonlimiting example, to steam
food a user might rests base 6101 on a countertop and
place floor/drip pan 6106 on top of base 6101.
[0748] The user might then place stacking sidewall
6108 on top of floor/drip pan 6106 and engage latch mem-
bers 6118, 6120 and 6122 located respectively at the
bottom of spring tabs 6124, 6126, and 6128, into engage-
ment slots. One typical engagement slot is shown as en-
gagement slots 6130 which engage latch members 6118.
This may be done by pressing spring tabs 6124, 6126
and 6128 inward toward the center of stacking sidewall
6108 and then releasing them to engage the engagement
slots typified by engagement slot 6130.
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[0749] Removable food support shelf 6112 may then
be lowered into and placed within stacking sidewall 6108.
This may be helped by gripping support shelf 6112 using
gripping holes 6155 and 6157. Food to be cooked may
then be placed on top of shelf 6112.
[0750] Next stacking sidewall 6110 may be placed on
top of stacking sidewall 6108 by engaging in a similar
manner to that just described, latch members 6132, 6134
and 6136 into engagement slots 6138, 6140 and 6142
respectively. Food support shelf 6114 may then be
placed within stacking wall 6110 and food then may be
placed upon food support shelf 6114.
[0751] Next steam containment cap 6116 may be
placed on top of stacking sidewall 6110 by placing it at
a rear facing open angle on top of stacking sidewall 6110
and lowering it onto stacking sidewall 6110 (in a similar
manner to that illustrated in FIG. 250), thus allowing en-
gagement tab 6143 to engage engagement slot 6146
(FIGS. 247, and 247A).
[0752] This final configuration, but without food, is il-
lustrated in FIGS. 245 and 248.
[0753] As shown in FIGS. 247 and 250, the engage-
ment between tab 6143 and engagement slot 6146 helps
ensure steam containment cap 6116, when lifted from
stacking sidewall 6110, will open only facing away from
the user thus helping to prevent dangerous hot steam
from spewing out toward the user (reference FIG. 250).
Aiding in this rear facing opening feature is the location
of containment cap handle 6148 near the back of steam
containment cap 6116 which, as shown in FIG. 250, plac-
es the center of gravity for steam containment cap 6116
forward of containment cap handle 6148.
[0754] Base 6101 contains within it a vessel to hold
water as well as a heating element which is able to boil
water in the vessel to produce steam.
[0755] Cooking in the preferred embodiment is accom-
plished by steam from base 6101 flowing upward past
food resting on food support shelves 6112 and 6114.
[0756] In this first preferred embodiment, base 6101
may also used to deep fry food as described in the an-
cestors to this continuation in part application.
[0757] As shown in FIG. 249, this preferred embodi-
ment may be compacted for storage, shipping or other
reasons, To accomplish this, latching members 6118,
6120, 6122, 6132, 6134 and 6136 (FIG. 246) are each
pressed inward which causes them to respectively dis-
lodge from engagement with slots 6130, 6131, 6138,
6140 and 6142 (FIG. 246-rear left engagement slot on
floor/drip pan 6106 not shown). Sidewall 6108 is pressed
into floor/drip pan 6106 in a telescoping manner. Like-
wise, sidewall 6110 is pressed into sidewall 6108 in a
telescoping manner. Steam containment cap 6116 is in-
verted and lowered into the top of sidewall 6110, with the
resulting configuration shown in forward perspective sec-
tion view in FIG. 249.
[0758] Food support shelf 6114 rests on internal sup-
port flange 6150 which projects horizontally into the in-
terior of sidewall 6110 (FIG. 246A). Food support shelves

6112 and 6114 have detents, as typified by detent 6152.
When food support shelf 6114 is supported within interior
sidewall 6110, detent 6152 helps prevent over travel of
latching member 6132. Likewise, notch 6137 disposed
in internal support flange 6150 also helps prevent over
travel of latching member 6132, even when food support
shelf 6114 is not within interior sidewall 6110. This ar-
rangement is typical for all latch members.
[0759] Food support shelf 6114 has finger gripping
holes 6154 and 6156 which aid in inserting shelf 6114
into, and removing it from, sidewall 6110.
[0760] This preferred embodiment may be made of any
of variety of materials. By way of nonlimiting examples,
floor/drip pan 6106 might be formed from plastic, or alu-
minum, or stainless steel, or coated mild steel. And stack-
ing sidewalls 6108 and 6110, as well as food support
shelves 6112 and 6114, as well as steam containment
cap 6116 might be molded from plastic or plastics such
as, by way of nonlimiting examples, polypropylene or
polycarbonate.
[0761] FIGS. 270, 270A, and 270B show a variant of
the first preferred embodiment. This variant is similar to
what has been described above except new latch mem-
bers 6218, 6220, and 6222, as well as new engagement
slots 6224, 6226, and 6228, have been modified; and
additional engagement slots 6230, 6232, and 6234 has
been added to stacking sidewall 6241, as well as addi-
tional engagement detents 6236, 6238, and 6240 have
been added to floor/drip pan 6243. In all other respects,
new stacking sidewall 6241 is substantially similar to
stacking sidewalls 6108 and 6110, and in all other re-
spects new floor/drip pan 6243 is substantially similar to
floor/drip pan 6106.
[0762] New latch members 6218, 6220, and 6222 have
outward ramping upper surfaces 6242 (FIG. 270--typical)
which engage into new engagement slots 6224, 6226,
and 6628 which allow new latch members 6218, 6220,
and 6222 to easily disengaged respectively from new
engagement slots 6224, 6226, and 6228 when any of the
identically configured stacking sidewalls as exemplified
by stacking sidewall 6241 is pulled away from any other
stacking sidewall. Outward ramping upper surfaces 6242
also allow any stacking sidewall to be easily disengaged
from any other stacking sidewall when the first sidewall
is fully telescoped into the second sidewall. Likewise, out-
ward ramping upper surfaces 6242 allow any sidewall to
be easily disengaged from floor/drip pan 6243 when the
sidewall is pulled away from floor/drip pan 6243 and the
two are engaged in either the raised or the telescoped
lowered position for the sidewall.
[0763] New latch members 6218, 6220, and 6222 also
have ramping under surfaces 6244 which engage into
any of the new and added engagement slots as exem-
plified by 6224, 6226, 6228, 6230, 6232, and 6234 and
provide more strength to the engagement between the
engagement slots and latch members as weight is added
to the junction. This is aided by new and added engage-
ment slots also having outward sloping ramp 6246 as
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their lower surface.
[0764] FIG. 270 also shows new latch members 6218,
6220, and 6222 being molded in an outward disposition
6248, angled outward and away from vertical, to cause
more spring pressure which results in a more positive
engagement between the latching members and any en-
gagement slot they are within. This also may result in
more positive engagement even after many years of use
in a hot steamy environment which may naturally result
in a reduction of springiness in the latching members.

Further Reference Example

[0765] Referring to FIG. 251, the second preferred ref-
erence example provides both a cooking fixture to cook
fowl, meats, vegetables, and a broad variety of other
foodstuffs. It also provides a convenient serving and carv-
ing stand for such foods as well as other foods, such as,
by way of nonlimiting examples, watermelons, leg of lamb
or roasts.
[0766] FIG. 251 shows how turkey or large fowl 6158
can be impaled on pointed rods 6160 and 6162, which
are supported by base plate 6164, for carving and serv-
ing; or for cooking, such as, for nonlimiting and nonex-
haustive examples, in a deep fryer or in an oven.
[0767] FIGS. 253 and 254 show how pointed rods 6160
helps when inserting pointed rods 6160 and 6162 into a
large fowl or other foods. As a nonlimiting example, turkey
or large fowl 6158 may be laid on its back on a countertop
and base plate 6164 resting on the same countertop,
using either edge 6166 or edge 6168, may then be
pushed forward 6170 causing pointed rods 6160 and
6162 to be inserted into turkey or large fowl 6158 as
shown in FIG. 251. Base plate 6164 in this example at
minimum serves to help align pointed rods 6160 and 6162
for proper insertion. 6162 may be dismounted from, and
remounted onto, base plate 6164. FIG. 253 shows how
pointed rods 6160 and 6162 are slid 6172 into "C" shaped
slots 6174, 6176 and 6178 where, once linking rod 6184
is fully inserted into "C" shaped slot 6178, causes bends
6180 and 6182 to snap outward 6186 6188 respectively
behind bent up tabs 6190 and 6192, as shown in FIG.
254. This in turn prevents pointed rods 6160 and 6162
from sliding back out of engagement with "C" shaped
slots 6174, 6176 and 6178.
[0768] As shown in FIGS. 252, 253 and 254, "C"
shaped slots 6174 and 6176, as well as rod linking mem-
bers 6175 and 6177 are tapered front to back towards
each other. This makes it easier for bends 6204 and 6206
to clear bent up tabs 6190 and 6192 during the pointed
rod insertion process, while still allowing the easy en-
gagement between bends 6180 and 6182 and bent up
tabs 6190 and 6192.
[0769] Disengaging pointed rods 6160 and 6162 from
engagement with base plate 6164, essentially reverses
the above process. Pointed rods 6160 and 6162 are
pressed toward 6194 6196 one another, as a nonlimiting
example, by hand 6198. This causes bends 6180 and

6182 to become disengaged from behind bent up tabs
6190 and 6192 thus allowing pointed rods 6160 and 6162
to be slid out 6200 from engagement with "C" shaped
slots 6174, 6176 and 6178.
[0770] FIG. 252 shows a nonlimiting and nonexhaus-
tive example of how the second preferred reference ex-
ample might be used to facilitate cooking in a deep fryer
similar to one of those described in this application as
well as in ancestors to this application. Here, the second
preferred reference example loaded with food as shown
in the nonlimiting exemplary shown in FIG. 251, is placed
on the floor of food support platform 6202 and the com-
bination is then lowered into hot cooking oil.
[0771] The second preferred reference example may
be constructed from any of many materials well known
to the art. As nonlimiting examples, pointed rods 6160
and 6162 and base plate 6164 might be constructed of
stainless steel, normal steel or other metal, and might be
coated with chrome, nickel, nonstick coating, ceramic, or
other material.
[0772] The second preferred reference example may
be constructed at any useful scale. As nonlimiting exam-
ples, a particularly convenient size might be where base
plate 6164 is between 5 and 15 inches in length, by 3 to
9 inches in width, with pointed rods 6160 and 6162 ex-
tending 3 to 12 inches away from base plate 6164.

Further Reference Example

[0773] As shown in FIGS. 255 through 261, the third
preferred reference example comprises identically con-
figured handles 6208 and 6210, which include integral
handholds 6214 and 6216 respectively, and which attach
and detach from opposite sides of screen wire food sup-
port basket 6212. Left side 6250 and right side 6252 of
wire food support basket 6212 are identical in configura-
tion. Thus, rotating food support basket 6212 180° about
a central vertical axis results in the same appearance for
food support basket 6212 as if never moving it at all.
[0774] FIG. 256 is a detail of FIG. 255 (as indicated in
FIG. 255) showing how handle 6210 attaches to wire
food support basket 6212.
[0775] FIGS. 257 through 259 give details as to how
handle 6210 may be attached and detached from wire
food support basket 6212.
[0776] Referring to FIGS. 258 and 259, handle 6210
has bent end 6254 which may be inserted 6256 into food
support basket bracket tube 6258. Once inserted, handle
6210 may be rotated upward 6260 and latched between
snap tab 6262 and bracing rib 6264 as shown in FIGS.
255 and 256.
[0777] FIG. 255 is a forward perspective view of the
third preferred reference example with both handles 6208
and 6210 in their attached vertical positions. In these
positions, handles 6208 and 6210 may be used to lift,
move, and/or otherwise manipulate wire food support
basket 6212.
[0778] Removing handle 6210 from wire food support
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basket 6212 is done by reversing the above process.
Handle 6210 is rotated downward 6266 out of engage-
ment between snap tab 6262 and bracing rib 6264. Once
rotated down to the position shown in FIG. 258 handle
6210 is pulled 6268 free of engagement from within food
support basket bracket tube 6258.
[0779] Once rotated downward 6266, handle 6210 in
unison with similarly rotated downward in mirror image
handle 6208, before being pulled 6268 free of engage-
ment from within food support bracket tube 6258, may
be used to dump the contents of food support basket
6212 by pulling outward 6270, 6272 on handles 6208
and 6210 respectively to more tightly engage handles
6210 and 6208 to food support basket 6212, and rotating
6274 both handles in the same direction 180°, resulting
in food support basket 6212 being inverted as shown in
FIG. 261, and thus dumping its contents.
[0780] For storage, shipping, or other purposes, han-
dles 6208 and 6210 are configured to allow them to fit,
along with food support basket 6212, entirely inside of
cooking vessel 6276 with the lid fully closed (see FIG.
271).
[0781] FIGS. 262, 262A, and 263, in conjunction with
earlier figures, demonstrate, in a nonlimiting example,
how food support basket 6212, including attached han-
dles 6208 and 6210, are used in a typical cooking oper-
ation. Cooking vessel 6276 is partially filled with oil and
the oil is then heated to cooking temperature.
[0782] In this example, removable sleeve 6332 is in-
serted onto cooking vessel 6276 as shown in FIGS. 262
and 263. Food support basket 6212, including attached
handles 6208 and 6210, are then placed in the position
shown in FIG. 262 with "Z" shaped handle end 6280 (see
FIGS. 256 and 262A) inserted into outer enclosure han-
dle hole 6282 as shown in FIGS. 262 and 262A. Engage-
ment of "Z" shaped handle end 6280 into outer enclosure
handle hole 6282 is aided by handle 6210 being config-
ured to apply inward spring pressure 6284. Handle 6210
fits into easily visible slot 6288 on the upper peripheral
rim of cooking vessel 6276. This helps align handle 6210
to easily engage outer enclosure handle hole 6282. A
similar event occurs with handle 6208 on the opposite
side of sleeve 6332.
[0783] In this raised position shown in FIG. 262, food
support basket 6212 and the food it contains are sus-
pended above the heated oil in cooking vessel 6276.
Cooking vessel cover 6286 is then placed on top of re-
movable sleeve 6332 as shown in FIG. 262.
[0784] Food support basket 6212 is then lowered 6294
into the heated cooking oil. This is accomplished by the
user gripping handles 6208 and 6210 and applying out-
ward pressure 6290 while first lifting 6292 handle 6210
to disengage "Z" shaped handle end 6280 from outer
enclosure handle hole 6282 (and simultaneously doing
a similar operation to disengage handle 6208 on the op-
posite side of cooking vessel 6276).
[0785] Once "Z" shaped handle end 6280 and its op-
posite counterpart are disengaged from handle hole 6282

and its opposite counterpart, handles 6208 and 6210 are
then lowered 6294 to the position shown in FIG. 263
where food support basket 6212 and the food it contains
become immersed in the heated cooking oil contained in
cooking vessel 6276.
[0786] In the lowered position shown in FIG. 263, "Z"
shaped handle end 6280 rest in detent 6296.
[0787] After cooking is complete, handles 6208 and
6210 are then gripped and raised 6292 to the disposition
shown in FIG. 262. "Z" shaped handle end 6280 then
snaps into outer enclosure handle hole 6282 due to the
inward 6284 pressure exerted by the configuration of
handle 6210. Cooking vessel cover 6286 is then re-
moved.
[0788] The contents of food support basket 6212 can
then be unloaded, or alternatively, food support basket
6212 can be lifted free of engagement with removable
sleeve 6278, and food support basket 6212 can then be
unloaded on a countertop or elsewhere.
[0789] FIGS. 264 through 268 demonstrate how the
third preferred reference example might be used with
foods that exceed the size of the cooking chamber formed
by cooking vessel 6276 and removable sleeve 6278.
[0790] FIG. 264 shows, in x-ray perspective view, over-
sized food 6298 placed within food support basket 6212.
In FIG. 264, oversized food 6298 extends above top rim
6300 of removable sleeve 6278. FIGS. 265 and 267 show
lid locks 6302 and 6304 in their open position where they
are free from engagement with handles 6208 and 6210,
and thus they allow cooking vessel cover 6286 to be
mounted onto, and dismounted from, removable sleeve
6278.
[0791] FIGS. 266 and 268 show lid locks 6302 and
6304 in their closed position where they engage handles
6208 and 6210 and thus won’t allow cooking vessel cover
6286 to be disengaged from handles 6208 and 6210. Lid
locks 6302 and 6304 in their closed position permit ver-
tical movement of cooking vessel cover 6286 while it is
engaged to handles 6208 and 6210. Thus, when wire
support basket 6212 along with oversized food 6298
which wire support basket 6212 contains, is lowered into
cooking vessel 6276, cooking vessel cover 6286 is low-
ered with it until cooking vessel cover 6286 rests upon
top rim 6300 of removable sleeve 6278. This allows cook-
ing vessel cover 6286 to provide protection to the user
of the third preferred reference example even when, be-
fore wire support basket 6212 is lowered, the food con-
tained within the third preferred reference example ex-
tends higher than the top rim of the food support basket.
[0792] FIG. 269 shows how cooking vessel cover 6286
is mounted and dismounted from the rest of the third pre-
ferred reference example. Here, the user grips end 6306
of handle 6308 and lifts 6310 cooking vessel cover 6286
away from being mounted.
[0793] FIGS. 269, 273 and 274 show handle step ins
6312 and 6314 in handle 6308 which help position the
user’s hand 6316 away from cooking vessel cover 6286
when it is being mounted or dismounted, such as is ex-
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emplified in FIG. 269. This in turn helps prevent a user
from being burned by hot exhaust emanating from the
third reference example when cooking vessel cover 6286
is being mounted or dismounted.
[0794] As shown in FIGS. 269, 273 and 274, handle
6308 has both a deployed and a non-deployed position
as exemplified in FIGS. 273 and 274 respectively. In its
deployed position, handle 6308 may be gripped to mount
and dismount cooking vessel cover 6286, as shown in
FIG. 269. In this position, handle 6308 is stabilized and
prevented from slipping out of engagement with pivots
6326 and 6328 by snap ribs 6318 and 6320 which help
hold it in its deployed position through a snap friction
engagement against the inner sides of handle 6308.
[0795] In its non-deployed position, as shown in FIG.
274, handle 6308 is more compact and thus is appropri-
ate for when the third preferred reference example is be-
ing shipped, stored, or for other reasons.
[0796] Handle 6308 may be constructed from a bent
piece of metal wire as illustrated in FIGS. 269, 273 and
274. In this construction, handle 6308 may be attached
to cooking vessel cover 6286 through spring action which
pushes ends 6322 and 6324 of handle 6308 into pivots
6326 and 6328 which project from the upper surface of
cooking vessel cover 6286.
[0797] Moving handle 6308 from its deployed position,
FIG. 273, to its non- deployed position, FIG. 274, or vice
versa, merely involves pivoting 6330 handle 6308 from
one position to the other.
[0798] Referring to FIGS. 272 and 272A, the third pre-
ferred reference example utilizes extensions sleeve 6332
to cook larger foods.
[0799] FIG. 272 is a forward perspective exploded view
of the third preferred reference example showing only:
extension sleeve 6332 in both a utilized and a storage
mode, as well as outer enclosure 6334 and cooking ves-
sel 6276. All other components have been removed for
clarity.
[0800] FIG. 272A is a section (section 272A) of a por-
tion of FIG. 272 as indicated in FIG. 272.
[0801] FIGS. 272 and 272A show both the utilized and
storage modes for extension sleeve 6332. In these fig-
ures, extension sleeve 6332 is shown in utilized disposi-
tion 6336 by fine dotted lines. In the same figures, storage
disposition 6338 of extension sleeve 6332 is shown in
coarser dotted lines.
[0802] As shown in FIGS. 272, and 272A, the third pre-
ferred reference example is able to store extension
sleeve 6332 on the outside of cooking vessel 6276, when
cooking vessel 6276 is within outer enclosure 6334, in
the space between the vertical side walls of cooking ves-
sel 6276 and the vertical side walls of outer enclosure
6334.
[0803] Extension sleeve 6332 may be moved from
storage mode 6338 to utilized mode 6336 by removing
cooking vessel 6276 from within outer enclosure 6334,
sliding extension sleeve 6332 down 6344 off of cooking
vessel 6276, and placing 6345 extension sleeve 6332

into the upper portion of cooking vessel 6276 down 6346
to annular inward step 6340 which is formed in the upper
portion of the interior of cooking vessel 6276, all as shown
in FIGS. 272 and 272A. Moving extension sleeve 6332
from utilized mode 6336 to storage mode 6338 is accom-
plished essentially by reversing the above process.
[0804] When in utilized mode 6336, the seal between
cooking vessel 6276 and extension sleeve 6332 is snug,
but need not be liquid tight. This seal, however, is tight
enough to restrict oil foam from flowing out from within
the chamber formed by extension sleeve 6332 and cook-
ing vessel 6276. Foaming oil is common in deep frying,
particularly when foods are first being immersed into hot
oil. In many cases, foam generated by deep frying is dan-
gerously hot, and is able to cause serious burns. Exten-
sion sleeve 6332 helps prevent dangerously hot foam
from flowing onto surfaces such as countertops and tab-
letops, particularly when foods are first lowered into hot
cooking oil.
[0805] This restriction of the flow of foam is aided by
slotted heat coil pass-through seal 6342 (FIGS. 272 and
275) which is at the lower central rear portion of extension
sleeve 6332 (FIG. 272), and is made from sheet silicone
rubber with slits in its surface to allow the heat coil rods
to pass through and be sealed by it. Heat coil pass
through seal 6342 utilizes construction similar to that em-
ployed in the lids of many current deep fryers to restrict
cooking exhaust, oil foam, and oil from flowing through
fry basket handle slots and through heat coil pass-
through slots.
[0806] While in utilized mode 6336, extension sleeve
6332 is held in place on top of and partially within cooking
vessel 6276 by friction and by resting on annular inward
step 6340 (FIGS. 272, 272A and 275).
[0807] Referring to FIGS. 262 and 272, when exten-
sion sleeve 6332 is in its utilized mode as shown in FIG.
262, indicator holes 6348, 6350, 6352, and 6354 pene-
trating through the front wall of extension sleeve 6332
alert the user to the level of oil or oil foam within sleeve
6332 by allowing rising oil and oil foam to escape through
the indicator holes where the oil/oil foam level within
sleeve 6332 then becomes evident to the user.
[0808] Should the user lower food into hot oil contained
in cooking vessel 6276 and unusually high levels of oil
or oil foam should result for any reason, even if cooking
vessel cover 6286 Is in place obscuring what is going on
inside of extension sleeve 6332, oil escaping through in-
dicator holes 6348, 6350, 6352, and 6354 will alert the
user to turn off the preferred reference example before
the oil and/or oil foam rises too far and uncontrolled over-
flow occurs.
[0809] FIGS. 276 and 277 illustrate a first alternative
for capping and/or partitioning wire food support basket
6212.
[0810] By way of general background, wire food sup-
port basket 6212 and lids and partitions used with it may
be made utilizing many different constructions. As non-
limiting examples, they may be constructed from formed
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woven wire screening with meshes ranging from 0.05
inches center to center to 0.50 inches center to center in
both directions, with around 0.2 inches center to center
being particularly advantageous for many common foods
such as French fries, vegetables, and fish. Alternatively,
expanded metal screening with roughly the same mesh
dimensions might be used. Also alternatively, perforated
or non- perforated formed metal sheet might be used.
Yet another alternative is to use bent wire welded togeth-
er such as are used in many oven shelves, and wire cool-
ing racks. These constructions might be reinforced uti-
lizing wire metal frames. Likewise, by way of nonlimiting
examples, these constructions might be made from dif-
ferent materials including: stainless steel, aluminum,
chrome steel, nickel plated steel, plastic, or nonstick coat-
ed metal.
[0811] Referring to FIGS. 276 and 277, lid/partition
6356 has perimeter metal frame 6358 holding woven
metal screen 6360 in its interior. Lid/partition 6356 is es-
sentially mirror imaged both front to back and side to side.
Resting on top of metal frame 6358, and welded in spe-
cific locations to metal frame 6358, is flexing wire annular
latch assembly 6362, which includes semi circular fixed
ends 6364 and 6366 which are welded along their length
to perimeter metal frame 6358.
[0812] Extending off either end of semi circular fixed
ends 6364 and 6366 are springing segments 6368 and
6370 which are normally biased outwards 6372, but can
be flexed inwardly 6374 by applying inward 6374 pres-
sure on finger grips 6376 and 6378, which causes grip-
ping points 6380, 6382, 6384, and 6386 to move within
perimeter metal frame 6358 and allows lid/partition 6356
to be lowered into wire food support basket 6212.
[0813] Once inside wire food support basket 6212, in-
ward 6374 pressure on finger grips 6376 and 6378 can
be relaxed causing gripping points 6380, 6382, 6384,
and 6386 to move outward into engagement with the ver-
tical side walls of wire food support basket 6212, thus
securing lid/partition 6356 within wire food support basket
6212.
[0814] Lid/partition 6356 can be secured horizontally
or angled, alone or in combination, left 6388 to right 6390
and/or front 6392 to back 6394.
[0815] Lid/partition 6356 likewise, in combination with
any of the positioning above, may be secured within wire
food support basket 6212 up 6397 to the top of, or down
6399 to the bottom of, wire food support basket 6212.
[0816] In addition, one, two, or more lid/partitions 6356
can be placed at independent angles, including horizon-
tally, and at various heights within wire food support bas-
ket 6212.
[0817] Forming individual compartments to hold food
may help in separating different foods from one another,
or in keeping foods from becoming bunched up against
themselves, as they might be in a single compartment,
or with no compartment at all. Using lid/partition 6356,
empty compartments can be formed between compart-
ments containing food, which may help reduce flavors

and tastes being transferred from one food to another
when two or more different foods are being cooked si-
multaneously.
[0818] Lid/partition 6356 itself helps in the complete
cooking of foods by forming compartments which allow
complete submersion of foods within any of the compart-
ments formed between lid/partition 6356 and wire food
support basket 6212. Many foods during the deep frying
process naturally float to the surface which may result in
a portion of the food which is floating near or above the
surface not being completely cooked. Lid/partition 6356
can also increase the useful capacity of the fryer by not
having to worry about large quantities of food being too
buoyant and floating too high in oil contained in the oil
containment vessel. The ability to angle lid/partition 6356
at any angle means that it can custom fit to different size
and shape foods.
[0819] FIGS. 278, 279, 279A and 279B show a variant
lid/partition 6396. It too is formed from metal screening
with a wire perimeter. Lid/partition 6396 is held in place
by pins 6398 and 6400 which penetrate the screen pe-
rimeter vertical wall of wire basket 6402 as shown in
FIGS. 278 and 279. Also securing variant lid/partition
6396 in place is sliding wire latch 6404. Bent wire pin
6406 slides forward 6408 to penetrate and engage the
perimeter screen vertical wall of wire basket 6402 as
shown in FIGS. 279 and 279B and thus help secure var-
iant lid/partition 6396 in place within wire basket 6402.
[0820] Rotating 6412 bent wire pin 6406 while it is en-
gaging the perimeter vertical wall of wire baskets 6402,
as shown in FIG. 279A, locks bent wire pin 6406 and
variant lid/partition 6396 in place as shown in FIG. 279B.
[0821] Sliding Bent wire pin 6406 backward 6410 dis-
engages sliding wire latch 6404 from the perimeter ver-
tical wall of wire basket 6402 and allows variant lid/par-
tition 6396 to be removed. Bent wire pin 6406 may serve
as a handle in furtherance of this removal. When rotated
downward 6412 as shown in FIG. 279B, bent wire pin
6406 is out of the way which may reduce any interference
it may have with food placed on top of it.
[0822] Variant lid/partition 6396 may be positioned in
combination at a variety of angles side to side 6414 and
front to back 6416, allowing it to adjust to various foods
placed below or above it. It also may be simultaneously
placed at different heights within wire baskets 6402 also
helping it adjust the various foods placed below or above
it.
[0823] More than one variant/lid partition 6396 may be
used within wire baskets 6402 simultaneously to sepa-
rate foods into individual compartments.
[0824] FIG. 280 shows a construction for filtering ex-
haust from cooking foods, for protectively covering foods
while they are cooking, and for viewing such foods while
they are cooking without the interference of steam con-
densing on glass viewing ports. It also provides a portable
shield which can be held adjacent to the cooking con-
tainer while introducing or viewing foods being cooked
or handled within the cooking container or elsewhere.
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[0825] FIG. 280 shows an exploded view of cooking
vessel cover 6286. Cooking vessel cover 6286 includes
inner metal lid 6418, which is snapped into outer plastic
lid 6420 using actuated snaps 6424. Screen 6422 is held
in place by being trapped between outer plastic lid 6420
and inner metal lid 6418.
[0826] Inner metal lid 6418 is releasably mounted into
outer plastic lid 6420 using manually actuated snaps
6424. In return for not having a glass viewing port, filter
6426 takes up over three quarters of the plan view area
of cooking vessel cover 6286 which helps to increase
filter life and minimize fryer exhaust pollutants and odors.
This is particularly important in a deep fryer where large
amounts of exhaust are expelled.
[0827] The ability to easily take apart all of the compo-
nents in the lid makes it easy to thoroughly clean such
components either by hand or in a dishwasher. Such
cleaning is very important in a deep fryer as oil and grease
have a tendency to condense on all surfaces in and
around the fryer including most part of the fryer itself.
[0828] When filter 6426 is removed, and cooking ves-
sel cover 6286 is mounted either on top of removable
sleeve 6278 or directly on the upper rim of cooking vessel
6276, food may be viewed through screen 6422. To aid
in this, screen 6422 may be painted a dark color such as
black on its upper side to cut down on reflections off the
surface of the screen 6422 which might obscure objects
being viewed through screen 6422. Screen 6422 has a
fine mesh which acts to block splattering grease, oil, and
hot water from spraying through it. Because it is a screen,
screen 6422 does not allow steam to condense on its
outer surfaces which would potentially obscure seeing
objects through screen 6422. And when compared with
a glass viewing port, screen 6422 allows several advan-
tages, including, but not limited to, helping to prevent
obscuring condensation from forming on its surfaces, and
allowing a large filter opening when screen 6422 is not
being used as a viewing port.
[0829] Generally, deep fryers have a problem because
their glass viewing ports easily fog over due to the heavy
amount of steam and vaporized grease and oil given off
during the frying process. This is particularly true when
deep fryers are compared, as non- limiting examples, to
other kitchen cooking appliances such as: microwave ov-
ens, conventional ovens, toaster ovens, slow cookers,
toasters, and rotisseries; all of which typically throw off
less steam and vaporized grease and oil than a deep
fryer.
[0830] FIGS. 281, 282, 283, 284, 284A, 285, and 285A,
show heat coil cold pin sleeve pass-through seal 6340.
Seal 6430 helps block oil, oil splatter, and oil foam from
exiting next to where the heat coil cold pins pass through
the rear lower portion of extension sleeve 6332.
[0831] Seal 6430 includes extension coupling 6432
with sleeve engagement slot 6434 which wraps around
both sides and the top of the forward portion of coupling
6432. Engagement slot 6434 overlaps and seats the in-
ner edges of inverted "U" shaped notch 6436 which is

cut into the rear lower portion of extension sleeve 6332.
[0832] The rear portion of coupling 6432 is attached
liquid tight to the forward upper portion of control box
6438 (FIG. 285A) where cold pins 6440 of heat coil 6442
traverse into the top forward portion of control box 6438.
[0833] The inner forward lower portion of coupling
6432 presses face to face against the upper portion of
the interior of rear wall of cooking vessel 6276 to form a
seal which helps close off the remaining side of coupling
6432 from passing oil through to the exterior of coupling
6432.
[0834] Coupling 6432 may be made of any of many
different materials. By way of giving several nonlimiting
examples, coupling 6432 may be injection molded from
plastic, such as nylon, or it may be fabricated in metal,
such as aluminum or zinc, or it may be made from ce-
ramics, or it may be machined or molded from other suit-
able materials.
[0835] Sleeve 6332 may be fabricated, by way of non-
limiting examples, using stainless steel, aluminum,
chrome or nickel plated steel, or other suitable materials.
[0836] Seal 6430 helps allow extension sleeve 6332
to be attached and detached from sealing into the upper
annular portion of cooking vessel 6276 by simply pulling
extension sleeve 6332 respectively upward, or pressing
sleeve 6332 downward, relative to cooking vessel 6276.
[0837] The extension sleeve as exemplified by sleeve
6332 allows reference examples to cook larger foods
than a similar fryer would be able to without the extension
sleeve. This is because the extension sleeve contains
churning oil and oil foam which otherwise might overflow
onto a countertop or other supporting surface during the
frying process. The extension sleeve also helps protect
fryer users from accidental injury by containing the splat-
tering of hot liquids which is normally associated with
frying foods, especially when the foods are being first
introduced into hot oil.
[0838] FIGS. 286, 287, 288, and 288A, show seal 6446
which is functionally similar to seal 6430. Seal 6446
shares many elements in common with seal 2430. As
examples: seal 6446 has engagement slot 6448 which
is similar in shape and function to engagement slot 6434
in seal 6430. Also, engagement slot 6448 in seal 6446
overlaps and engages into notch 6449 in the rear lower
portion of sleeve 6332 (FIG. 288).
[0839] As shown in FIGS. 286, 287, 288, and 288A,
seal 6446 differs from seal 6430 at least by being con-
structed in two parts instead of one, upper portion 6447
and lower portion 6451. These two parts meet along a
horizontal part line to act in concert to form a tight seal
around cold pins 6440.
[0840] Seal 6446 also differs from seal 6430 in that it
does not connect to the forward upper face of control box
6438.
[0841] FIG. 289 shows the side edges 6453, 6455 of
slot 6450 being tapered inward as they progress upward.
This tapered configuration may be applied to virtually all
variants of this cold pin seal design. When slot 6450 of
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sleeve 6332 is pressed into slot 6448 which is also ta-
pered reciprocal to the side edges 6453, 6455 of slot
6450, its inward taper helps put annular outward pressure
on the bottom of sleeve 6332 to help seal it against the
upper inner wall of cooking vessel 6276. Such inward
taper also helps in making sleeve 6332 easier to remove
it from, and easier to insert it into, the upper portion of
cooking vessel 6276.
[0842] FIGS. 290, 291, 291A, 292, and 293 show a
variant of seal 6446 where instead of having a horizontal
part line between parts 6460, 6462 comprising seal 6446,
there are vertical part lines 6456 and 6458 in seal 6452
between parts 6460 and 6462. As shown most clearly in
FIGS. 292 and 293, seal 6452 does not connect to control
box 6464.
[0843] FIGS. 294, 295, 296, 297, 298 and 299 show
seal 6468 which is similar to seal 6430 in both construc-
tion and functionality. Seal 6468 has upper corners 6470
6472 of engagement slot 6474 rounded to make it easier
to insert extension sleeve 6476 into slot 6474.
[0844] FIGS. 300, 300A, 301, and 301A show food
support handle mounts 6478 and 6480 penetrating
through opposite sides of the inclined upper rim surfaces
of cooking vessel 6482. As shown in FIGS. 300 and 300A,
right food support platform handle end 6484 may be low-
ered into food support handle mount 6480 simultaneous
with opposite side counterparts to provide a mounting
location for food support platform 6486 in an upper or
raised position (FIG. 300). Because of their highly visible
and accessible position, food support handle mounts
6478 and 6480 allow reference example users to easily
mount and dismount food support platform 6486 from
this raised position (referring to the position shown in
FIGS. 300 and 300A).
[0845] FIGS. 302, 303, 304, and 304A show food sup-
port platform 6488 which has food support platform lid
6490. The preferred reference example shown here is
similar to the preferred reference example shown in
FIGS. 276 and 277 earlier in this specification. This pre-
ferred reference example however has finger grips 6492
and 6494 which are broader and elevated above the up-
per surface of lid 6490 which allow finger grips 6492 and
6494 to be gripped more easily, as illustrated best in FIG.
30
[0846] This preferred reference example also has
bends 6496, 6498, 6500, and 6502 in flexing handle wire
6504 which are proximate to the underside and perimeter
of lid 6490, and which, by hitting against the inside of
perimeter wire 6508 of lid 6490, prevent flexing wire 6504
from flexing outward 6506 beyond the perimeter of lid
6490, thus helping to prevent damage to the structure
supporting finger grips 6492 and 6494 due to outward
6506 over-travel.
[0847] When finger grips 6492 and 6494 are pressed
inward 6510, wire protrusions 6512, 6514, 6516, and
6518 are pressed inward 6506, lid 6490 may move freely
within food support platform 6488; and when finger grips
6492 and 6494 are released, they flex in the opposite

direction under bias from flexing wire 6504 to engage
vertical wall 6520 of food support platform 6488 to hold
lid 6490 in place either horizontally, or at fore to aft and/or
side to side inclinations. Flexing wire 6504 is coupled to
perimeter wire 6508 at coupling points 6519.
[0848] FIGS. 305, 305A, 305B, 306, 307, and 308
show a variation of lid locks 6302 and 6304 shown in
FIGS. 264, 265, 266, 267, and 268, but with a snap-in
design which is coaxial with handle rods 6520, 6522 to
which lid locks 6524 and 6526 secure. This causes the
alignment of lid 6528 with handle rods 6520 and 6522.
[0849] FIGS. 307 and 308 show how lid lock 6526 has
lever 6530 which allows the user to engage and disen-
gage lid lock 6526 from handle rod 6520. Specifically,
FIG. 306 shows lid lock 6526 engaged to handle rod
6522, and shows lid lock 6524 disengaged from handle
rod 6520. Such engagement and disengagement is ef-
fected by rotating 6532 lever 6530 from and to its en-
gaged and disengaged positions. Lid lock 6526 has an-
nular tapered flange 6534 which snaps into and secures
lid lock 6526 into mounting hole 6536.
[0850] When lid lock 6526 is snapped into mounting
hole 6536, projection 6538 on the upper surface of lid
6528 seats within curved slot 6540 located on the bottom
of lid lock 6526. This limits its rotational 6532 travel. The
roof of curved slot 6540 has detents 6542 and 6544 which
engage the upper semispherical surface of projection
6538 at either end of its travel within curved slot 6540,
and cause both a tactile indication that lid lock 6526 has
reached the end of its rotational 6532 travel, as well as
a mechanical partial engagement to help hold lid lock
6526 in place at either end of its rotational 6532 travel.
[0851] This construction is both easy and inexpensive
to manufacture, and provides a simple, mechanically
sound means for engagement and disengagement of lid
6528 with handle rods 6520 and 6522.
[0852] FIGS. 309, 310, 311, and 312 show alternate
construction 6552 for the heat coil cold pin entry seal
which seals the point where cold pins 6548 pass through
removable sleeve 6550. As shown most clearly in FIG.
310, alternate cold pin entry seal 6552 is comprised of
lower portion 6554 and upper portion 6558. Lower portion
6554 couples onto control box front face 6556. Lower
portion 6554 also couples to upper portion 6558 forming
the seal around cold pins 6548.
[0853] When removable sleeve 6550 is mounted into
cooking vessel 6562, slot 6560, located in the lower rear
portion of removable sleeve 6550, seats squeezed be-
hind rear face 6564 of lower portion 6554 and behind
rear face 6566 of upper portion 6558, and in front of upper
perimeter wall 6568 of cooking vessel 6562 (FIG. 312).
[0854] This construction is low in cost and easy for the
reference example user to operate, and provides sub-
stantial mechanical strength to the mounting of heat coil
6570.
[0855] FIGS. 313, 313A, 313B, 314, 314A, 315, and
315A show alternate food support construction 6572.
Food support construction 6572 includes identically con-

135 136 



EP 2 627 224 B1

70

5

10

15

20

25

30

35

40

45

50

55

figured handles 6574 and 6576 which couple to food sup-
port basket 6578 by means of handle support brackets
6580 and 6582. Handle support brackets 6580 and 6582
are similar to, and share functionality with, the handle
support brackets shown earlier in this application in FIGS.
255, 256, 257, 258, 259, 260, and 261.
[0856] Identically formed handles 6574 and 6576
share in common serpentine bend 6584 which occurs
near one end of generally inverted "U" shaped handles
6574 and 6576. Projecting downward from serpentine
bend 6584 is straight handle mount rod 6586.
[0857] During use, food support construction 6572
may be mounted, relative to cooking vessel 6588: in a
raised position, as shown in FIGS. 313 and 313B; or
mounted in a middle position as shown in FIGS. 314 and
314A; or mounted in a lowered position as shown in FIGS.
315 and 315A.
[0858] FIGS. 313 and 313B show food support con-
struction 6572 mounted in its raised position. This posi-
tion is generally used for resting food before it is lowered
into hot cooking oil contained in cooking vessel 6588 and
four draining food after it is better cooked. This food sup-
port construction position is accomplished only when
sleeve 6590 is mounted into the top of cooking vessel
6588 as shown in FIGS. 313 and 313B, and straight han-
dle mount rods 6586 are mounted into handle mounting
brackets 6592 which are disposed mirror imaged on the
left and right side of sleeve 6590. When sleeve 6590 is
mounted into the top of cooking vessel 6588, handle
mounting brackets 6592 block from use handle mounting
holes 6594 which penetrate the left and right horizontal
opposite top surfaces of the upper rim of cooking vessel
6588 as shown in FIGS. 313 and 313B.
[0859] When sleeve 6590 is removed, as shown in
FIGS. 314, 314A, 315, and 315A, handle mounting holes
6594 are no longer blocked. FIGS. 314 and 314A show
food support construction 6572 mounted in its middle po-
sition. This middle position is achieved by straight handle
mount rods 6586 penetrating through handle mounting
holes 6594. Food support construction 6572 is held in a
generally vertical position as shown in FIGS. 314 and
314A by the lower ends of straight handle mount rod 6586
engaging into slots formed by generally horizontal tabs
that are bent inward and upward from rectangular holes
6596 and 6598. This position is usually used for resting
food before lowering the food into hot cooking oil con-
tained within cooking vessel 6588 and for draining foods
after they have been cooked.
[0860] FIGS. 315 and 315A show food support con-
struction 6572 in its lowermost position. In this position,
food support construction 6572 rests on the floor of cook-
ing vessel 6588 and straight handle mount rods 6586
rest unengaged in elongated holes 6600 which are mirror
imaged on the left and right sides of outer enclosure 6602.
This position is generally used for cooking with or without
sleeve 6590 being mounted into the upper portion of
cooking vessel 6588.
[0861] FIGS. 316, 317, 318, 319, and 320 show an

alternate construction for sealing the area in sleeve 6604
where cold pins 6606 and 6608 pass through sleeve
6604’s rear lower wall. In this construction, cold pins 6606
and 6608 entered the top, and not the front, of control
box 6610. This allows control box 6610 to be mounted
lower, and thus be less visible. This in turn gives the
appearance that this preferred reference example is
smaller than other preferred reference examples which
would mount the control box higher. Appearing smaller
is important to consumers who have only limited counter
space.
[0862] Like earlier constructions for this seal, this al-
ternate construction has notch 6612 located in the lower
rear portion of sleeve 6604 which rests and seals into
slot 6614 which is located on the left and right and upper
sides of bracket 6616. To help more completely form the
seal, the lowermost left and right portion of notch 6612
also is sandwiched and forms a seal between outer lower
portion 6630 of bracket inner wall 6626 and the upper
portion of cooking vessel upper wall 6632.
[0863] As shown in FIG. 320 in particular, bracket 6616
is comprised of lower bracket portion 6618, and upper
bracket portion 6620 which are coupled together around
cold pins 6606 and 6608 to form a portion of the alternate
construction’s seal which is resistant to allowing the pas-
sage of cooking oil foam and cooking oil.
[0864] Lower bracket portion 6608 has bridging mem-
bers 6622 and 6624 which span between bracket inner
wall 6626 and control box mount 6628. Bridging mem-
bers 6622 and 6624 structurally connect bracket inner
wall 6626 and control box mount 6628 and support and
mount cold pins 6606 and 6608, as well as the preferred
reference example’s thermostat and thermal overload
tubes.
[0865] FIGS. 321, 322, 323, and 324 show a rack to
cook potato chips and other thin articles of food within
the preferred reference example. Rack 6634 is similar to
a Slinky toy with hooks 6636 and 6638 located at either
end to attach it within a food support member as exem-
plified by food support basket 6640 (FIGS. 322, 323, and
324).
[0866] By being springy, rack 6634 may be stretched
or contracted to accommodate various size foods support
members (compare FIG. 323 with FIG. 324; where in
FIG. 323, rack 6634 is stretch side to side within food
support basket 6640 and in FIG. 324 rack 6634 is
stretched front to back which is a greater distance than
that shown in FIG. 323). FIGS. 323 and 324 demon-
strates how rack 664 in its side to side food support cou-
pling (FIG. 323) can cook larger articles than might be
cooked in its front to back support coupling as shown in
FIG. 324.
[0867] FIGS. 323 and 324 show rack 6634 in use. Here
potato slices 6642 are supported and positioned in gen-
erally parallel vertical dispositions in the coils of rack
6634. This allows better cooking and draining down sim-
ply randomly placing the same potato slices in food sup-
port basket 6640.
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[0868] FIG. 324 also shows the use of lid 6644 to con-
tain potato slices 6642 and keep them from floating to
the surface of cooking oil where they might be in com-
pletely fried.
[0869] FIGS. 325 and 326 shows alternate construc-
tion 6646 for the food support basket lid shown in earlier
FIGS. 302 303 304 and 304A in this specification; with
the difference being left handle 6648 traverses less than
half the distance from the left side 6652 of lid alternate
construction 6646 to lid centerline 6654, and right handle
6650 traverses less than half the distance from right side
6656 of lid alternate construction 6646 to lid centerline
6654.
[0870] By encroaching less on the flat upper surface
of lid alternate construction 6646, handles 6648 and 6650
allow more clean space to put food on top of lid alternate
construction 6646 either when it is being used as a food
support basket partition, as shown in FIG. 326 by posi-
tions 6658 and 6660, or when it is being used as a lid as
also shown in FIG. 326 by lid alternate construction 6046
position 6662.
[0871] FIGS. 325 and 326 show the construction of lid
alternate construction 6646 to be wire frame 6664 sup-
porting central wire screen member 6666.
[0872] FIGS. 327, 328, 329, 330, and 330A show ded-
icated partition 6668. Dedicated partition 6668 may be
constructed from perforated metal or expanded metal
screening. It wedges within the vertical side walls of food
support basket 6670 as shown in FIGS. 327, 329, 330,
and 330A, and may be mounted either horizontally, or
tilted, alone or in combination, front to back and/or side
to side.
[0873] It is placed into position by being shoved into
food support basket 6670 and pushed to the desired lo-
cation and angle.
[0874] Curved upward extending members 6674 aid
in this process by providing spring tension to hold dedi-
cated partition 6668 in place by spring tensioned friction
and by providing gripping surfaces to help raise and lower
dedicated partition 6668.
[0875] As shown in FIGS. 328, 329, and 330A, trough
6672 may be formed into a dedicated partition 6668 for
strength. Dedicated partition 6668 may separate dissim-
ilar foods during cooking, or may keep similar foods from
bunching together during cooking.
[0876] Dedicated partition 6668 is inexpensive to pro-
duce and is simple, intuitive, and easy to use.
[0877] FIGS. 331 and 332 show sleeve 6676 with food
support handle mounting bracket 6678, which, along with
its mirror image component on the opposite side of sleeve
6676, allow food support 6680 to be mounted within
sleeve 6676 at tilted angle 6682 to facilitate draining, or
for other purposes. FIGS. 331 and 332 are similar to
FIGS. 313, 313A, 313B, 314, 314A, 315, and 315A earlier
in the specification, with similar components sharing sim-
ilar configurations and functions.
[0878] FIGS. 333 through 342 show funnel-like device
6684 used to filter and help move cooking oil to and from

preferred fryer reference examples shown herein, and
used to filter and to help move cooking oil from preferred
fryer reference examples shown herein back to the con-
tainer in which the cooking oil originally was purchased
in, for storage, disposal or for other purposes.
[0879] Funnel-like device 6684 is constructed from
polypropylene, polyethylene, or other flexible material
which can allow living hinges (i.e. hinges which are mold-
ed by configuring the material itself).
[0880] FIGS. 333, 334, and 335 show three operating
dispositions for this device. FIG. 333 shows funnel-like
device 6684 in its compacted collapsed disposition which
is used for storage, shipping, or for other purposes.
[0881] Here, funnel side walls 6686 are drawn toward
each other in the middle of their upper opposite sides.
Side walls 6686 are secured in this position by hole 6690
in strap 6688 being secured to hook 6692.
[0882] FIG. 334 shows funnel-like device 6684 in an
intermediate open position, where sidewalls 6686 are no
longer secured to one another in the middle of their upper
opposite sides, but where sidewalls 6686 may still be
deformed by being stored for long periods of time in the
compacted position shown in FIG. 333.
[0883] FIG. 335 shows bracing ribs 6694 bent over
along curved living hinges 6696 to secure funnel-like de-
vice 6684 in its proper open position. This bending over
has a snap-like action as it travels over-center.
[0884] FIG. 336 shows how filter 6698 may be lowered
into funnel-like device 6684. Filter 6698 may be of a sim-
ilar material and construction to filters used today in coun-
tertop home coffeemakers.
[0885] Ribs 6700 on the inside of side walls 6686 keep
filter 6698 positioned away from side walls 6686 and al-
low cooking oil to flow from the inside of filter 6698 through
to its exterior. This is also similar to constructions used
today in many countertop home coffeemakers. Funnel-
like device 6684 may be used with or without filter 6698
in place.
[0886] FIG. 337 shows funnel-like device 6684 in the
unsecured open position shown earlier in FIG. 334 before
bracing ribs 6694 are bent over. When bracing ribs 6694
are bent over to secure funnel-like device 6684 in its prop-
er open position, buttress ribs 6702 contact the bottom
of bracing ribs 6702 and keep bracing ribs 6694 from
over- traveling downward.
[0887] Referring most especially to FIGS. 337 and 338,
at the base of side walls 6686 is conical section 6704
which has triangular protrusions 6706 projecting from it.
Triangular protrusions 6706 help to secure and center
funnel-like device 6684 in a generally vertical position
when it is placed in the pour spouts of various size oil
containment bottles as shown in FIGS. 339 and 340. This
is important because cooking oil is sold in a wide variety
of containers which have many different sizes of pour
spouts.
[0888] Ribs 6708, 6710, 6712, 6714, 6716, and 6718
shown in FIG. 338 help secure funnel-like device 6684
in a generally vertical disposition to upper perimeter rim
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6720 of fryer reference examples shown herein, as
shown in FIG. 341.
[0889] FIG. 342 shows how funnel-like device 6684
might be easily fit into drawer 6722. Funnels are generally
difficult to store due to their awkward shape. Being able
to compact funnel-like device 6684 makes it both more
convenient and easier to use.
[0890] Funnel-like device 6684 may be used in a vari-
ety of ways. It can be inserted into the pour spouts of
various size oil containment bottles to make it easier to
dump cold cooking back into the containers they were
purchased in either for storage, or other purposes. If this
is done for storage, cooking oil might be filtered by filter
6698 to extend the useful life of the cooking oil. Funnel-
like device 6684 might also be used to filter cooking oil
as it is being poured into fryer reference examples shown
herein as shown in FIG. 341.
[0891] As shown in FIG. 341, funnel-like device 6684
might also be used to filter cooking oil as it is being poured
into fryer reference examples described herein.
[0892] Funnel-like device 6684 is inexpensive to pro-
duce, versatile in its usage, and is convenient, easy, and
intuitive to use.
[0893] FIG. 343 shows a variant of funnel-like device
6684, where conical section 6704 with its triangular pro-
trusions 6706 is replaced by ribs 6724 6726 6728 and a
rib opposite 6726 which is not shown. This configuration
also allows for insertion of funnel- like device 6684 into
a variety of different sized pour spouts.
[0894] Likewise FIG. 344 replaces conical section
3704 along with its triangular protrusions 6706 with ribs
6730, 6732, 6734, and 6736 which also allow funnel-like
device 6684 to be inserted into a variety of different sized
pour spouts.
[0895] FIGS. 343 and 344 serve as alternatives to the
design configuration shown in FIGS. 333 through 342.
[0896] FIGS. 345 through 347 illustrate a glove design
which might be used for gloves in general and in particular
might be used with gloves supplied with preferred fryer
reference examples shown herein.
[0897] Cooking with virtually any deep fryer frequently
involves touching hot food and hot objects. Gloves have
been proven to help prevent possible dangerous asso-
ciated with this.
[0898] Gloves in general may be difficult to remove af-
ter usage. This is especially true when the gloves are
used in association with deep fryers because oil frequent-
ly may coat portions of the glove, and in particular may
coat the glove fingers and thumbs. Trying to remove a
glove after usage with a deep fryer frequently involves
trying to pull the oil soaked glove off the hand by gripping
the oil slippery fingers and thumbs of the glove.
[0899] FIG. 345 shows glove 6738 which has grippable
projections 6740, 6742, and 6744 between glove fingers
6746, 6748, 6750, and 6752 respectively. Glove 6738
also has grippable projection 6754 between glove finger
6752 and glove thumb 6756. Only one or more of grip-
pable projections 6740, 6742, 6744, and 6754 need to

be present. Grippable projections 6740, 6742 6744 and
6754 allow glove 6738 to be removed by gripping on to
one of the projections and pulling glove 6738 off as shown
in FIG. 357.
[0900] FIG. 346 shows glove 6764 which is a variant
of glove 6738, where grippable projections 6757 6758
6760 and 6762 are formed as generally flat webs.
[0901] Both gloves 6738 and 6764 are easier to re-
move at least because the portion of the glove which is
being gripped to remove it is generally not oily, and be-
cause the location being gripped is more central to the
body of the glove itself. Ease of removal is particularly
true where there is substantial glove thickness, as in
many heat resistant gloves.
[0902] Regarding all embodiments presented herein,
many features not explicitly shown and/or described
would be obvious to one knowledgeable in the art. The
following are just a few examples.
[0903] Reference example twelve does not show a
lid/partition for its food support basket, nor does it explain
how such a lid/partition might be used to create multiple
cooking compartments or explain how such a lid/partition
might be used in steaming various foods such as, by way
of nonlimiting, nonexhaustive examples, fish and vege-
tables. However, one knowledgeable in the art would
readily recognize that the lid/partition and its construction
details, attributes, features and functions could readily
be adapted to reference example twelve.
[0904] In general, similar parts in the different embod-
iments presented, can be adapted from one embodiment
to the others provide similar features and benefits, and
in many cases can use similar construction details and
manufacturing techniques. This all would be obvious to
one knowledgeable in the art.
[0905] Likewise, reference examples ten through
twelve show units adapted to operating on a countertop
or tabletop. It would be obvious to one knowledgeable in
the art to make versions of these reference examples
which can operate on a floor or be built into a manufac-
turing or other type of setting.
[0906] Informative apparatus or directions may in-
clude, but is not limited to: printed matter, packaging,
written instructions, audio tapes, audio discs, video discs,
and information stored on media of all types.
[0907] The tilting foods support shown in FIGS. 181
and 182 could readily be adapted to reference examples
ten and twelve as well as other devices currently in the
market place.
[0908] The corrugated plural foot design of FIGS. 185
and 185A may also be used on reference examples ten
and twelve as well as on other devices herein or currently
in the marketplace.
[0909] The corrugated side walls used on the outer en-
closure of reference example twelve could be easily
adapted to also be used on the side walls of the outer
enclosures of embodiments herein, or other devices in
the marketplace.
[0910] Such adaptations, modifications, and utiliza-
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tions would be obvious to one knowledgeable in the art
and thus are inferred to be part of the disclosures con-
tained herein.

Claims

1. An apparatus for steaming associated foods such
as vegetables, eggs and fish, the apparatus com-
prising
a base portion (6101) configured to hold and heat
water to produce steam, and
a steaming lid assembly (6104) configured to be dis-
posed on top of the base portion (6101) so as to
receive steam, wherein the steaming lid assembly
(6104) is generally symmetrical side to side,
characterized in that the steaming lid assembly
(6104) includes
identical stacking sidewalls (6108, 6110) which are
configured to be directly placed one above the other,
wherein each stacking sidewall (6108, 6110) has
latch members (6132, 6134, 6136) and engagement
slots (6138, 6140, 6142), and
identical food support shelves (6112, 6114) which
are configured to be removably contained and sup-
ported within the stacking sidewalls (6108, 6110),
wherein the base portion (6101) is configured to op-
tionally heat oil to deep fry associated various foods.

Patentansprüche

1. Vorrichtung zum Dünsten assoziierter Lebensmittel,
wie Gemüse, Eier und Fisch, mit
einem Basisabschnitt (6101), der dazu ausgebildet
ist, Wasser zum Erzeugen von Dampf zu halten und
zu erwärmen, und
einem Dünstdeckelaufbau (6104), der dazu ausge-
bildet ist, auf dem Basisabschnitt (6101) angeordnet
zu sein, so dass er Dampf aufnimmt, bei der der
Dünstdeckelaufbau (6104) allgemein Seite zu Seite
symmetrisch ist,
dadurch gekennzeichnet, dass der Dünstde-
ckelaufbau (6104)
identische Stapelseitenwände (6108, 6110), die da-
zu ausgebildet sind, direkt übereinander platziert zu
werden, bei denen jede Stapelseitenwand (6108,
6110) Einrastbauteile (6132, 6134, 6136) und Ein-
griffsschlitze (6138, 6140, 6142) aufweist, und
identische Lebensmittelstützablagen (6112, 6114),
die dazu ausgebildet sind, entfernbar innerhalb der
Stapelseitenwände (6108, 6110) enthalten zu sein
und abgestützt zu werden, aufweist,
bei der der Basisabschnitt (6101) dazu ausgebildet
ist, optional Öl zum Frittieren assoziierter verschie-
dener Lebensmittel zu erwärmen.

Revendications

1. Appareil de cuisson à la vapeur d’aliments associés
tels que des légumes, des oeufs et du poisson, l’ap-
pareil comprenant
une portion de base (6101) configurée pour contenir
et chauffer de l’eau pour produire de la vapeur, et
un ensemble couvercle de cuisson à la vapeur
(6104) configuré pour être disposé au-dessus de la
portion de base (6101) de façon à recevoir de la va-
peur, dans lequel l’ensemble de couvercle de cuis-
son à la vapeur (6104) est généralement symétrique
d’un côté par rapport à l’autre,
caractérisé en ce que l’ensemble couvercle de
cuisson à la vapeur (6104) comprend
des parois latérales d’empilement identiques (6108,
6110) qui sont configurées pour être placées direc-
tement l’une au-dessus de l’autre, dans lequel cha-
que paroi latérale d’empilement (6108, 6110) a des
organes de verrou (6132, 6134, 6136) et des fentes
d’enclenchement (6138, 6140, 6142), et
des grilles de support d’aliment identiques (6112,
6114) qui sont configurées pour être contenues et
supportées de façon amovible au sein des parois
latérales d’empilement (6108, 6110),
dans lequel la portion de base (6101) est configurée
pour chauffer facultativement de l’huile pour frire par
submersion divers aliments associés.
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