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(54) MOBILE KITCHEN CART ASSEMBLY

(57) A mobile kitchen cart assembly has a cart (10a)
and two supporting stands (20) respectively disposed at
two sides of the cart (10a). The cart (10a) includes a cart
body (11), a cover plate (12), and multiple casters (13)
disposed at a bottom of the cart body (11). The cart body
(11) includes a carrier portion (111) having an accom-
modating space (113) and an operational portion (112)
located above the carrier portion (111) and having an

upper opening (114) communicating with the accommo-
dating space (113) and a knife holder (115) for holding
knives (50). The cover plate (12) covers the upper open-
ing (114) of the operational portion (112). The mobile
kitchen cart assembly provides adequate operational
space and a counter top at a suitable height by arrange-
ment of the cart body (11) with the cover plate (12) and
the two supporting stands (20).

118

- ila
s

Processed by Luminess, 75001 PARIS (FR)



1 EP 4 349 217 A1 2

Description
1. Field of the Invention

[0001] The presentinvention relates to a mobile kitch-
en cart assembly, especially relates to a mobile kitchen
cart assembly to allow a kitchen staff to prepare ingredi-
ents conveniently.

2. Description of Related Art

[0002] During cooking processes, ingredients are pre-
pared, washed, and chopped. Then, the ingredients are
cooked by being pan-fried, boiled, stir-fried, or deep-fired.
To improve the efficiency of food preparation, in cooking
environments such as kitchens of restaurants or cater-
ings, the food preparation is carried out by team work of
kitchen staffs. That is, some of the kitchen staffs are re-
sponsible for preparing ingredients and some of the kitch-
en staffs are responsible for cooking.

[0003] However, some ofthe cooking environments do
not have enough space for preparing ingredients. To
avoid interfering with the traffic flow of the kitchen staffs
responsible for cooking, the ingredients are placed ad-
jacent to a water source by those responsible for prepar-
ing ingredients to be cleaned or chopped. However,
those kitchen staffs responsible for preparing ingredients
have to squat at a vacant lot to clean or chop the ingre-
dients for a period of time and therefore are prone to
injuries of knees, shoulders, or backs for prolonged poor
postures for a period of time.

[0004] To overcome the shortcomings, the present in-
vention tends to provide a mobile kitchen cart assembly
to mitigate or obviate the aforementioned problems.
[0005] The main objective of the invention is to provide
a mobile kitchen cart assembly to keep kitchen staffs
from injuries due to prolonged poor postures while
processing ingredients.

[0006] The mobile kitchen cart assembly comprises a
cart and two supporting stands. The cart includes a cart
body, a cover plate, and multiple casters. The cart body
includes a carrier portion and an operational portion. The
carrier portion has an accommodating space with a front
opening facing toward a front of the cart body. The op-
erational portion is located above the carrier portion and
has an upper opening communicating with the accom-
modating space and a knife holder located at a rear of
the operational portion. The cover plate is detachably
disposed on and covers the upper opening of the oper-
ational portion. The multiple casters are disposed at a
bottom of the cart body. The two supporting stands are
respectively disposed at two sides of the cart body of the
cart. Each of the two supporting stands includes a sup-
porting plate being foldable and pivotally connected to
the cart body of the cart and a supporting element being
foldable and pivotally connected to the cart body of the
cart, and connected to the supporting plate of the sup-
porting stand to support the supporting plate in a hori-
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zontally expanding position.

[0007] Other objects, advantages and novel features
of the invention will become more apparent from the fol-
lowing detailed description when taken in conjunction
with the accompanying drawings.

IN THE DRAWINGS:

[0008]

Fig. 1 is a perspective view of a first embodiment of
a mobile kitchen cart assembly in accordance with
the present invention;

Fig. 2 is another perspective view of the mobile kitch-
en cart assembly in Fig. 1;

Fig. 3 is a perspective view of the mobile kitchen cart
assembly in Fig. 1 showing thatone of two supporting
stands of the mobile kitchen cart assembly is folded;
Fig. 4 is an exploded perspective view of the mobile
kitchen cart assembly in Fig. 1 showing that a cover
plate, a chopping board, and a storage box are in-
cluded in the mobile kitchen cart assembly;

Fig. 5 is another exploded perspective view of the
mobile kitchen cart assembly in Fig. 1 showing that
a cover plate, multiple chopping boards, and a stor-
age box are included in the mobile kitchen cart as-
sembly;

Fig. 6 is a perspective view of a second embodiment
of a mobile kitchen cart assembly in accordance with
the present invention;

Fig. 7isanoperational perspective view of the mobile
kitchen cartassembly in Fig. 6 showing thata heating
device, two chopping boards, and multiple storage
boxes are included in the mobile kitchen cart assem-
bly;

Fig. 8isanoperational perspective view of the mobile
kitchen cart assembly in Fig. 1 showing that the two
supporting stands are folded;

Fig. 9isanoperational perspective view of the mobile
kitchen cart assembly in Fig. 1 showing that food
ingredients are processed; and

Fig. 10 is another operational perspective view of
the mobile kitchen cart assembly in Fig. 1 showing
that food ingredients are processed.

[0009] WithreferencetoFigs.1to3,afirstembodiment
of a mobile kitchen cart assembly in accordance with the
present invention comprises a cart 10a and two support-
ing stands 20.

[0010] With reference to Figs. 1 to 3, the cart 10a in-
cludes a cart body 11, a cover plate 12, and multiple
casters 13. The cart body 11 includes a carrier portion
111 and an operational portion 112 located above the
carrier portion 111. The carrier portion 111 has an ac-
commodating space 113 with a front opening facing to-
ward a front of the cart body 11. The operational portion
112 has an upper opening 114 communicating with the
accommodating space 113 of the carrier portion 111 and
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a knife holder 115 located at a rear of the operational
portion 112 and extending upwardly from the operational
portion 112. The cover plate 12 is detachably disposed
on and covers the upper opening 114. The casters 13
are disposed at a bottom of the cart body 11. As shown
in Fig. 2, multiple hangers 117 are disposed on and pro-
trude from an upper section of a rear of the cart body 11.
The cover plate 12 can be hung on the rear of the cart
body 11 via the multiple hangers 117.

[0011] WithreferencetoFigs. 1to 3, the two supporting
stands 20 are respectively disposed at two sides of the
cart body 11. Each supporting stand 20 is spaced apart
from and located lower than the upper opening 114 of
the operational portion 112 and is pivotally connected to
the cart body 11 and is foldable. Each supporting stand
20 includes a supporting plate 21 and a supporting ele-
ment 22. The supporting plate 21 and the supporting el-
ement 22 are foldably and pivotally connected to the cart
body 11 of the cart 10a. The supporting element 22 is
located below the supporting plate 21 and is connected
to the supporting plate 21 to support the supporting plate
21 in a horizontally expanding position.

[0012] With reference to Figs. 4 and 5, a chopping
board 116 may be detachably disposed in the upper
opening 114 of the operational portion 112 of the cart
body 11. An amount of the chopping board 116 may be
selected according to a kitchen staff's demand. For ex-
ample, as shown in Fig. 4, the mobile kitchen cart as-
sembly comprises one said chopping board 116. The
chopping board 116 is detachably placed in the upper
opening 114 of the operational portion 112. The cover
plate 12 is configured to cover the upper opening 114
and the chopping board 116. As shown in Fig. 5, the
mobile kitchen cart assembly comprises two chopping
boards 116. The two chopping boards 116 are detacha-
bly disposed in the upper opening 114 of the operational
portion 112, are arranged side by side, and are covered
by the cover plate 12.

[0013] Withreferenceto Figs.4 and5, the mobile kitch-
en cart assembly may comprise multiple storage boxes
30. The storage boxes 30 are configured to be stored in
the accommodating space 113. The storage boxes 30
are configured to carry or store ingredients 60 according
to the demands of the kitchen staff.

[0014] With reference to Fig. 6, in a second embodi-
ment of the mobile kitchen cart assembly in accordance
with the present invention, the cart body 11 of the cart
10b comprises multiple carrier portions 111 and multiple
operational portions 112. The multiple carrier portions
111 are arranged side by side. The multiple operational
portions 112 are respectively disposed above the multi-
ple carrier portions 111.

[0015] With reference to Fig. 7, the mobile kitchen cart
assembly may comprise a heating device 40. The heating
device 40 includes a heating zone 41 defined at a top
thereof. The heating device 40 is placed in the accom-
modating space 113 of the carrier portion 111 of the cart
body 11 and is located near a top of the carrier portion
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111. The heating zone 41 is located at the upper opening
114 of the operational portion 112. As shown in Fig. 7,
the heating device 40 may be placed in the accommo-
dating space 113 of one of the multiple carrier portions
111 of the cartbody 11, and the multiple chopping boards
116 may be placed in the upper opening 114 of the op-
erational portion 112 adjacent to the heating device 40.
[0016] As shownin Figs. 8 and 9, for example, the first
embodiment of the mobile kitchen cart assembly in ac-
cordance with the present invention provides the kitchen
staff with functions of conveniently carrying ingredients
60 and knives 50 and of conveniently processing ingre-
dients 60. In addition, the supporting stands 20 can be
optionally folded for storage to effectively decrease a
storage space of the mobile kitchen cart assembly.
[0017] With reference to Figs. 1 and 8, when the kitch-
en staff processes the ingredients such as dough, the
cover plate 12 can be placed on the operational portion
112 to cover the upper opening 114 of the operational
portion 112. The kitchen staff can knead the dough or
roll-ping the dough on the cover plate 12.

[0018] With reference to Figs. 1 and 9, when the kitch-
en staff prepares the ingredients 60 such as fruits and
vegetables, the raw ingredients 60 are put into the stor-
age boxes 30, and then the storage boxes 30 are put into
the accommodating space 113 of the carrier portion 111.
After that, the kitchen staff can push the mobile kitchen
cart assembly with the raw ingredients 60 outside to a
water source to wash the raw ingredients 60.

[0019] The coverplate 12 can be covered on the upper
opening 114 of the operational portion 112 and the sup-
porting stands 20 can be expanded to increase space
for processing the ingredients 60. The kitchen staff can
also put an empty one of the storage boxes 30 and a full
one of the storage boxes 30 containing raw ingredients
60 on the supporting stand 20 and the cover plate 12
covered on the operational portion 112, respectively. The
ingredients 60 can be washed and then putinto the empty
storage box 30.

[0020] When the ingredients 60 are chopped, the
amount of and size of the chopping board 116 can be
selected according to usage habits of the kitchen staff.
With reference to Figs. 4 and 9, the kitchen staff can chop
the ingredients 60 with the sole chopping board 116.
When the ingredients 60 are chopped, the kitchen staff
can put the storage box 30 containing the ingredients 60
on the supporting stand 20 at one side of the cart body
11 and put the empty storage box 30 on the supporting
stand 20 at the other side of the cart body 11. Therefore,
the kitchen staff can directly fetch the ingredients 60 from
the storage box 30, place the ingredients 60 on the chop-
ping board 116, cutthe ingredients 60 by one ofthe knives
50, and then put chopped ingredients 61 into the empty
storage box 30.

[0021] With reference to Figs. 5 and 10, the kitchen
staff can also choose the multiple chopping boards 116
according to usage habits of the kitchen staff. One of the
chopping boards 116 inside the upper opening 114 of
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the operational portion 112 can be removed to make the
upper opening 114 partially uncovered. The kitchen staff
can put the storage box 30 containing the ingredients 60
on the supporting stand 20 at one side of the cart body
11 and place the empty storage box 30 into the accom-
modating space 113 below the upper opening 114.
Therefore, the kitchen staff can directly fetch the ingre-
dients 60 from the storage box 30, put the ingredients 60
on the chopping board 116, cut the ingredients 60 by one
of the knives 50, and then sweep chopped ingredients
61 into the upper opening 114. The chopped ingredients
61 drop into the empty storage box 30 below the upper
opening 114.

[0022] The mobile kitchen cart assembly can provide
the kitchen staff with sufficient operational space for
processing the ingredients 60 by the cover plate 12 cov-
ering the upper opening 114 of the operational portion
112 and the two expanded supporting stands 20. The
kitchen staff can wash or chop the ingredients 60 on the
supporting stands 20 or the cover plate 12. The ingredi-
ents 60 being washed or chopped can be placed in con-
tainers such as baskets and temporarily stored inside the
carrier portion 111. Therefore, interference of the traffic
flow for processing the ingredients 60 is reduced. The
mobile kitchen cart assembly in accordance with the
presentinvention promotes space efficiency accordingly.
[0023] Moreover,the kitchen staff can stand to process
the ingredients 60 by the cart body 11, with a sufficient
height, of the cart 10a, 10b. Therefore, the kitchen staff
are protected from the injuries caused by improper pos-
tures.

[0024] Furthermore, the ingredients 60 can be stored
in the carrier portion 111 of the cartbody 11 of the mobile
kitchen cart assembly in accordance with the present in-
vention, the knife holder 115 is disposed to the rear of
the operational portion 112 of the cart body 11 for holding
the knives 50, and the casters 13 are disposed at the
bottom of the cart body 11. Therefore, the kitchen staff
can directly push the cart 10a, 10b to other places to
process the ingredients 60. The kitchen staff can directly
fetch the ingredients 60 stored inside the carrier portion
111 and take one of the knives 50 held on the knife holder
115 to chop the ingredients 60. Accordingly, the mobile
kitchen cart assembly in accordance with the present in-
vention can be moved to a proper position according to
the kitchen staff's demands. The ingredients 60 can be
carried by and processed on the mobile kitchen cart as-
sembly at a proper place. The mobile kitchen cart as-
sembly in accordance with the present invention has a
good maneuverability.

[0025] In addition, the mobile kitchen cart assembly
can be selectively equipped with the heating device 40,
so the kitchen staff can also put cookware with the
chopped ingredients 61 at the heating zone 41 for cook-
ing.

[0026] In summary, the mobile kitchen cart assembly
in accordance with the presentinvention can provide suf-
ficient operational space and a countertop with a suitable
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height for the kitchen staff by the arrangement of the cart
body 11 of the cart 10a, 10b with the cover plate 12, and
the two supporting stands 20. During processing of the
ingredients 60, the kitchen staff is protected from being
injured due to prolonged poor postures. In addition, with
the arrangement of the knife holder 115 at the rear of the
operational portion 112 of the cart body 11 for holding
the knives 50 and the carrier portion 111 for carrying the
ingredients 60, and the casters 13 disposed to the bottom
of the cart body 11, the mobile kitchen cart assembly in
accordance with the present invention provides good
maneuverability.

Claims

1. A mobile kitchen cart assembly, characterized in
that the mobile kitchen cart assembly comprises:

a cart (10a, 10b) including:
a cart body (11) including:

a carrier portion (111) having

an accommodating space (113) with a
front opening facing toward a front of
the cart body (11); and

an operational portion (112) located
above the carrier portion (111) and hav-

ing

an upper opening (114) communi-
cating with the accommodating
space (113); and

a knife holder (115) located at a
rear of the operational portion
(112);

a cover plate (12) detachably disposed on
and covering the upper opening (114) of the
operational portion (112); and

multiple casters (13) disposed at a bottom
of the cart body (11); and

two supporting stands (20) respectively dis-
posed at two sides of the cart body (11) of the
cart (10a, 10b), each of the two supporting
stands (20) including:

a supporting plate (21) being foldable and
pivotally connected to the cart body (11) of
the cart (10a, 10b); and

a supporting element (22) being foldable,
pivotally connected to the cart body (11) of
the cart (10a, 10b), and connected to the
supporting plate (21) of the supporting
stand (20) to support the supporting plate
(21) in a horizontally expanding position.
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2. Themobile kitchen cartassembly as claimedin claim

1, wherein

the mobile kitchen cart assembly comprises a
chopping board (116) detachably disposed in
the upper opening (114) of the operational por-
tion (112); and

the cover plate (12) is configured to cover the
chopping board (116).

3. Themobilekitchen cart assembly as claimedin claim

1, wherein

the mobile kitchen cart assembly comprises two
chopping boards (116) detachably disposed in
the upper opening (114) of the operational por-
tion (112) and arranged side by side; and

the cover plate (12) is configured to cover the
two chopping boards (116).

4. Themobilekitchen cartassembly as claimedin claim

2, wherein

multiple hangers (117) are disposed on and pro-
trude from an upper section of a rear of the cart
body (11); and
the cover plate (12) is configured to be hung at
the rear of the cart body (11) via the multiple
hangers (117).

The mobile kitchen cart assembly as claimed in claim
3, wherein

multiple hangers (117) are disposed on and pro-
trude from an upper section of a rear of the cart
body (11); and
the cover plate (12) is configured to be hung at
the rear of the cart body (11) via the multiple
hangers (117).

The mobile kitchen cart assembly as claimed in any
one of claims 1 to 5, wherein the mobile kitchen cart
assembly comprises multiple storage boxes (30)
configured to be stored in the accommodating space
(113) of the carrier portion (111) of the cart body (11).

The mobile kitchen cart assembly as claimed in any
one of claims 1 to 5, wherein

the cart body (11) comprises multiple said carrier
portions (111) arranged side by side and multiple
said operational portions (112) respectively dis-
posed above the multiple carrier portions (111).

The mobile kitchen cart assembly as claimed in claim
6, wherein

the cart body (11) comprises multiple said carrier
portions (111) arranged side by side and multiple
said operational portions (112) respectively dis-
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posed above the multiple carrier portions (111).

The mobile kitchen cart assembly as claimed in any
one of claims 1 to 8, wherein the mobile kitchen cart
assembly comprises a heating device (40) placed in
the accommodating space (113) of the carrier portion
(111) of the cartbody (11) and having a heating zone
(41) located at the upper opening (114) of the oper-
ational portion (112).
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FIG. 1
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