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KITCHENER’ ONTARIO NZH 6N2 (CA) A ?avor plate is used in a gas barbecue to replace the 

(21) App1_ No; 09/822,225 ceramic briquettes or lava rock used previously. The grid 
that is located above the burner to support ceramic briquettes 

(22) Flled: APr- 2! 2001 is also replaced by the ?avor plate. The ?avor plate has 
several vertical passages there through but is closed off 
immediately above a burner of the barbecue to prevent the 

(63) Non-provisional of provisional application NO_ juices from the food being cooked from contacting the 
60/193,369, ?led on Mar. 31, 2000. burner. 
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FLAVOR PLATE FOR BARBECUES AND 
COMBINATION OF FLAVOR PLATE AND 

BARBECUE 

BACKGROUND OF THE INVENTION 

[0001] 1. Field of the Invention 

[0002] This invention relates to a ?avor plate for use in a 
gas barbecue betWeen a burner and a grill. 

[0003] 2. Description of the Prior Art 

[0004] At present, gas barbecues have a burner With a grid 
located above the burner to support ceramic briquettes. A 
grill located above the briquettes supports food to be cooked. 
The ceramic briquettes have largely replaced lava rock. 
HoWever, lava rock is porous and, When ?ammable juices 
are absorbed by the rock, food-charring ?are-ups are quite 
common. With ceramic briquettes, there virtually aren’t any 
?are-ups as the briquettes are not porous. Some of the juices 
from the food fall through the lava rock or the briquettes 
onto the burner. These juices often contain salts or acids that 
prematurely corrode the burner. The purpose of the bri 
quettes or lava rock is to vaporiZe the juices to provide the 
food being barbecued With the unique barbecue ?avor. It is 
therefore desirable to vaporiZe the juices as completely and 
as quickly as possible as the rising vapors ?avor the foods 
being barbecued. Periodically, the barbecue must be cleaned 
and all of the briquettes or lava rock, as Well as the grid, must 
be removed to clean the area around the burner. The ?avor 
plate is made from cast iron but could also be made of stamp 
steel or other suitable material. Ideally, the ?avor plate is 
capable of storing heat from the gas burner (not shoWn) 

SUMMARY OF THE INVENTION 

[0005] It is an object of the present invention to provide a 
?avor plate that replaces the briquettes and the grid in a gas 
barbecue and protects the burner from corrosive juices from 
the food being barbecued Without sacri?cing the distinct 
barbecue ?avoring of the food. 

[0006] A ?avor plate is for use With a barbecue having a 
burner and a grill is used to ?avor food being barbecued. The 
?avor plate is mounted betWeen the burner and the grill. The 
?avor plate has a plurality of conveX surfaces supported on 
a frame. The conveX surfaces eXtend upWard aWay from the 
burner When the ?avor plate is in an upright position. Part of 
the ?avor plate located immediately above the burner is 
closed off to prevent juices from the food being barbecued 
from dripping onto the burner. The remainder of the ?avor 
plate is open With air passages betWeen the conveX surfaces 
so that air heated by the burner can rise through the passage 
directly to the grill. 

[0007] Preferably, the conveX surfaces are spaced apart 
from one another and have a generally square shape With 
rounded corners. A ?avor plate and barbecue and combina 
tion has a ?avor plate mounted betWeen a burner and grill of 
the barbecue. There are no briquettes in the barbecue. The 
?avor plate has a plurality of conveX surfaces supported on 
a frame. The conveX surfaces eXtend upWard aWay from the 
burner When the ?avor plate is in an upright position. Part of 
the ?avor plate located immediately above the burner is 
closed off to prevent juices from food being barbecued from 
dripping onto the burner. A remainder of the ?avor plate is 
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open With air passages betWeen the conveX surfaces so that 
air heated by the burner can rise through the air passages 
directly to the grill. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0008] FIG. 1 is a top vieW of a ?avor plate; 

[0009] FIG. 2 is a side vieW of the ?avor plate in FIG. 1. 

[0010] FIG. 3 is a sectional vieW along section F-F of 
FIG. 1; 

[0011] FIG. 4 
FIG. 1; 

[0012] FIG. 5 
FIG. 1; 

[0013] FIG. 6 
FIG. 1; 

[0014] FIG. 7 
FIG. 1; 

[0015] FIG. 8 is a sectional vieW along section E-E of 
FIG. 1; 

[0016] FIG. 9 
FIG. 1; 

[0017] FIG. 10 is a sectional vieW along section H-H of 
FIG. 1; 

[0018] 
FIG. 1; 

[0019] FIG. 12 is a perspective vieW of the ?avor plate 
When vieWed from above; 

[0020] FIG. 13 is a perspective vieW of the ?avor plate 
When vieWed from beloW; and, 

[0021] FIG. 14 is a partial perspective vieW of a barbecue 
in Which a ?avor plate is mounted. 

s a sectional vieW along section A-A of 

s a sectional vieW along section B-B of 

s a sectional vieW along section C-C of 

s a sectional vieW along section D-D of 

s a sectional vieW along section G-G of 

FIG. 11 is a sectional vieW along section 1-] of 

DESCRIPTION OF A PREFERRED 
EMBODIMENT 

[0022] Referring to FIGS. 1, 2 and 3 in greater detail, a 
?avor plate 2 has a plurality of conveX surfaces 4 formed in 
one piece through connectors 6. It can be seen that an 
O-shaped area 8 surrounds several but not all of the conveX 
surfaces 4. The O-shaped area 8 folloWs the general shape 
(ie. Foot print) of the burner (not shoWn) located immedi 
ately beneath the ?avor plate 2. The shape of the O-shaped 
area can therefore be varied to correspond With the shape of 
the burners in the barbecue With Which the plate is intended 
to be used. The area 8 Will be slightly larger than the area of 
the burner located beneath the area 8. The conveX surfaces 
4 are spaced apart from one another and, While they are 
slightly longer than they are Wide, they have a generally 
square shape With rounded corners. Except for the O-shaped 
area 8, Where the conveX surfaces are integrally attached to 
the area 8, there are air passages 10 betWeen the conveX 
surfaces 4. The air passages can alloW air from the burner 
(not shoWn) to pass directly and quickly to the grill (not 
shoWn). The area 8 prevents juices from the food being 
barbecued from falling onto the burner. These juices often 
contain salts or acids or other corrosive components that 
could cause the burner to corrode prematurely. 
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[0023] In use, the ?avor plate 2 and the convex surfaces 4 
are heated by the burner. When juices fall onto the convex 
surfaces 4, most of the juices are vaporized before the juices 
reach a periphery 12 of each convex surface 4. The vapor 
iZation of the juices, of course, provides the distinctive 
barbecue ?avor to the food being barbecued (not shoWn). 
The ?avor plate 2 replaces the ceramic briquettes or other 
briquettes, lava rock or other heat retaining media to receive 
and vaporiZe the juices. The barbecue can be cleaned much 
more easily When a ?avor plate is used because the ?avor 
plate is in one piece and can be readily removed as soon as 
it is cooled. The plate can then be turned upside-doWn and 
the convex surfaces and top surface of the area 8 can be 
cleaned by burning off Whatever material remains thereon 
from the juices. When the plate again cools, the base (not 
shoWn) of the barbecue (not shoWn) can be easily cleaned 
out by vacuuming and the ?avor plate can be reinstalled into 
the barbecue. The ?avor plate is much easier to remove than 
the briquettes and grill, Which it replaces. From FIG. 2, it 
can be seen that each convex surface 4 has a ?at band 14 on 
top and curves doWnWard and outWard from said band 14. 

[0024] In FIGS. 4 to 11, the same reference numerals are 
used for those components that are identical to those in 
FIGS. 1 to 3. In FIG. 4, the Section A-A shoWs the shape of 
three convex surfaces 4 With the area 8 joining three of the 
surfaces. In FIG. 5, the Section B-B extends betWeen 
adjacent convex surfaces 4 With part of the connectors 6 
extending beneath one of the convex surfaces 4 and the area 
8 extending betWeen the remaining tWo convex surfaces 4. 
In FIG. 6, the Section C-C shoWs the connectors 6 beneath 
the tWo outer convex surfaces 4 and the area 8 located 
beneath the center convex surface 4. In FIG. 7, the Section 
D-D along a center line of three convex surfaces 4 shoWs the 
connectors 6 betWeen the convex surface on the left and the 
center convex surface 4 and the area 8 betWeen the center 
convex surface and the convex surface 4 on the right hand 
side. 

[0025] In FIG. 9, the Section E-E shoWs part of the 
connectors 6 beneath the convex surface 4 and the area 8 
betWeen the center convex surface 4. In FIG. 9, the Section 
G-G shoWs the connectors 6 extending betWeen adjacent 
convex surfaces 4 (only one of Which is shoWn). In FIG. 10, 
it can be seen that the area 8 extends along the connectors 
6 from side to side of the plate 2 beneath the convex surfaces 
4. Alternatively, the area 8 could be integral With the convex 
surfaces 4. It can also be seen in FIG. 10 that the area 8 has 
sloped sections 16 sloping doWnWard from a peak 18. 
Ideally, any juices on the area 8 Will evaporate before 
reaching an edge 20. HoWever, any juices that do not 
evaporate Will drain off the area 8 along the edges 20. 

[0026] In FIG. 11, the Section J -J shoWs the area 8 located 
beneath the right-hand convex surface 4 and also beneath 
and betWeen the tWo left-hand convex surfaces 4. The third 
and fourth convex surfaces from the right are supported by 
the connectors 6. 

[0027] In FIGS. 12 and 13, there is shoWn a perspective 
vieW of the ?avor plate 2 from above and beloW respec 
tively. The same reference numerals are used in FIGS. 12 
and 13 as those used in FIGS. 1 to 11 for those components 
that are identical. It can be seen that the plate 2 has a 
projection 22 and double projections 24 along one side 
thereof The projections 22, 24 ?t together (like a tongue and 
groove) With identical projections 22, 24 on an identical 
second plate (not shoWn) that is oriented 180° to the plate 2 
shoWn. The convex shape of the convex surfaces 4 can 
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readily be seen from FIG. 12. From FIG. 13, it can be seen 
that the convex surfaces are holloW underneath. 

[0028] In FIG. 14, a shell 26 of a part of a barbecue (not 
shoWn) contains tWo ?avor plates 2 mounted side by side 
With one another above a burner 22. The grill is not shoWn 
and the lid and supports for the barbecue shelf have been 
deleted. The same reference numerals are used for the ?avor 
plate as those used in FIGS. 1 to 13 for those components 
that are identical. The tWo plates 2 are oriented so that the 
projection 22 of one plate ?ts betWeen the double projec 
tions 24 of the other plate and vice versa. The plate 2 is 
mounted above the burner 28 and beneath the grill (not 
shoWn). 
I claim: 

1. A ?avor plate for use With a barbecue having a burner 
and a grill is used to ?avor food being barbecued, said ?avor 
plate being mounted betWeen the burner and the grill, said 
?avor plate having a plurality of convex surfaces supported 
on a frame, said convex surfaces extending upWard aWay 
from the burner When the ?avor plate is in an upright 
position, part of said ?avor plate located immediately above 
said burner being closed off to prevent juices from said food 
being barbecued from dripping onto said burner, a remainder 
of said ?avor plate being open With air passages betWeen the 
convex surfaces so that air heated by said burner can rise 
through said passages directly to said grill. 

2. A ?avor plate as claimed in claim 1 Wherein said plate 
is in one piece With said convex surfaces being intercon 
nected. 

3. A ?avor plate as claimed in claim 2 Wherein said part 
of said ?avor plate that is closed off is a generally rectan 
gular shape With air passages in a central area of said 
rectangular shape. 

4. A?avor plate as claimed in claim 1 Wherein said frame 
is comprised of connectors extending betWeen said convex 
surfaces and said part that is closed off. 

5. A ?avor plate as claimed in claim 1 Wherein said 
convex surfaces have a generally square shape With rounded 
corners. 

6. A ?avor plate as claimed in claim 1 Wherein the plate 
is made from cast iron. 

7. A ?avor plate as claimed in claim 4 Wherein the plate 
is porcelain coated. 

8. A ?avor plate and barbecue in combination, said 
combination comprising a ?avor plate mounted betWeen a 
burner and grill of the barbecue, there being no briquettes in 
said barbecue, said ?avor plate having a plurality of convex 
surfaces supported on a frame, the convex surfaces extend 
ing upWard aWay from the burner When the ?avor plate is in 
an upright position, part of the ?avor plate located imme 
diately above the burner being closed off to prevent juices 
from food being barbecued from dripping onto said burner, 
a remainder of said ?avor plate being open With air passages 
betWeen the convex surfaces so that air heated by the burner 
can rise through the air passages directly to the grill. 

9. A?avor plate and barbecuing combination Wherein said 
plate is in one piece With convex surfaces being intercon 
nected. There being tWo ?avor plates in said barbecue 
mounted side by side. 

10. A?avor plate as claimed in claim 8 Wherein said frame 
is comprised of connectors extending betWeen said convex 
surfaces and said part that is closed off. 
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