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gscrlrgililolgilllliirA?fllfiis' A. charcoal roaster has a stand having a top and an ash bin, 
suite 2100 a bottommost layer detachably mounted on the top of the 
112 E_ Pecan street stand, at least one containing layer detachably mounted on 
San Antonio, TX 78205 (Us) the bottommost layer and a grill‘ assembly detachably 

mounted on the at least one containing layer. The bottom 
(21) APPL NO: 10/991,734 most layer and the at least one containing layer individually 

have multiple ventilating holes so fresh air is draWn into 
(22) Filed; N0“ 18, 2004 each layer to make charcoal burn e?iciently Without having 

to be stirred even When charcoal is stacked thickly. Each 
Publication Classi?cation containing layer and the bottommost layer directs fresh air 

into deep places inside the charcoal roaster. Moreover, by 
(51) Int. Cl. adding or removing containing layers, the quantity of char 
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CHARCOAL ROASTER 

BACKGROUND OF THE INVENTION 

[0001] 1. Field of the Invention 

[0002] The present invention relates to a roaster and more 
particularly to a charcoal roaster that burns charcoal effi 
ciently. 
[0003] 2. Description of Related Art 

[0004] With reference to FIG. 5, a conventional charcoal 
roaster substantially comprises a stand (50), a charcoal 
container (52) and a grill (54). The charcoal container (52) 
is a basin With a bottom and mounted on the stand (50) to 
hold charcoal. The grill (54) is mounted on the charcoal 
container (52) over the charcoal. Food (not shoWn) is placed 
on the grill (54), and the charcoal burns to provide heat to 
roast the food. HoWever, some charcoal stacked inside the 
charcoal container (52) does not ignite easily and does not 
spread ?re quickly to other charcoal especially When the 
charcoal is covered at the bottom of the basin. Therefore, 
users have to stir the stacked charcoal occasionally to make 
the charcoal burn ef?ciently. 

[0005] The present invention has arisen to mitigate or 
obviate the disadvantages of the conventional charcoal 
roaster. 

SUMMARY OF THE INVENTION 

[0006] The main objective of the present invention is to 
provide an improved charcoal roaster that burns charcoal 
ef?ciently Without having to stir the charcoal. 

[0007] To achieve the foregoing objective, the charcoal 
roaster of the present invention comprises a stand, a bot 
tommost layer, at least one containing layer and a grill 
assembly. The stand has a top and an ash bin. The bottom 
most layer is mounted on the top of the stand, is a shalloW 
boWl and has a bottom, a grating and an upper inclined Wall. 
The grating is formed on the bottom, and the upper inclined 
Wall extends inWard and has multiple ventilating holes. 

[0008] The at least one containing layer is mounted con 
centrically on the bottommost layer, and each containing 
layer is an annular ring. and has an upper inclined Wall and 
loWer inclined Wall. Both Walls extend inWard, and the upper 
inclined Wall has multiple ventilating holes. The grill assem 
bly is mounted detachably on the at least one containing 
layer. By adding or removing containing layers on the stand, 
the quantity of charcoal is adjustable. Moreover, the multiple 
ventilating holes in each containing layer and the bottom 
most layer alloW air to be draWn into the roaster at all levels. 
Therefore, the charcoal in the charcoal roaster burns effi 
ciently Without needing to be stirred. 

[0009] Further bene?ts and advantages of the present 
invention Will become apparent after a careful reading of the 
detailed description With appropriate reference to the accom 
panying draWings. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0010] FIG. 1 is an exploded perspective vieW of a 
charcoal roaster in accordance With the present invention; 

[0011] FIG. 2 is a perspective vieW of the charcoal roaster 
in FIG. 1; 
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[0012] FIG. 3 is an enlarged operational cross-sectional 
side vieW of inclined Walls in the charcoal roaster in FIG. 2; 

[0013] FIG. 4 is an operational side vieW in partial section 
of the charcoal roaster in FIG. 1, Wherein air enters each 
containing layer to make the charcoal burn ef?ciently; and 

[0014] FIG. 5 is an operational cross-sectional side vieW 
of in partial section of a conventional charcoal roaster in 
accordance With the prior art. 

DETAILED DESCRIPTION OF THE 
INVENTION 

[0015] A charcoal roaster in accordance With the present 
invention comprises a stand, a bottommost layer, at least one 
containing layer and a grill assembly. The stand has a top 
and an ash bin. The bottommost layer is mounted on the top 
of the stand, is a shalloW boWl and has a bottom, a grating 
and an upper inclined Wall. The grating is formed on the 
bottom, and the upper inclined Wall extends inWard and has 
multiple ventilating holes. The at least one containing layer 
is mounted concentrically on the bottommost layer, and each 
containing layer is an annular ring and has an upper inclined 
Wall and a loWer inclined Wall. Both Walls extend inWard, 
and the upper inclined Wall has multiple ventilating holes. 
The grill assembly is mounted detachably on the at least one 
containing layer. 

[0016] By adding or removing containing layers on the 
stand, the quantity of charcoal is adjustable. Moreover, the 
multiple ventilating holes in each containing layer and the 
bottommost layer alloW air to be draWn into the roaster at all 
levels. Therefore, the charcoal in the charcoal roaster burns 
ef?ciently Without needing to be stirred. 

[0017] With reference to FIGS. 1 and 2, a preferred 
embodiment of the charcoal roaster in accordance With the 
present invention comprises a stand (10), a bottommost 
layer (20), at least one containing layer (30) and a grill 
assembly (40). 

[0018] The stand (10) has a round pedestal (102), a conical 
body (104) and an ash bin (12). The conical body (104) is 
mounted on the round pedestal (102), has an open top and 
multiple optional ventilating holes (106) and is tapered 
toWard the open top. The multiple ventilating holes (106) are 
near the open top. The ash bin (12) is mounted detachably 
inside the cone body (104) at the open top. 

[0019] The bottommost layer (20) is mounted on the open 
top of the stand (10), is a shalloW boWl and has a bottom (22) 
and an upper inclined Wall (24). The bottom (22) is round 
and has a center and a grating (222). The grating (222) is 
mounted in the center of the bottom (22) to alloW ash to fall 
into the ash bin (12) in the stand (10) after the charcoal 
burns. The upper inclined Wall (24) evenly extends inWard 
and upWard and has a top opening and multiple ventilating 
holes (242). The top opening has a diameter. The multiple 
ventilating holes (242) are evenly spaced around the upper 
inclined Wall (24). 

[0020] The at least one containing layer (30) is mounted 
over the bottommost layer (20) one by one, and each 
containing layer (30) is larger than the adjacent containing 
layer (30) beloW. Each containing layer (30) is also an 
annular ring similar to the shalloW boWl of the bottommost 
layer (20) except for the grating (222) in the bottom (22) and 
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has an upper inclined Wall (32), a lower inclined Wall (34) 
and an inner space. The upper inclined Wall (32) extends 
inWard and upWard and has multiple ventilating holes (322) 
and a top opening that has a diameter. The loWer inclined 
Wall (34) extends inWard and doWnWard and has a bottom 
opening that has a diametersmaller than the diameter of the 
upper inclined Wall (32) on an adjacent containing layer (30) 
beloW. With regard to the loWest containing layer (30), the 
diameter of the loWer inclined Wall (34) is smaller than the 
diameter of the upper inclined Wall (24) of the bottommost 
layer (20). Therefore, part of the loWer inclined Wall (34) of 
each containing layer (30) extends into the inner space 
Within the adjacent containing layer (30) beloW to guide air 
?oWing betWeen adjacent containing layers (30). 

[0021] The grill assembly (40) is mounted detachably on 
a topmost containing layer (30) and essentially comprises a 
base (41), a grill (42) and a cover (44). The base (41) has a 
loWer inclined Wall. The loWer inclined Wall of the base (41) 
extends into the topmost containing layer (30) and prefer 
ably has a bottom opening With a diameter. Therefore, part 
of the loWer inclined Wall (34) extends into the inner space 
in the topmost containing layer (30) to guide air ?oWing 
through the ventilating holes (322) in the containing layer 
(30). The grill (42) is detachably mounted on the base (41) 
and has a handle. The cover (44) is detachably mounted on 
the grill (42) to hold heat to roast food on the grill (42). 

[0022] With reference to FIGS. 3 and 4, When the char 
coal roaster is used, charcoal is stacked inside the at least one 
containing layer (3 0) and the bottommost layer (20) and into 
the base (41) of the grill assembly (40). After igniting some 
charcoal inside the roaster, fresh air automatically enters all 
the containing layers (30) and the bottommost layer (20) 
because heat generated by the burning charcoal raises and 
draW fresh air through the multiple ventilating holes (242, 
322). Therefore, all charcoal in each layer (20, 30) is 
exposed to plenty of fresh air to make the combustion 
complete. Moreover, the loWer inclined Walls on each con 
taining layer (30) direct the fresh air entering initially 
doWnWard so deep places are exposed to fresh air. 

[0023] The charcoal roaster as described has the folloWing 
advantages: 
[0024] 1. Adding or removing containing layers on the 
stand makes the quantity of charcoal adjustable. 

[0025] 2. The multiple ventilating holes in each containing 
layer and the bottommost layer alloW air entering the 
charcoal roaster to contact the charcoal in each containing 
layer and particularly to contact the charcoal deep in the 
bottommost layer. Therefore, the charcoal in the charcoal 
roaster burns ef?ciently Without needing to be stirred. 

[0026] 3. Unlike igniting the charcoal before ?lling, the 
charcoal can be placed into the containing layers Without 
preheating and is ignited quickly because the multiple 
ventilating holes alloW the air ?oWing through the charcoal 
roaster entirely. Therefore, barbecuing food With the present 
charcoal roaster does not Waste time in Waiting of igniting 
the charcoal. 

[0027] Although the invention has been explained in rela 
tion to its preferred embodiment, it is to be understood that 
many other possible modi?cations and variations can be 
made Without departing from the spirit and scope of the 
invention as hereinafter claimed. 
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What is claimed is: 
1. A charcoal roaster comprising: 

a stand (10) having 

a top; and 

an ash bin (12) mounted in the stand (10) near the top; 

a bottommost layer (20) mounted on the top of the stand 
(10), being a shalloW boWl and having 

a bottom (22); 

a grating (222) formed on the bottom (22); and 

an upper inclined Wall (24) extending inWard and 
having multiple ventilating holes (242); 

at least one containing layer (30) mounted concentrically 
on the bottommost layer (20), and each one of the at 
least one containing layer (30) being an annular ring 
and having an upper inclined Wall (32) and a loWer 
inclined Wall (34), both Walls extending inWard, 
Wherein the at least one containing layer (30) individu 
ally has multiple ventilating holes (322) de?ned in the 
upper inclined Wall (32) of the at least one containing 
layer (30); and 

a grill assembly (40) detachably mounted on the at least 
one containing layer (30). 

2. The charcoal roaster as claimed in claim 1, Wherein the 
charcoal roaster has at least tWo containing layers (30) and 
each one of the at least tWo containing layers (30) is larger 
than an adjacent one beloW; 

the upper inclined Wall (32) extends inWard and upWard 
and has a top opening and a diameter de?ned at the top 
opening; 

the loWer inclined Wall (34) extends inWard and doWn 
Ward and has a bottom opening and a diameter de?ned 
at the bottom opening; 

Wherein, the diameter of the loWer inclined Wall (34) is 
smaller than the diameter of the upper inclined Wall 
(32) on an adjacent containing layer (30) beloW so that 
part of the loWer inclined Wall (34) of each containing 
layer (30) extends into an inner space Within the 
adjacent containing layer (30) beloW to guide air 
betWeen tWo adjacent containing layers (30). 

3. The charcoal roaster as claimed in claim 1, Wherein the 
stand (10) has 

a pedestal (102); and 
a conical body (104) mounted on the pedestal (102) and 

having an open top and multiple ventilating holes (106) 
de?ned through the conical body (104). 

4. The charcoal roaster as claimed in claim 2, Wherein the 
stand (10) has 

a pedestal (102); and 
a conical body (104) mounted on the pedestal (102) and 

having an open top and multiple ventilating holes (106) 
de?ned through the conical body (104). 

5. The charcoal roaster as claimed in claim 4, Wherein the 
grill assembly (40) comprises: 

a base (41) having a loWer inclined Wall extending into a 
topmost one of the at least one containing layer (30); 

a grill (42) detachably mounted on the base (41) and 
having a handle; and 

a cover (44) detachably mounted on the grill (42). 

* * * * * 


