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$551111 D‘ McLemore’ Fortson’ A smoker having a smoke generating material loader Which 
preferably is insertable and retractable through a housing 

Correspondence Address: aperture and is adjustable between a no dump state and a 
SMITH, G AMBRELL & RUSSELL dump state once inserted, preferably relative to a receiver tray 
1130 CONNECTICUT AVENUE, NW” SUITE that is closer to a heat source, as in an electric heat resistance 
1130 bar, to cause smoke generation of smoke generating material 
WASHINGTON, DC 20036 (Us) received from the loader When placed in a dump state. The 

loader preferably has one or more seal offend caps or sections 

(21) App1_ NO; 12/222,879 relative to the receiving housing aperture to provide a heat 
retention function. A preferred embodiment features a nested 

(22) Filed; Aug, 18, 2008 arrangement between the inserted loader and receiver tray 
and preferably the receiver tray is in a sliding supported 

Related US. Application Data relationship With the loader as in a semi-cylindrical loader 
_ _ _ _ main bod in contact With one or more concave su ortin 

(63) Commuanon of apphcanon NO‘ 1 1/020’027’ ?led on surfaces olfthe receiver tray. The receiver tray also prlelferablggl 
Dec‘ 23’ 2004’ HOW Pat‘ NO‘ 7’426’885' has opposing shielding Walls extending up from opposite 

_ _ _ _ sides of an a ertured base receivin tra . The 0 osin 

Pubhcatlon Classl?catlon shields also prgferably having an uppgr cofistricted Iojgening 
(51) Int, C], in close proximity to a rotating loader main body and at a 

A4 7] 37/07 (200601) common height With the constricting opening brought about 
A 2 3L 1/01 (200601) by the nesting arrangement. 
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COOKING DEVICE 

CROSS REFERENCE TO RELATED 

APPLICATION(S) 
[0001] The present application is a continuation of U.S. 
patent application Ser. No. 11/020,027 ?led Dec. 23, 2004, 
Which application is incorporated herein by reference. 

FIELD OF THE INVENTION 

[0002] The present invention comprises a cooking device 
With a release feeder device as in a smoker apparatus With a 
smoke generating material loader that is preferably manipu 
lated (e. g., dialed) betWeen a storage mode and a release 
mode, Wherein a supply of Wood chips or some other smoke 
generating material is released to a receiving area of the 
cooking apparatus as in a receiver tray and subjected to a heat 
source. 

BACKGROUND OF THE INVENTION 

[0003] Both indoor and outdoor grilling has continued to 
increase in popularity and, in the United States alone, it is 
estimated that 75% of US households have an outdoor cook 
ing grill, Which percentage further increases When indoor 
grilling is also taken into consideration. This increased popu 
larity With grilling has led to more sophisticated cookers Who 
are no longer satis?ed With merely cooking over a bed of 
charcoal, but have moved into alternate food preparation 
techniques as in smoking food to prepare a delicious, succu 
lent entree. 
[0004] Various conventional cookers of the smoker type 
exists and are typically of the outdoor type. The heat sources 
for cookers are based on various fuels as in gas, electric 
sources (e.g., electric resistance bars or infrared ceramic 
plates), charcoal, etc. An advantage of a smoker cooker is that 
a desirable smoked ?avor is imparted to the food and the 
cooking technique is generally carried out at loW to moderate 
heat levels. The smoking cooking techniques can also pro 
mote basting of the food as the juices from the food are caught 
and vaporiZed to baste the food to keep the food moist and 
prevent dehydration While the smoke ?avor is imparted to the 
food. In addition, With the inclusion of a drip pan the juices 
can be captured and this drip pan can also hold ?uids such as 
Water Which, in conjunction With the heat source, provide 
additional moisture in the food being smoked (e.g., meats, 
?sh, etc.). 
[0005] A typical conventional smoker assembly includes a 
housing containing one or more grill racks, the above noted 
pan positioned beloW the grill for dripping collection and 
vapor generation, a heat source, and a Wood chip tray or rack, 
placed adjacent the heat source, to hold the smoke producing 
material (e.g., to generate the smoke there is typically used 
materials such as hickory, alder and mesquite Wood in any one 
of a variety of forms as in chips, briquettes, and saW dust). 
[0006] In addition, the prior art devices include stand alone 
smokers as seen, for example, in U.S. Pat. Nos. 5,713,267; 
4,417,748; 4,309,938; 4,020,322 and 3,776,127 as Well as 
those that are designed as an added feature to a grill assembly 
as seen by U.S. Pat. Nos. 5,891,498; 5,718,165; 5,167,183 
and 4,770,157. Additionally, the prior art discloses a variety 
of structures for generating the smoke and providing the 
smoke to the food, including a generally common housing 
embodiment With both an intemaliZed ?rebox (Where the 
material is subjected to heat and initiates smoke generation) 
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and a smoke/ food contact chamber or smoker location (Where 
the smoke is applied to the food) as seen from U.S. Pat. No. 
4,321,857; those With an exterior ?re box With direct attach 
ment to a smoker housing as exempli?ed by U.S. Pat. No. 
6,209,533; as Well as those that are externally connected to 
the smoking location via a smoke conduit or the like as seen 
from U.S. Pat. No. 5,138,939. 
[0007] The above noted references additionally illustrate 
Ways of supplying the smoke generating material, With U.S. 
Pat. No. 5,138,939 featuring a supply stack of pellets Which 
are fed via a motorized pusher assembly to the smoke gen 
eration location, U.S. Pat. No. 3,776,127 illustrating an upper 
domed cover Which provides access to the interior of the 
smoker When cool, U.S. Pat. Nos. 5,891,498 and 4,309,938 
shoWing a door access arrangement and U.S. Pat. Nos. 4,770, 
157 and 5,718,165 illustrating sliding insertion draWers. 
[0008] Problems associated With the prior art includes dif 
?culty in accessing the tray or smoke generating material 
support once cooking is initiated and the heat level rises to 
near or at the cooking temperature, the inability to easily 
re-supply the smoke generating source material Without seri 
ously disrupting an ongoing smoking process (e.g., an exces 
sive release of built up smoke and/or heat), and/ or a removal 
from the ?rebox housing of at least some of the currently 
utiliZed smoke generating material (Which can also lead to ash 
material falling out on the cook and/ or exterior environment), 
and/or the reliance on a highly complex supply assembly as 
exempli?ed by U.S. Pat. No. 5,138,939. In addition, due to 
the loWer heat, longer time often associated With smoking 
food, When the fuel source is of the replenishment type (e. g., 
charcoal or Wood fuel), the fuel itself often needs to be replen 
ished during the course of a single food smoking operation. 
This need to resupply also leads to heat release from the 
?rebox housing and the potential for release of smoke, ashes, 
etc. 

SUMMARY OF THE INVENTION 

[0009] The present invention is directed at providing a 
cooking apparatus such as a smoker cooking apparatus With a 
smoke generating material supply and/or resupply device as 
in a release feeder device that is directed at alleviating or 
reducing the above noted de?ciencies in the prior art by 
providing an easy to operate, not unduly complex smoke 
generating material feeder or loader that, among other things, 
preferably alloWs for a resupply in an on-going smoking 
process Without serious disruption of that smoking process 
and also provides an easy Way to initially supply and/or 
resupply later the smoke generating material While the cook 
ing apparatus has heated up (as in the desired smoker cook 
temperature level) With a loWer chance of operator or envi 
ronment burning. 
[0010] The loader can be relied upon as the sole source of 
feeding the receiving area of the smoke generating material 
or, more preferably, as a secondary source of supply as in its 
use in combination With an alternate initial supply assembly 
(e.g., a pivot or slide door access/a removable top or side 
cover/a sliding draWer, etc. Which can be used during an 
initial pre-heat up stage). Also, the loader of the present 
invention is preferably gravity assisted With a rotating 
arrangement preferred as in one Where the loader is posi 
tioned above a Wood chip receiver tray that is closer to the heat 
source as compared to the loader Which is farther removed 
from the heat source. To facilitate the rotation unloading, the 
loader is preferably in the form of a container having a bottom 
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and side Wall con?guration With smoker material load recess, 
as in a container that is semi-cylindrical in shape and insert 
able through an opening into a reception state With a rotation 
support structure providing one or more bearing contact sur 
faces that provide bearing contact as the container is adjusted 
(e.g., rotated) from a smoker material storage state (opening 
facing the top of the smoker or aWay from the heat source) to 
an unloading state, as in one Which is 180° removed from the 
storage state Wherein the load is transferred, preferably by 
Way of a gravity assisted fall, into a recipient device such as a 
smoke generating material “?rebox” receiver tray beloW. 
[0011] The cook thus has greater ?exibility in the smoking 
process in that, upon an apparent depletion of smoke genera 
tion material, a resupply can be carried out either by a pre 
loaded and earlier inserted resupply loader (While cool or 
prior to reaching the desired smoker temperature) or one that 
is removed during the smoking process and loaded With the 
desired amount of resupply smoke generating material rein 
serted and then dumped. The timing of resupply can be based 
on factors such as experience, direct observation (e. g., a trans 
parent vieWing WindoW in the housing or a preexisting gas 
access port), sensed parameters (smoke density detector) or 
on a pre-established schedule (eg a time and release With a 
automated loader With time). Enhanced ?exibility is also 
found in the ability to resupply With an alternate “?avor” 
smoke material as in starting With hickory and sWitching to an 
alternate or supplemental smoking ?avor closer to comple 
tion time of an ongoing food item or relative to a sWitched out 
cooked food item (e.g., through an access door) and having 
either a similar smoke generating material or a different “?a 
vor” smoke generating material in the loader ready for sup 
plying the ?rebox tray Without having to remove the higher 
temperature resupply loader at any point during the smoking 
process, or if the loader is removed and reloaded With smoke 
generating material it is done so With minimal disruption to 
the smoking process. While a ?xed in position food support 
during the smoking process (e.g., slide in food support racks) 
is preferred under the present invention in line With the desire 
for avoiding complexity, the present invention also features 
alternate food support means such as a mechanized moving 
food support that is internaliZed (e.g., an internal housing set 
of food securement means such as skeWers Which rotate dur 
ing the smoking process either individually or in an intercon 
nected (e.g., chain link)) fashion or an internal to external 
mechanized moving food support means as in a timed con 
veyor system passing in and out of the smoker housing With 
appropriate smoke sealing ports. 
[0012] An additional feature of an embodiment of the 
present invention is a loader provided With a solid bottom and 
a receiving area or ?rebox receiver tray provided With a 
perforated base to facilitate heat contact and ash release. The 
removal of the loader is thus made a much cleaner and safer 
process in that there is avoided ash dissipation during the 
removal of the loader from the con?nes of the housing, Which 
in prior art systems can require the removal of still smoldering 
ash With associated haZards. 

[0013] A preferred embodiment of the present invention 
includes a smoker such as a stand alone structure (e. g., a box 
like self supporting structure) or a structure suited for attach 
ment to a grill structure (e.g., a box like structure that has 
means for engagement With a preexisting grill structure or is 
otherWise integrated With the grill). The smoker housing pref 
erably has rectangular side Walls having sides more elongated 
in the vertical direction than WidthWise and depth Wise as to 
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accommodate a multitude of slidable food support racks (e. g., 
2 to 6 racks as in 4 racks spaced at different vertical heights 
from the base of the smoker). One of the side Walls preferably 
comprises a door as in one that extends for more than a 

majority of the height of the smoker and is hinged at a border 
edge betWeen tWo Walls of the housing (e.g., the door itself 
and a side Wall) so as to provide ready access to the food racks 
as Well as the preferably included drip pan and/ or liquid vapor 
generating liquid (e. g., Water) container that is/ are provided 
betWeen the heat source and food rack(s) as Well as an aper 
tured ?rebox receiver tray in contact With or closely adjacent 
the heat source (e. g., in direct (above/beloW) contact or With 
small spacing as in less than tWo inches and more preferably 
less than an inch). The heat source is preferably a coiled 
electric heat resistance bar (and thus can be an indoor device, 
but in vieW of the smoke generation and associated typical 
indoor ducting requirements, outdoor usage is a more typical 
usage of the subject matter of the present invention). 
[0014] The loader preferably extends through an opening 
formed in one of the Walls of the housing at a vertical height 
(e.g., mid level) above the ?rebox tray and preferably is also 
aligned along a vertical plane extending through each of the 
loader and ?rebox tray (although an offset arrangement is also 
featured under the subject matter of the invention as in one 
having a reload slide shoot to compensate for any vertical 
non-alignment betWeen the loader and the ?rebox receiver 
tray receiving the smoker material for initiation of smoke 
generation). HoWever, the directly above arrangement is 
favored in that it provides a less complex structure. Also, the 
loader’s peripheral pro?le is preferably made smaller than the 
receiver tray (e. g., a smaller length and/ or Width relative to the 
receiver tray) as to better accomplish a no-spillage inter 
change during the unloading of the smoke generating mate 
rial. In this regard, the loader is provided a short distance 
above the receiving opening in the receiver tray as in an 
arrangement Wherein the loader is placed vertically betWeen 
the receiver tray beloW and the drip pan and food rack above. 
A centrally located (relative to sideWall depth) opening is Well 
suited for good smoke dissipation and the loader extends 
inWard into the housing, as in inWard to a central location 
relative to a horiZontal cross-section of the housing, With the 
loader’s central axis of elongation (Which coincides With the 
axis of rotation in the preferred rotatable loader assembly) 
being arranged 90° offset from an axis extending in a front to 
back direction though a central region of the door to achieve 
the preferred side loading arrangement or an arrangement 
Wherein the loader is in a non-door Wall portion of the smoker 
housing. The loader is preferably partially nested relative to 
the receiver tray in the sense that a portion of the vertical 
height of the loader tray overlaps With a portion of the receiver 
tray, as in upper side Wall edges of the tray extending verti 
cally up and to opposite sides of the loader at least to some 
extent (e.g., a semi-cylindrical loader Which vertically over 
laps or nests Within the ?rebox receiver tray beloW both When 
in the pre-dump and the dump position). Further, the loader 
preferably provides some degree of covering enclosure func 
tioning relative to the open upper end of the smoke generating 
material receiver tray. Also, the free edge (innermost Within 
housing) of the receiver tray preferably vertically overlaps 
With a closing end cap of the nested loader. 

[0015] In a preferred embodiment, the smoker includes a 
double Wall arrangement, and preferably is in the form of an 
insulated housing having a generally mini-bar refrigerator 
con?guration and a door provided over, for example, a maj or 


















