wO 2016/100409 A 1[I I N0FV0 0 000 Y R0 O

(43) International Publication Date

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Ny
Organization é
International Bureau -,

=

\

(10) International Publication Number

WO 2016/100409 A1

23 June 2016 (23.06.2016) WIPO I PCT
(51) International Patent Classification: DO, DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT,
F24H 9/06 (2006.01) HN, HR, HU, ID, IL, IN, IR, IS, JP, KE, KG, KN, KP, KR,
. e KZ, LA, LC, LK, LR, LS, LU, LY, MA, MD, ME, MG,
(21) International Application Number: MK, MN, MW, MX, MY, MZ, NA, NG, NI, NO, NZ, OM,
PCT/US2015/065917 PA, PE, PG, PH, PL, PT, QA, RO, RS, RU, RW, SA, SC,
(22) International Filing Date: SD, SE, 8@, SK, SL, SM, ST, SV, SY, TH, TJ, TM, TN,
15 December 2015 (15.12.2015) TR, TT, TZ, UA, UG, US, UZ, VC, VN, ZA, ZM, ZW.
(25) Filing Language: English (84) Designated States (unless otherwise indicated, for every
L ) kind of regional protection available): ARIPO (BW, GH,
(26) Publication Language: English GM, KE, LR, LS, MW, MZ, NA, RW, SD, SL, ST, SZ,
(30) Priority Data: TZ, UG, ZM, ZW), Eurasian (AM, AZ, BY, KG, KZ, RU,
62/092,152 15 December 2014 (15.12.2014) UsS TJ, TM), European (AL, AT, BE, BG, CH, CY, CZ, DE,
DK, EE, ES, FI, FR, GB, GR, HR, HU, IE, IS, IT, LT, LU,
(72) Inventors; and LV, MC, MK, MT, NL, NO, PL, PT, RO, RS, SE, SI, SK,
(71) Applicants : CAHN, Judith, R. [US/US]; 53 Boxwood SM, TR), OAPI (BF, BI, CF, CG, CIL, CM, GA, GN, GQ,
Drive, Stamford, CT 06906 (US). CAHN, Jeffrey GW, KM, ML, MR, NE, SN, TD, TG).
[US/US]; 53 Boxwood Drive, Stamford, CT 06906 (US). .
Published:
(74) Agents: REINITZ, Ariel et al.; Lowenstein Sandler LLP, s .
65 Livingston Avenue, Roscland, NJ 07068 (US). with international search report (Art. 21(3))
. L —  before the expiration of the time limit for amending the
(81) D.e51gnated. States (unle.ss othe.rwzse indicated, for every claims and 10 be republished in the event of receipt of
kind of national protection available): AE, AG, AL, AM, amendments (Rule 48.2(h))
AO, AT, AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY,
BZ, CA, CH, CL, CN, CO, CR, CU, CZ, DE, DK, DM,
(54) Title: WARMING STAND
100
r'd
Hirge 108 Hingg 108
Warming Handi /ﬁ
suriace > ig’g € , Handle
Lssmpmmopionmmmmonsgmgmmmpemm B
’ //M//WMWMW -
Lid {attached beneath P
surface) 104 J
e —
Side ; #Beam(s) !
10 ™ ' Q{M Sie___ L
@ WWMW’”’%’

FIG. 1

AR

(57) Abstract: A warming stand is described which may include two sides arranged parallel to one another, one or more beams ar -
ranged to join the two sides to one another, a surface connected via one or more hinges to at least one of the one or more beams, and
a lid affixed to the underside of the surface. The surface, when lowered along the hinges, is positioned perpendicular to the two sides
and positions the lid in a manner that distributes heat received at the lid across the surface. The disclosed warming stand can enable
users to maintain a slow cooker while also warming trays of food (which may be positioned on top of the surface of the warming
stand) without needing a second heat source.
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WARMING STAND

CROSS-REFERENCE TO RELATED APPLICATIONS

[001] This application is related to and claims the benefit of U.S. Patent Application No.
62/092,152, filed December 15, 2014 which is incorporated herein by reference in its

entirety.

TECHNICAL FIELD

[002] Aspects and implementations of the present disclosure relate to a warming stand.

BACKGROUND

[003] Orthodox Jewish law prohibits cooking and the use of fire on the Sabbath, a weekly
observance beginning Friday at sundown. Accordingly, many members of the Orthodox
Jewish community arrange slow cooker devices and other means to enable them to enjoy

warm food during the Sabbath.
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SUMMARY

[004] The following presents a simplified summary of various aspects of this disclosure in
order to provide a basic understanding of such aspects. This summary is not an extensive
overview of all contemplated aspects, and is intended to neither identify key or critical
elements nor delineate the scope of such aspects. Its purpose is to present some concepts of
this disclosure in a simplified form as a prelude to the more detailed description that is
presented later.

[005] In one aspect of the present disclosure, a warming stand may include two sides
arranged parallel to one another, one or more beams arranged to join the two sides to one
another, a surface connected via one or more hinges to at least one of the one or more beams,
and a lid affixed to the underside of the surface. The surface, when lowered along the hinges,
is positioned perpendicular to the two sides and positions the lid in a manner that distributes
heat received at the lid across the surface.

[006] In another aspect of the present disclosure, a warming stand may include a surface, a
lid affixed to the underside of the surface, and a plurality of adjustable legs affixed to the
surface, and wherein the legs, when expanded, raise the lid.

[007] In another aspect of the present disclosure, an apparatus can include a frame which
can include a plurality of sides, a surface attached to the frame, and a lid attached to the
underside of the surface, wherein the surface distributes heat emanating from a heating source

upon which the lid is positioned
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BRIEF DESCRIPTION OF THE DRAWINGS

[008]  Aspects and implementations of the present disclosure will be understood more fully
from the detailed description given below and from the accompanying drawings of various
aspects and implementations of the disclosure, which, however, should not be taken to limit
the disclosure to the specific aspects or implementations, but are for explanation and
understanding only.

[009] Figure 1 depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0010] Figure 2A depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0011] Figure 2B depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0012] Figure 2C depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0013] Figure 2D depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0014] Figure 3A depicts an exemplary warming surface in accordance with one
implementation of the present disclosure.

[0015] Figure 3B depicts an exemplary warming surface in accordance with one

implementation of the present disclosure.
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DETAILED DESCRIPTION

[0016] Aspects and implementations of the described technologies related to a warming
stand having a surface that can be positioned/oriented above an existing cooking device (e.g.,
a slow cooker) in order to warm other foods arranged on the upper side/surface of the
warming surface.

[0017] Described herein is an apparatus configured to serve as a flat surface that can be
arranged or oriented above a cooking/heating device such as a slow cooker (and/or any other
such source of heat) in order to utilize the heat emanating/radiating from the cooking/heating
device, such as in order to warm foods arranged on top of the surface.

[0018] As described and illustrated herein, in certain implementations, the described
warming stand can incorporate an alternate lid for a slow cooker (e.g., a Crock-Pot ®) (that
is, the described warming stand may incorporate elements that can be positioned above a
slow cooker in lieu of the original cover or lid that accompanied the slow cooker).
Additionally, in certain implementations the surface of the referenced warming stand may be
large enough to support one 9 inch x 13 inch pan or 2 smaller foil pans, though it should be
understood that such dimensions are merely exemplary and that the described apparatus can
be arranged/configured in relation to any number of additional dimensions, configurations,
etc. (e.g., larger or smaller sizes, different shapes, such as circular, oval shaped, etc.).

[0019] It should be understood that the described warming stand/surface may have
particular utility to members of the Orthodox Jewish community who adhere to specific laws
related to cooking on the Sabbath. Orthodox Jewish law prohibits cooking and use of fire on
the Sabbath, which begins Friday at sundown. Therefore, in order to prepare food for
Sabbath, many Jewish households set up a slow cooker (e.g., a Crock-Pot ®) before the
Sabbath to slow cook food within the 24 hour period so that a hot meal (e.g., stew, such as

‘cholent,” a traditional Jewish stew) can be served in the afternoon. In addition to such a
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slow cooker, many families also use another hot plate surface or a metal sheet which can
cover over a lit burner (known as a “blech’”) so they have a surface on which to warm pans of
food. As such, it can be appreciated that considerable inconveniences and/or inefficiencies
can result from the need for a separate slow cooker (in which to prepare stew) and a hot plate
(on which to warm pans/platters of food). For example, considerable heat can be generated
by such devices, which can create warm/uncomfortable conditions, e.g., during summer
months. By way of further example, the use of separate warming devices can entail increased
energy usage/costs. Moreover, the use of separate devices requires considerable counter
space, which can be difficult to find in small kitchens. Additionally, the use of separate hot
plate devices can result in unsafe conditions (e.g., burn risk, fire risk, etc.). It should also be
understood that the described warming surface may have applicability and/or utility in any
number of other settings, context, etc.

[0020] The described warming surface/stand can be warmed using heat originating from
the slow cooker (and/or any other such cooking device or heat source above/around which it
is positioned). As such, the warming surface can serve as a heating surface even without its
own source of electricity (though it should be understood that, in certain implementations, the
warming surface may also incorporate its own heating element/source, such as in order to
supplement the heat originating from the crockpot, more evenly distribute the heat across the
entire surface, maintain a minimum and/or specific temperature, etc.). The warming surface
also serves to save counter space by removing the need for an additional/separate hotplate,
and it saves energy, again, by removing the need for another electrical hotplate. For those
who usually cover a burner with a “blech” (as referenced above), utilizing the described
warming surface above the slow cooker is a safer alternative, reducing risk of fire. It can also

be used where a blech is impractical such as where there is no gas stove top.
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[0021] Existing products do not create/provide a flat surface for warming food above a
slow cooker. For example, existing slow cookers have lids that are concave and have a knob
or handle in the middle and are thus inadequate for warming trays of food upon them.

[0022] In certain implementations, the described product can provide a flat heating surface
(though it should be understood that such an arrangement is exemplary and that other
arrangements are also contemplated, including but not limited to contoured surfaces).

[0023] Figure 1 depicts an exemplary warming stand 100 in accordance with one
embodiment. As depicted in Figure 1, the described warming stand can include a frame
which can be made up of heat resistant sides 110 that can be joined or connected by one or
more horizontal beams 112. As depicted in Figure 1, the warming stand 100 can also include
a warming surface 102 (which can be supported by the referenced sides) which can further
include or otherwise incorporate a concave lid 104 which can be affixed or otherwise
attached to the underside of the warming surface 102. Such a lid can be constructed of a
material that readily conducts heat, such as stainless steel.

[0024] In certain implementations, such as are depicted in Figure 2C, a receiving
mechanism, element, etc. 210 may be attached to the underside of the warming surface. Such
a receiving element 210 (e.g., a hook, clasp, etc.) may be configured to enable the attachment
of an existing slow cooker lid 212 (e.g., the original lid that slow cooker 200 was
manufactured/sold with) to the underside of the warming surface, such as is shown in Figure
2C.

[0025] Additionally, as shown in Figure 1, handle(s) 106 (which may be heat resistant) can
be positioned at the edge of the warming surface. Such handles can allow the user to
place/position the warming surface and to lift the lid easily. Moreover, as depicted in Figure

1, the warming surface can be attached to the stand (and, specifically, one of the beams that
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connect the two sides, such as the topmost beam) by one or more hinges 108 placed along the
back side of the surface (e.g., opposite then handles).

[0026] Figure 2A depicts the described warming stand (e.g., warming stand 100 as
depicted in Figure 1) as oriented/arranged in conjunction with a slow cooker 200 and having
food 202 (which should be understood to represent/correspond to a tray or platter of food,
etc.) placed on the top side of the warming surface 102. As shown in Figure 2A, warming
surface 102 can be positioned such that lid 104 is oriented directly on top of the slow cooker
(which may be plugged into a power outlet, as shown, in order to power its heating element).
Accordingly, while the slow cooker is cooking (and generating heat), the heat emanating
from the slow cooker can warm surface 102 (and thus can be used to warm up food 202
positioned on the top side of surface 102).

[0027] Figure 2B depicts the described warming stand (e.g., warming stand 100 as
depicted in Figure 1 and Figure 2A) with warming surface 102 raised. As described, hinge(s)
108 can enable warming surface 102 to pivot and be raised or lowered (e.g., by grasping
handle(s) 106 and raising/lowering the surface). By raising surface 102, a user of the
described warming stand can properly position slow cooker 200, can stir the slow cooker,
spoon out from the slow cooker, etc., and then can replace the warming surface by lowering it
back down.

[0028] In certain implementations the referenced lid may be detachable from the underside
of the warming surface. For example, multiple types of lids may be provided for attachment
under the warming surface, such as one lid to fit a round crockpot of a particular size, one lid
to fit an oval shaped crockpot of a particular size, etc. Moreover, in certain implementations
the referenced lid may be shaped, contoured, or flared differently, such as in a manner that
more evenly distributes the heat across the entire surface. For example, Figure 2D depicts a

Y-shaped lid 204 which enables the heat emanating from the crockpot to distribute across a
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greater portion of the warming surface). It should be understood that such an arrangement is
exemplary and that, as noted, the referenced lid may also be configured on other shapes as
well.

[0029] Figure 3A depicts another embodiment of the described warming stand. As shown
in Figure 3A, the described warming stand 300 can include a warming surface 102 (such as is
described herein) that can be supported by one or more legs 302 (e.g., four legs, positioned at
the four corners of the surface, as shown). In certain implementations, the described legs can
be configured to be adjustable, e.g., as telescoping legs. For example, the described legs can
be composed of multiple elements (e.g., 304A and 304B, as shown) which can nest within
one another. Thus, when compacted, one element (e.g., 304B) can insert into another
element (e.g., 304A), thereby reducing the overall length of the leg 302. Accordingly, by
adjusting the length of the described telescoping legs (e.g., by expanding and/or contracting
them) warming surface 102 and lid 104 can be positioned at an appropriate height (e.g., in
relation to slow cooker 200, as shown). It should be understood that any number of
mechanisms (e.g.., pressure/tension mechanisms, screws, stoppers, selector pins, etc.) can be
used to maintain the position of the telescoping legs (e.g., once the surface of the warming
stand is positioned at the desired height).

[0030] Figure 3B depicts the described warming stand 300 (e.g., as shown in Figure 3A) in
a state in which its legs 302 have been expanded in order to raise warming surface 102 and
lid 104. As shown in Figure 3B, by expanding telescopic legs 302, element 304C (which was
previously enclosed within/concealed by elements 302A and/or 302B) is revealed. By raising
surface 102, a user of the described warming stand can properly position slow cooker 200,
can stir the slow cooker, spoon out from the slow cooker, etc. (e.g., even while maintaining
food, etc., on top of the warming surface), and then can replace the warming surface by

lowering it back down.
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[0031] It should be understood that the described elements, as well as their assembled
combination, may be configured to be modular and/or foldable/collapsible, such that, for
example, when not in use, the lid can be detached and the stand can be folded for storage.
[0032] It should also be understood that the various embodiments and implementations
described herein (and/or elements, features, etc., thereof) may be further combined. For
example, in certain implementations the warming stand having telescopic legs (e.g., as
depicted in Figures 3A and 3B) may further incorporate a hinged warming surface (e.g., as
depicted in Figures 1 and 2A-2D). Doing so can, for example, enable a user to more
effectively position the warming stand, access the slow cooker, etc.

[0033] Among the advantages and benefits provided by the described apparatus are:

[0034] The described warming stand conveniently creates additional warming surface(s).
[0035] The described warming stand is fully compliant with religious cooking restrictions
on Shabbat.

[0036] The described warming stand saves space.

[0037] The described warming stand does not need electricity (as uses heat generated from
the slow cooker) — thereby saving energy.

[0038] The described warming stand reduces risk of fire (versus metal sheet over burner,
“blech,” or electrical hot plate).

[0039] It should also be understood that the components referenced herein can be
combined together or separated into further components, according to a particular
implementation. Additionally, in some implementations, various components of a particular
element may be distributed across multiple elements.

[0040] It should also be noted that while the technologies described herein are illustrated

primarily with respect to warming food, the described technologies can also be implemented
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in any number of additional or alternative settings or contexts and towards any number of
additional objectives.

[0041] It is to be understood that the above description is intended to be illustrative, and
not restrictive. Many other embodiments will be apparent to those of skill in the art upon
reading and understanding the above description. The scope of the disclosure should,
therefore, be determined with reference to the appended claims, along with the full scope of

equivalents to which such claims are entitled.
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CLAIMS
What is claimed is:
1. A warming stand comprising:
two sides arranged parallel to one another;
one or more beams arranged to join the two sides to one another;
a surface connected via one or more hinges to at least one of the one or more
beams; and
a lid affixed to the underside of the surface;
wherein the surface, when lowered along the hinges, is positioned perpendicular to
the two sides; and
wherein the surface, when lowered, positions the lid in a manner that distributes
heat received at the lid across the surface.
2. The warming stand of claim 1, further comprising one or more handles affixed to the
ventral edge of the surface.
3. The warming stand of claim 1, wherein the one or more hinges are affixed to the
ventral edge of the surface.
4. The warming stand of claim 1, wherein the lid comprises a concave lid.
5. The warming stand of claim 1, wherein the surface comprises a heat-conducting
surface.
6. The warming stand of claim 1, wherein the one or more beams join the two sides to
one another at the respective dorsal edges of the two sides.
7. A warming stand comprising:
a surface;
a lid affixed to the underside of the surface; and

a plurality of adjustable legs affixed to the surface;
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wherein the legs, when expanded, raise the lid.
8. The warming stand of claim 7, wherein the legs comprise telescopic legs.
9. The warming stand of claim 7, wherein the surface is connected to at least one of the
adjustable legs via one or more hinges.
10. The warming stand of claim 9, wherein the surface, when lowered along the hinges, is
positioned perpendicular to the plurality of adjustable legs; and
11. The warming stand of claim 7, wherein the surface, when lowered, positions the lid in
a manner that distributes heat received at the lid across the surface.
12. An apparatus comprising:
a frame comprising a plurality of sides;
a surface, attached to the frame; and
a lid attached to the underside of the surface;
wherein the surface distributes heat emanating from a heating source upon which

the lid is positioned.
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