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Descri ption
ASSEMBLY FOR COCKI NG ELONGATED FOOD PRODUCTS

BACKGROUND OF THE | NVENTI ON

Claim of Priority

The present patent application is a continuation-in-part of
previously filed and currently pending U S. Patent Application
Serial No. 12/ 228,216 filed on August 11, 2008, which is

incorporated herein by reference in its entirety.

Field of the I|nvention

This invention is directed to assenblies for cooking various
food conpositions, initially having a liquid, senm-liquid, semn-
solid, or solid consistency, conprising at |east one nold housing
and a nold chanber, wherein the cooking procedure takes place
while the nold housing and associated nold chanber are naintained
in a substantially wupright orientation. As a result, the cooked
food product is elongated or otherw se dinensioned and configured
to substantially correspond to the interior dinensions and

configurations of the nold chanber.

Description of the Related Art

Various types of cookware including pots, pans, baking
di shes, etc., have been known and commonly utilized for centuries.
Food to be cooked is placed within the particular cooking vessel
and heat generally from an exterior source such as a stove, hot
plate, etc., is applied thereto. Once the cooking procedure has
been conpleted the cooked food product is renpved from the cooking
vessel and placed on sone type of serving plate or the Iike.
Common to this type of conventional cooking is that the cooked
product does not assune any specific or customzed shape or
confi gurati on. It is of course recognized that various types of
food nolds are wutilized primarily, but not exclusively, for
decorative purposes in the preparation of cakes, pastries, gels

and other food types which my be easily shape or fornmed.
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However, such "food shaping” is generally Ilimted to the
restricted food types as set forth above or to frozen food
products .

However, there is a desire for cooking devices which are
capable of customzing a variety of different food products into
potentially utilitarian configurations. Such shaping of food
products nmay also be nore appealing from an aesthetic point of
view as well as providing certain practical features, which make
the consunption and handling of the specifically shaped food
product nore enjoyable. By way of exanple, the conventional "hot
dog" or sausage type sandwich is enjoyed in nmany countries
t hroughout the world not only because of the flavor and texture
but also because of the elongated configuration allows a hot dog,
sausage, etc., to be picked up and consuned without the need for
forks, knifes, or like eating utensils.

Accordingly, the desirability exists for a cooking assenbly
capabl e of custom zing the shape and/or dinension of a variety of
different food products so that they will be nore attractive from
an aesthetic and/or utilitarian point of view Further, such a
proposed cooking assenbly should be capable of being structurally
nodi fied for use comrercially and donmestically wthout the need
for extensive experience, cooking skill, or time consum ng
preparation, prior to and during the cooking procedure.

Vari ous enbodinments of such a proposed cooking assenbly
should include the ability to prepare a single cooked food product
or alternatively a plurality of food products which may include
common or different food ingredients . In addition, such a
proposed cooking assenbly should be capable of cooking a food
conmposition which includes at Ileast one conponent which is
originally in a liquid, sem-liquid or like consistency form By
way of exanple, various egg mxtures or conpositions nmay be
prepared while in a substantially liquid form wherein additiona
food ingredients may be added to the egg m xture. When properly
conbined, the mxture may be poured or otherwi se appropriately be
di sposed into one or nore "nmold chanbers" for the cooking thereof

Accordi ngly, the cooking procedure would thereby include the
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shaping and dinensioning of the final cooked product so as to
correspond to the nold chanber in which it is cooked. As a
result, the aforenentioned food conposition, initially in the form
of a liquid mxture would be capable of being forned into the
substantially elongated "hot dog" or sausage type configuration
whi ch would be appealing both fromthe utilitarian stand point of
eating convenience, as well as the aesthetics in appearance.

Accordi ngly, such a proposed cooking assenbly should be
capabl e of cooking a substantially liquid food conposition in the
af orenmenti oned nold chanber (s), while operatively disposed and
mai ntained in a substantially wupright orientation in order to
facilitate the custom zed shaping of the final cooked product in
an elongated configuration, for exanple, a "hot dog" shaped
configuration .

Summary of the Ilnvention

The present invention is directed to an assenbly for cooking
various types of food products in a substantially upright
orientation utilizing at Ileast one nold housing having an
interiorly di sposed mold  chanber. Furt her, the upright
orientation of the nmld housing and nold chanber during the
cooking procedure facilitates the formation of the cooked food
product into a configuration which substantially corresponds to
the internal dinmensions and configuration of the nold chanber in
which it is cooked.

Moreover, the food product being cooked may be initially
introduced into the mold chanber in the form of an uncooked
liquid, sem-liquid or like consistency food conposition, wherein
the viscosity nay vary dependent upon the particular ingredients
utilized. By way of exanple only, an egg conposition my be
utilized to form an elongated "hot dog" |Iike configuration.
Clearly, a variety of other ingredients my be utilized as the
initial food conposition introduced into the nold chanber. Al so,
a mxture of ingredients nay be utilized, wherein a primary food
conposition may include the aforenentioned Iliquid, sem-Iliquid,

consi stency and additional solid food pieces or particles my be
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added prior to the instigation of the cooking procedure. Once
again, by way of exanple, such solid food pieces nay be disposed
within the nold chanber, subnerged within the uncooked Iiquid,
sem -liquid or like consistency food conposition, by being nounted
on a skewer or like supporting structure, or by being added freely
and allowed to subnmerge and nmix into the uncooked Iliquid, sem -
liquid or like consistency food conposition. In yet another
exanpl e, the food product being cooked may be initially introduced
into the nold chanber in the form of an uncooked solid or sem-
solid consistency food conposition, wherein the solid or sem -
solid food conposition is placed into the nold chanber and
essentially assunes the shape of the nold chanber, and retains
said shape upon conpletion of a cooking cycle.

The wversatility of the cooking assenbly of the present
invention is evidenced by a plurality of possible structural
nmodi fications or enbodinments utilized to form one or concurrently
a plurality of cooked food products with a predeterm ned and/or
custonm zed shape. Accordingly, the various enbodinents of the
cooki ng assenbly of the present invention include one or nore nold
housi ng, each being at least partially formed of a heat
transferable material and including at |east one food nold chanber
integrally or renovably disposed on the interior thereof.
Further, a plurality of such nold housings nay be structured to be
operatively connected to and/or supported on a frane assenbly,
wherein a plurality of food products may be sinultaneously or
i ndependently cooked. Qperative and structural features of the
various enbodi nents also include a heat source integrated into the
frame assenbly being structured to concurrently or independently
expose each of the nold housings and associated nold chanbers to
an adequate anount of heat to cook the food conpositions contained
t her ei n. In at | east one enbodinment, at least the frane assenbly
is insulated to increase the heat transfer efficiency through the
mold housing and nold chanber to the food conposition to be
cooked. In yet one further enbodinent, the insulated frane
assenbly serves to protect users from extrene tenperature on the

exterior of the device.
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Yet additional enbodinments of the cooking assenbly of the
present invention include a single nold housing having a plurality
of mold chanbers integrally fornmed therein or renpbvably connected
thereto, such that either honpbgeneous or non-honbgeneous food
conposi tions may be introduced into different ones of the
plurality of nold chanbers. Moreover, the nold housings and
associated plurality of nold chanbers may be concurrently exposed
to a comon heat source which may be associated wth a
cooperatively structured franme assenbly or incorporated directly
into the mold housing (s) itself. In at |east one enbodi nent, the
heat source conprises a tenperature controlled bath containing an
anmount of a heat transfer fluid which may be maintained at an
optimal cooking tenperature for a given food conposition.

Al ternatively, in at |least one further enbodinent, t he
required heat source may be externally disposed relative to a
supporting frame assenbly and/or one or nore of the nold housings
associ ated therewth. In such an enbodi nent, an external heat
source mmy take the form of a hot plate, conventional st ove
surface or any other type of externally disposed heat source which
may not be directly associated wth the nold housings, nold
chanmbers, or supporting frame assenblies.

In use, the liquid or fluid like consistency food conposition
is introduced into the interior of one or nore nold chanbers by a
flow directing structure such as, but not limted to, a funnel or
other insertion device. Before filling of the nold cavity at
| east the lower open end thereof is closed and at |east partially
sealed, at least to the extent of substantially restricting
| eakage of the liquid food conposition from the |ower end of the
nold cavity. The aforenentioned heat source is activated and the
one or nmore nmold chanmbers associated with the one or nore nold
housings are exposed to a heat sufficient to acconplish cooking
and, accordingly, at least partial solidification of the food
pr oduct

Once cooked, various structural features associated with the
nold housing facilitate a renmpval of the cooked food product

wi t hout damaging it or significantly altering the intended
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configuration thereof. Moreover, the cooked food product nay be
renoved from corresponding ones of the nold chanbers by novably
i nterconnecting sections of the nold housing to one another so as
to define a substantially "clanshell" structure. At |east partial
separation of the nold housing sections is thereby possible so as
to easily access the cooked food product within the nold chanber.
Al ternatively, various devices <can be utilized to physically
renove the cooked food product w thout causing danmage thereto, as
explained in greater detailed hereinafter. O her additional
features associated with the various enbodinments of the cooking
assenbly of the present invention nmay include a venting assenbly
structurally adapted to accombdate the release of pressure or
vacuum which may build up in a nold chanber during a cooking
procedure in the various structural enbodi nrents of the nold
housi ngs and/or associated nold chanbers. Such venting assenblies
are structured to release excessive pressure, such as by venting
steam evaporated fluid, heated air, etc., or by breaking a vacuum
which my be created between a cooked or sem-cooked food
conposition and the nold housings and/or associated nold chanbers.

Therefore, the cooking assenbly of the present invention
satisfies the needs and desires which may be associated wth
donestic as well as comercial preparation of relatively uniquely
shaped cooked food products, wherein the food products may include
a wide variety of ingredients initially introduced into one or
nore nold chanbers in a liquid or |Iike <consistency state.
Further, such liquid food conpositions may be conbined with solid
food conpositions, thereby allowing for the effective and
efficient creation of a wunique and customzed food product.
Al ternatively, an uncooked solid or sem-solid consistency food
conposition may be placed into a nold chanber such that the solid
or sem-solid food conposition essentially assunmes the shape of
the nold chanber for cooking therein.

These and other objects, features and advantages of the
present invention will becone clearer when the drawings as well as

the detailed description are taken into consideration.
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Brief Description of the Draw ngs

For a fuller wunderstanding of the nature of the present
invention, reference should be had to the following detailed
description taken in connection with the acconpanying drawings in
whi ch :

Figure 1 is a perspective view of one enbodinent of the
present invention including a frame assenbly having a single nold
housing including an interior nold chanber operatively connected
thereto .

Figure 2 is a sectional view of a base structure associated
with the nold housing of the enbodi nent of Figure 1.

Figure 2A is a heat resistant insert which nmay be utilized in
conbination with the base structure of Figure 2.

Figure 2B is a perspective view of another enbodinent of a
nmol d housing in accordance with the present disclosure conprising
a "quick-connect" nmechanism to securely yet r el easabl e
i nterconnect a base structure thereto.

Figure 3 is another enbodinent of the present invention
incorporating a frame assenbly structurally nodified fromthat of
the enbodinent of Figure 1 so as to be operatively connected to
and support any one of a plurality of different nold housings
preferably having cooperatively configured base structures.

Figure 4 is a perspective view of a single nold housing
having a single interior nold chanber.

Figure 5 is a side view of a base structure which may be
utilized with the enbodi ment of Figure 4.

Figure 6 is a plan view of the base structure of Figure 5.

Figure 7 is a perspective view of yet another enbodinent of a
nmol d housing and fixedly attached base.

Figure 8 is a perspective view of yet one other enbodi nent of
a frane assenbly and cooperatively structured nold housing having
multiple nold chanbers disposed therein.

Figure 9 is an end view of the enbodinent of Figure s.

Figure 10 is a perspective view in detail of the nold housing
as represented in Figure 8.

Figure 11 is a perspective view of yet another enbodi nent of
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a nold housing which may be utilized with the frame assenbly of
the enbodi mrent of Figure 8.

Figure 12 is a perspective detailed view of a holding or
serving portion of the enbodi nent of Figure s.

Figure 13 is a perspective view in partially expl oded form of
yet another enbodinent of a frane assenbly and cooperatively
structured nold housing to be used therewith.

Figure 14 is a top view of the frane assenbly of the
enbodi nrent of Figure 13.

Figure 15 is a top view of the nold housing of the enbodi ment
of Figures 13 and 14.

Figure 16 is a perspective view of a structural nodification
of the nold housing of the type which may be used with the frane
assenbly of the enbodi nent of Figure 13.

Figure 17 is an end view of the enbodi nent of Figure 16.

Figure 18 is a perspective view of a stopper or closure
structure which may be utilized with any of a plurality of the
di fferent enbodiments of the present invention.

Figure 19 is a funnel which nay be used to introduce a liquid
food conposition into a nold chanber.

Figure 20 is a perspective view of yet another enbodi nent of
the present invention disclosing a plurality of operatively
connected nol d housi ngs each having a single interior nold chanber
conprising different cross-sectional configurations .

Figure 21 is a perspective view in detail of one of the nold
housi ngs and associated nold chanbers which nmay be utilized with
the frame assenbly of the enbodi nent of Figure 20.

Figure 22 is a perspective view of yet another enbodi nent of
a mold housing conprising a plurality of nold chanbers.

Figure 23 is yet another enbodiment of a nold housing
conprising a plurality of nold chanbers and an integrated heat
source .

Figure 24 is a perspective view of yet another enbodi ment of
a nold housing structured to be used with a plurality of renpvably
i nsertable nold chanbers.

Figure 25 is a front view of a nold chanber which may be
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utilized with the nold housing of the enbodi nent of Figure 24

Figure 26 is a partially exploded sectional view of the
enbodi nent of the nold chanber of Figure 25 along lines 26-26
t her eof .

Figure 27 is yet another enbodinment of a nold housing of the
type which nmay be used with one or nore of the renovably
insertable nold chanbers as represented in the enbodinent of
Figures 25 and 26.

Figure 28 is yet another enbodinent of the nold housing
i ncluding an associated venting assenbly.

Figure 29 is a side view in partial phantom of the enbodi nment
of Figure 28 in an open position.

Figure 30 is a side view of the enbodinents of Figure 28 and
29 in a closed position.

Figure 31 is a transverse sectional view of yet another
enbodi nent of a nmold housing of the present i nvention
incorporating a vent assenbly represented in a closed position.

Figure 31A is transverse sectional view of the enbodi nent of
Figure 31 with the vent assenbly in an open position.

Figure 32 is a perspective view of yet another enbodi nent of
a vent assenbly which may be utilized with a plurality of
different enbodi nents of the nold housings and/or nold chanbers of
the present invention.

Figure 33 is an interior view in partial phantom of the vent
assenbly of the enbodiment of Figure 32 disposed in an operative
orientation in a nold chanber.

Fi gures 34A through 34E are a schematic representati on of one
enbodi nent of a process for preparing a food product in accordance
with the present disclosure.

Figures 35 through 39 are representative of just a few of the
plurality of food products prepared utilizing a cooking assenbly
in accordance with the present disclosure.

Figure 40 is a cross-section of a nmold housing and base in
accordance wth the present disclosure further conprising an
internal shaft.

Figures 41, 42, and 43 are perspective views of different
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configurations of a nold chanber cover in accordance with the
present disclosure.

Figure 44 is a perspective view of yet another enbodi ment of
a cooking assenbly conprising a nold housing having an integral
nol d chanber.

Figure 45 and 45A are perspective views of a cooking assenbly
conprising a nold housing including an integral nold chanber and
structured to operatively engage a base assenbly.

Figure 46 is a perspective view of one enbodinent of a
cooki ng assenbly conprising a tenperature control bath and having
an insertable nold chanber disposed in an operative orientation
therein .

Figure 47 is a partially expl oded perspective view of another
enbodi nrent of a cooking assenbly conprising a tenperature control
bath structured to accommpbdate a plurality of insertable nold
chanbers therein.

Figure 48 is a perspective view of yet one further enbodi nent
of a cooking assenbly.

Figure 48A is a cross-section of the enbodinent of the
cooki ng assenbly of Figure 48 along lines A-A thereof.

Figure 49 is a perspective view of a one of a plurality of
shaped nold chanbers in accordance with the present disclosure.

Figure 49A is a cross-section of the enbodi nent of Figure 49
along lines A-A thereof.

Figure 50 is a cross-section of one enbodinment of a grease
chanber in accordance with the present disclosure.

Figure 51 is a perspective view of one enbodinment of an
i nsul ated cooking assenbly having an insertable nold chanber
operatively disposed in a nold housing.

Figure 52 is a perspective view of the enbodinment of the
insulated cooking assenbly of Figure 51 illustrating the
insertable nold chanber renmoved from the nold housi ng.

Figure 53 is a perspective view of the conponents of another
enbodi ment of an insulated cooking assenbly in accordance with the
present disclosure.

Figure 54 is a cross-section of the enbodinent of the
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i nsul ated cooking assenbly of Figure 51.
Like reference nunerals refer to like parts throughout the

several views of the draw ngs .

Detailed Description of the Preferred Enbodi nent

As represented in Figures 1 through 3, at least one
enbodi nent of the cooking assenbly of the present invention
includes at |east one but nore practically a plurality of nold
housings 10 each of which includes an internal nold chanmber 12
extending along at the least the majority of the length of the
corresponding mold housing 10 and/or along substantially the
entire length thereof . As such, the cooking of a variety of
different liquid, sem-liquid, sem-solid, and/or solid or Ilike
consi stency food conpositions is acconplished within the interior
of the nold chanmber 12 and may be introduced therein through an
open upper end as at 14. As such, a lower end 15 of the nold
housing 10 is interconnected to a frane assenbly generally

i ndicated as 16. It is enphasized that the terns "upper" and/or
"l ower", when referring to various parts of the nold housing(s)
and nold chanber (s) are used when the nold housing (s) and/or nold
chanber (s) are in the substantially upright orientation. The nol d
chamber 12 or at least the internal surfaces of nold chanber 12
may conprise Teflon, high tenperature silicon, glass or glass-
lined, stainless steel, ceramc, alumnum or other such non-stick
mat eri al as is suitable for contact wth food products for
consunption by humans as well as having adequate thermal stability
and heat transfer properties for use in cooking food products.
Further, in at |east one enbodinent the nold housings 10 and nold
chanbers 12 conprise material (s) of construction being dishwasher
safe to facilitate cleaning the nold housing 10 between usages.
More specifically, the frame assenbly 16 includes at |east
one but nore practically a plurality of receiving sections 18
which in the enbodinent of Figure 1 are at |east partially defined
by recessed open cavities 20. Each of the recessed cavities 20 is
di mensi oned and configured to receive at least a portion of the

lower end 15 of the nold housing 10 therein such that the nold
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housing 10 as well as the nold chanber 12 are disposed in the
substantially upright orientation. Wth primary reference to
Figures 2 and 2A, the enbodinent of the mold housing 10, as
represented in Figure 1, is further structured to be used in
conbination with a base structure generally indicated as 22. The
base structure 22 includes an interior socket 24 which is
di mensi oned and configured to receive the |ower open end 15 of the
nold housing 10 therein. As will be nore fully explained
hereinafter, the lower end 15 of the nold chanber 12 is also open
and is cooperatively dinmensioned and configured to receive a plug
structure 26 such as is disposed in the socket 24 of the base
structure 22.

As such, the plug 26 will pass into and close and/or at |east
partially seal the opening associated with the lower open end 15
of the nold housing 10 and nold chanber 12 Such a sealing
closure of the plug 26 wth the Ilower open end 15 wll
substantially restrict |eakage of the liquid food conposition from
the interior of the nold chanber 12 through the |ower open end 15.

Mor eover, the plug 26 may include an integral or renovably
connected insert menber 28 preferably forned of a heat resistant,
non-stick material, such as Teflon, silicon, etc. When the plug
structure 26 is in the closed position of Figure 2, the insert 28
defines the outer exposed surface of the plug 26. Thi s
di sposition of the insert 28 is such that it would pass through
opening of the lower end 15 of the nold housing 10 and thereby
cone into confronting engagement with the food conposition being
cooked on the interior of the nold chanber 12. As such, the non-
stick materi al from which the insert 28 is formed wll
substantially prevent the food conposition from adhering to the
plug 26 during and after the cooking procedure.

Therefore, wth primary reference to Figures 1 and 2, the
base structure 22 is secured to the lower end 15 of the nold
housing 10 so as to at least partially seal and close the opening
associated with the |lower end 15. The base structure 22 and nold
housing 10 may then be placed within any one of the recessed

cavities 20 defining the receiving sections 18. As such, the base
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structure 22 is disposed in an interconnecting and supporting
relation to the lower end 15 as well as the remainder of the nold
housing 10 such that the nold chanmber 12 and the nold housing 10
are operatively ~connected to the franme assenbly 16 in the
substantially wupright orientation. I nt erconnection between the
base structure 22 and any one of the recessed cavities 20 is
acconplished by the insertion of the base structure 22 into a
selected recess cavity 20. As such, a concentric but renovable
i nterconnection occurs by the base structure 22 being disposed
within the interior of a selected one of the recessed cavities 20
and being disposed exteriorly of the lower end 15 of the nold
housi ng 10.

The filling of the nmold chanber 12 through the open end 14
with a selected food conposition may be acconplished subsequent to
the assenbly of the base structure 22 and the nold housing 10 and
either before or after the base structure 22 and nold housing 10
are connected to the frame assenbly 16 by insertion into one of
the recess cavities 20. It should be apparent that the handling,
positioning and overall manipulation of the base structure 22 as
well as the nold housing 10 are facilitated using appropriately
di sposed and structured handle nenbers 13 and 23, respectively.

An additional feature associated wth the enbodinment of
Figure 1 is a heat source 30 being integrated within or otherw se
connected to the frane assenbly 16. More specifically, t he
i ncluded heat source 30 of the enbodinment of Figure 1 includes a
single heating panel or plate 32 connected to an externa
el ectrical energy source and disposed in comunicating relation
with each of the receiving sections 18 and a corresponding nold
housing 10 operatively positioned therein. Therefore, when one or
nmore nold housings 10 are disposed in different ones of the
cavities 20, activation of the heating panel or plate 32 by
appropriate switching or control assenbly 34 wll serve to
acconplish sufficient heat transfer from the heating panel or
plate 32 to each of the one or nore nold housings 10 connected to
the frane assenbly 16. Due to the fact that each of the nold

housings 10 are at least partially forned froma heat transferable
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material, the confronting relation or closely aligned disposition
between the connected nold housings 10 and the heating panel 32,
as illustrated in Figure 1, will provide sufficient heat to cook
the food conposition within the nold chanbers 12. It should be
further noted that the switching or control assenbly 34 may al so
i nclude appropriate thernostat capabilities so as to regulate the
heat and generate an appropriate cooking tenperature to which the
food conposition within the nmold chanber (s) 12 is exposed and/or
may incorporate a timer mechanism to control the duration of a
cooki ng cycle. The control assenbly 34 may further incorporate

one or nore tiner, tenperature indicator, visible and/or audible

i ndicator, such as a flashing light or alarm
Figure 2B is illustrative of one alternative enbodinent of a
mol d housing generally as shown at 10'. In this enbodiment, the

| ower end of nold housing 10° conprises a quick connect mechani sm
for interconnection of base structure 21 to nold housing 10'. In
the illustrative enbodinment of Figure 2B, the quick connect
mechani sm conprises a plurality of quick connect pins 11 di sposed
in a predetermined array on the lower end 15 of the nmold housing
10'. As further illustrated in Figure 2B, the base structure 21
conprises a plurality of quick connect receiving slots 11 fornmed
therein, the quick connect receiving slots 11' being cooperatively
structured and disposed to receive corresponding ones of the quick
connect pins 11 in a secure yet releasable orientation. Of
course, it will be appreciated that it is well within the scope
and intent of the present disclosure for any of a plurality of
"qui ck-connect" type of mechanisns to be utilized to provide a
secure yet renovable interconnection between the |ower end 15 of
the nmold housing 100 and the base structure 21, and that the
enbodi ment of Figure 2B is nerely illustrative of said plurality
of "quick-connect" type nechanisns.

Simlar to the enbodinent of Figures 2 and 2A, the base
structure 21 conprises an insert 28 structured to pass into the
open end of the nmold chanber 12 and thereby come into confronting
engagenment with the food conposition being cooked on the interior

of the nmold chanber 12. As such, the non-stick material from
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which the insert 28 is forned will substantially prevent the food
conposition from |leaking out fromthe open end of the nold chanber
12 as well as to prevent the food conposition from sticking to the
base structure 21 during and after the cooking procedure.

As illustrated in Figure 2B, the base structure 21 is thereby
secured to the lower end 15 of the nold housing 100 so as to at
| east partially seal and close the open end of the nold chanmber 12
associated with the lower end 15. It will be appreciated that the
base structure 21 and nold housing 100 wll be free standing on a
flat surface, such that the recessed cavities 20 defining the
receiving sections 18 of franme assenbly 16 are not required. As
before, the base structure 21 is disposed in an interconnecting
and supporting relation to the lower end 15 as well as the
remai nder of the nold housing 10 such that the mold chanber 12 and
the nold housing 10 may be disposed onto frane assenbly 16 in a
substantially wupright orientation, wherein receiving sections 18
conprise a substantially flat planar configuration for support of
nold housing 10° and base structure 21 thereupon.

Figure 40 is illustrative of yet another free standing nold
housi ng 210 and base 216. More in particular, a base interconnect
217 is enployed to secure the base 216 to the |lower end 215 of the
integral nmold chanber 212, thereby sealing at |least a portion of
the nold chanber 212 for purposes of cooking a food conposition
therein, while disposed in an upright orientation. The nold
chanmber 212 conprises an open upper end 214 through which an
uncooked food conposition may be added, and through which a cooked
food product may be renoved. As illustrated in Figure 40, the
nol d chanber 212 conprises a tapered configuration 213, wherein
the dianeter of the nold chanber 212 at the open upper end 214 is
greater then the dianeter at the lower end 215. This tapered
configuration 213 may be provided in any nold chanber disclosed
herein in accordance with the present invention to facilitate the
renoval of a cooked food product therefrom

The base interconnect 217 illustrated in Figure 40 conprises
a threaded interconnection, of course, a side munted quick

rel ease interconnection or other such nechanical interconnections
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may be enployed and are considered to be enconpassed wthin the
scope and intent of the present invention. Figure 40 also
illustrates nale threads on the nmold housing 210 and female
threads affixed to the base 216, however, the placenent of the
male and fenale threads is not limting, i.e., the female threads
could be affixed to the mold chanber 210 and the male threads
nmounted to the base 216.

Figure 40 further illustrates an internal shaft 220 extending
upwardly and |engthwi se through a substantial portion of the nold
chanber 212. The i nternal shaft 220, in one enbodinent, is
constructed of a thermally conductive nmaterial so as to provide a
source of heat through the base 216 to the inside of a food
conposition disposed in the nold chanber 212 for cooking. In the
illustrative enbodiment of Figure 40, the internal shaft 220
conprises a heating element 222 extending therethrough to provide
a further source of heat to a food conposition in the nold chanber
212, the heating elenent 222 being operatively interconnected to a
power supply, such as via power cord 224. In at |east one
enbodi nent t he i nternal shaft 220 conpri ses a tapered
configuration so as to facilitate the release for a cooked food
conposition therefrom Mol d chanber 210 nmay be structured for
di sposition into a cooperatively configured frame assenbly, such
as are disclosed herein, to provide an additional heat source
around the mold chanber 210 in the manner disclosed herein with
respect to other enbodinents of the present invention.

Figures 41 through 43 are illustrative of just a few of the
various enbodinents of a chanber cover which may be placed atop an
uncooked food conposition in a nmold chanber during a cooking
procedure, to at least partially retain an amount of heat energy
therein as well as to maintain a uniform cylindrical or other
configuration of a cooked food product being forned therein. Mor e
in particular, the chanber cover 230 illustrated in Figure 41
conprises a "floating" cover having a guide nenber 231 affixed to
chamber cover 230 which is structured to freely receive a portion
of an internal shaft 220 therethrough. In operation, the chanber

cover 230 is disposed over an uncooked food conposition in a nold
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chanber, such as 212, with guide nenber 231 being disposed over a
portion of an internal shaft, such as at 220, when the nold
chanber conprises an internal shaft, and as the food cooks and
rises or contracts, as the case may be, the chanber cover 230
noves upwardl y or downwar dl y within t he nol d chanber,
respectively, while nmaintaining contact with the upper end of the
food conposition being cooked. In the enbodi nent of Figure 42, a
guide aperture is formed through the chanber cover 230" and a
cover handle 233 is attached thereto to allow a user to readily
position the chanber cover 230" into and out of a nmold chanber,
once again, such as nmold chanber 212. Figure 43 illustrates a
chanber cover 230" for use in an nold chanber not including an
internal shaft, and as such, chanber cover 230" does not include a
gui de menber or guide aperture therethrough.

Wth primary reference to the additional enbodinment of Figure
3, the frame assenbly 16', as with the frame assenbly 16 in the
enmbodi ment of Figure 1, can support at |east one but concurrently
a plurality of nold housings 10 through the provision of a
plurality of receiving sections 18'. Further, each of the nold
housi ngs 10, when operatively connected to the frame assenbly 16',
i ncludes the aforenentioned base structure 22 renmovably connected
to the lower end 15 thereof. The assenbled nold housings 10 and
base structures 22 are disposed wthin selected ones of the

receiving portions 18 and are supported and operatively connected

to the frane assenbly 16' in the substantially upri ght
orientation. Di fferent structural and operative features
associated wth the frame assenbly 16° include the receiving

sections 18 being sonewhat elongated conpartnents segregated by a

plurality of partitions 36. The spacing between the partitions
36, as well as the overall dinensioning and configuring of the
receiving sections 18, at least partially ~correspond to the

di rension and configuration of the one or nmore nold housings 10.

More specifically, when the nold housing 10 is operatively
di sposed in a selected one of the receiving sections 18, opposite
sides thereof are disposed in confronting engagenent and/or heat

transferring relation with adjacent ones of the partitions 36 as
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represent ed. Ther ef or e, in the enbodinment of Figure 3, the
required heat source may be defined by a plurality of heat plates
or panels serving as the partitions 36. Structuring of each of
the heating panels and/or partitions 36 may be acconplished
utilizing resistance elenments formed on the interior of each of
the partitions or panels 36 which are not represented in Figure 3.
Therefore, due to the heat transferring disposition of each of
the heating panels and/or partitions 36 relative to the opposite
sides of the nold housing 10, an appropriate anount of heat wll
be transferred through the nold housing 10 to the food conposition
maintained within the interior of the nold chanmber 12. As with
the enbodinment of Figure 1, the frane assenbly 16 also nmay
include switching or control assenbly 34, which may further
i ncl ude heat regul ating t her nost at and/ or cooki ng cycle
capabiliti es.

Figure 44 is illustrative of a further enbodinent of a
cooking assenbly 300 having a nmold housing 310 including a nold
chamber 312 therein which is disposable within a receiving portion
318 of a frane assenbly 316. As shown in Figure 44, the frane
assenbly 316 is formed so as to substantially surround the nold
housing 310 when disposed in the cooperatively configured
recei ving portion 318 of the frame assenbly 316. Thi s
configuration allows heat to be applied around a substantial
portion of the nold housing 310, thereby providing a nore even
source of heat to the nold chanber 312, resulting in nore even
cooking of a food product therein. As in previously disclosed
enbodi nents, the nold chanber 312 conprises an open upper end 314
to facilitate adding an uncooked food conposition, as well as for
renoval of a cooked food product therefrom Further, a handle 313
may be provided to allow ease of placenment and renoval of the nold
housing 310 from the receiving portion 318 of the frame assenbly
316. A control assenbly 334 conprising one or nore indicator 336
may be incorporated into cooking assenbly 300 to provide a user
with an indication, via on the activation of one or nore indicator
336, that a preselected cooking tenperature has or has not been

achieved in or proximate the nold chanber 312.



10

15

20

25

30

35

WO 2012/006413 PCT/US2011/043172

19

The cooking assenbly 300 as illustrated in Figure 44
conprises a single nold housing 310 and a single nold chanber 312
di sposed therein, however, it is deened to be within the scope and
intent of the present invention to provide a cooking assenbly 300
conprising a plurality of nold chanbers 310 with a correspondi ng
plurality of nold chanbers 312 disposed therein, and a frane
assenbly 316 defining a plurality of receiving portions 318 to
receive t he plurality of nol d housi ngs 310 t herein.
Alternatively, a single nmold housing 310 nay conprise a plurality
of mold chanbers 312 disposed therein, and a frame assenbly 316
may conprise a receiving portion 318 structured to receive the
mol d housing 310 conprising the plurality of nold chanbers 312.

Yet anot her enbodi ment of the cooking assenbly of the present
invention is represented in Figures 4 through 6. This enbodi nent
includes a substantially equivalent nold housing 10 having a
single interior nold chanber 12 formed therein and having an open
upper end 14 and |ower open end 15. As indicated above, the
requi red heat source is not incorporated within the nold housing
10 but may be externally |ocated. Accordingly, the nold housing
10 is structurally adapted for use in conmbination with a nodified
base structure 22 having a receiving socket 24 into which the
| ower open end 15 is positioned. Therefore, the base structure
22" serves to support and maintain the nold housing 10 as well as
the nmold chanber 12 in the substantially upright orientation.
Moreover, the enbodinments of Figure 4 through 6 are intended to be

used with the aforenmentioned external heat source. Accordi ngly,

the base structure 22° further includes an enlarged support
platform 27 extending outwardly from the socket 24'. Although the
base structure 22' as illustrated in Figures 5 and 6 conprise a
circular configuration, it is understood to be within the scope

and intent of the present invention for a base structure 22 to
enconmpass alternate geonetric configurations. Therefore, when the
nmol d housing 10 is operatively connected to the base structure 22
the supporting platform 27 will be disposed in supporting, resting
engagenent on external heat source such as a stove top, heating

plate, etc. The formation of at least a portion of the nold
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housing 10, as well as the base structure 22', from a heat
transferable material will allow for the adequate transfer of heat

generated by the external heat source through the base structure
22" and nold housing 10 and to the mold chanber 12. As a result,
adequate heat wll be transferred to the interior of the nold
chanber 12 to facilitate the cooking of the food conposition
di sposed therein. \VWhile not specifically represented, the sealing
or closed plug 26 including the insert plate 28 of non-stick
material nay also be incorporated in the interior of the socket
24" for purposes of closing and at l|east partially sealing the

| ower open end 15 of the mold housing 10, in a manner described in

detail above with specific reference to Figures 1 and 2.
A further feature illustrated in Figure 4 is a view ng w ndow
12", The viewing w ndow 12° is constructed of an appropriately

heat resistant and translucent or transparent material to allow a
user to view the progress of a food conposition as it is cooking
within the nmold chanber 12. Of course, it is understood that such
a viewing window 12' may be incorporated into other mold chanber
configurati ons, including at l|east those that are specifically
di scl osed herein.

Figures 48 and 48A are illustrative of yet another enbodi nent
of a cooking assenbly 700 for <cooking a food product in a

substantially wupright disposition which utilizes an external heat

source, such as, a stove top, heating plate, grill, etc. More in
particul ar, cooking assenbly 700 includes a nold chanmber 712
conpri si ng a thermlly conducti ve mat eri al structured to
facilitate heat transfer therethrough. The nold chanber 712 has

an open upper end 714 which, as in other enbodinents of a nold
chanber disclosed herein, is structured to receive an uncooked
food conposition therein, and to allow for renobval of a cooked
food product therefrom

Furthernore, in the enbodinment illustrated in Figures 48 and
48A, the cooking assenbly 700 includes a frame assenbly 716 having
an open interior 717 and a heating aperture 718 disposed along a
bottom surface, the heating aperture 718 being structured and

di sposed to allow an uninpeded transfer of heat energy from a heat
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source into the open interior 717 of the frame assenbly 716.
Although illustrated as a conpletely open aperture for purposes of
clarity, the heating aperture 718 may conprise one or nore support
menbers extending across the opening which are structured to
facilitate positioning the frame assenbly 716 in a free standing
di sposition onto a heat source. In at | east one enbodi nent, the
frane assenbly 716 conprises a material of construction exhibiting
good radiative heat transfer properties, and in one further
enbodi nent , the frame assenbly 716 nmay conprise an outer
insulative layer so as to focus or direct radiated heat energy
from the frame assenbly 716 to the nold chanber 712, and nore in
particul ar, the uncooked food conposition disposed therein for

cooki ng, when the frame assenbly 716 is disposed in an operative

position on a heat source. Further, in the enbodinment illustrated
in the figures, the frame assenbly 716 conprises a tapered
configuration, i.e., the lower portion of the frame assenbly 716

being larger then the upper portion. This tapered configuration is
provided so that hot air rising from the heat source through the
heating aperture 718 to the upper portion of the open interior 717
of the frame assenbly 716 is concentrated around the upper portion
of the nold chanber 712, thereby providing a nore even tenperature
profile along the length thereof, as the Iower portion of the nold
chamber 712 is disposed in closer proxinmty to the actual heat
source .

As shown in the figures, the frane assenbly 716 is structured
to operatively engage and retain the nmold chanber 712 in a
substantially wupright orientation while the frame assenbly 716 is
di sposed in an operative position, i.e., the operative position
being at least partially defined by the heating aperture 718 being
positioned in an overlying relation to a heat source. Furt her,
the nold chanber 712 is disposed substantially wthin the open
interior 717 of the frane assenbly 716. In at least one
enbodi nent, the frane assenbly 716 conprises a support bracket 719
which is structured to operatively engage at l|least a portion of
the mold chanber 712 and retain the sanme in the substantially

upright orientation. In the illustrative enbodinment of Figures 48
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and 48A, the nmold chanber 712 conprises a support flange 713
proximate the open upper end 714, the support flange 713 being
structured to operatively engage the support bracket 719 of the
frane assenbly 716. In at | east one enbodi nent, the nold chanber
712 is securely affixed to the frame assenbly 716.

The cooking assenbly 700 nay also conprise a tenperature
i ndi cator assenbly 734 structured to provide an indication to a
user that the tenperature in the open interior of the frane
assenbly 717 is within an optinmm cooking range. The tenperature
i ndi cator assenbly 734 conprises at least one thernmal switch 735,
such as a bi-metal switch which is structured to actuate at a
specific t enper at ur e t hr eshol d. The tenperature i ndi cat or
assenbly 734 further conprises an indicator 736 structured to
indicate when said interior of said frane assenbly is at or within
a predeterm ned tenperature, such as, a tenperature at which a bi-
metal switch is actuated.

In the illustrative enbodinment of Figures 48 and 48A, the
t enper at ure i ndi cat or assenbly 734 conprises a plurality of
thermal switches 735 and a corresponding plurality of thernal
i ndi cators 736. Such an arrangenment nmay be utilized to indicate
to a user that a mninum cooking tenperature has been attained in
the open interior 717 of the frane assenbly 716, such as by
activation of a first indicator 736 by a first thermal switch 735,
as well as indicating that a maxi num cooking tenperature has been
achi eved, such as by activation of a second indicator 736 via
actuation of a corresponding second thernmal switch 735. As shown
in the figures, the tenperature i ndi cat or assenbly 734 may
conprise a power supply 737, such a battery, to provide power to
the plurality of thermal indicators 736, and a power switch 737
which may activate the thermal indicator assenbly 734 when in use
and deactivate the same when not is use, to conserve the power
supply 737.

Yet anot her enbodi ment of the cooking assenbly of the present
invention is a structural nodification as illustrated in Figure 7.
More specifically, a nold housing 10" includes an integrated heat

source 39 which may be in the form of a resistance elenent. The
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heat source or resistance elenent 39 is electrically connected to
an electrical conduct or 40 which nmay be connected to a
conventional source of electrical energy, such as by plug nenber
41. Further, a base structure 22" may be fixedly or otherw se
appropriately and renovably connected to the lower end 15 of the
nmold housing 10" and nmay be of sufficient di mensi on and
configuration to acconplish a stable support of the nmold housing
10" and interior nold chanber 12 in the substantially upright
orientation. Therefore, the enbodinments of Figures 4 through 6 as
well as the enbodinment of Figure 7 provide for the cooking of a
food product by either an external heat source as described wth
references to the enbodinments of Figures 4 through 6, or by
integrating a heat source 39 directly in the nmold housing 10", as
in Figure 7. It is enphasized that various structural
nodi fi cations may be included within the enbodi nents of Figures 4
through 6 and 7, such as including nore than one internally
|ocated nmold chanber 12 in each of the nmold housings 10 or 10"
and/ or renovably rather then fixedly connecting the base structure
22" to the nold housing 10", as descri bed.

Figures 45 and 45A are illustrative of yet another enbodi nent
of a cooking assenbly 400 conprising an integral heat source,
nanely, heating elenent 439. As shown in the figures, cooking
assenbly 400 conprises a nold housing 410 having a nold chanber
412 di sposed therein. As before, the nold housing 410 and the
nold chanber 412 may be integrally forned, or they may be
i ndependent structures which are cooperatively constructed yet
detachable from one another to facilitate ease of nanufacture,
cl eaning, etc. Mol d chanber 412 conprises an open upper end 414
to allow an uncooked food conposition to be placed into the nold
chamber 412 for cooking, as well as to pernmt a cooked food
product to be renmpved therefrom In the illustrative enbodinent
of Figure 45A, the cooking assenbly 400 conprises a chanber vent
437 which i s disposed on a lower portion of the mold housing 410
and extends through the nold housing 410 into the nold chanber 412
itself. The chanber vent 437 serves to prevent a vacuum from
formng in the bottom of the nmold chanber 412 after a food product
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has been cooked therein, which may prevent the release of the
cooked food product from the nold chanber 412, Figure 45A further
illustrates a vent plug 437" disposed on the base assenbly 416,
the vent plug 437" being cooperatively structured and disposed to
at least partially seal the chanber vent 437 while the nold
housing 410 is disposed on the base assenbly 416 in an operative
orientation, thereby preventing uncooked food from |eaking out of
the bottom of the nold chanmber 412 prior to being cooked.

As noted above, the cooking assenmbly 400 further conprises a
base assenbly 416 which is cooperatively structured and disposed
to maintain the nold housing 410, and therefore, the nold chanber
412, in a substantially upright configuration while the cooking
assenbly 400 is disposed in an operative orientation. As with the
nmold housing 410 and nold chanber 412, the base assenbly 416 my
be constructed independent of the nold housing 410, as illustrated
in Figure 45A, however, in at |east one enbodinent, t he base
assenbly 416 is integrally constructed with the mold housing 410,
such as is illustrated in Figure 45.

The cooking assenbly 400 further conprises a control assenbly
434 which is structured, in part, to regulate an integral heat
source, such as heating elenent 439. The heating elenment 439 may
conprise a resistive heating conponent di sposed in the nold
housing 410 adjacent an outer surface the nold chanber 412 in a
heat transferring relation. Al though illustrated as a single U-
shaped loop in Figure 45A for purposes of clarity, it is
understood to be within the scope and intent of the present
invention for the heating elenent 439 to substantially surround
the outer surfaces of the nmold chanber 412 so as to provide even
cooki ng tenperatures therein. A heating elenment interconnect 438,
438' is cooperatively structured and disposed on the interface of
the nold housing 410 and base assenbly 416, respectively, t he
heating elenent interface 438, 438 being structured to supply
power to the heating elenent 439, as regulated by the control
assenbly 434 based on the detection, or lack thereof, of a
presel ect ed cooking tenperature in or proxinate to the nold

chanmber 412, Al ternatively, the heating elenment 439 may be
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di sposed on the base elenent 416 proximate the bottom of the nold
housi ng 410, and thus, the bottom of the nold chanber 412, wherein
the heating elenent 439 directs heat upwardly through the bottom
of the mold chanber 412.

The control assenbly 434, as in various other enbodinments of
cooking assenblies disclosed herein, conprises at least one
i ndicator 436 structured to provide an indication to a user that
the preselected cooking tenperature has been attained in or
proximate the nold chanber 412, The cooking tenperature is
monitored via a thermal sensor 439" which is disposed proxinate
the nold chanber 412 in a tenperature detecting relation thereto.
In the illustrative enbodinent of Figure 45A, wherein the nold
chanber 410 and the base assenbly 416 conpri se separ at e,
det achabl e conponents, a thermal sensor interface 439" is disposed
on the base assenbly 416 and positioned such that the thernal
sensor 439" operatively contacts the thermal sensor interface 439"
when the nold housing 410 is disposed in an operative orientation
on the base assenbly 416. The control assenbly 434 and heating
el ement 439 are operatively interconnected to a power supply, such
as via power cord 418.

Turning next to Figures 51 through 54, there is disclosed yet

anot her enbodi ment of a cooking assenbly 900 in accordance with

the present invention having an integral heat source. More in
particular, Figures 51 through 54 are illustrative of an insulated
cooking assenbly 900 structured to cook a food product iin a
substantially upright orientation. As shown best in Figures 53

and 54, the insulated cooking assenbly 900 conprises an insulated
frane assenbly 901 conprising at l|east one outer wall 902 and at
| east one inner wall 904, wherein the outer wall 902 and the inner
wal | 903 are cooperatively structured and disposed in an operative
configuration to at least partially define an insulated zone 905
t her ebet ween. The insulated zone 905 may sinply conprise an air
space or vacuum which serves as a buffer to mninize the transfer
of heat energy outwardly from the interior of the cooking assenbly
900 through the outer wall 902 of the frame assenbly 901, however,

in at |east one enbodi nent, the insul ated zone 905 nmay be
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partially or substantially filled with an insulative mterial to
further inhibit the transfer of heat energy from the interior of
the cooking assenbly 900 through the outer wall 902 of the franme
assenbly 901. It is further understood that the insulated franme
assenbly 901 may conprise a plurality of outer walls 902 and/or a
plurality of inner walls 904, so defined relative to their

proximty to a mold housing 910 and nold chanber 912, discussed in
greater detail bel ow Each of the plurality of outer walls 902
and/or inner walls 904 may be disposed in a spaced apart relation
relative to one another, or the plurality of outer walls 902
and/or inner walls 904 may be structured and disposed to form a
conposite outer wall 904 and/or inner wall 904. In an enbodi nent

having a plurality of outer walls 902 and/or inner walls 904, a

plurality of corresponding insulated zones 905 may also be defined

t her ebet ween. In at least one enbodinent, an overlay 903 may be
disposed in an at least partially overlying relation to an
exterior surface of outer wall 902, to provide a user a place to

grasp the insulated cooking assenbly 900, and in at |east one
further enbodinent, the overlay 903 may conprise an insulative
mat eri al of construction, and in yet another enbodinent, t he
overlay 903 may conprise a handle.

As illustrated best in Figures 53 and 54, a cover 907 and

base 908 are cooperatively structured to engage the upper and

lower portions of the outer wall 903 and inner wall 904,

respectively. Although illustrated as separate conponents in the
expl oded view of Figure 54, it is understood to be within the
scope and intent of +the present invention for one or nore
conmponents of the frane assenbly 901, i.e., outer wall 902, inner
wall 904, insulated sleeve 906, cover 907, and/or base 908, as

well as mold housing 910 and/or nold chanber 912, to be integrally
constructed with one another as my be deened appropriate and/or
dictated by manufacturing process and/or material of construction.

The insulated cooking assenbly 900 further conprises at |east
one nmold housing 910, as noted above, constructed of a first
thermally conductive material which is structured to facilitate

heat transfer therethrough. In the illustrative enbodinment of
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Figures 53 and 54, the nold housing 910 is structured to be

substantially disposed within inner wall 904. An insulated sleeve

906 i s disposed between the inner wall 904 and nold housing 910,
as in the illustrative enbodi nent of Figure 54, wherein the
insulated sleeve 906 is structured to limt the dissipation of

heat outwardly through the inner and outer walls 904, 902 of the
frame assenbly 901, and rather, direct heat energy inwardly
towards the nold housing 910, and ultimately, to an uncooked food
conposition disposed in mold chanber 912,

As in previously disclosed enbodinents, a nold chanber 912 is
at least partially disposable within the nold housing 910, wherein
the nold chanber 912 conprises a second thermally conductive
material of construction structured to facilitate heat transfer
t her et hr ough. In at | east one embodi nent t he t her mal
conductivity of the second thermally conductive rmaterial is
greater than the thernal conductivity of the first thermally
conductive material, so as to mnimze the resistance to heat
transfer from the nold housing 910 through the nold chanber 912.
Of course, in at |east one enbodinment, the thermal conductivity of
the first and second thermally conductive materials nmay be
substantially equival ent, such as in the case where the nold
housing 910 and the nold chanber 912 are constructed of simlar
materials, or wherein the nold chanber 912 is forned integrally
with the mold housing 910, as illustrated in Figures 52 and 53,
which may conprise identical materials of construction.

As disclosed above with respect to various other enbodinents
of the present invention, the nmold chanber 912 has an open upper
end 914 structured to receive an uncooked food conposition
therein, the nold chanber 912 being further structured to retain
the uncooked food conposition in a substantially upri ght
orientation while the nmold chanber 912 is disposed in a
substantially upright operative position within the nold housing
910. In at I|east one enbodinment, the mold chanber 912 is
renovable from the nold chanber 910, and such an enbodi nent my
conprise a chanber handle 915, to facilitate the placenent and

renoval of the mold chanber 912 into and out of the nold housing
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910, respectively. Moreover, in enbodi ments enploying a renovable
mol d chanber 912, a support flange 913 my be provided to
facilitate positioning the nmold chanber 912 in the nold housing
910 in the substantially wupright operative orientation.

The insulated cooking assenbly 900 further conprises a heat
source 911 disposed in an operative relation to at least a portion
of the nold housing 910, wherein the heat source 911 is structured
to generate and transfer an anmount of heat energy to the uncooked
food conposition in the nold chanber 912, As illustrated in
Figures 53 and 54, the heat source 911 may conprise a sleeve or
jacket structured to surround a substantial portion of the nold
chanber 910, thereby providing a uniform heat energy profile along
the length of the nmold housing 910, and subsequently, al ong the
mol d chanber 912 disposed therein. In at |east one enbodi nent,
the heat source 911 is disposed between nmold chanber 910 and an
insulated sleeve 906, such as is illustrated in Figure 54, as
such, the heat generated by the heat source 911 is substantially
transferred inwardly to the nold chanber 910, which is constructed
of a thermally conductive material, while heat transfer outwardly
is inmpeded by the thermally insulative properties of the insulated
sl eeve 906 .

As in previously di scl osed enbodi ment of the present
i nventi on, the insulated cooki ng assenbly 900 conprises a
tenperature control assenbly 934 which is structured and disposed
to regulate the output of the heat source 911, in order to
mai ntain an operating tenperature of the nold chanber 912 within a
predeterm ned tenperature range during a cooking procedure . As
before, tenperature control assenbly 934 may conprise one or nore
t her mal switch 935, such as a bi-netal swi tch, structured to
actuate upon reaching a specific tenperature, and to deactivate
once the tenperature drops below said specific tenperature. Such
bi - et al switches are enployed to provide on/off swi t chi ng
capabilities wthin very precise tenperature ranges, such as are
desirable when cooking a food product for short periods of ting,
as is contenplated by the present invention. As shown in Figures

53 and 54, the thermal switch 935 nmay be disposed in direct
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contact with a portion of the nold housing 910 to detect a close
approxi mation of the tenperature wthin the nold chanber 912. In
at least one further enbodinent, a thernnl switch 935 may be
di sposed in direct contact with the exterior, and in one further
enmbodi nent, the interior, of the nmold chanber 912 itself, in order
to provide further accuracy in maintaining the tenperature in the
nmol d chanber 912 within a preselected tenperature range.

In operation, when the insulated cooking assenbly 900 is
first turned on, i.e., the nmold chanber 912 is at anbient
t enper at ur e, the thermal switch 935, such as a bi-metal swtch,
remains closed conpleting the circuit to provide power to the heat
source 911, such as via power supply cord 918. The heat source
911 acts to elevate the tenperature of the nold housing 910, and
subsequent |y, the nold chanber 912, until the preselected
tenperature is attained, at which time the thermal switch 935 is
actuated and opened, <causing the circuit providing power to the
heat source 911 to open, such that power is no longer provided to
the heat source 911. Once the tenperature of the nold chamber 912
or nold housing 910, as the case nmay be, drops below the
presel ected tenperature, the thermal switch 935 closes, once again
conpleting the circuit and providing power to the heat source 911,
which reheats the nold housing 910 and nold chanber 912 to the
presel ect ed t enper at ur e. Of course the tenperature control
assenbly 934 can enploy a plurality of thernmal switches 935, each
bei ng act uat ed and deact uat ed at di fferent presel ect ed
t enper at ur es, thereby providing further t enperature control
options for operation of the insulated cooking assenmbly 900.
Furt her, it is envisioned that the thermal switches 935 nmay be
structured to be open while the tenperature is below a preselected
tenperature, with additional electrical conponents nay be provided
in the electrical circuit with the power supply and the heat
source 911 to conplete the circuit and provide power to the heat
source 911.

As shown in the figures, the tenperature control assenbly 934
includes at least one indicator 936, such as a white, red, green,

or other color LED, or other visual or audible signal, to alert



10

15

20

25

30

35

WO 2012/006413 PCT/US2011/043172

30
the user to the tenperature wthin the nold chanber 912 Of
cour se, in at |east one enbodinent, the tenperature contr ol

assenbly 934 may conprise a plurality of indicators 936, which my
include visual indicators of different colors or different audible
signals indicative of different predetermned tenperatures, as
wel | as operational status of the insulated cooking assenbly 900,
e.g., a power on indicator. Further exanples include an indicator
936 to indicate when the tenperature of the nold chanber 912 is
bel ow a preselected tenperature, above a preselected tenperature,
or between a plurality of preselected tenperatures. In at | east
one enbodinent, the thermal switch 935 may conprise a variable
switch nechanism which allows a user to selectively choose a
predetermined tenperature to be nmaintained in the nold chanber
912. As such, the user can determne with some precision when the
mold chanmber 912 of the insulted cooking assenbly 900 of the
present invention is at the optinmum tenperature for cooking a
specific food product therein.

The versatility of a cooking assenbly in accordance wth the
present disclosure is further evidenced by various structural
nmodi fications thereof which may include the additional enbodinments
as represented in Figures 8 through 12. More specifically, a nold
housing 44 is at least partially fornmed from a heat transferable
material and differs from the enbodinments of Figures 1 through 7
by including a plurality of nmold chanbers 46 on the interior
thereof, wherein the actual nunber of nold chanbers 46 may vary.
Moreover, the mold housing 44 may be utilized in conbination wth
or independently of a frame assenbly 48 including a support
platform 49 and at least two spaced apart support stanchions 50.
The nold housing 44 may be cooperatively structured with the frane
assenbly 48 so as to be renovably as well as pivotally nounted
thereon or connected thereto. As will be appreciated, the nold
housing 44 may be readily renoved for washing and in at |east one
enbodi nent , the nold housing 44 conpri ses mat erial (s) of
construction such that the entire mold housing 44 is dishwasher

saf e. In yet one further enbodinent, an elongated cleaning brush
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may be provided to facilitate cleaning the interior of the nold
chanbers 46 of nold housing 44, between uses thereof.

The nold housing 44 may include two oppositely disposed
outwardly extending fingers or projections 52 intended to be
passed within and supported by the bifurcated support stanchions
50 as clearly represented in Figures 8 and 9. As such, the nold
housing 44 may be selectively noved relative to the frame assenbly
48 as well as be removed therefrom The nold housing 44, in at
| east one enbodi nent, assumnes t he substantially upri ght
orientation at l|east during the cooking procedure and while the
plurality of mold chanbers 46 are being filled with an intended
food conposition. However the orientation or positioning of the
mol d housing 44 may be varied upon the conpletion of the cooking
procedure. More specifically, a holding or serving plate or like
structure, generally indicated as 54, may include a plurality of
hol ding channels 56 disposable in aligned relation with each of
the plurality of nold chanbers 46. As a result, the renpoval of
the cooked food product is greatly facilitated by disposing the
hol ding structure 54 in a renoval orientation relative to the
plurality of nold chanbers 46 of nold housing 44, as represented
in Figure 8. Such positioning of the holding or serving structure
54 is acconplished worienting it to receive the cooked food
products as they are renmoved from the nold chanbers 46 and into
the aligned holding channels 56.

Furt her, in this enbodinment the required heat source is
generally indicated as 57 and nmay include a plurality of
resistance elenents integrated wthin or otherwise connected
directly to the nold housing 44 An appropriate electric
connection 58 may be utilized to connect the heat source 57 to a
conventional source of electrical energy, such as represented in
Figure 11. In at |east one enbodi nent, one or both of the
oppositely disposed outwardly extending fingers or projections 52
are cooperatively structured and disposed within the bifurcated
support stanchions 50 in an electrically conductive arrangenent.

Addi tional enbodinments are represented in Figures 13 through

15, and 16 through 17. More specifically, a nold housing 44',
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havi ng structural and operative features simlar to the enbodi nent
of the nmold housing 44 as represented in Figures 10 and 11,
includes a plurality of nold chanbers 46 |ocated therein.
However, the nold housing 44 is absent a heat source 57 directly
associ ated therewth. Instead, a frame assenbly, general |y
i ndi cated as 60, is cooperatively structured with the nold housing
44" to support the nold housing 44 in an operative position
relative to a heat source 62 integrated wthin or otherw se
connected to the frame assenbly 60. In the enbodi ment of Figures
13 and 14, the heat source 62 conprises two spaced apart heat
panels or heat plates 64 nmounted in substantially overlying
relation to the inner surface of frame walls 66. Mor eover, a
space or distance 65 of predeterm ned dinension exists between the
heating plates or panels 64. This spacing 65 is sufficient to
receive the nold housing 44 therein. When so positioned, as
schematically represented by directional arrow 67, the opposite
sides of the nold housing 44 wll be disposed in confronting
engagenent and/or heat transferring relation to the heating panels
or plates 64. Therefore, when the heating panels or plates 64 are
activated, sufficient heat wll be generated thereby to pass
through the heat transferable material from which at |east the
portion of the nold housing 44 is forned and provide sufficient
cooking tenperatures to the interior of the nold chanbers 46 to
quickly and efficiently cook the food conposition therein. After
t he cooking procedure has been conpleted, the nold housing 44 can
be easily renmoved from the space 65 di sposed between the heating
pl ate or panels 64 via handl e nenber 45.

In the enbodi ment of Figures 16 and 17, the nold housing 44"
may be used with the franme assenbly 60 but may further have
addi t i onal structural nodifications such as a novable and/or
renovabl e closure 68 connected to the lower end 15 of the nold
housing 44". Also the closure 68 may include one or nore sealing
and/ or closing gasket 69 which, as set forth above with regard to
the enbodi nment of Figure 2, may conprise a heat resistant, non-
stick material and is structured to substantially restrict the

| eakage or inadvertent passage of liquid or sem-liquid food
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conmposition fromthe interior of the nold chanbers 46 through the
| ower end 15 of the nold housing 44". As yet another alternative,
a plug-like stopper, generally indicated as 70, may be used to at
| east partially seal and/or close the opening associated with the
lower end 15 of the nobld housing 44" in order to substantially
prevent the aforenentioned |eakage of liquid or sem-liquid food
conmposition from corresponding ones of the nold chanbers 46.

Yet additional structural features associated with any one or

nore of the enbodinents of the cooking assenbly of the present

invention is the provision of a filling structure generally
indicated as 72 in Figure 19. The filling structure 72 may be in
the form of a funnel I|ike nmenber which may further include side

supports or connector nenbers 74. The nenbers 74 are disposed and
structured to facilitate the connection or stable positioning of
the filing nmenber 72 in conmunicating relation the open upper end
14 of any of the plurality of mold chanbers 12, 46.

Yet anot her enbodi ment of the cooking assenbly of the present
invention is represented in Figures 20 and 21. More specifically,
at least one nmld housing 80 has simlar structural and
operational characteristics as the enbodinment of Figure 7, at
least to the extent of having a heat source 82 integrated therein
or otherwi se connected directly thereto. As with the above noted
enbodi ments, the heat source 82 may be in the form of a resistance
el ement connected to a termnal or contact 84. In addition, each
mold housing 80 includes a single interior nmold cavity 86. The
nmol d housing 80 may be considered to be generally representative
of a plurality of nmold housings 80', which are independently or
collectively connected to a frame assenbly generally indicated as
88. Further, each of the nmold housings 80 and 80" include their
own i ndependent heat source 82 i nt er connect ed by t he
af orenentioned contact or terninal portion 84 to the franme
assenbly 88 and/or to a conventional source of electricity.
Additional characteristics of the enbodi nent of Figures 20 and 21
include the respective nold chanber 86 and 86 each be formed with
different cross-sectional configurations including by way of

illustrative exanple but not limted to, a star, a circle, a
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triangle or ot her mul ti -sided or curvilinear peri pheral
configuration, as illustrated best in Figure 20. In addition to
conprising any of a plurality of different shapes, it is further

appreciated that the present disclosure anticipates nold chanbers,
e.g., 12, 46, 86, 86', conprising any of a plurality of overall
di mensions or sizes, such that a larger or snaller sized food
product may be cooked therein. As just one exanple, the chanber
may conprise additional length so as to approximate the size of a
"foot long" hot dog, or be reduced in length such as a "Vienna
sausage" size. Simlarly, nold chanbers having greater or |esser
dianeters or widths may be utilized to vary the overall dinmensions
of a finished food product accordingly.

Wth reference to the additional enbodinment of Figure 22, a
mold housing 90 is specifically structured to facilitate the
renoval of cooked food products from one or each of a plurality of
mol d chanbers 92 forned interiorly of the nold housing 90. Access
to the cooked food product, once the cooking procedure s
conpleted, is facilitated by at |east one housing section 94 being
novable relative to a renminder of the nold housing 90 and/or
additional housing section 96. Accordi ngly, the one housing
section 94 and/or both housing sections 94 and 96 my be
sel ectively disposed between the closed position, as represented
in Figure 22, and/or an open position schematically represented by
nmovenent of housing sections 94 and 96 in accordance wth the
directional arrows 93 and 95 respectively. Such novenent of the
housing section 94 relative to the remainder of the nold housing
90 and/or second housing section 96 is acconplished by a hinge or
ot her pivotal connection extending along the length of the nold
housing 90 and thereby at least partially defining what is
commonly referred to as a "clanshell" construction. It should be
further noted that an appropriate seal or |ike engaging closure
may be present about the junction or seam 98 extending about at
| east a portion of the periphery of the nold housing 90 between
the two housing sections 94 and 96. It is enphasized that the
af orementioned “"clanshell" construction can be utilized with a

mold housing 90 which incorporates a plurality of interior nold
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chanbers 92 or alternatively a nold housing 90 having a single
mol d  chanber 92, as described in the previously di scl osed
enbodi nent s, in order to facilitate removal of a cooked product
from one or a plurality of nmold chanbers 92.

Figures 49 and 49A are illustrative of yet another enbodi nment
of a cooking assenbly 800 in accordance wth the present
i nventi on, wherein the nold chanber 812 conprises an annul ar
configuration, such as, a bagel or doughnut shape. The annul ar
nmol d chanber 812 conprises an open upper end 814 to facilitate the
addition of an uncooked food conposition into the nold chanber
812, and a base 816 to support the cooking assenbly 800 in a
substantially upright orientation. Unli ke previously disclosed
enbodi ments of the cooking assenbly of the present invention, the
cooked food conposition may not be renoved from the annular nold
chanber 812 via the open upper end 814. Rat her, and as shown best
in Figure 49A, the annular nold chanber 812 conprises a plurality
of chanber sections 813 which are novably positionable relative to
one another so as to form an annular cooking vol une. The chanber
sections 813 may be interconnected to one another, such as via a
hinge or pivot nenber, such as the aforenentioned "clanshell"”
constructi on, and may be tenporarily secured to one another to
form the annular cooking volunme, such as via a clasp, clip, or
ot her such nmechani cal fastener for the duration of a cooking
process therein. A gasket 818 nay be disposed at an interface of
the chanber sections 813, so as to mnimze |eakage of uncooked
food product from the annular nold chanber 812.

Yet anot her enbodi nent of the cooking assenbly of the present
invention is represented in Figure 23 and includes a nold housing
100 having a plurality of interior nold chanbers 101 in which a
liquid food conposition is placed. Simlar to the enbodi ment of
Figures 1 and 3, this enbodinent includes an integrated or self
contai ned heat assenbly 102 conprising at |east one heating plate
or panel 104, which my include a resistance el enent 105.
Al ternatively, a plurality of such heating panels or plates 104
and 104' nmay be disposed on opposite sides of the nmold housing

100. As set forth above, the heat source 102, including the one
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or nore heating panel 104 and 104', is operative to generate
sufficient heat to supply the required cooking tenperature to the
interior of the nold chanber 101. In this enmbodinent it is noted
that one or both of the heating panels 104 and 104" extend
substantially along the entire length of nold housing 100, such
that all of the nold chanbers 101 are concurrently heated.

In yet another enbodinent of the cooking assenbly of the
present invention is represented in Figures 24 through 27. As
such, a mold housing 106 can be at l|east partially formed from a
heat transferable nmaterial and includes at |east one, but as
represented in Figure 24, a plurality of channels or conpartnents
107. Each of the conpartnents 107 is cooperatively dinensioned
and configured to renovably receive one of a possible plurality of
insertable npld chanbers 108. Further, each of the nold chanbers
108 conprises at least two chanber sections 108 and 108" which
are pivotally connected to one another as at hinged portion 110.
Alternatively, the chanmber section 108 and 108" nmay be renpvably
attached to one another. Furt her, a junction or seam 112 is
structured to restrict |eakage of the liquid, sem-liquid, etc.,
uncooked food conposition from the interior thereof prior to the
cooki ng procedure. The seam or junction 112 may be forned by a
tongue and grove configuration as shown at 112 and 112" in Figure
26 and/or my conprise silicon or other appropriate gasket formng
mat eri al s. In at |east one enbodinment, the seam or junction 112
conprises a "quick-connect"” type configuration. In use, each of a
plurality of the nold chanbers 108 are insertable in a different
one of the conpartnments 107 and are filled with the uncooked food
composi ti on. An enlarged head portion or upper end 113 is
included wth each of the insertable mld chanbers 108 to
facilitate the renoval of the mold chanbers 108 from their
correspondi ng conpartnents 107. Such an enlarged head portion 113
may also be dinensioned and configured to facilitate the filling
of the interior of the mold chanber 108 with the uncooked food
composi ti on. It is understood to be within the scope and intent
of the present invention for insertable nold chanbers 108 to

conprise any of the plurality of shapes and sizes previously
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disclosed with respect to other nold chanber configurations, as
well as conprising any of the mterials of construction as
di scl osed for the sane.

Figures 46 and 47 are illustrative of additional cooki ng

assenblies 500 and 600, respectively, which enploy an insertable
mol d chanber 512, 612, A further feature of cooking assenblies
500 and 600 is the utilization of a tenperature control bath 504,
604 to provide the heat source for cooking a food product in an
insertable nold chanber 512, 612. The cooking assenbly 500 of
Figure 46 is structured to allow a user to cook a single food
product at a tine via a single insertable nold chanber 512, while
the cooking assenbly 600 of Figure 47 is structured to allow a
user to cook a plurality of food products si mul t aneousl vy,

utilizing a plurality of insertable nold chanbers 612.

Looking further to Figure 46, the cooking assenbly 500
includes a base assenbly 516 structured to support a tenperature
control bath 504 thereon. The base assenbly 516 in the
illustrated enbodinment of Figure 46 includes a control assenbly
534 which, as in previously disclosed enbodinents, is structured
to allow a user to control the cooking tenperature of an uncooked
food product in a nold chanber, such as, insertable nold chanber
512. A power supply cord 518 may be provided to interconnect the
cooki ng assenbl y 500 to a power sour ce, for exanple, a
conventi onal electrical outlet. As further illustrated in the
enbodi ment of Figure 46, a heat source, such as, by way of exanple
only, heati ng el enent 538, is disposed in an underlying
orientation to the tenperature control bath 504, and is structured
to provide heat energy to a heat transfer fluid disposed in the
bat h 504. Of course, it is understood to be well within the scope
and intent of the present disclosure for a heating source, such as
heating element 538, to be disposed on or in the tenperature
control bath 504 itself, and in such case, the heating elenent 538
may be directly connected to a power source, or may be indirectly
connected thereto via the control assenbly 534 of the base
assenbly 516. It is further wunderstood that the tenperature
control bath 504 and the base assenbly 516 may conprise discreet
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conmponents which are readily separable from one another when not
in use, however , in at least one enbodinent the tenperature
control bath 504 and the base assenbly 516 conprise an integral
construction wth one another. A thermal insulation |ayer 506 nay
be provided in an overlying relation to at least a portion of the
tenperature control bath 504 in order to better retain heat energy
in an anmount of heat transfer fluid disposed therein.

The control assenbly 534, 634 nmay conprise one or nore
i ndi cat or 536, 636 to provide a visual, audi bl e, or other
indication to a user that a preselected cooking tenperature has
been attained in the tenperature control bath 504, 604, and in at
| east one enbodinment, in the heat transfer fluid disposed therein.
In at least one further enbodinment, one or nore thermal switch may
be enployed to allow the control assenmbly 534, 634 to maintain the
heat transfer fluid at or about the preselected tenperature in the
tenperature control bath 504, 604. The heat transfer fluid nay be
aqueous, such as, distilled water, tap water, salted water, or
water having other additives which increase the normal boiling
poi nt thereof. The heat transfer fluid may also be non-aqueous,
such a cooking oil, fryer oil, etc., such as may be dictated by
uncooked food conpositions having a further elevated optinmm
cooki ng tenperature. The tenperature control bath 504, 604 may
further conprise a level indicator 505, 605 such as a viewng
window to allow a user to visually check the level of a heat
transfer fluid therein.

As stated above, cooking assenblies 500 and 600 utilize one
or nmore insertable nmold chanmber 512, 612. Each insertable nold
chanmber 512, 612 conprises a corresponding open upper end 514, 614
to facilitate the addition of an uncooked food conposition
t her ei n, as well as for renoval of a cooked food product
t herefrom The insertable nmold chanbers 512, 612 further conprise
correspondi ng el ongated portions 512', 612' constructed of a
thermally conductive rmaterial and being structured to extend
downwardly so as to be at least partially subnerged in an anopunt
of heat transfer fluid within tenperature control bath 504, 604,

when disposed in an operative orientation relative to cooking
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assenbly 500, 600. In at |east one enbodi nent, insertable npld
chanber 512, 612 conprises a chanber handle 513, 613 to facilitate
pl acenment into and renoval from the tenperature control bath 504,

604, and/or a support flange 513, 613 to facilitate positioning

and retaining the insertable nmold  chanber 512, 612 in a
substantially wupright and operative orientation through the cover
517, 617 of tenperature control bath 504, 604. As illustrated

best in Figure 47, nold aperture 617° is forned through cover 617
and is structured to receive the elongated portion 612' of
insertable nold chanber 612 therethrough, while preventing the
support flange 613 from passing further. A nold aperture is also
formed through cover 517 of cooking assenbly 500, to receive the

el ongated portion 512' of insertable nold chanber 512, Figure 47

further illustrates that in at |east one enbodi nent, i nsertabl e
nmol d  chanber 612 conprises an internal shaft 620 extending
upwardly therethrough. The internal shaft 620 conprises a

thermally conductive rmaterial and is structured to provide a
source of heat energy to the internal portion of a food product
being cooked with the insertable nold chanber 612. In at |east
one further enbodinment, the internal shaft 620 conprises a hollow
configuration so as to allow the heat transfer fluid to heat the
internal shaft 620 from the inside, thereby increasing the heat
energy available for transfer to the food product in the
insertable nold chanber 612.

Cooki ng assenbly 600 of Figure 47 is also illustrative of
several variations from the enbodi nent of the cooking assenbly 500
illustrated in figure 46, for exanple, the base assenbly 612 is
di sposed along one end of tenperature control bath 604 due to the
i ncreased volune of the sane to permit cooking of a plurality of
food products sinultaneously therein. As nentioned above, the
heat source, such as heating elenent 638, is disposed directly in
or under the tenperature control bath 604, and not base assenbly
616. Further, and again as a result of the increased volune of the
tenperature control bath 604, a fill/drain assenbly 619 my be
provided to facilitate addition and renoval of a heat transfer

fluid from the tenperature control bath 604. Addi tional ly, a
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| evel assenbly 619° provides a secondary check on the volunme or
| evel of heat transfer fluid present in the tenperature control
bath 604, to assure that sufficient fluid is present, prior to
supplying power to a heat source therein.

Figure 27 represents a structurally nodified nold housing
106' also including the plurality of interior conpartnents 107.
As schematically represented by directional arrow 114, the nold
housi ng 106" includes an ejection assenbly or mechani sm including
exterior accessible levers 115 which are reciprocally positionable
at least partially wthin the interior of the nodified nold
housing 106' . As such, novenent of the levers 115 in an upward
direction wll serve to eject each of the one or nore nold
chanbers 108 disposed wthin the interior conmpartnents 107.
Simlarly, location of the levers 115 in a conpletely |owered
orientation, as represented in Figure 27, wll allow the one or
more nold chanbers 108 to be inserted within any one of the nold
conmpartnents 107. In at |east one further enbodinent, |evers 115
may be provided for individual ones of the plurality of nold
chanbers 107, thereby allowing the user to selectively eject nold
chanbers as cooking times for various food conpositions being
cooked in different chanbers may vary.

Wth reference next to Figures 28 through 30, yet another
enbodi ment of the cooking assenbly of the present i nvention
includes a nold housing 118 having a plurality of interior nold
chanbers 120, each of which includes an open upper end 121 and an
open |ower end 122. The open lower end 122 may be closed and at
| east partially sealed using a structure simlar to that described
with reference to the enbodinent of Figures 16 and 17. Mor e
specifically, a closure 68 may include a gasket 69" structured to
be disposed within and at least partially seal and/or close the
open lower end 122 in order to substantially prevent or at |east
restrict |eakage of uncooked conposition therefrom The open
upper end 121 also includes a nodified closure as at 68" which is
absent any type of seal or closing gasket as at 69 and 69
Instead, the closure 68" for the upper open end 121 includes a

venting assenbly including at |east one vent opening 124 disposed
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in aligned fluid communicating relation wth each of the nold
chanbers 120, as clearly represented in Figures 28 through 30. As
such, the build up or existence of any excess pressure which may
be created and/or accunulated during the cooking procedure is
thereby vented through the corresponding vent openings 124 from
each of the nold chanbers 120. It should be apparent that the sane
nodi fied wupper closure 68" including vent openings 124 may be
utilized with a nold housing 10 having only a single interior nold
chanber and is not intended to be limted to the nold housing 118
having a plurality of interior nold chanbers 120.

Wth reference to Figures 31 and 31A, yet another enbodi nment
of the <cooking assenbly of the present invention includes a
nodi fied vent assenbly which differs from the vent assenbly of the
enbodi rent of Figures 28 through 30. More specifically, nol d
housing 128 includes a plurality of interior mold chanbers 129
having separate, independently operable vent assenblies generally
i ndicated as 130. Each vent assenbly 130 is at least partially
defined by an elongated channel 132 extending at l|east partially
along the length of a corresponding one of the nold chanbers 129.
In addition, the spring bias or other sensitive nmenber 133 is
| ocated and extends along the length of a corresponding one of the
channel s 132. As represented in Figure 31 each of the pressure
sensitive nmenbers 133 is located in a substantially closed or
sealing position such that the interiors of the respective

channels 132 are nmmintained out of fluid comrmunication wth the

interior of the corresponding nold chanbers 129. However, upon a
sufficient increase of pressure within the interior of the nold
chanbers 129, the pressure sensitive nenbers 133 will npve to an

open position as represented in Figure 31A Such an open position
will establish fluid comunication between the interior of the
mol d chanbers 129 and their respective venting channels 132. As
such, excess pressure created during the cooking procedure will be
vented from the nold chanbers 129 through the venting channels 132
to the exterior of the nold housing 128. It is enphasized that
the vent assenbly of the enbodinents of Figures 31 and 31A may be

utilized with a nold housing 10 having a single or |esser anount
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of nmold chanbers than that represented in the enbodi nent of
Figures 31 and 31A

An additional variation of the vent assenbly from that
described in the enbodinents of Figures 28 through 31A is
represented in Figures 32 and 33. Such a vent assenbly 140
i ncludes an insert nmenber 141 including an elongated stem 142 and
a somewhat enlarged support platform 144, As represented in
Figure 33, the stem 142 includes a hollow interior serving to
define an elongated channel 146 extending along the length of the
stem 142. Once inserted within the interior of a nold chanmber 148
the support platform 144 will be disposed adjacent the |ower end
148" of the nold chanber 148 and the upper end of the stem 142
will be disposed so as to extend outwardly above the upper end
148" of the nmold chanber 148. The interior of the channel 146
will be disposed in fluid comunication wth the interior of the
mol d chanber 148 by neans of an opening 146' fornmed in the |ower
end of the stem 146 so as to pass through the support platform
144, Somewhat similarly, the upper end of the stem 142 is also
open as at 146". Accordingly during the cooking procedure, the
build up or creation of any excess pressure wll pass from the
interior of the nold chanber 148 through the opening 146" and the
| ower end of the stem 146. The excess pressure wll continue to
travel upwardly along the interior of the channel 146 and
eventually exit the exterior of the chanber 148 and the nold
housing with which it is associated.

The vent assenbly 140 is placed on the interior of the nold
chanber 148 prior to the introduction of +the wuncooked food
conposition therein. Accordingly a closure or cap nenber 150 nay
be used to cover the open upper end 146 in order to avoid the
i nadvertent filling or passage of the uncooked food conposition
into the interior of the channel 146 during the filling of the
nmol d chanber 148. Once the mold chamber 148 has been filled the
cap 150 may be renmoved to facilitate the venting of any excess
pressure, as at forth above.

Yet another operative feature of the vent assenmbly 140 is its

possible use as a "skewer" type structure wherein solid pieces of
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food are positioned along the length and on the exterior of the
stem 142 prior to the uncooked liquid food conposition being
placed into the interior of the nold chanber 148. As such, the
skewered food pieces wll be disposed or "subnerged" in the
interior of the cooked food product, once the cooking procedure
has been conpleted. In addition, the closure or cap 150' may be at
| east partially pointed as at 150" in order to further facilitate
penetration of the aforenmentioned food pieces and the positioning
thereof at various locations along the exterior of the stem 142
Further, once the cooking process is conpleted, the upper end of
the stem 142 may be grasped to facilitate renobval of the cooked
food product from a corresponding nold chanber.

A further operative feature of such the "skewer" type
structure of vent assenbly 140 is use as a push rod to facilitate
packing solid and/or semisolid food conpositions, such as ground
neat, into one or nmore nold chanber. Al ternatively, a separate
"skewer" and/or "push rod" may be provided which does not possess
the pressure relief functions of vent assenbly 140.

Al ternatively, and as illustrated in Figures 45A and 50, a
vent 437, 218 i s disposed along the bottom portion of
corresponding nold housing 410 or nold chanber 212, respectively.
The bottom "vents" illustrated in Figures 45A and 50 are nerely
open passages whi ch allow the uninpeded flow of fluid
t her et hr ough. In fact, in the enbodinment of Figure 50, the vent
218 is structured to permt the free flow of grease generated in

the mold chanber 212 during a cooking procedure into a grease

chanber 219 disposed between base 216 and nold housing 210. It is
under st ood, however, to be well within the scope and intent of the
present invention to incorporate one or nore pressure relief
device, such as a pressure relief valve or vacuum break, in vent

437 or 218, as well as any other vent disclosed herein, to allow a
correspondi ng mold housing or nmold chanber to vent at a
presel ected pressure, such as is dictated by a pressure rating of
such a pressure relief or vacuum break device.

Now that the various structural enbodinments of an assenbly

for cooking elongated food products have been described, below are
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sone exenplary procedures for cooking liquid, sem-liquid, sem -
solid and solid foods utilizing the assenbly as disclosed herein.
Whet her utilizing a stand-alone nold housing 10, such as is
illustrated in Figures 4 through 7, or a mld housing 10
structured to be disposed in a frame assenbly 16 or 16', such as
illustrated by way of exanple in Figures 1 and 3, respectively,
the first step, after assuring the lower open end of the nold
chanmber 12 is appropriately sealed, is to preheat the nold chanber
12 to the desired tenperature for the food conposition to be
cooked. In an enbodiment conprising a control assenbly 34, the
visible and/or audible indicators, such as a flashing light or
al arm wil | indicate to the wuser when the desired preheat
tenperature has been attained. As before, in at |east one
enbodi nent the control assenbly 34 may conprise a tinmer,
tenperature indicator, or other such indicators to facilitate ease

of operation of the present invention.

EXAMPLE 1: Sausage and Egg Wap

Wth reference to Figures 34A through 34E, the following is
an exanple of how the present invention is utilized to prepare a
sausage product wapped in a layer of cooked egg. As show in
Figure 34A, the nold chanber 12 is initially enpty, wth fill
indicator line 12" clearly visible therein. Preheat the nold
chamber 12 to a tenperature of between about 200° and 275°
Fahrenheit, at which time, the inside of the nold chanber 12 may

be coated with a non stick cooking spray. Add one or nore egg
into the nold chanber 12 until the volune of uncooked egg is about
half way to the level of the fill indicator line 12", as shown in
Fi gure 34B. It is understood that nore than one fill indicator

line 12" may be provided in the nold chanber 12 so as to provide

an indication of the proper fill level for any of a wide variety
of liquid, sem-liquid, sem-solid and/or solid food conpositions
t herein. A filling structure 72 as disclosed above may be

inserted into the upper open end of nmold chanber 12 to facilitate
adding one or nore egg into the nmold chanber 12 It has been

determined that allowing eggs to naturally fall into the nold
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chanber 12 wthout agi tation or mxing results in a nore
aesthetically pl easi ng appear ance of the final cooked food
product . Next, a sausage product, for exanple, a hot dog, turkey
dog, breakfast sausage link, etc., is skewered along its length to
about the center, with care taken not to pierce through the entire
length of the sausage, and the |oaded skewer is inserted into the
egg product in the nmold chanber 12, preferably centered in the
eggs, as is illustrated by way of exanple in Figure 34C In at
| east one enbodinent, the one or nore egg is allowed to cook for a
short period of time, for exanple, 10 to 15 seconds, prior to
inserting the sausage into the sanme, which allows the egg to form
and better support the sausage therein. In one further
enbodi ment, the sausage is cooked prior to addition into the egg
or eggs in the nold chanmber 12. As previously stated, in at |east
one enbodinent, the solid food conponent, such as the sausage, my
be feely added into the egg product wthout a skewer or other
support means. It has been discovered that while cooking certain
food products in the novel cooking assenbly disclosed herein,
pressure builds up in the bottom of the chanber causing nany food
products to begin to rise upwardly and outwardly from the nold
chanber during the cooking process, as illustrated in Figure 34D
Although this is an undesirable in certain applications, and as
such, vent assenbl y 140 was devi sed, it has further been
di scovered that when cooking certain food products, such as the
present sausage and egg wap product, the pressure is sufficient
to eject the cooked food product approxinmately half way up and out
of the nold chanber 12, as shown in Figure 34D, after about 6 to 8
m nutes of cooking tine. More inportantly, at this point the
cooked food product is ready to be manually renoved from the nold
chanber, such as by grasping and gently pulling the end of the
skewer, and eaten. Figure 35 is illustrative of a cooked sausage
and egg wap product cooked in accordance wth the present
exanple, and Figure 36 is a further illustration of the same cut
in half to denonstrate an even layer of egg surrounding the
sausage product, such as is easily and repeatedly achievable wth

the present invention.
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EXAMPLE 2: "Egg" Rol |

As before, the nold chanber 12 is preheated prior to the
addition of one or nore eggs to the nold chanber 12, and also as
in Exanple 1, filling structure 72 may be inserted into the upper
open end of nold chanber 12 to facilitate adding one or nore egg
into the nold chanber 12, allowing them to flow freely into the
preheated nold chanber 12 up to the fill indicator line 12". In
at least one enbodiment, the mold chanber 12 is preheated to a
tenperature of between about 200° and 275° Fahrenheit, at which
tinme, the inside of the nmold chanber 12 nmay be coated with a non
stick cooking spray. As noted in Exanple 1, the egg roll product
will rise out from the nold chanber 12 as cooking progresses, and
the nmold housing 10 and/or nold chanber 12 may be inverted to
renove the cooked egg roll shaped product, or tongs may be
utilized to gently renove it the remainder of the way from the
nold chanmber 12 after is has fully cooked, which wll be between
about 6 to 9 mnutes. Figure 37 is illustrative of just a few of
the plurality of geonetrical configurations into which eggs, or
other liquid, sem-liquid, sem-solid, or solid food conposition
may attain wupon cooking in accordance with the assenbly of the
present disclosure.

As an alternative to a plain egg roll product, an onelet roll

may be formed by adding favorite vegetables, such as, by way of

exanple only, cherry tonatoes, cucunber, spi nach, nmushr oons,
peppers, onions, etc., and/or nmeat products such as diced ham
bacon, ground sausage, etc., and/or cheese products, into the nold

chamber either before or after the egg(s) have being added, or

they may be added to the mold chanber at the sane tine as the

egg(s) .

EXAMPLE 3: Marbled "Egg" Roll

Preheat the nold chanber 12 to a tenperature of between about
200° and 275° Fahrenheit, at which tinme, the inside of the nold
chanmber 12 may be coated with a non stick cooking spray. Separ at e
one or nore eggs into egg yolks and egg whites, and add the egg
yol ks to the preheated nold chanber 12, and then add the separated
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egg whites on top up to the fill indicator I|ine 12". As in the
previous exanples, the "marbled" egg product wll rise from the
nold chanmber 12 and is renmoved upon conpletion of the cooking as
above, in about 6 to 9 m nutes. Figure 38 is illustrative of
"mar bl ed" eggs prepared in accordance wth the present exanple
utilizing the assenbly as disclosed herein, having distinct and
segregated cooked egg yolks and cooked egg whites randomy

di spersed throughout.

EXAMPLE 4: Ground Meat Roll

It has been discovered that when cooking neat and neat
products, the use of a non-stick cooking spray may be helpful to
facilitate even cooking and renoval of the finished cooked food

product, depending on the fat content of the meat product being

utilized. A ground neat mixture, e.g., ground beef, ground
turkey, ground chicken, etc., is added to the preheated nold
chamber 12 via an injector or a push rod up to the fill indicator
line 12". Once the ground neat is in position in the nold chanber

12, which is preheated to a tenperature of between about 300° and
350° Fahrenheit, a skewer is inserted lengthwise through the
center of the ground neat product about half way into the nold
chamber 12. As in the previous exanples, as the ground neat
product cooks, it will begin to rise out of the nmold chanber 12,
and once it reaches a point about half way out of the nold chanber
12, after about 5 minutes, it nay be gently renoved the rest of

the way via the skewer, and served.

EXAMPLE 5: Filled Pancake Roll

As in Exanple 4, when cooking pancake rolls, or other baked
good batter products, the use of a non-stick cooking spray into
the preheated nold chanber 21 has been found useful to facilitate
the cooking and renpval processes. Insert the vent assenbly 140
into the preheated nold chanber 12, making certain that end cap
150 is in position. Using filling structure 72, add a desired
pancake mxture into the mold chanber up to the fill indicator

line 12", at which point, end cap 150 is renoved from the end of
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vent assenbly 140. After a predeterm ned cooking time (see
pancake mix instructions for recomended cooking tinme and
tenperature), renove cooked pancake roll from the nold chanber 12

via vent assenbly 140, and renove pancake roll from vent assenbly
140 and place onto plate. A favorite syrup, e.g., maple, honey,

fruit, chocol ate, is squeezed into the void formed through the
center of the pancake roll by elongated stem 142 of vent assenbly
140, thereby resulting in a filled pancake roll, such as is

illustrated by way of exanple in Figure 39.

EXAMPLE 6 : Fornmed Rice Roll

Add a m xture of precooked white or brown rice and egg whites
into the preheated nmold chanber 12 up to the fill indicator 1line
12". Additional ingredients as may be desired can be added to the
m xture prior to adding to the nold chanber 12. As in Exanple 4,
a skewer my be inserted lengthwise through the center of the
rice/egg mxture about half way into the nold chanber 12 As in
the previous exanples, as the rice/egg mxture product cooks, it
will begin to rise out of the nold chanber 12, or it may be gently

renoved via the skewer, and served.

EXAMPLE 7: Vegetarian "Egg" Roll

This exanple is simlar to Exanple 1, except, in place of a

sausage product, the skewer is loaded with favorite vegetables,

such as, by way of exanple only, cherry tonatoes, cucunber,

spi nach, mnushroonms, peppers, onions, etc., and the |oaded skewer
is inserted into the uncooked eggs in the nold chanber 12 As
above, the vegetarian egg roll will at least partially rise out of

the nold chanber 12 upon cooking, and the skewer is utilized to

renove it the remainder of the way for serving.

EXAMPLE 8: Corn Bread Roll

Preheat the nold chanber 12 to a tenperature of between about
300° and 350° Fahrenheit, and, as in several previous exanples, a
non-stick cooking spray may be added to the nold chanber 12, which

i s then preheated. Add corn bread mix using filling structure 72
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up to the fill indicator line 12". After approxinmately 3 to 5
m nutes, insert skewer to test if center is dry, if so corm bread
roll is ready to eat. If desired, additional cooking tine may be

used to provide product with additional crust on the outside.

EXAMPLE 9: Corn Bread Dog

Preheat the nold chanber 12 to a tenperature of between about

300° and 350° Fahrenheit. As above, a non-stick cooking spray is
added to the nold chanber 12, which is then preheated. Insert a
pre-cooked food product, such as a hot dog, into nold chanber 12

to allow the hot dog to heat up and at least partially cook, and
renove hot dog. Add corn bread mix using filling structure 72 to
a point about half to the fill indicator line 12", allow the corn
bread mx to cook for about 10 seconds, to allow it to form and
reinsert hot dog centered in the corn bread mx into the nold
chamber 12 via the skewer. Allow approximately 3 to 5 mnutes

further cooking, and renpbve the corn bread dog via the skewer and

serve .

In one alternate enbodinent, a ground neat roll, prepared as
above, is substituted for the hot dog in the present recipe to
froma "corn burger", and in one further alternate enbodinent, an

egg roll prepared in accordance with one of the foregoing recipes
is inserted into the corn neal mx in place of the hot dog to form
a "Corn egg."

As will be appreciated for the foregoing exanples, the food
products which nay be prepared utilizing the new and novel cooking
assenbly of the present disclosure are practically limtless.
Just a few exanples of additional food products which have been
prepared in accordance wth the present di scl osure i ncl ude
fal afel, cake nmix, waf fl e m X, baked goods, ot her egg
conbi nati ons, and tofu. Additionally, an internal shaft, such as
220, may be disposed in the mold chanmber 12 prior to adding the
uncooked food composition, such that the cooked food product has a
cylindrical opening extending through the mddle which my be
filed with any form of condi nents, etc. Further, the cooked food

products may be forned into any of a plurality of shapes, such as



10

15

WO 2012/006413 PCT/US2011/043172

50

i s denonstrated by the wide variety of nold chanber configurations
di scl osed herein. It is also deemed to be within the scope and
intent of the present disclosure to enconpass cooked food products
utilizing the recipes presented herein adapted for mass production
utilizing presently known food processing techniques. Furt her,
while sonme food products contain sufficient grease or oil such
that the use of a non-stick cooking spray is not required, it is
desirable, though not required, of other products. Simlarly, not
all foods generate sufficient pressure so as to cause the food
product to rise from the nold chanber 12 upon cooking, however,
this has been found to be a good indicator of the conpletion of a
cooking cycle for nmany food products tested.

Since many nodifications, variations and changes in detail
can be made to the described enbodinents of the invention, it is
intended that all matters in the foregoing description and shown
in the acconpanying drawings be interpreted as illustrative and
not in a limting sense. Thus, the scope of the invention should
be deternined by the appended clains and their |egal equivalents.

Now that the invention has been described,
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C ai s
1. An insulated cooking assenbly structured to cook a food
product in a substantially upright orientation, said assenbly
conprising :

an insulated frane assenbly conprising an outer wall and an
inner wall, wherein said outer wall and said inner wall are
cooperatively structured and di sposed in an operative
configuration to at least partially define an insulated zone
t her ebet ween,

at least one nold housing conprising a first thermally
conductive material structured to facilitate heat transfer
t heret hrough, said nold housing being structured and substantially
di sposed within said inner wall,

at least one nold chanber conprising a second thermally
conductive material structured to facilitate heat transfer
t her et hr ough, at least a portion of said nold chanber being
di sposable into said nmold housing,

said nmold chanber having an open upper end structured to
receive an uncooked food conposition therein, said nold chanber
further structured to retain the uncooked food conposition in a
substantially wupright orientation while said nold chanber is
di sposed in an operative upright position,

a heat source disposed in an operative relation to at least a
portion of said mld housing, said heat source structured to
generate and transfer an anount of heat energy to the uncooked
food conposition in said nold chanber, and

a tenperature control assenbly structured to regulate said

heat source and nmintain an operating tenperature of said nold
chanber within a predeternined tenperature range during a cooking
procedure .
2. The assenbly as recited in claim 1 wherein said frame
assenbly further conprises a base and a cover, said outer wall and
said inner wall each being cooperatively interconnected to said
base and said cover to retain said outer wall and said inner wall
in said operative configuration

3. The assenbly as recited in claim 1 wherein said frame
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assenbly further conpri ses an i nsul at ed | ayer di sposed
substantially within said inner wall, said insulator conprising a
thermally insulative nmaterial structured to inhibit heat transfer
t her et hr ough .

4. The assenbly as recited in claim 3 wherein said nold housing
i s disposed substantially within said insulated |Iayer.

5. The assenbly as recited in claim 1 wherein said nold chanber
conprises an insertable nold chanber structured to be renovably
di sposable into said nold housing.

6 . The assenbly as recited in claim 1 wherein said tenperature
control assenbly conprises at l|least one thermal switch disposed in
an operative engagenent with at l|east a portion of said nold
housi ng .

7. The assenbly as recited in claim 6 wherein said thernal
switch conprises a bi-netal material.

8. The assenbly as recited in claim 1 wherein said tenperature
control assenbly conprises a tiner.

9. The assenbly as recited in claim 1 wherein said nold chanber
is integrally constructed with said nold housing.

10. The assenbly as recited in claim 1 wherein said nold chanber
is structured to inmpart a predeterm ned configuration to a cooked
food product produced during the cooking procedure .

11. A cooking assenbly structured to cook a food product in a
substantially wupright orientation, said assenbly conprising:

a tenperature control bath structured to retain an anount of
a heat transfer fluid therein,

a base assenbly conprising a heating source structured to
generate and transfer an anount of heat energy to said heat
transfer fluid in said tenperature control bath,

at least one insertable nold chanber conprising a thermally
conductive material structured to be supported in a substantially
upright orientation while said nold chanber is at |least partially
subnerged in said heat transfer fluid within said tenperature
control bath,

said insertable nold chanber having an open upper end to

facilitate introduction of an uncooked food conposition therein,
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said insertable nmold chanber further structured to retain the
uncooked food conposition in a substantially upright orientation
during a cooking procedure, and

a control assenbly structured to maintain said heat transfer
fluid within a predeternined tenperature range.
12. The assenbly as recited in claim 11 further conprising a
plurality of insertable nold chanbers, each of said plurality of
insertable nold chanbers structured to be supported in a
substantially upright orientation while at least partially
subnerged in said heat transfer fluid within said tenperature
control bath.
13. The assenbly as recited in claim 11 wherein said tenperature
control bath <conprises a cover having a plurality of nold
apertures disposed therethrough.
14. The assenbly as recited in claim 13 wherein said insertable
nmol d chanber conprises an elongated portion structured to pass
through at least one of said plurality of nold apertures and into
said heat transfer fluid within said tenperature control bath.
15. The assenbly as recited in claim 14 wherein said insertable
nmol d chanber conprises a support flange structured to prevent
passage through at least one of said plurality of nold apertures.
16. The assenbly as recited in claim 11 wherein said tenperature
control bath conprise a level indicator to indicate a |evel of
heat transfer fluid within said tenperature control bath.
17. The assenbly as recited in claim 11 wherein said tenperature
control bath conprises a thermal insulation l|ayer disposed in an
at least partially overlying relation thereto.
18. The assenbly as recited in claim 11 wherein said insertable
mold chanmber conprises an internal shaft extending at |east
partially therethrough along an axis of said insertable nold
chanber, said internal shaft conprising a thermally conductive
material being structured and disposed to facilitate transfer of
heat energy to the uncooked food conposition disposed in an
interior portion of said nold chanber.
19. An assenbly for cooking a food product in a substantially

upright disposition, said assenbly conprising:
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a nold chanber conprising a thermally conductive material
structured to facilitate heat transfer therethrough,

said mold chanber having an open upper end structured to
receive an uncooked food conposition therein,

a frame assenbly having an interior and an exterior, said
frame assenbly structured and disposed to operatively engage and
retain said nold chanber in a substantially wupright orientation
while said frame assenbly is disposed in an operative position,
said nold chanber being disposed substantially within said
interior of said frane assenbly,

said frane assenbly structured and disposed to facilitate a
transfer of an anobunt of heat energy into said interior of said
frame assenbly, and

a tenperature indicator assenbly conprising a thermal sw tch,
said tenperature i ndi cat or assenbl y further conpri sing an
indicator structured to indicate when said interior of said frame
assenbly is within a predeternined tenperature range.

20. The assenbly as recited in claim 19 wherein said nold chanber
conpri ses an internal shaft ext endi ng at | east partially
theret hrough along an axis thereof, said internal shaft conprising
a thermally conductive material being structured and disposed to
facilitate transfer of heat energy to the uncooked food
conposition disposed in an interior portion of said nold chanber.
21. A cooked food product including at |least a portion of an egg,
wherein said cooked food product conpri ses an el ongated
configuration which conforms to a shape of a nold chanber.

22. The cooked food product of claim 21 wherein the nold chanber
is disposed in a substantially upright orientation during a
cooki ng process .

23. The cooked food product as recited in claim 22 further
conprising a substantially cylindrical configuration.

24. The cooked food product as recited in claim 23 wherein said

cooked food product is produced via a nmass production.
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