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Vertical Hearth Barbecue.

Field of the invention

The invention relates to barbecues, in particular to

S barbecues with a vertical hearth.

Description of the prior art

Iwo types of barbecues can easily be found on the

market: the horizontal hearth barbecues and the vertical

hearth barbecues.

'10' The horizontal hearth barbecues have the

disadvantage that the food is exposed to combustion

gases. This can damage the sanitary quality of the food.

The vertical hearth barbecues overcome such

disadvantage. They have however various drawbacks which

15 make their practical use rather difficult.

_

One first disadvantage of the vertical hearth

barbecues 1s that they are difficult to light up, because

of the narrowness of the hearth (such narrowness is

required for reducing the consumption of combustible).

20 The combustible used in barbecues is indeed generally

charcoal, the lighting of which is usually made by

placing, in the bottom part of the hearth and through its
entire length, a lighting compound which may be lit up

easlly with a match. The lighting compound is for example

25 paper, firelighter cubes available on the market or

tissue impregnated with a inflammable liquid (petrol,

methanol, etc..). The positioning of the lighting
compound in the bottom part of the hearth is not easy by

reason of i1its narrowness. Pouring the charcoal into the

30 hearth, on top of the previously lit lighting compound,
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often causes smothering of the lighting compound which

therefore needs to be lit agalin from

the bottom of the

hearth, for example with a match or a lighter. Such

lighting is particularly difficult by reason of the

charcoal load present on top of the lighting compound,

i 1)

the di:

the hearth and its exposure to wind.

ﬁ

ficulty to access it through the bottom grid of

Another disadvantage of the known vertical hearth

barbecues is the difficulty of regulating their lighting.

Indeed, the lighting of the combustible being carried out

from the bottom part of the hearth (as exposed here

above), the first charcoal bité that

are raised to

incandescence are those located in the wvicinity of the

lighting compound. The incandescent zone created there

through within the width of the hearth propagates then

progressively to the entirety of the

to top. Taking into account the relatively big height of

hearth, from bottom

the hearth in comparison with its width, such propagation

is generally slow. The propagation speed is moreover

sensitive to the size of the charcoal pieces: the smaller

such size is, the slower will the propagation speed be.

Such speed is also affected by wind.

i .

hard to predict.

As a result, the

cime needed for the complete lighting of the hearth is

An additional disadvantage of the vertical hearth

barbecues is that it 1s impossible to regulate the

charcoal combustion rate. The combustion rate is indeed

always maximal because the hearth is

through the entirety of its surface.

exposed to air

A limitation of the

vquantity“of oxygen required for combustion is not

possible. Moreover, the combustion is activated by

convection airstreams in the hearth and around it. Such a
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maximal combustion rate produces a high firepower and is
thus an advantage for roasting food. However, it is a
disadvantage if it is necessary to set the barbecue in a
slow burning mode after having been lit or during its

5 use, for example, for delaying the beginning of the food

roasting phase or for allowing a pause between two

successive roasting operations. In such an event,
charcoal needs to be continuously loaded to the hearth in

order to maintain it active until the cooking 1s resumed.

F
oy
p—

10 The combustion rate being maximal, the consumption o:

charcoal is consequently excessive.

Most of the known vertical hearth barbecues rarely

]

allow the use of charcoal or solid combustible bits

having a size larger than the width of the hearth,

15 notably wooden logs or wood or coal bricks. To overcome

such disadvantage, it is proposed in document FR 2 688

675 to place on top of the hearth a combustion chamber

whose width 1s larger than that of the hearth. Such known

barbecue is especially dedicated to the use of large size

20 wooden pilieces. During use, the wood burns in the
combustion chamber and the embers enter into the hearth

whenever their size allows thelr entrance. Such known

barbecues have the other disadvantages of the traditional

vertical hearth barbecues, notably regarding the

25 difficulty of lighting them up and the impossibility to

regulate their combustion.



CA 02631114 2008-05-27

WO 2007/068065 PCT/BE2006/000131

10

15

20

25

30

Summary of the invention

The invention aims at overcoming the disadvantages
of the known vertical hearth barbecues mentioned

hereabove.

The invention aims more particularly at providing a

barbecue of the vertical hearth kind which can be easily

1it up even under windy conditions and is not influenced

by the load of combustible, its nature, size and origin.

Another object of the invention is to provide a

barbecue of the vertical hearth kind which can be

regulated at any time, which allows a reduced consumption

of combustible, and which can be set in a slow burning

mode.

An additional object of the invention is to provide

p—
pay

a barbecue which can use a variety of combustibles either

from a quality or a size viewpoint.

- o

Tt is also an objective of the invention to provide

a barbecue of the vertical hearth kind in which the risk

of having fats collected from the roasting contaminated
with ashes from the hearth i1is reduced and even

suppressed.

—
p—

It is yet a further objective of the invention to

_

provide a barbecue of the vertical hearth kind allowing

an optimal positioning, in front of the hearth, of the

cage grills used for roasting the food.

Consequently, the invention concerns a vertical

hearth barbecue in which the hearth is surmounted by a

combustion chamber, such barbecue being characterized in

that the hearth and the combustion chamber are separated

by a common partition which is removable.
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In the barbecue according to the invention, the

hearth 1s generally constituted, in a self known manner,

of a vertical basket which has at least one of i1ts side

walls, either vertical or oblique, perforated. Usually,

the basket is made of two perforated side walls, facing

one another. The basket is designed for holding
incandescent combustible. Such combustible can be for

example charcoal, coal, or wood.

The combustion chamber i1s to be fed with

combustible. In its inferior part, the combustion chamber
has an opening through which it can communicate with the
hearth. According to the invention, such opening can be

closed by a removable partition.

For lightening the barbecue up, the partition 1is

positioned in the closed position in order to isolate the

hearth from the combustion chamber. The solid bulk

combustible (for example charcoal) is poured 1n the

combustion chamber and is lit with any well-known

appropriate means, in general a lighting purpose product

(paper, cloth soaked with liguid fuel, etc.) which has
been mixed with the combustible. The amount of
combustible introduced in the combustion chamber

corresponds preferably to approximately the volume of the

hearth.

As soon as the combustible is railsed to i1ncandescence,

the removable partition is removed. Such removal can be

achieved by taking the partition completeiy out, or by

having it rotate around a horizontal axis, similarly to a

trapdoor. Such removal enables the embers to drop into

the hearth. One can then periodically refill combustible

in the combustion chamber to compensate for the burnt
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combustible which is collected as ashes in the ash tray

located under the hearth.

According to the barbecue of the invention, the side

walls of the combustion chamber must be made of material

capable of withstanding the heat generated by the

combustion of the combustible. They can for example be

made of firebricks or metal, for instance cast i1ron or

steel. One prefers to have them made of metal sheets,

preferably steel metal sheets (possibly stainless steel

metal sheets).

The partition is usually a metal plate, for instance

a cast iron or steel plate.

In a preferred embodiment of the barbecue according

to the invention, the removable partition 1is perforated

in order to allow the admission of air in the combustion

chamber. In such an embodiment, the partition can be made

for example of a metallic plate drilled with holes, woven

wire or a metal grate. The use of metal grate 1is

preferred. It can be made for example of cast iron, steel

p—
—n

wire or molded steel. In such a preferred embodiment orf

gr—

the invention, the openings of the perforated partition

must be adapted so as to hold the combustible 1n the

combustion chamber, as well as the embers formed thereiln

through the combustion.

In an advantageous alternative of the embodiment

described hereabove, the openings of the perforated

partition can be adjusted in order to throttle the ailr

supply and the combustion in the combustion chamber. In

P

such an alternative of the invention, the perforated

)

partition can be designed similarly to the registers o:

{

heating devices which use solids as combustible.
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As an alternative, the inlet of air into the

combustion chamber can also be obtained through openings

(possibly adjustable) made in the lateral or transversal

side walls of said combustion chamber.

In yet another particular embodiment of the barbecue

according to the invention, the combustion chamber is

equipped with a removable lid. Such 1lid has the function

O

a

i

f regulating"the combustion for setting the barbecue in

slow burning mode. An opening leading into a flue

equipped with an adjustable damper for regulating the

combustion can advantageously be pilerced in the 1lid. If

the 1lid is shaped concavely, it can also additionally be

used as a receptacle for maintaining the warm temperature

O

F

f the food after it has been cooked.

o~

In a specially preferred embodiment of the barbecue

according to the invention, the combustion chamber is, in

its transversal cross—-section, wider than the hearfh, and

is connected to it via a hopper. Such embodiment

according to the invention allows to combine the use o:

RY

narrow hearth (and as a consequence beling economical

gy

regarding consumption of combustible) and a wide

combustion chamber allowing the use of solid combustible

h
b

p—

aving large dimensions, such as wooden logs, wooden

locks or compressed coal bricks. In addition, 1t

—

facilitates the loading of the combustible and provides a

g

more rapid propagation of the incandescent zone during

1

ighting to the entirety of the combustible load.

In the specially preferred embodiment described

hereabove, one can place a horizontal grid on the top

S

dge of the combustion chamber. By doing so, an auxiliary

barbecue of the horizontal type is obtained.
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In an additional embodiment of the barbecue
according to the invention, the hearth and the combustion
chamber are compartmentalized into vertical contiguous
sections with vertical or oblique dividing walls inserted

transversally in the hearth and the combustion chamber.

Such dividing walls are not perforated so as to isolate

the compartments from one another. They are preferably

removable. Such embodiment allows the use of only part or

the total capacity of the hearth by utilizing only

certain compartments. The hearth volume can in such a way

be adapted at will to the total surface of the foreseen

cage grills (and thus to the total quantity of food to be

roasted) and optimizes in such a way the productivity of

the barbecue.

by

In a modified embodiment of the barbecue according

to the invention, the hearth is divided in two juxtaposed

longitudinal compartments by a vertical longitudinal

dividing wall. Such dividing wall 1s preferably

removable.

By comparison to the vertical hearth barbecues

described in the prior art, the barbecue according to the

invention combines the advantages of a great easiness for

its lighting, a good energetic yield, and of a wide

versatility regarding the choice of the type of solid

combustible that can be used as well as its size. The

presence of a removable lid on top of the combustion

chamber brings the supplementary advantage of allowing

regulation and/or the operation of the barbecue in a slow

r—

burning mode. The replacement of such lid by a horizontal

grid allows the use of an auxiliary barbecue of the

horizontal hearth type. Furthermore, the possibility of

B

compartmentalizing the hearth allows the customization of
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the barbecue according to the invention to the quantity

of food to be roasted.

The barbecue according to the invéntion normally has

at least one drip pan located at the base level of the

hearth for collecting the liguids generated by the

roasting of the food. Such liquids can contain for

example fat, oil or other substances which are normally

part of the food composition or are used as cooklng

additives, for example for basting the food with a

cooking brush. Such liguids can release harmful by-

products 1f they catch fire or are subject to degradation

by reason of over-heating. It is thus of interest to

move them away from the hearth as rapidly as possible

after they are generated. It is also of interest to

recover them for further use for basting the food with a

cooking brush.

g

In a particular embodiment of the barbecue according to

the invention, the drip pan surface slopes towards the

exterior of the barbecue thereby leading the liquids into

a removable collecting container which is located at a

p—

distance from the hearth. Such embodiment of the

invention prevents over-heating and inflammation of the

aforementioned liguids, avoids there through the

formation of harmful products, and ensures a better

dietetic quality thereof.

d

In such particular embodiment of the invention, the drip

pan can advantageously swing around an essentially

horizontal hinge, in such a manner that it can be tipped

over along one perforated wall of the hearth, whilst the

collected liguids can be eliminated independently Dby

withdrawal of the collecting container. Such an

arrangement of the drip pan and collecting container

reduces the space reguired for storing the barbecue.
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In another embodiment of the invention, the drip pan

is covered by a grid which can also advantageously swing

around a hinge similar to that described hereabove. When

in use, the said grid can be positioned horizontally. Its

role 1s to support the cage grills (see below) while

letting the liguids drip through into the drip pan

localized underneath, such drip pan sloping towards the

exterior of the hearth. In such particular embodiment of
the invention, the drip pan and the collecting container

can be advantageously replaced by a tray of which the

bottom part has a concave shape sloping towards the

gr—

exterior of the hearth.

Similarly to the known barbecues of the vertical

type, the barbecue according to the invention 1s normally

equipped with one or more cage grills facing the hearth,

which are designed for holding the food submitted to

b

roasting. In a particular embodiment of the barbecue

according to the invention, the cage grill can be moved

relatively to the hearth (either in a parallel or non

parallel manner with respect to it) for being brought

closer to or moved further away from it and/or can be

gl

positioned for being set, in front of the hearth, in an

essentially vertical or tilted position. For such

g

purpose, in a particular embodiment of the barbecue

according to the invention, the cage grill and the drip
pan are designed in such a way that the cage grill lies

on the drip pan via its anterior part and leans, in a

standing vertical or tilted position, against an

appropriate support. Such particular embodliment allows to

modify at will the distance (in a parallel or non

parallel manner with respect to the hearth) and/or the

B

tilt of the grill cage (or parts thereof) and

conseguently to regulate the roasting within the cage
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grill. Such particular embodiment of the invention also
allows the use of cage grills avallable on the market

having variable shapes and dimensions, eilther without any

modification, or by simple addition of a fixing device

S (see below) on their haft.

o d

In a particularly advantageous embodiment of the

invention, the support is made of a bar resting on two

essentially parallel indented racks which are formed

respectively by the top edges of two essentially vertical

10 panels, set transversally with respect to the hearth. As

an alternative, the bar may be immobilized on the top

edges of said panels by magnetization. The cage grill

leans loosely against the bar, for example via a haft

which is fixed on the cage grill. Alternatively, the

15 haft of the cage grill can be locked with the bar in a

removable manner, by means of a removable device fixed on

sald haft and/or bar.

In the embodiment described hereabove, the two

panels can advantageously swing around essentially

20 vertical hinges in such a way that they can be collapsed

along the side of a perforated wall of the hearth. In

such embodiment, when the panels are shut along the side

of the perforated wall of the hearth, they act as an

obstacle to the admission of the air into the combustion
25 chamber, resulting in the smothering of the combustion,

for instance for setting the barbecue in a slow burning

mode. Alternatively, the panels have, in their inferior

part, an air vent with an adjustable opening for

regulating the combustion.

30 In its various embodiments, the barbecue according

to th

>~ invention combines a set of advantages including a

-

great easiness for lighting the combustible load, a time



CA 02631114 2008-05-27

WO 2007/068065

10

15

20

23

30

12

duration for lighting the combustible load

PCT/BE2006/000131

which is

reduced and predictable, a wide versatility regarding the

choice of the type of solid combustible that can be used

as well as the size thereof, an optimal energetic yield

and a reduced consumption of combustible, an lmprovement

g

of the sanitary quality of the food obtained through the

roasting (by avoiding for example overheating of the fat

)

which as a result can be recovered), an efficient

]

regulation of the roasting of the food and a minimal

storage space requirement. The invention allows in

addition to combine on one single apparatus, a barbecue

of the vertical hearth type and a barbecue

horizontal type.

-

of the

The lay out of the cage grills leaning against a bar

and lying via their anterior part on the drip pan surface

sloping towards the exterior of the hearth

or on a grid

covering a tray having a concave shaped bottom surface

sloping towards the exterior of the hearth, can

additionally advantageously be combined with a vertical

hearth filled with a combustible other than charcoal,

like gas heated lava stones or an electric

element.

Bief description of the figures

heating

The particularities and details of the invention

will appear in the following description of the attached

figures, which correspond to a particular embodiment of

the invention.

gt

Figure 1 is a view in perspective of a particular

—

embodiment of the barbecue according to the invention;
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Figure 2 shows the barbecue of Figure 1 as a

vertical transversal cross—section according to plane II-

ITI of Figure 1;

Figure 3 shows the barbecue of figure 1 as a

5 wvertical longitudinal cross—-section according to plane

IIT-IITI of figure 1;

Figure 4 is a'view as a transversal horizontal

cross—-section according to plane IV-IV of figure 3;

Figure 5 shows a detail of the barbecue of figures 1

10 +to 3, in perspective and large scale.

Figure 6 is a view in perspective of another

particular embodiment of the barbecue accoxrding to the

invention showing a removable partition made of two

grated partitions rotating around their respective

15 horizontal axis.

The figures are not drawn to scale.

In general, the same reference numbers designate the

same elements.

20 Detailed description of a preferred embodiment

The barbecue represented in the figures comprises a

vertical hearth 1, surmounted by a combustion chamber 2.

The vertical hearth 1 comprises, 1in a self known

manner, a basket having essentially a shape of a

25 rectangular parallelepiped. The vertical side walls of

greny

basket 1 and its bottom side wall are made of steel wire

mesh. Basket 1 is open at its top end 3.

The combustion chamber 2 is shaped as a rectangle

parallelepiped, the width of which is larger than that of

gl

30 hearth 1. The vertical side walls of chamber 2 are made
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of non perforated steel metal sheets. Chamber 2 is open

at its inferior end which is itself connected to the top

end 3 of basket 1 through hopper 4 which is made of non

perforated steel metal sheets.

> According to the invention, the barbecue comprises a

grated partition 6 which can be positioned horizontally

between the hearth 1 and the hopper 4. The grated

partition 6 1is removable. It is shaped essentially as a

comb and 1s,

10 plurality of
8. Handles 9

1
(b

acilitating

basket 1 and

for such purpose (fig 4), made of a

parallel rods 7 fixed on a common cross rod

are fixed to common cross rod 8 for

the insertion of the partition 6 between

hopper 4.

Before using the barbecue shown in the figures, the

15 grated partition 6 is positioned between basket 1 and

hopper 4, and chamber 2 is loaded with appropriate

combustible,

for example charcoal, sieved wooden blocks

or wood logs. The grated partition 6 holds the

combustible load in chamber 2. A lighting compound, for

20 example consisting of twigs, paper or commercial

firelighter cubes, is then mixed with the combustible

load. The combustible load is then 1lit up, while

maintaining partition 6 positioned between basket 1 and

combustion chamber 2. The openings of grated partition 6

25 allow the inlet of air which is required for the

combustion o:

combustible load is transformed into an accumulation of

incandescent

- the combustible load in chamber 2. When the

g—
——

embers, one removes partition 6. As a

result, the accumulated embers are released and fall down

30 from chamber
chamber 2 1s
combustible,

2 into wire basket 1. Thereafter, combustion

filled up at regular time intervals with

p—
p—

as and when the level of the embers gets
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I}

The advancement of

lower in basket 1 as a consequence O:

|

the combustion.

As an alternative to the preferred embodiment
described here above, the removable partition, instead of

being withdrawn entirely as shown in Figure 1 to 4, can

be made of one or several grated partitions which can be

positioned either in the open or closed position by
rotation around a horizontal axis. As illustrated in

Figure 6, the two grated partitions (28) shown in a

closed position can be moved into the opened position

through rotation around their respective horizontal axis

(29) by lifting handles (30).

F

The ashes generated by full combustion of the embers

pass through the bottom grate of basket 1 and drop into
ash tray 24.

By laying the 1id 25 (Fig. 1, 2 and 3) on top of the

—

combustion chamber 2, the rate of combustion can be

slowed down and the barbecue can be set in a low burning

mode.

By replacing the 1lid 25 by a horizontal grid 26, a

type of barbecue with a horizontal chamber is obtained

additionally.

pr—

The schematic drawings of the barbecue shown 1n the

figures 1 to 4 comprise two drip pans 10 which are placed

respectively along the bottom ends of the two vertical

longitudinal walls 11 of basket 1. The drip pans 10 slope

towards the exterior of the basket in such a way that

their lower ends are positioned above a collecting

container 12. The function of the drip pans 10 1s to

collect the liquids generated by broiling the food, such

ligquids being constituted by fat, oil or other substances

normally part of the food composition or used as cooklng |
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additives, for example for basting the food with a

cooking brush. By using the sloping drip pans 10, the

overheating of the aforementioned liquids 1s avoided

since they are immediately moved away from the

incandescent basket 1 and are collected 1n the collecting

containers 12. Such an embodiment of the invention allows

the recovery of dripping products (for example fat) of a

better dietetic quality.

The drip pans 10 can be made of flat metal sheets. It 1s

preferred to use corrugated or ribbed sheets for

channeling the aforementioned ligquids in the collecting

containers 12.

The drip pans 10 must be located at a sufficlent distance

from the ash tray 24 for avoiding that the ashes from the
hearth 1 drop on them and contaminate the liquids that
are collected by themn.

According to an advantageous characteristic of the

barbecue shown in the figures, the drip pans 10 swing,
via their upper end, around essentially horizontal hinges

13 (Fig.2), allowing one to tip them over along the

vertical perforated walls 11 of basket 1. Such feature of

the barbecue allows a reduction of the space required for

its storage.

The barbecue shown in the figures 1 to 4 comprise

pr—

additionally two pairs of vertical panels 14, that can

swing around vertical hinges 15 for allowing them to be

collapsed along the vertical walls 11 of the basket 1.

The panels 14 fulfill two distinct technical functions. A

first technical function consists in collapsing the

barbecue for reducing space occupancy and facilitating

its storage. A second function, particularly

gy

advantageous, consists in regulating the inlet of air

needed for combustion in chamber 2. Such regulation 1is
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effectively realized depending on whether the panels 14
are widely open, completely collapsed along the sides 11
of basket 1 or in an intermediate position. By collapsing

panels 14 along the sides 11 of basket 1, the barbecue 1s

set in a slow burning mode. As an alternative, panels 14

can be perforated with adjustable vents 27.

For using the barbecue according to the invention,

the food is normally placed, in a self known manner, 1in a

cage grill which is positioned in front of hearth 1

(figures 2, 4 and 5). One may use only one cage grill or

several ones which can be positioned along each

longitudinal side 11 of basket 1. The cage grill consists

in a wired box comprising a wired casing 18 fixed to a

haft 20 and a wired cover 19 fixed to haft 23. Also, the

wired cover 19 is fitted with supports 22. When it 1is

positioned in front of the basket 1 of the barbecue, the

cage grill lies on the drip pan through its supports 22,

and its haft 20 leans against a horizontal bar 17 which

is slotted in two parallel indented racks 16 carved

pr—

respectively within the top edges of the two panels 14

(figures 2, 4 and 5). A pair of hooks 21, fixed to haft
20, holds the cage grill against bar 17, preventing it

from tilting over. The hooks 21 are not essential for the

definition of the invention. They can as an alternative

be replaced by any other appropriate holding device such

as one or several clamps, one or several clips, an

elastic fixing or an attachment through screws or bolts

and nuts (non limitative example list) which can be added

to the haft of any cage grill having an appropriate size

and shape. By changlng the position of bar 17 in the

indented racks 16 and by modifying the position of the
supports 22 on the drip pan 10, one can modify the

inclination of the cage grill and the distance separating
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it from the hearth 1. The cage grill can furthermore be

located in a parallel or obligque position with respect to

the hearth. One can as a result regulate the roasting of

the food located in the cage grill, for example by

accelerating or slowing down the roasting rate or for

i)

carrying out a differentiated grilling rate on different

locations of the surface of the cage grill.

Although it does not appear from the figures, the

barbecue according to the invention can be equipped with

at least one support for at least one spit (possibly

motor driven), as ordinary mentioned for the vertical

hearth barbecues. The spit can be horizontal and

inserted in the panels 14 or vertical and suspended to a

bracket attached to the hearth by sliding into a female

el

recipient fitting, in a self known manner. The barbecue

according to the invention can also be equipped with

collapsible feet which can advantageously be fitted with

wheels for allowing moving the barbecue easily.
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1. Barbecue having a vertical hearth, in which the
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15

20
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30

hearth is surmounted by a combustion chamber,

characterized in that the hearth (1) and the

combustion chamber (2) are separated by a common

partition, which i1s removable.

Barbecue according to claim 1, characterized in that

the common partition (6) is perforated.

Barbecue according to claim 1 or 2, characterized in
that the combustion chamber (2) is, 1n a cross-

section, wider than the hearth (1).

|

Barbecue according to anyone of claims 1 to 3,

characterized in that it contains (i) at least one

drip pan (10) sloping towards the exterior of the

hearth (1) and leading into a removable collectling

container (12) or (ii) at least one grid covering a

removable tray having a concave bottom surface

sloping towards the exterior of the hearth.

Barbecue according to claim 4, characterized in that

the drip pan (10) or the covering grill swings around

an essentially horizontal hinge (13), so that it can

be tipped over along a vertical perforated wall (11)

of the hearth (1).

Barbecue according to any one of claims 1 to 3,

characterized in that is contains, in front of the

hearth (1), a cage grill (18) that can be moved away

from or closer to the hearth (in a parallel or non

parallel manner with respect to it) and/or that can

be placed in an essentially vertical or oblique

position, in front of the hearth.
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Barbecue according to claim 6, characterized in that

the cage grill (18) and the drip pan (10) or the

covering grid are designed in such a way that the

grill cage (18) rests on the drip pan (10) or the
covering grid via its anterior part and leans against

a support in a vertical or tilted position.

Barbecue according to claim 7, characterized 1n that

the support is made of a bar (17) lying on two

essentially parallel indented rack (16), which are

I~

formed respectively by the top edges of two

essentially vertical panels (14), set transversally

with respect to the hearth (1) and in that the cage

grill has a haft (20) which leans against the bar
(17) .

Barbecue according to claim 8, characterized in that

the panels (14) swing around essentially vertical

hinges (15), in such a way that they can be collapsed

along a perforated wall (11l) of the hearth (1).

Barbecue according to claim 9, characterized in that
the panels (14) are equipped with adjustable vents
(27) .
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