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(57) Abréegée/Abstract:

An assembly for cooking food products in a substantially upright orientation comprising a mold housing including one or more food
mold chambers, each structured to configure the food product being cooked to correspond to the interior dimensions and
configuration of a mold chamber in which it was cooked. Each mold chamber is further structured to retain an uncooked liquid,
semi- liguid, semi-solid, or solid food composition therein during the cooking procedure. A heat source Is disposed elther externally
or internally of the mold housing and generates sufficient heat to cook a food composition disposed within the mold chamber. A
frame assembly may be utilized to operatively support one or more mold housing in the substantially upright orientation, such that a
heat source may be incorporated into the frame assembly to provide adequate cooking temperatures to the corresponding mold
chamber (s) of one or more supported mold housings.
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comprising a mold housing including one or more food mold chambers, each structured to
configure the food product being cooked to correspond to the mterior dimensions and con-

figuration of a mold chamber in which it was cooked. Each mold chamber 1s further struc-
tured to retain an uncooked liquid, semi- liquid, semi-solid, or solid food composition
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therein during the cooking procedure. A heat source 1s disposed either externally or intern-
ally of the mold housing and generates sufficient heat to cook a food composition disposed
within the mold chamber. A frame assembly may be utilized to operatively support one or
more mold housing in the substantially upright orientation, such that a heat source may be
icorporated mto the frame assembly to provide adequate cooking temperatures to the cor-
responding mold chamber (s) of one or more supported mold housings.
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Descrigtion
ASSEMBLY FOR COOKING ELONGATED FOOD PRODUCTS

w

2 - a

BACKGROUND OF THE INVENTION

Field of the Invention

This invention is directed to assemblies for cooking various
food compositions, initially having a liquid, semi-liquid, semi-
solid, or solid consistency, comprising at least one mold housing
and a mold chamber, wherein the cooking procedure takes place
while the mold housing and associated mold chamber are malntailned
in a substantially upright orientation, ASs a result, the cooked
food product is elongated or otherwise dimensioned and configured

to substantially correspond to the interior dimensions and

configurations of the mold chambper.

pescrigtion of the Related Art

Various types of cookware including pots, pans, baking
dishes, etc., have been known and commonly utilized for centuries,
Food to be cooked 1is placed within the particular cooking vessel
and heat generally from an exterior source such as a stove, hot
plate, etc., 1s applied thereto. O0Once the cooking procedure hés
been completed the cooked food product is removed from the cookingq
vessel and placed on some type of serving plate or the like.,
Common to this type of conventional c¢ooking is that the cooked
product does not assume any specific or customized shape or
configuration. It 1is of course recognized that various types of
food molds are utilized primarily, but not exclusively, for
decorative purposes 1n the preparation of cakes, pastries, gels

and other food types which may be easlly shape or formed.
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However, such "food shaping"” 1s generally limited to the
restricted food types as set forth above or to frozen food
products.

However, there 1s a desire for cookling devices which are

capable of customizing a varlety of different food products i1into

potentially utilitarian configurations. such shaping of food

products may also be more appealing from an aesthetic point of
view as well as providing certaln practical features, which make

the consumption and handling of the specifically shaped food

product more enjovable. By way of example, the conventional "hot

dog" or sausage type sandwich 1s enjoyed 1n many countries
throughout 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 consumed without the need for
forks, knifes, or like eating utensils.

Accordingly, the desirability exists for a cooking assembly

capable of customizing the shape and/or dimension of a variety of

different food products so that they will be more attractive from

an aesthetic and/or utilitarian point of view. Further, such a

proposed cooking assembly should be capable of beling structurally

modlified for use commercially and domestically without the need

for extensive experience, cooking skill, or time consuming

preparation, prior to and during the cooking procedure.
Various embodiments of such a proposed cooking assembly

should i1nclude the ability to prepare a single cooked food product

Or alternatively a plurality of food products which may 1nclude

common or different food 1ngredients. In addition, such a

proposed cookling assembly should be capable of cooking a food

composition which 1includes at least one component which 1s

origilnally in a liquid, semi-ligquid or like consistency form. By

way of example, wvarlious egg mixtures or compositions may be
prepared while 1n a substantially liguid form, wherein additional
food 1ngredients may be added to the egg mixture. When properly
combined, the mixture may be poured or otherwlse appropriately be
disposed 1into one or more "mold chambers" for the cooking thereof.

Accordingly, the cooking procedure would thereby 1nclude the
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shaping and dimensioning of the final cooked product so as to
correspond to the mold chamber 1n which 1t 1s cooked. As a
result, the aforementioned food composition, i1nitially 1n the form
of a liquid mixture would be capable of beling formed i1into the
substantially elongated "hot dog" or sausage type configuration

which would be appealing both from the utilitarian stand point of

eatling convenience, as well as the aesthetics 1in appearance.
Accordingly, such a proposed cooking assembly should be
capable of cooking a substantially liquid food composition in the

aforementioned mold chamber(s), while operatively disposed and

mailntained 1n a substantially upright orilentation 1in order to

facilitate the customilized shaping of the final cooked product 1n

an elongated configuration, for example, a "hot dog" shaped

conflguration.

summary of the Invention

The present 1nvention 1s directed to an assembly for cooking
various types of food products 1n a substantially upright

orientation wutilizing at least one mold housing having an

interiorly disposed mold chamber. Further, the upright
orientation of the mold housing and mold chamber during the

cooking procedure facilitates the formation of the cooked food

product 1nto a configuration which substantially corresponds to
the i1nternal dimensions and configuration of the mold chamber 1in
which 1t 1s cooked.

Moreover, the food product belng cooked may be 1nitially
introduced 1nto the mold chamber 1n the form of an uncooked
ligquid, semi-liquid or like consistency food composition, wherein

the viscosity may vary dependent upon the particular i1ngredients

utilized. By way of example only, an egg composition may be

utilized to form an elongated "hot dog" 1like configuration.

Clearly, a variety of other 1ngredients may be utilized as the
initial food composition i1ntroduced into the mold chamber. Also,

a mixture of ingredlents may be utilized, wherein a primary food

composition may 1nclude the aforementioned ligquid, semi-liquid,

consistency and additional solid food pieces or particles may be
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added prior to the 1nstigation of the cooking procedure. Once
again, by way of example, such solid food pieces may be disposed
within the mold chamber, submerged within the uncooked 1liquid,
semli—liquid or like consistency food composition, by being mounted
on a skewer or like supporting structure, or by being added freely

and allowed to submerge and mix into the uncooked liquid, semil-

liquid or 1like conslstency food composition. In yet another

example, the food product being cooked may be i1nitially introduced
into the mold chamber 1in the form of an uncooked solid or semil-—

solid consistency food composition, whereln the solid or semi-

solid food composition 1s placed 1nto the mold chamber and
essentially assumes the shape of the mold chamber, and retains

sald shape upon completion of a cooking cycle.

The wversatility of the cookling assembly of the present
invention 1s evidenced by a plurality of possible structural

modifications or embodiments utilized to form one or concurrently

a plurality of cooked food products with a predetermined and/or
customized shape. Accordingly, the wvarious embodiments of the
cooking assembly of the present invention include one or more mold
housing, each Dbeing at least partially formed of a heat
transferable material and including at least one food mold chamber
integrally or removably disposed on the 1nterior thereof.
Further, a plurality of such mold housings may be structured to be
operatively connected to and/or supported on a frame assembly,
wherein a plurality of food products may be simultaneously or
1ndependently cooked. Operative and structural features of the
various embodiments also include a heat source integrated into the
frame assembly being structured to concurrently or 1ndependently

expose each of the mold housings and assoclated mold chambers to

an adequate amount of heat to cook the food compositions contained

therein. In at least one embodiment, at least the frame assembly

1s 1nsulated to i1ncrease the heat transfer efficiency through the

mold housing and mold chamber to the food composition to be

cooked. In vyet one further embodiment, the 1nsulated frame
assembly serves to protect users from extreme temperature on the

exterior of the device.
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Yet additional embodiments of the cooking assembly of the
present i1nvention include a single mold housing having a plurality
of mold chambers 1ntegrally formed therein or removably connected

thereto, such that either homogeneous o0or non-—-homogeneous food

compositions may be i1introduced 1nto different ones o0f the
plurality of mold chambers. Moreover, the mold housings and
associated plurality of mold chambers may be concurrently exposed
to a common heat source which may be associated with a

cooperatively structured frame assembly or 1ncorporated directly

into the mold housing(s) 1itself. In at least one embodiment, the

heat source comprises a temperature controlled bath containing an
amount of a heat transfer fluid which may be maintained at an
optimal cooking temperature for a gilven food composition.
Alternatively, 1n at least one further embodiment, the
required heat source may be externally disposed relative to a

supporting frame assembly and/or one or more of the mold housings

assocliated therewlith. In such an embodiment, an external heat
source may take the form of a hot plate, conventional stove
surface or any other type o0f externally disposed heat source which
may not be directly associated with the mold housings, mold

chambers, or supporting frame assemblies.

In use, the liquid or fluid like consistency food composition
1s 1ntroduced 1nto the 1nterior of one or more mold chambers by a

flow directing structure such as, but not limited to, a funnel or

other 1insertion device. Before fi1lling of the mold cavity at
least the lower open end thereof 1s closed and at least partially
sealed, at least to the extent of substantially restricting
leakage of the liquid food composition from the lower end of the

mold cavity. The aforementioned heat source 1s activated and the

one or more mold chambers associated with the one or more mold

housings are exposed to a heat sufficient to accomplish cookiling

and, accordingly, at least partial solidification of the food

product.
Once cooked, wvarious structural features associated with the

mold housing facilitate a removal of the cooked food product

wlthout damaging 1t or significantly altering the 1ntended
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configuration thereof. Moreover, the cooked food product may be
removed from corresponding ones of the mold chambers Dby movably
interconnecting sections of the mold housing to 5ne another SO as
to define a substantially "clamshell" structure. At least partial
separation of the mold housing secticns is thereby possible so as
to easily access the cooked food product within the mold chamber.
Alternatively, various devices can be utilized to physically
remove the cooked food product without causing damage thereto, as

explained in greater detailed hereinafter. Other additional

features associated with the various embodiments of the cooking
assembly of the present invention may include a venting assembly
structurally adapted to accommodate the release of pressure or
vacuum which may build up in a mold chamber during a cooking
procedure in the various structural embodiments of the mold
housings and/or associated mold chambers. Such venting assemblies
are structured to release excessive pressure, such as by venting
steam, evaporated fluid, heated air, etc., or Dby breaking a vacuum
which may Dbe created Dbetween a cooked or semi-cooked Ifood
composition and the mold housings and/or associated mold chambers.

Therefore, the cooking assembly of the present invention
satisfies the needs and desires which may be associated with
domestic as well as commercial preparation of relatively uniquely
shaped cooked food products, wherein the food products may include
a wide variety of ingredients initially introduced into one oOr
more mold chambers in a 1liguid or 1like consistency state.
Further, such ligquid food compositions may be combined with solid

food compositions, thereby allowing for the effective and

efficient creation of a unique and customized food product.
Alternatively, an uncooked solid or semi-solid consistency food
composition may be placed into a mold chamber such that the solid
or semi-solid food composition essentially assumes the shape of

the mold chamber for cooking therein,
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In some embodlments of the invention, there 1is

provided an insulated cooking assembly structured to cook a

food product in a substantially upright orientation, said

assembly comprising: an 1nsulated frame assembly comprising an
outer wall and an 1nner wall, wherein said outer wall and said
inner wall each comprise separate and independent structures

which are cooperatively structured and disposed in an operative

spaced apart configuration to at least partially define an
1nsulated zone therebetween, at least one mold housing

comprising a first thermally conductive material structured to

facilitate heat transfer therethrough, said mold housing being
structured and substantially disposed within sailid inner wall,

at least one mold chamber comprising a second thermally

conductive material structured to facilitate heat transfer

g

therethrough, at least a portion of said mold chamber being

disposable 1nto said mold housing, said mold chamber having an

open upper end structured to receive an uncooked food

composition therein, said mold chamber further structured to

retalin the uncooked food composition in a substantially upright
orientation while said mold chamber is disposed in an operative

upright position, a heat source disposed in an operative

substantially surrounding relation to said mold housing thereby

creating a uniform heat energy profile along a length of said

mold housing, said heat source generates and transfers an

F

amount of heat energy to the uncooked food composition in said

mold chamber, said frame assembly further comprises an

1nsulated sleeve operatively disposed between said inner wall

and said heat source, sailid insulated sleeve substantially
surrounding saild heat source, salid insulated sleeve comprising

a thermally insulative material structured to inhibit heat
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transfer therethrough, whereby said amount of heat energy

generated by sald heat source is substantially transferred
1nwardly towards said mold housing and into said mold chamber,

and a temperature control assembly structured to regulate said

heat source and maintain an operating temperature of said mold

chamber within a predetermined temperature range during a

cookling procedure.

P

In some embodiments of the invention, there 1is

provided an assembly for cooking a food product in a

substantially upright disposition, said assembly comprising: a

mold chamber comprising a thermally conductive material

structured to facilitate heat transfer therethrough, said mold

chamber having an open upper end structured to receive an

uncooked food composition therein, a frame assembly having an
1nterior and an exterior, said frame assembly structured and

disposed to operatively engage and retain said mold chamber in

a substantially upright orientation while said frame assembly

1s disposed 1n an operative position, said mold chamber being

disposed substantially within said interior of said frame

assembly, said frame assembly structured and disposed to

facllitate a transfer of an amount of heat energy into said

interior of said frame assembly, and a temperature indicator

assembly comprising a thermal switch, said temperature

indicator assembly further comprising an indicator structured

to 1ndicate when said interior of said frame assembly is within

a predetermined temperature range.

F

These and other features and advantages of the

present invention will become clearer when the drawings as well

the detailed description are taken into consideration.
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Brief Description of the Drawings

For a fuller understanding of the nature of the present
invention, reference should be had to the following detailed
description taken 1n connection with the accompanyling drawlings 1n
which:

Figure 1 1s a perspective view of one embodiment of the
present 1nvention 1ncluding a frame assembly having a single mold
housing i1ncluding an interior mold chamber operatively connected
thereto.

Figure 2 1s a sectional view of a base structure associated

wilth the mold housing of the embodiment of Figure 1.

Figure Z2A 1s a heat reslistant 1nsert which may be utilized 1n

combination with the base structure of Figure 2.

Figure 2B 1s a perspective view of another embodiment of a
mold housing i1in accordance with the present disclosure comprising
a "quick-connect” mechanism to securely vet releasable
interconnect a base structure thereto.

Figure 3 1s another embodiment of the present i1invention

incorporating a frame assembly structurally modified from that of
the embodiment of Figure 1 so as to be operatively connected to

and support any one of a plurality of different mold housings

preferably having cooperatively configured base structures.
Figure 4 1s a perspective view 0of a single mold housing
having a single interior mold chamber.
Figure 5 1s a side view of a base structure which may be

utilized with the embodiment of Figure 4.

Figure 6 1s a plan view of the base structure of Figure 5.
Figure 7 1s a perspective view of yet another embodiment of a

mold housing and fixedly attached base.

Figure 8 1s a perspective view of yet one other embodiment of
a frame assembly and cooperatively structured mold housing having
multiple mold chambers disposed thereiln.

Figure 9 1s an end view of the embodiment of Figure 3.

Figure 10 1s a perspective view 1n detail of the mold housing
as represented 1n Figure 8.

Figure 11 1s a perspective view 0of yet another embodiment of
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a mold housing which may be utilized with the frame assembly of
the embodiment of Figure 8.

Figure 12 1s a perspective detailed view of a holding or
serving portion of the embodiment of Flgure 3.

Figure 13 1s a perspective view 1n partially exploded form of
vet another embodiment o©f a frame assembly and cooperatively
structured mold housing to be used therewlth.

Figure 14 1s a top view of the frame assembly o0of the
embodiment of Figure 13.

Figure 15 1s a top view of the mold housing of the embodiment
of Figures 13 and 14.

Figure 16 1s a perspective view 0f a structural modification

of the mold housing of the type which may be used with the frame
assembly of the embodiment of Figure 13.
Figure 17 1s an end view of the embodiment of Figure 16.
Figure 18 1s a perspective view o0of a stopper or closure

structure which may be utilized with any of a plurality of the

different embodiments ©of the present 1nvention.

Figure 19 1s a funnel which may be used to 1ntroduce a liquid
food composition into a mold chamber.

Figure 20 1s a perspective view of yvet another embodiment of
the present 1nvention disclosing a plurality of operatively
connected mold housings each having a single 1nterior mold chamber

comprising different cross—-sectional configurations.

Figure 21 1s a perspective view 1n detail of one of the mold

housings and associated mold chambers which may be utilized with
the frame assembly of the embodiment of Figure 20.

Figure 22 1s a perspective view of yet another embodiment of
a mold housing comprising a plurality of mold chambers.

Figure 23 1s vyet another embodiment of a mold housing
comprilising a plurality of mold chambers and an 1ntegrated heat
source.

Figure 24 1s a perspective view of yet another embodiment of
a mold housing structured to be used with a plurality of removably
insertable mold chambers.

Figure 25 1s a front view of a mold chamber which may be
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utllized with the mold housing of the embodiment of Figure 24.

Figure 26 1s a partially exploded sectional view of the
embodiment of the mold chamber o©of Figure 25 along lines 26-26
thereotf.

Figure 27 1s yet another embodiment of a mold housing of the
type which may be used with one or more of the removably
insertable mold chambers as represented 1n the embodiment of
Figures 25 and 26.

Figure 28 1s vyet another embodiment of the mold housing

including an assoclated venting assembly.

Figure 29 1s a side view 1n partial phantom of the embodiment
of Figure 28 1n an open position.

Figure 30 1s a side view 0of the embodiments of Figure 238 and
29 1n a closed position.

Figure 31 1s a transverse sectional view of vyet another
embodiment of a mold housing o©of the present 1nvention
lncorporating a vent assembly represented i1in a closed position.

Figure 31A 1s transverse sectional view of the embodiment of
Figure 31 with the vent assembly 1n an open position.

Figure 32 1s a perspective view of yet another embodiment of

a vent assembly which may be utilized with a plurality of

different embodiments of the mold housings and/or mold chambers of

the present i1nvention.

Figure 33 1s an interior view 1n partial phantom of the vent

assembly of the embodiment of Figure 32 disposed 1n an operative

orlilentation 1n a mold chamber.

Figures 34A through 34E are a schematic representation of one

embodiment of a process for preparing a food product 1n accordance

wilith the present disclosure.

Figures 35 through 39 are representative of just a few of the

plurality of food products prepared utilizing a cookling assembly

1n accordance with the present disclosure.

Figure 40 1s a cross—-section of a mold housing and base 1n
accordance with the present disclosure further comprisling an
internal shaft.

Figures 41, 42, and 43 are perspective views of different
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configurations of a mold chamber cover 1n accordance with the
present disclosure.

Figure 44 1s a perspective view 0of yvet another embodiment of
a cooklng assembly comprising a mold housing having an integral
mold chamber.

Figure 45 and 45A are perspective views 0f a cooking assembly
comprising a mold housing including an integral mold chamber and
structured to operatively engage a base assembly.

Figure 46 1s a perspective view o0f one embodiment of a

cooking assembly comprising a temperature control bath and having

an 1nsertable mold chamber disposed 1n an operative orilientation
therein.

Figure 47 1s a partially exploded perspective view of another
embodiment of a cookling assembly comprising a temperature control
bath structured to accommodate a plurality of 1nsertable mold
chambers therein.

Figure 48 1s a perspective view 0of yet one further embodiment
of a cooking assembly.

Figure 48A 1s a cross—section of the embodiment of the
cooklng assembly of Figure 438 along lines A-A thereof.

Figure 49 1s a perspectlive view of a one of a plurality of
shaped mold chambers 1n accordance with the present disclosure.

Figure 49A 1s a cross—-section of the embodiment of Figure 49
along lines A-A thereof.

Figure 50 1s a cross—-section of one embodiment of a grease
chamber 1n accordance with the present disclosure.

Figure 51 1s a perspective view o0of one embodiment of an
insulated cooklng assembly having an 1nsertable mold chamber

operatively disposed 1n a mold housing.

Figure 52 1s a perspective view o0f the embodiment of the

insulated c¢ooking assembly of Figure 51 1llustrating the

insertable mold chamber removed from the mold housing.

Figure 53 1s a perspective view of the components of another
embodiment of an insulated cooking assembly 1n accordance with the
present disclosure.

Figure 54 1s a cross-section of the embodiment of the



10

15

20

25

30

39

CA 02839858 2013-12-13
WO 2012/006413 PCT/US2011/043172

11

insulated cooking assembly of Figure 51.
Like reference numerals refer to like parts throughout the

several views of the drawings.

Detailed Description of the Preferred Embodiment

As represented 1n Figures 1 through 3, at least one
embodiment of the c¢ooking assembly o©of the present 1nvention
includes at least one but more practically a plurality of mold
housings 10 each of which includes an 1nternal mold chamber 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 wvarilety of

different liguid, semi-ligquid, semi-solid, and/or solid or 1like

consistency food compositions 1s accomplished within the 1nterior
of the mold chamber 12 and may be 1ntroduced therelin through an
open upper end as at 14. As such, a lower end 15 of the mold

housing 10 1s 1nterconnected to a frame assembly generally

indicated as 16. It is emphasized that the terms "upper" and/or
"lower", when referring to wvarious parts of the mold housing(s)
and mold chamber (s) are used when the mold housing(s) and/or mold
chamber (s) are 1n the substantially upright orientation. The mold
chamber 12 or at least the 1internal surfaces of mold chamber 12

may comprise Teflon, high temperature silicon, glass or glass-

lined, stainless steel, ceramic, aluminum, or other such non-stick

material as 1s sultable for contact with food products for

consumption by humans as well as having adequate thermal stability
and heat transfer properties for use 1n cooking food products.
Further, 1n at least one embodiment the mold housings 10 and mold

chambers 12 comprise material(s) of construction beling dishwasher

safe to facilitate cleaning the mold housing 10 between usages.

More specifically, the frame assembly 16 1ncludes at least

one but more practically a plurality of recelving sections 18

which 1n the embodiment of Figure 1 are at least partially defined

by recessed open cavities 20. Each of the recessed cavities 20 1s

dimensioned and configured to receive at least a portion of the

lower end 15 of the mold housing 10 therein such that the mold
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housing 10 as well as the mold chamber 12 are disposed 1n the
substantially upright orilentation. With primary reference to
Figures 2 and Z2A, the embodiment of the mold housing 10, as
represented i1in Figure 1, 1s further structured to be used 1n
combination with a base structure generally indicated as 22. The
base structure 22 1includes an 1nterior socket 24 which 1s
dimensioned and configured to receive the lower open end 15 of the

mold housing 10 thereiln. As will be more fully explained

hereinafter, the lower end 15 of the mold chamber 12 1s also open

and 1s cooperatively dimensioned and configured to receive a plug

structure 26 such as 1s disposed 1n the socket 24 of the base

structure 22.

As such, the plug 26 will pass into and close and/or at least

partially seal the opening associated with the lower open end 15
of the mold housing 10 and mold chamber 1Z2. Such a sealilng
closure of the plug 26 with the 1lower open end 15 will

substantially restrict leakage of the ligquid food composition from
the 1nterior of the mold chamber 12 through the lower open end 15.
Moreover, the plug 26 may 1nclude an 1integral or removably
connected i1nsert member 28 preferably formed of a heat resistant,

non-stick material, such as Teflon, silicon, etc. When the plug

structure 26 1s 1n the closed position of Figure 2, the 1nsert 28
deflines the outer exposed surface of the plug 26. This
disposition of the 1nsert 28 1s such that 1t would pass through
opening of the lower end 15 of the mold housing 10 and thereby
come 1nto confronting engagement with the food composition belng
cooked on the i1nterior of the mold chamber 12. As such, the non-

stick material from which the 1insert 238 1s formed will

substantially prevent the food composition from adhering to the
plug 26 during and after the cooking procedure.

Therefore, with primary reference to Figures 1 and 2, the
base structure 22 1s secured to the lower end 15 of the mold
housing 10 so0 as to at least partially seal and close the opening
associated with the lower end 15. The base structure 22 and mold
housing 10 may then be placed within any one of the recessed

cavities 20 defining the receilving sections 18. As such, the base
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structure 22 1s disposed 1n an 1nterconnecting and supporting
relation to the lower end 15 as well as the remailnder of the mold
housing 10 such that the mold chamber 12 and the mold housing 10

are operatively connected to the frame assembly 16 1n the

substantially upright orientation. Interconnection between the
base structure 22 and any one of the recessed cavities 20 1s
accomplished by the i1insertion of the base structure 22 1nto a
selected recess cavity 20. As such, a concentric but removable
ilnterconnection occurs by the base structure 22 being disposed

wilithin the 1nteri1or of a selected one of the recessed cavities 20

and belng disposed exteriorly of the lower end 15 of the mold
housing 10.
The filling of the mold chamber 12 through the open end 14

wlth a selected food composition may be accomplished subsequent to
the assembly of the base structure 22 and the mold housing 10 and
elther before or after the base structure 22 and mold housing 10

are connected to the frame assembly 16 by insertion 1nto one of

the recess cavities Z20. It should be apparent that the handling,

positioning and overall manipulation of the base structure 22 as

well as the mold housing 10 are facilitated using appropriately

disposed and structured handle members 13 and 23, respectively.
An additional feature assoclated with the embodiment of

Figure 1 1s a heat source 30 belng integrated within or otherwilse

connected to the frame assembly 16. More specifically, the

included heat source 30 of the embodiment of Figure 1 1ncludes a
single heating panel or plate 32 connected to an external
electrical energy source and disposed 1n communicating relation
wlith each of the receiving sections 18 and a corresponding mold

housing 10 operatively positioned therein. Therefore, when one or

more mold housings 10 are disposed 1n different ones o©0f the

cavities 20, activation of the heating panel or plate 32 by

appropriate switching or control assembly 34 will serve to

accomplish sufficient heat transfer from the heating panel or

plate 32 to each of the one or more mold housings 10 connected to
the frame assembly 16. Due 