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(57) ABSTRACT 

A cooking pan apparatus, system, and method of use, com 
prising: a drain opening in a side wall of the pan; and a pan 
handle attached to the side wall, comprising a hollow drain 
channel enclosing the drain opening and running from proxi 
mate the drain opening to a drain exit proximate a distal end 
of the pan handle. 
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COOKING PAN APPARATUS AND SYSTEM 
WITH INTEGRAL COOKING LIQUID DRAIN, 

AND METHOD OF USE 

CROSS-REFERENCE TO RELATED 
APPLICATIONS 

0001. This application is a continuation of application 
U.S. Ser. No. 12/503,487 filed Jul. 15, 2009, now U.S. Pat. 
No. 9,138,101 issued Sep. 22, 2015. Said U.S. Ser. No. 
12/503,487 claims benefit of expired provisional application 
U.S. 61/207,580 filed Feb. 17, 2009. All of the foregoing are 
hereby incorporated by reference. 

BACKGROUND OF THE INVENTION 

0002. When cooking foods in a pan, skittle, etc., it is well 
known in the art that the foods being cooked are often accom 
panied by cooking liquids which need to be drained from 
these foods during the cooking process and/or before these 
foods are served for consumption. These cooking liquids to 
be drained may originate from ingredients such as various 
cooking oils, butter, margarine, etc., added to the food during 
the cooking process, and/or they may originate directly from 
the process of cooking the foods to be consumed, for 
example, grease emerging from bacon, water from Veg 
etables, etc. 
0003. In all cases, it becomes necessary to readily drain 
these cooking liquid from the pan without also spilling from 
the pan, the foods being cooked. In some instances, drainage 
during cooking is desirable. In other instances, drainage after 
cooking, or as an intermediate step in cooking (e.g., separa 
tion of a sauce or gravy), is desirable. Sometime, the liquids 
being drained are discarded, while other times, they are 
retained as a sauce or gravy or coating or topping for the 
eventual meal. 

0004 While it is common practice, for example, to hold a 
portion of a pan cover against the pan while the pan is tilted so 
as to allow cooking liquid to be drained while retaining the 
contents, as shown in FIG. 1, this is cumbersome and Suscep 
tible to error whereby either the cooking liquid does not get 
properly drained, and/or the food being cooked spills or fall 
from the pan along with the cooking liquid being drained. 
0005. The prior art contains some efforts to address this 
situation, but none of these are fully satisfactory. U.S. Pat. 
Nos. 1,733,450, 2,163,46, 3,847,068, 5,388,732 and 5,967, 
024 all disclose various spouts integral with the cooking pan, 
yet all of these entail draining over the top rim of the pan, and 
the problems one confronts in retaining the food being cooked 
when tilting the pan to pour off fluids are not resolved. Simi 
larly, fluids in the collecting pot 20 of U.S. Pat. No. 1447,813, 
which is “secured to the side 13 wall by rivets 19. see page 1, 
line 66, are also not easily drained without first removing the 
food being cooked from the pan. 
0006. It would be desirable to fabricate within a pan, skil 

let, etc., a means for easily draining cooking liquids from the 
food being cooked, which does not have the various disad 
Vantages of the prior art devices and methods. 
0007 Throughout this disclosure and in the associated 
claims, we shall use the term “pan” or “cooking pan’ to 
encompass any and all pans, skillets, frypans, saucepans, etc., 
of any and all shapes and sizes, used for the frying, Searing, 
and/or browning of foods. 
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SUMMARY OF THE INVENTION 

0008 Disclosed herein is a cooking pan apparatus, sys 
tem, and method ofuse, comprising: a drain opening in a side 
wall of the pan; and a pan handle attached to the side wall, 
comprising a hollow drain channel enclosing the drain open 
ing and running from proximate the drain opening to a drain 
exit proximate a distal end of the pan handle. 
0009. That is, a liquid drain placed in the side of a cooking 
pan, with or without a shut off valve, enables cooking liquid 
to exit the side of the pan through the pan handle without 
spilling the contents being cooked. The drain is placed within 
the inside end of the pan handle. Such that the cooking liquid 
drains through the panhandle and exits throughoutside end of 
the pan handle. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0010. The features of the invention believed to be novel are 
set forth in the appended claims. The invention, however, 
together with further objects and advantages thereof, may 
best be understood by reference to the following description 
taken in conjunction with the accompanying drawing(s) sum 
marized below. 
0011 FIG. 1 is a perspective view illustrating a com 
monly-used prior art approach in which cooking liquids are 
drained by holding a portion of a pan cover against the pan 
while the pan is tilted so as to allow cooking liquids to be 
drained. 
0012 FIG. 2 is a perspective view illustrating an improved 
cooking pan in a preferred embodiment of the invention. 
0013 FIG. 3 is a perspective view illustrating a preferred 
method of using the improved cooking pan of FIG. 2 to drain 
cooking liquids from the pan. 
0014 FIG. 4 is a perspective view illustrating an alternate 
preferred method of using the improved cooking pan of FIG. 
2 to drain cooking liquids from the pan, at a steep angle, 
utilizing a pan cover fashioned to mate and hold together with 
the pan, without the need to manually hold the pan and pan 
cover together. 
0015 FIG. 5 is a perspective view illustrating a pan cover 
with a flexible circumferential rib formating between the pan 
and its pan cover. 
0016 FIG. 6 is a perspective view illustrating several 
optional alternative embodiments of the invention, including 
drainage channels for channeling cooking liquids towards 
drain the opening, an optional cooking liquid collector, an 
optional drain opening screen, an optional drain control 
valve, an optional pan handle pivot and lock, and an optional 
drain exit cap. 
(0017 FIG. 7 is a side plan view of FIG. 6. 

DETAILED DESCRIPTION 

0018 FIG. 1 illustrates a commonly-used prior art 
approach whereby cooking liquids are drained by holding a 
portion of a pan cover 3 againstapan1 while the pan1 is tilted 
so as to allow cooking liquids/fluids 5 to be drained over the 
top rim 6 of pan 1. In the prior art, when it is desired to drain 
cooking liquids 5 from a cooking pan 1, the user often grabs 
the pan1 by its handle 2 with one hand and holds a pan cover 
3 with the other hand (usually via a cover grip or knob 4), 
resting a circumferential portion of cover 3 proximate a cir 
cumferential portion of pan 1. The user then tilts both pan 1 
and cover 3 in such away that the fluid 4 can drain over the rim 
while the circumferential portion of cover 3 situated proxi 
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mate the circumferential portion of pan 1 retains the foods 
being cooked (not shown here, but 21 in FIGS. 2 and 3) within 
the pan 1 and prevents these foods from spilling or falling 
from the pan 1. This is all illustrated in FIG. 1 and will be 
familiar to anyone who has ever used a pan to cook foods. As 
noted in the discussion in the background of the invention, 
this is cumbersome and susceptible to error whereby either 
the cooking liquid does not get properly drained, and/or the 
contents being cooked spillor fall from the pan along with the 
cooking liquid being drained. 
0019 FIG. 2 illustrates an improved cooking pan 2 in a 
preferred embodiment of the invention. Food 21 is cooked in 
the usual way. (Here, the food is illustrated by an egg and a 
bacon Strip, though this is merely illustrative and in no way 
limiting.) As a result of liquids/fluids released from the food 
during cooking, and/or because of ingredients such as oil, 
butter, sauces, etc., added during cooking, cooking liquids 5 
will accumulate within the pan 2, and at a certain point in the 
cooking process, it will be desirable to drain off these cooking 
liquids 5 before serving the food 21. Rather than employing 
the method illustrated in FIG. 1, this draining instead is 
achieved using a drain opening 23 fabricated directly into the 
side wall 26 of pan 2 So as to drain directly through a draining 
pan handle 22 at a juncture 28 at which a bottom of drain 
opening 23 meets and is aligned with a bottom cooking Sur 
face of pan 2. This utilizes the natural length extension of the 
handle not only for holding the pan, but for a natural drainage 
channel or conduit which can be controlled in a variety of 
ways to be further elaborated herein. Drain opening 23 is 
integrally connected and enclosed within an at least partially 
hollow drain channel 24 running through most or all of the 
length of draining pan handle 22, with drain channel 24 
terminating in a drain exit 25 preferably proximate the end of 
the pan handle 22 most distal (least proximate) from the pan 
body of the pan 2. Referring to FIGS. 1 and 4 which show this 
pan 2 along with cover 3, and contrasting with FIGS. 2, 3, 6 
and 7, it will be seen that this pan handle 22, as is customary 
in the art, is fabricated directly and integrally into the side 
wall 26 of the pan 2 itself and is independent and distinct from 
any cover 3 which may or may not be used with the pan 2. 
0020 FIG. 3 illustrates a preferred method for using the 
improved cooking pan 2 of FIG. 2. When it is desired to drain 
cooking liquids 5 from the pan while retaining the food 21, 
the user simply grabs the pan handle 22, and tilts the pan at a 
slight angle (perhaps from about 5 or 10, to 30 degrees) as 
shown. By gravitational action, the cooking liquids 5 will 
then tend to pool or accumulate in the most-descended por 
tion of the pan. They will then naturally flow over juncture 28 
through drain opening 23, through hollow drain channel 24, 
and out the drain exit 25, all as shown. Whereas the method of 
FIG. 1 requires using the pan cover 3 to retain the food 21 
while draining because the cooking liquids 5 are drained over 
the top rim 6 as shown, the method illustrated in FIG.3 does 
not require using the cover 3 because the drain opening 23 
runs through the side wall 26 and into the drain channel 24 of 
pan handle 22, and so the side wall 26 itself will retain the 
food 21 during draining, without the need to use cover 3. 
0021. Of course, as illustrated in FIG. 4, the cover 3 may 
optionally be employed anyway, especially if a steeper angle 
of more than about 30 degrees is utilized. In this event, the 
cover 3 is placed firmly over the pan making contact Substan 
tially about the entire circumference of the pan and the cover, 
which is possible because the drain is in the side wall 26 and 
So it is not necessary to leave a space for cooking liquids to 
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drain over the top rim 6 as in FIG. 1 and much of the prior aft. 
It will be apparent that this is a much more secure way of 
draining cooking liquids 5 even at a steep angle, because the 
cover 3 in this instance will retain the foods within the pan 2 
no matter how steep the drain angle. 
0022. Also illustrated in the exploded portion of FIG. 4 is 
an optional cover-to-pan connector System 40 for holding pan 
2 together with pan cover 3 with sufficient pressure and/or 
resistance, such that these do not have to be held together by 
hand when the pan 2 and cover 3 are tilted to drain cooking 
liquids from the pan. Prior to draining, these are connected 
together, at will, by hand, and following draining, may be 
disconnected at will, by hand. Many means for implementing 
cover-to-pan connector system 40 will be apparent to some 
one of ordinary skill, and any and all Such means are consid 
ered to be within the scope of this disclosure and its associated 
claims. The illustrated embodiment—which is for illustration 
and is not limiting features a ball détente 41 and suitable 
spring 42 mounted within the circumferential edge of cover 3, 
and a mating groove or similar receptacle 43 disposed cir 
cumferentially about the side wall 26 so as to suitably mate 
with ball détente 41 and hold together pan 2 and cover 3 
without manual effort during draining. Obviously, this can be 
reversed, with the ball détente 41 and spring 42 being part of 
the pan 2 and themating groove 43 being part of cover 3. That 
is, one is situated circumferentially about the pan 2 and the 
other situated circumferentially about said pan cover 3. 
0023 The cover-to-pan connector system 40 is illustrated 
in FIG. 4 to have four points of contact over the circumfer 
ences of pan 2 and cover 3, though it will be appreciated that 
this connection of pan 2 with cover 3 may be effectively 
achieved with as few as three points of contact in a “triangu 
lar configuration, and with more than four points of contact 
up to and including continuous contact if, as illustrated in 
FIG. 5, for example not limitation, one were to use some form 
of flexible circumferential rib 51 mating with a circumferen 
tial mating groove 43, rather than the discretely-disposed ball 
détentes 41. Once again, the circumferential rib 51 and the 
circumferential mating groove 43 may be reversed, with 
either one situated circumferentially about said pan and the 
other one situated circumferentially about said pan cover. An 
added advantage of the FIG. 5 embodiment, is that the cir 
cumferential rib 51 and/or circumferential mating groove 43 
may be fabricated from a plastic or rubber or similar material 
which serves the dual function of not only holding the pan 2 
and the cover 3 together, but of substantially providing a 
fluidic seal between the pan 2 and the cover 3 when these are 
mated together. 
(0024 FIG. 6 and its side plan view FIG.7 illustrate several 
optional alternative embodiments of the invention, which 
may be employed separately, or in various combinations with 
one another. First, the bottom surface of pan 2 is illustrated to 
comprise a plurality of drainage channels 61 for channeling 
cooking liquids 5 towards drain opening 23. These drainage 
channels 61 comprise both elevated channel portions 62, as 
well as descending channel portions 63. As illustrated in the 
side cross-sectional view along 7-7 of FIG. 7, the elevated 
channel portions 62 are substantially horizontal, while the 
descending channel portions 63 are graded with a gradual 
descent moving toward drain opening 23. Thus, even when 
the pan 2 is sitting level atop a stove or burner and is cooking, 
the cooking liquids 5 will naturally gravitate uni-directionally 
towardjuncture 28 and through drain opening 23. Optionally, 
for reasons which will shortly be discussed, these drainage 
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channels 61 may be insertable into and removable from the 
pan bottom, which is schematically illustrated by the broken 
line 76 in FIG. 7. 
0025. In a further preferred though optional embodiment 
shown in FIG. 7, when the pan 3 is horizontal, pan handle 22 
is configured to be slightly descending moving outwardly 
from drain opening 23, so that cooking liquids 5 will naturally 
flow through hollow drain channel 24 and out the drain exit 
25. 
0026. Further, an optional cooking liquid collector 69 is 
situated at the distal end of pan handle 22, as shown in both 
FIGS. 6 and 7, so that liquids flowing out through drain 
opening 25 can be collected without draining out onto the 
cooking Surface (e.g., Stove or burner, not shown). This 
optional cooking liquid collector 69 may be permanently 
affixed to pan handle 22, or it may be connectable thereto and 
removable therefrom using a variety of connection/discon 
nection means which would be apparent to someone of ordi 
nary skill in the art and so need not be elaborated here. As may 
be seen in FIG. 7, the required thickness of the pan bottom 72 
will be dependent upon the exact graded descent angles of the 
descending channel portions 63 and the hollow drain channel 
24, as well as the depth 73, if any, of bottom of liquid collector 
69 beneath the bottom of the distal end of pan handle 22. 
0027 Second, FIG. 6 illustrates drain opening 25 filtered 
by an optional screen 64 (not shown in FIG. 7) affixed there 
over. This filter/screen may be removable or permanent, using 
a variety of means that will be apparent to someone of ordi 
nary skill. This screen 64 provides a physical barrier prevent 
ing the foods being cooked 21 from passing through drain 
opening 23 into drain channel 24 when the pan 2 is tilted as in 
FIG. 3, and especially as in FIG. 4 for which screen 64 then 
becomes a highly preferred option. If the screen is detachable, 
this facilitates cleaning of drain channel 24 after cooking is 
completed. 
0028. Third, FIGS. 6 and 7 illustrate an optional drain 
control valve 65 actuated by a drain valve actuator 66. Drain 
control valve 65 is used to control (permit or block or partially 
block) the flow of cooking liquids 5 through hollow drain 
channel 24, as desired by the user. The system illustrated here 
is a simple pivot valve in which the actuator 66 is pivoted 67 
about valve neck 68 by the user in order to rotate drain control 
valve 65 so as to obstruct, or not obstruct, or partially obstruct, 
hollow drain channel 24. 

0029. In use, sometimes, it will be desirable to drain fluids 
during cooking, while other times, it may be desirable to only 
drain the fluids after cooking but to retain the fluids during the 
cooking to impart flavor and/or texture to the foods being 
cooked 21. Thus, in some instances, the user may wish to 
actuate drain control valve 65 into a closed (obstructing) 
configuration while cooking or during part of the cooking 
process, and to then open the valve at the point in time when 
draining is desired. Notwithstanding the particular illustra 
tion here, the opening and closing of drain control valve 65 
can be implemented by a variety of valve systems known in 
the art, and all such valve systems are regarded to fall within 
the scope of this disclosure and its associated claims. For 
example, any sort of Screw valve, such as those used for 
garden hose connectors, and any and all other Suitable valve 
technologies known to those of ordinary skill, may be 
employed with equal facility, within the scope of this disclo 
Sure and its associated claims. Also, while the illustration in 
FIG. 7 shows drain control valve 65 in the mid-section of pan 
handle 22, this is illustrative only and this can be placed at any 
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position along the length of pan handle 22, all within the 
Scope of this disclosure and its associated claims. In fact, it 
will generally be preferred to situate drain control valve 65 
fairly close to drain opening 23 (within the first 5% or 10% or 
15% or 20% or 25% or 30% of the handle length as measured 
from drain opening 23) so that when it is desired to retain 
cooking liquids 5 during cooking, the closure of drain control 
valve 65 will cause the cooking liquids 5 to remain in the pan 
where they can saturate the foods being cooked 21, rather than 
in the pan handle 22 where they no longer affect the cooking 
process. 

0030. Fourth, FIGS. 6 and 7 schematically illustrate an 
optional pan handle pivot and lock 74, which allows pan 
handle 22 to pivot up or down as schematically illustrated by 
75 to as to alter the angle of panhandle 22 relative to the body 
of pan 2, and to lock in place, whatever desired angle is set by 
the user. This can be accomplished by a variety of pivoting 
and locking means that will be apparent to someone of ordi 
nary skill, and any suitable pivot and lock mechanism known 
within the art for achieving this is regarded to be within the 
Scope of this disclosure and its associated claims. As just 
noted, in Some instances it is desirable to drain cooking liq 
uids 5 during cooking, while in other instances, it is desirable 
to retain cooking liquids 5 within the pan until later in the 
cooking process or even until cooking is complete. Thus, in 
place of, or Supplementing, drain control valve 65, the upward 
pivoting 75 of the pan handle 22 into an ascended angular 
orientation will cause cooking liquids 5 to remain in the pan 
where they can be used to impart flavor and/or texture, while 
the downward pivoting into a descended angular orientation 
(which is the orientation illustrated in FIG. 7) will allow the 
cooking liquids to drain. 
0031. It is also noted that the inclusion or omission of 
drainage channels 61, as well as the exact angular configura 
tion of drainage channels 61 if included, also affects drainage. 
Thus, a pan which omits these channels or lessens their angle 
will be preferred for cooking foods where it is desired to 
retain cooking liquids 5 during the cooking process, while a 
pan which includes drainage channels 61 especially at steeper 
angles will be particularly suited for cooking foods where it is 
desired to drain cooking liquids 5 during the cooking process. 
Thus, it is to be understood that the Synergistic interaction 
among the various optional features illustrated in FIGS. 6 and 
7 affects the manner in which the pan may be used for cook 
ing, and that the engineering selection of particular optional 
features, separately and in combination, affects the manner in 
which the pan can be used to perform. 
0032. In this light, as noted earlier, drainage channels 61 
may be provided by a separate drainage channel insert placed 
at the bottom 72 of the pan 2, so that this insert may be 
removed to provide a flat pan bottom in circumstances where 
drainage during cooking is not desired and it is instead desired 
to retain the cooking liquids 5 in contact with the food being 
cooked 21 throughout the cooking process. This removability 
is schematically illustrated by the broken line 76 in FIG. 7. 
Similarly, it is understood that the invention may be provided 
with one or more such inserts, with each insert being of varied 
character (different angles, channel shapes, etc.), enabling 
further user refinement and control of the liquid drainage/ 
retention process. 
0033 Finally, FIG. 6 also illustrates an optional drain exit 
cap 27, which may be affixed over drain exit 25 as desired, 
much as a lens cap is placed over a camera lens, providing 
additional sealing when it is desired to close the drain exit 25. 
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0034. The ability to drain cooking liquids 5 through the 
pan handle 24 as heretofore disclosed, not only provides a 
natural pan appearance in contrast to, for example, U.S. Pat. 
No. 1447,813 while enabling drainage management with one 
hand, but it also provides all of the aforementioned options for 
fine tuning the cooking liquid drainage through the cooking 
process, to as to enhance the culinary arts capability of the 
user making use of this cooking pan system in its various 
embodiments. 
0035. Again, all of these options may be employed sepa 
rately or in various combinations with one another, and the 
manner in which these features are employed separately and/ 
or in combination can be used to fine tune the manner in 
which the pan will perform during the cooking process. 
0036. The knowledge possessed by someone of ordinary 
skill in the art at the time of this disclosure is understood to be 
part and parcel of this disclosure and is implicitly incorpo 
rated by reference herein, even if in the interest of economy 
express statements about the specific knowledge understood 
to be possessed by someone of ordinary skill are omitted from 
this disclosure. While reference may be made in this disclo 
Sure to the invention comprising a combination of a plurality 
of elements, it is also understood that this invention is 
regarded to comprise combinations which omit or exclude 
one or more of Such elements, even if this omission or exclu 
sion of an element or elements is not expressly stated herein, 
unless it is expressly stated herein that an element is essential 
to applicant’s combination and cannot be omitted. It is further 
understood that the related prior art may include elements 
from which this invention may be distinguished by negative 
claim limitations, even without any express Statement of such 
negative limitations herein. It is to be understood, between the 
positive statements of applicants invention expressly stated 
herein, and the prior art and knowledge of the prior art by 
those of ordinary skill which is incorporated herein even if not 
expressly reproduced here for reasons of economy, that any 
and all such negative claim limitations Supported by the prior 
art are also considered to be within the scope of this disclosure 
and its associated claims, even absent any express statement 
herein about any particular negative claim limitations. 
0037 Finally, while only certain preferred features of the 
invention have been illustrated and described, many modifi 
cations, changes and Substitutions will occur to those skilled 
in the art. It is, therefore, to be understood that the appended 
claims are intended to cover all Such modifications and 
changes as fall within the true spirit of the invention. 

I claim: 
1. A cooking pan system, comprising: 
a drain opening in a side wall of a pan of said system, said 

pan comprising a material Suitable for cooking food 
thereon, and 

a pan handle fabricated directly into said side wall at an 
attachment angle of said panhandle relative to said pan, 
comprising a hollow drain channel enclosing said drain 
opening and running from proximate said drain opening 
to a drain exit proximate a distal end of said pan handle; 
wherein: 

while cooking food in said pan, a single downward tilt of 
said pan handle at a tilt angle determined by said attach 
ment angle of said pan handle relative to said pan 
enables said cooking liquids to be removed and disposed 
of by virtue of said attachmentangle and said enclosure 
of the drain channel by said pan handle. 
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2. The cooking pan system of claim 1, further comprising: 
a pan cover; 
a cover-to-pan connector system for holding said pan 

together with said pan cover, wherein: 
said pan and said pan cover may be connected together, at 

will, by hand; 
when said pan and said pan cover connected thereto are 

tilted to drain cooking liquids from said panthrough said 
drain channel, said pan and said pan cover do not need to 
be held together by hand; and 

said pan and said pan cover may be disconnected at will, by 
hand. 

3. The cooking pan system of claim 2, said cover-to-pan 
connector system further Substantially providing a fluidic seal 
between said pan and said pan cover while said pan and said 
pan cover are connected together. 

4. The cooking pan system of claim 2, said cover-to-pan 
connector system comprising a flexible rib and a mating 
groove mating therewith, one situated circumferentially 
about said pan and the other situated circumferentially about 
said pan cover. 

5. The cooking pan system of claim 2, said cover-to-pan 
connector system comprising a plurality of détentes, and at 
least one a mating receptacle mating therewith, one of said 
plurality of détentes and said at least one amating receptacle 
situated circumferentially about said pan, and the other of 
said plurality of détentes and said at least one a mating recep 
tacle situated circumferentially about said pan cover. 

6. The cooking pan system of claim 1, further comprising 
a plurality of drainage channels for channeling cooking liq 
uids towards said drain opening under force of gravity. 

7. The cooking pan system of claim 6, further comprising 
at least one drainage channel insert comprising said drainage 
channels. 

8. The cooking pan system of claim 1, further comprising 
a screen affixed over said drain opening for preventing foods 
being cooked from passing through said drain opening. 

9. The cooking pan system of claim 1, said pan handle 
further comprising a user-actuated drain control valve for 
controlling a flow of cooking liquids through said hollow 
drain channel. 

10. The cooking pan system of claim 1, further comprising 
a cooking liquid collector attached to said pan handle, for 
collecting cooking liquids exiting through said drain exit. 

11. The cooking pan system of claim 1, further comprising 
a drain exit cap for sealing said drain exit, attachable to and 
removable therefrom at will. 

12. The cooking pan system of claim 1, further comprising 
a pan handle pivot and lock for adjusting said attachment 
angle of said pan handle relative to said pan and for locking 
said angle in place. 

13. The cookingpan system of claim 1, further comprising: 
a plurality of drainage channels for channeling cooking 

liquids towards said drain opening under force of grav 
ity; 

a screen affixed over said drain opening for preventing 
foods being cooked from passing through said drain 
opening: 

a user-actuated drain control valve for controlling a flow of 
cooking liquids through said hollow drain channel; 

a cooking liquid collector attached to said pan handle, for 
collecting cooking liquids exiting through said drain 
exit; and 
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a pan handle pivot and lock for adjusting said attachment 
angle of said pan handle relative to said pan and for 
locking said angle in place. 

14. A method of draining cooking liquids from a cooking 
pan, comprising: 

cooking food in said pan; 
removing and disposing of said cooking liquids through a 

drain opening in a side wall of said pan, and further 
through a pan handle fabricated directly into said side 
wall at an attachmentangle of said panhandle relative to 
said pan, said pan handle comprising a hollow drain 
channel enclosing said drain opening and running from 
proximate said drain opening to a drain exit proximate a 
distal end of said pan handle, by a single downward 
tilting of said pan handle at a tilt angle determined by 
said attachment angle of said pan handle relative to said 
pan. 

15. The method of claim 14, further comprising: 
connecting said pan together with a pan cover, at will, by 

hand, using a cover-to-pan connector System; 
draining cooking liquids from said panthrough said drain 

channel by tilting said pan and said pan cover connected 
thereto, with said cover-to-pan connector System hold 
ing said pan together with said pan cover Such that said 
pan and said pan cover do not need to be held together by 
hand; and 

disconnecting said pan and said pan cover, at will, by hand. 
16. The method of claim 15, further comprising substan 

tially fluidically sealing said pan and said pan cover while 
said pan and said pan cover are connected together, using said 
cover-to-pan connector system. 

17. The method of claim 15, further comprising connecting 
said pan together with a pan cover using said cover-to-pan 
connector system comprising a flexible rib and a mating 
groove mating therewith, one situated circumferentially 
about said pan and the other situated circumferentially about 
said pan cover. 

18. The method of claim 15, further comprising connecting 
said pan together with a pan cover using said cover-to-pan 
connector system comprising a plurality of détentes, and at 
least one a mating receptacle mating therewith, one of said 
plurality of détentes and said at least one a mating receptacle 
situated circumferentially about said pan, and the other of 
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said plurality of détentes and said at least one a mating recep 
tacle situated circumferentially about said pan cover. 

19. The method of claim 14, further comprising channeling 
cooking liquids towards said drain opening under force of 
gravity, using a plurality of drainage channels for said chan 
neling. 

20. The method of claim 19, further comprising providing 
said drainage channels by inserting a drainage channel insert 
into said pan. 

21. The method of claim 14, further comprising preventing 
foods being cooked from passing through said drain opening 
using a screen affixed over said drain opening. 

22. The method of claim 14, further comprising controlling 
a flow of cooking liquids through said hollow drain channel, 
using a user-actuated drain control valve of said pan handle. 

23. The method of claim 14, further comprising collecting 
cooking liquids exiting through said drain exit using a cook 
ing liquid collector attached to said pan handle. 

24. The method of claim 14, further comprising sealing 
said drain exit, using a drain exit cap for attachable to and 
removable therefrom at will. 

25. The cooking pan system of claim 14, further compris 
ing adjusting said attachmentangle of said panhandle relative 
to said pan and locking said angle in place, using a panhandle 
pivot and lock therefor. 

26. The method of claim 14, further comprising: 
channeling cooking liquids towards said drain opening 

under force of gravity, using a plurality of drainage 
channels therefor; 

preventing foods being cooked from passing through said 
drain opening using a screen affixed over said drain 
opening: 

controlling a flow of cooking liquids through said hollow 
drain channel, using a user-actuated drain control valve 
of said pan handle; 

collecting cooking liquids exiting through said drain exit 
using a cooking liquid collector attached to said pan 
handle; 

sealing said drain exit, using a drain exit cap for attachable 
to and removable therefrom at will; and 

adjusting said attachment angle of said pan handle relative 
to said pan and locking said angle in place, using a pan 
handle pivot and lock therefor. 

k k k k k 


