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IMPROVED CHARCOAL GRILL APPARATUS AND METHOD

TECHNICAL FIELD

[0001] This invention relates generally to the field of outdoor grills and barbecue units, and
more specifically, this invention is directed to a barbecue unit capable of accelerated ignition and

burn time of charcoal, wood chip, or similar fuel.

BACKGROUND

[0002] In recent times, many improvements have been made to barbecue grills. Gas barbecue
grills provide faster cooking time and steady temperature control; however, they cannot provide
the charcoal or wood flavor that many people prefer and associate with barbecued food. Charcoal
and wood fuels are useful for slow-burn qualities because they maintain a high temperature with
efficiency of fuel for a lengthy time, but only after said fuel has been burning for a significantly
long ignition time. Thus, there is a time delay required to take advantage of the slow-burn
qualities of said fuel, hence making charcoal and wood burning grills inconvenient. Often, one

must light the charcoal or wood 45 minutes prior to grilling the food.

[0003] Therefore, there is a need for an apparatus that overcomes the above described and other

disadvantages.

SUMMARY OF THE INVENTION

[0004] The invention relates to a charcoal grill apparatus comprising: a cart; an upper surface
located on the cart; an ash can opening located on the upper surface; a burner located on the
upper surface; a grill kettle, the grill kettle comprising a kettle lid that sits on a lower base
section, the lower base section configured to sit on the ash can opening and to sit on the burner;
an ash can removably attachable at the underside of the upper surface and aligned with the ash
can opening; and an electric blower configured to circulate air from the burner to fuel in the

lower base section when the lower base section is sitting on the burner.
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[0005] The invention also relates to a method of grilling food, the method comprises: placing
charcoal on lower grate in grill kettle; moving lower base section to burner on cart; lighting
burner and turning on blower to quickly ignite and prepare charcoal for cooking; moving lower
base section to ash can opening on cart, after about 7 minutes; turning off burner and blower;,
grilling food; emptying coals from lower base section into ash can after allowing to cool; and

removing ash can from cart and disposing of coals.

[0006] In addition, the invention relates to a method of grilling food, the method comprises:
removing ash can from cart; attaching lower base section to top of ash can; lighting charcoal in
lower base section by using the ash can and combustible material to light the charcoal; and

grilling food.

BRIEF DESCRIPTION OF THE DRAWINGS

[0007] The present disclosure will be better understood by those skilled in the pertinent art by

referencing the accompanying drawings, where like elements are numbered alike in the several

figures, in which:

[0008] Figure 1 is a front perspective view of the charcoal grill;

[0009] Figure 2 is a front perspective view of the charcoal grill, with the kettle lid removed,

[0010] Figure 3 is a rear perspective view of the charcoal grill from Figure 1;

[0011] Figure 4 is a rear perspective view of the charcoal grill from Figure 2;

[0012] Figure 5 is a front perspective view of the charcoal grill, with the grill kettle moved to the

burner;

[0013] Figure 6 is a front perspective of a charcoal grill with an enclosed cart;
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[0014] Figure 7 is a front perspective of the charcoal grill from Figure 6, with the kettle lid
hanging from the cart;

[0015] Figure 8 is a close up view of an ash can attached to the cart;

[0016] Figure 9 is a close up view of the burner-blower assembly on the cart;

[0017] Figure 10 is a close up view of the burner-blower assembly under the upper surface of the

cart;

2

[0018] Figure 11 is a close up view of the burner-blower assembly with the access door closed,;

[0019] Figure 12 is a close up view of the blower;,

[0020] Figure 13 is a top view of the lower base section sitting on a burner;

[0021] Figure 14 is a close up view of the lower base section from Figure 13;

[0022] Figure 15 is a top view of the lower base section with the grates removed,

[0023] Figure 16 is a view of the underside of the lower base section;

[0024] Figure 17 is a perspective view of the lower grate;

[0025] Figure 18 is a top perspective view of the lower grate from Figure 17,

[0026] Figure 19 is a side view of the lower grate;

[0027] Figure 20 is a front perspective view of the ash can;

[0028] Figure 21 is a top perspective view of the ash can;
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[0029] Figure 22 a view of the ash can collar;

[0030] Figure 23 is a view of the lower base section attached to the ash can;

[0031] Figure 24 is a view of the side of the cart with a hanger hook;

[0032] Figure 25 is a view of the side of the cart with a hanger hook, and the kettle lid on the

cart;

2

[0033] Figure 26 is a view of the side of the cart with the kettle lid hanging from the hanger
hook;

[0034] Figure 27 is a flowchart embodying one method of using the charcoal grill; and

[0035] Figure 28 is a flowchart embodying another method of using the charcoal grill.

DETAILED DESCRIPTION

[0036] Figure 1 shows a front perspective view of an open embodiment of the improved charcoal
grill 10. The grill 10 comprises a cart 14, the cart comprises an upper surface 18. An ash can 22
is removably attached to the left side and underside 26 of the upper surface 18. A grill kettle 30
is removably attached to the upper surface 18, and is aligned with the ash can 22. The grill kettle
30 comprises a lower base section 34 and a kettle 1id 38. The base section 34 may have two
handles 42. A blower-burner assembly 46 is located on the right side of the upper surface 18.
The blower-burner assembly 46 comprises a burner lid 50 that may be removable and/or
rotatable with respect to the upper surface 18. A propane tank 54 is in operable communication

with the blower-burner assembly 46.

[0037] Figure 2 is the improved charcoal grill 10 from Figure 1, with the kettle lid 38 removed

and stored on a storage rack 58 on the side of the cart 14. In this view, the upper grill grate 62 is
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visible in the lower base section 34.

[0038] Figure 3 is a rear perspective view of the improved charcoal grill 10 from Figure 1.

[0039] Figure 4 is a rear perspective view of the improved charcoal grill 10 from Figure 2.

[0040] Figure 5 is a view of the improved charcoal grill 10 from Figure 2, but with the lower
base section 34 of the grill kettle 30 placed on the burner of the burner-blower assembly 46 with
burner lid 50 rotated up and out of the way of the lower base section 34. The burner will be
shown in more detail at Figure 9. The top of the ash can 22 can be seen in the ash can opening
66 of the upper surface 18 now that the lower base section 34 has been moved. The burner is
supplied with propane from the propane tank 54. In addition, there is an adjustable blower that is

part of burner-blower assembly 46, that supplies air to the burner.

[0041] Figure 6 is another embodiment of the improved charcoal grill 70. In this embodiment,

the cart 74 is generally enclosed with three vented walls 78, 82, 86, and two doors 90, 94.

[0042] Figure 7 is the improved charcoal grill 70 from Figure 6, but with the kettle 1id 38 stored

in the storage rack 58.

[0043] Figure 8 is a close-up of the ash can 22. In this view, one can see that the ash can 22 has
a base 98 at its bottom end, and a handle 102 on its side. The underside 26 has an ash can collar
106. The ash can 22 is configured to slide over and removably attach to the ash can collar 106.
In one embodiment, the ash can 22 may attach to the ash can collar 106 via two sets of slots 110
(only one of the set of slots is visible in this view), located on the ash can 22. The slot 110 may
comprise a vertical portion 114 and a horizontal portion 118. Two pins 122 may be located on
the ash can collar 106 (only one of the pins is visible in this view). Thus, the ash can 22 can be
attached to the ash can collar 106 by lining up the two pins 122 with the vertical portions 114 of
the slots 110, sliding the ash can 22 up until the pins are abutting the horizontal portion 118 of
the slots 110, and rotating the ash can 22 until the pins 122 are resting against the end of the
horizontal portion 118 of the slot 110 that is distal from the vertical portion 118 of the slot 110.
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The ash can 22 may have adjustable air vents 100 that can be opened, closed, and partially

opened.

[0044] Figure 9 is a close up view of the burner-blower assembly 46. The burner-blower
assembly 46 comprises a gas valve 126, and a variable speed switch 130 which controls the
blower. A base plate 134 is located on the upper surface 18. Extending upward from the base
plate is a kettle insert collar 138. The kettle insert collar 138 is configured to receive the lower
base section 34 of the kettle, which has kettle collar 140 (seen in Figure 16) configured to accept
the kettle insert collar 138. The bottom of the lower base section 34 has a fire opening 178 (seen
in Figurel5), generally located concentrically within the kettle collar 140. Within the kettle
insert collar 138, is a burner ring 142. The burner ring 142 is in fluid communication with the
propane tank 54. A plurality of blower vents 146 are located around the burner ring 142. The

blower vents 146 are in fluid communication with the blower (not shown in this Figure).

[0045] Figure 10 is a view of the underside 26 of the upper surface 18. In this view, the housing
150 for the burner-blower assembly 46 can be seen. In this view, an access door 154 is opened
to reveal the interior of the housing 150. A battery pack 158 may be attached to the side of the
housing 150. The battery pack 158 is configured to power the blower.

[0046] Figure 11 is a close up view of the housing 150. In this view, the access door 154 is

closed. The blower inlet opening 162 can be seen in the side of the housing 150.

[0047] Figure 12 is a close up view of the interior of the housing 150. In this view, the blower

166 can be seen attached to the housing 150.

[0048] Figure 13 is a top perspective view of the improved charcoal grill 10. In this view, the
lower base section 34 has been set into the insert collar 138. The lower base 34 section has a fire
opening 178 in its bottom side. The upper grill grate 62 is visible, as is the lower grate 170.

The burner ring 142 can be seen, with flames 174 emanating from the burner ring.

[0049] Figure 14 is a close up view of the lower base section 34 from Figure 13. In this view,
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the upper grill grate 62 has been removed.

[0050] Figure 15 shows the lower base section 34 with the grates 62, 170 removed. Here one

can clearly see the fire opening 178.

[0051] Figure 16 is bottom view of the lower base section 34. In this view, the fire hole 178 can

be seen located concentrically within the kettle collar 140.

[0052] Figure 17 is a top perspective view of a lower grate 170. The lower grate 170 is used to
hold the charcoal or other suitable fuel for the grill. The lower grate 170 has a first planar
surface 180 that is generally in the same plane as the outer perimeter 182 of the lower grate 170,
within 1 diameter of the individual wire members 186 that make up the grate 170. The first
planar surface 180 is generally defined by the wire members 186 and the portion of the wire
members 186 that are generally in the same plane as the outer perimeter 182 of grate 170, or at
least within 1 diameter of the wire members 186. The grill grate 170 also has a second planar
surface 190 that is below the first planar surface 180, and is parallel to the first planar surface.
The second planar surface 190 are formed by the wire members 186 that are angled downward
from the first planar surface 180 to form a kind of pocket 194 in the center of the grill grate 170.
The pocket 194 is configured to hold coals, or other fuel, while the lower base section 34 is
located on the burner-blower assembly 46, so that the burner-blower assembly can quickly heat

and have the coals ready for grilling food in a short amount of time, around 7 minutes.

[0053] Figure 18 shows the lower grate 170 in the bottom of the lower base section 34. The
second planar surface 190 is closer to the fire opening 178 than the first planar surface 180 when

the lower grate 170 is properly installed in the lower base section 34.

[0054] Figure 19 is a side view of the lower grate 170. The first planar surface 180 is
represented by the line 180, and the second planar surface 190 is represented by the line 190.

[0055] Figure 20 is a front perspective view of another embodiment of the ash can 198. In the

embodiment shown in Figure 8, the ash can had slots 110. However, in the embodiment of
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Figure 20, the ash can 198 does not have slots, but rather pins 202, see Figure 21.

[0056] Figure 21 is a top perspective view of the ash can 198 from Figure 20. In this figure, the

pins 202 can be seen on the interior of the ash can 198.

[0057] Figure 22 shows another embodiment of the collar 206 on the underside 26. In this
embodiment, the ash can collar 106 has two sets of slots 210. The slots 210 may comprise a
vertical portion 114 and a horizontal portion 118. Thus, the ash can 22 can be attached to the ash
can collar 106 by lining up the two pins 122 with the vertical portions 114 of the slots 210,
sliding the ash can 22 up until the pins are abutting the horizontal portion 118 of the slots 210,
and rotating the ash can 198 until the pins 202 are resting against the end of the horizontal

portion 118 of the slot 210 that is distal from the vertical portion 118 of the slot 210.

[0058] Figure 23 shows how the lower base section 34 of the kettle 30 can be removed from the
grill cart 14 and placed directly on the ash can 198 when the ash can 198 is removed from the
grill cart 14. This allows one to use the kettle 30 and ash can 198 as a portable grill without
requiring the need of the grill cart 14 and burner-blower assembly 46. In one embodiment of
use, one can simply take the kettle 30 from the burner-blower assembly, once the charcoal are
ready for cooking, and place the lower base section 34 onto the ashcan 198. In another
embodiment of use, one can simply place charcoal in the lower base section 34 on the lower
grate 170, and light the charcoal using the ash can as a charcoal chimney. In this embodiment,
one can place newspaper (or any other suitable combustible material) in the ash can 198, and
light the newspaper. Next, with the lower base section 34 sitting on the ash can 198, and the air
vents 100 opened in the ash can, the ash can 198 will act as charcoal chimney, and the flames
from the newspaper will ignite the charcoal in the lower base section 34. In this way, one can
have a portable barbeque grill, without the need to use toxic lighter fluid, or instant light charcoal

with lighter fluid already infused in the coal.

[0059] Figure 24 shows the grill cart 14 with the kettle lid 38 on the cart 14. The grill cart has a
double hook hanger 214 on the side of the cart 14.
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[0060] Figure 25 shows a close up of the kettle lid 38, where a t-handle 218 is shown connected
to the perimeter of the kettle lid 38. The t-handle 218 is configured to allow one to hang the
kettle 1id 38 from the double hook hanger 214.

[0061] Figure 26 shows the kettle lid 38 hanging from the double hook hanger 214 by the t-
handle 218.

[0062] Figure 27 shows a flowchart embodying one method of using the improved charcoal grill
apparatus. At act 300, place charcoal on the lower grate of the lower base section of the grill. At
act 304, move the lower base section to the burner on the cart. At act 308, light burner and turn
on blower to quickly ignite and prepare charcoal for cooking. At act 308, the burner, and the
airflow from the blower will quickly ignite and burn the charcoal so that it will generally be
ready for grilling food in about 7 minutes. This compares to waiting 30 minutes to 45 minutes
after lighting charcoal, for the charcoal to be ready to grill food. At act 312, move the lower base
section to the ash can opening, after about 7 minutes on the burner. At act 316, turn off the
burner and the blower. At act 320 grill food. At act 324, after allowing to cool, empty coals
from lower base section into the ash can. At act 328, remove ash can from cart, and dispose of

used and cooled coals.

[0063] Figure 28 shows a flowchart embodying another method of using the improved charcoal
grill apparatus. At act 332, remove the ash can from the cart. At act 336, attach the lower base
section to the top of the ash can. At act 340, light charcoal in grill kettle by using the ash can as
a charcoal chimney. One can place newspaper (or any other suitable combustible material) in the
ash can 198, and light the newspaper. Next, with the lower base section 34 sitting on the ash can
198, and the air vents 100 opened in the ash can, the ash can 198 will act as charcoal chimney,
and the flames from the newspaper will ignite the charcoal in the lower base section 34. At act
344, grill the food. This method, allows one to using the grill kettle and ash can as a portable
grill that can be easily transported without having to use the cart and burner-blower assembly.

The ash can will act as a stand for the grill kettle.

[0064] The disclosed invention has many advantages. It allows one to grill food using charcoal,
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but without having to wait 30 to 45 minutes for the charcoal to t become covered with ash and be
ready for grilling food. The disclosed invention uses the burner and blower to quickly prepare
the charcoal so that it is properly covered with ash in about 7 minutes, and be ready for grilling.
The disclosed invention allows one to remove the ash can and grill kettle, and attached the grill
kettle to the ash can, to use as a portable grill. Using the disclosed grill, one does not have to use
lighter fluid, instant light charcoal, or other accelerant which may be toxic, and makes the food

taste bad. Using the disclosed grill means having a clean combustion.

[0065] It should be noted that the terms “first”, “second”, and “third”, and the like may be used
herein to modify elements performing similar and/or analogous functions. These modifiers do
not imply a spatial, sequential, or hierarchical order to the modified elements unless specifically

stated.

[0066] While the disclosure has been described with reference to several embodiments, it will be
understood by those skilled in the art that various changes may be made and equivalents may be
substituted for elements thereof without departing from the scope of the disclosure. In addition,
many modifications may be made to adapt a particular situation or material to the teachings of
the disclosure without departing from the essential scope thereof. Therefore, it is intended that
the disclosure not be limited to the particular embodiments disclosed as the best mode
contemplated for carrying out this disclosure, but that the disclosure will include all

embodiments falling within the scope of the appended claims.

10



WO 2018/075840 PCT/US2017/057505

What is claimed 1s:

1. A charcoal grill apparatus comprising:

a cart;

an upper surface located on the cart;

an ash can opening located on the upper surface;

a burner located on the upper surface;

a grill kettle, the grill kettle comprising a kettle lid that sits on a lower base section, the
lower base section configured to sit on the ash can opening and to sit on the burner;

an ash can removably attachable at the underside of the upper surface and aligned with
the ash can opening; and

an electric blower configured to circulate air from the burner to fuel in the lower base

section when the lower base section is sitting on the burner.

2. The charcoal grill apparatus of claim 1, further comprising:

a kettle collar extending from the bottom of the lower base section;

a fire opening located in the bottom from the lower base section, and located
concentrically within the kettle collar;

a kettle insert collar extending from the top of the upper surface, and located concentric
to the burner;

the kettle collar configured to slide into the ash can opening, with the fire opening aligned
with the ash can opening, the kettle collar also configured to slide into the kettle insert collar,

with the fire opening aligned with the burner.

3. The charcoal grill apparatus of claim 2, further comprising:
an ash can collar extending from the bottom of the upper surface, the ash can collar
concentric with the ash can opening;

the ash can removably attachable to the ash can collar.

4. The charcoal grill apparatus of claim 3, wherein the kettle collar of the lower base section is

configured to slide into the ash can, thereby forming a portable grill system and stand.

11
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5. The charcoal grill apparatus of claim 4, further comprising:

a first pin located on the interior of the ash can;

a second pin located on the interior of the ash can;

a first slot in the ash can collar, the first slot comprising a vertical portion, and a
horizontal portion;

a second slot in the ash can collar, the first slot comprising a vertical portion, and a
horizontal portion;

wherein the ash can is removably attachable to the ash can collar by lining up the first pin
to the vertical portion of the first slot and by lining up the second pin to the vertical portion of the
second slot; turning the ash can so the first pin abuts against the end of the horizontal portion of
the first slot that is distal from the vertical portion of the first slot and the second pin abuts
against the end of the horizontal portion of the second slot that is distal from the vertical portion

of the second slot.

6. The charcoal grill apparatus of claim 4, further comprising:

a first pin located on the exterior of the ash can collar;

a second pin located on the exterior of the ash can collar;

a first slot in the ash can, the first slot comprising a vertical portion, and a horizontal
portion,;

a second slot in the ash can, the first slot comprising a vertical portion, and a horizontal
portion;

wherein the ash can is removably attachable to the ash can collar by lining up the first pin
to the vertical portion of the first slot and by lining up the second pin to the vertical portion of the
second slot; turning the ash can so the first pin abuts against the end of the horizontal portion of
the first slot that is distal from the vertical portion of the first slot and the second pin abuts
against the end of the horizontal portion of the second slot that is distal from the vertical portion

of the second slot.

7. The charcoal grill apparatus of claim 1, further comprising a battery pack attached to the cart,

the battery pack in electrical communication with the electric blower.

12
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8. The charcoal grill apparatus of claim 1, further comprising a propane tank removably attached

to the cart, the propane tank in fluid communication with the burner.

9. The charcoal grill apparatus of claim 1, further comprising adjustable air vents located on the

ash can.

10. The charcoal grill apparatus of claim 1, further comprising a variable speed controller in

signal communication with the electric blower.

11. The charcoal grill apparatus of claim 1, further comprising:
a lower grill grate configured to sit near the bottom of the lower base section, the lower
grill grate comprising:

an outer perimeter,

a plurality of individual wire members attached to the outer perimeter, the
individual wire members having a diameter;

a first planar surface that is generally in the same plane as the outer perimeter or is
parallel to the outer perimeter plane and within 1 diameter of the outer perimeter plane;

a second planar surface that is below the first planar surface and is parallel to the
first planar surface, the second planar surface formed by the individual wire members which are
angled downward from the first planar surface to form a pocket with a floor in the center of the
lower grill grate, the floor being in the same plane as the second planar surface, the pocket is
configured to hold coals, or other fuel,

an upper grill grate configured to sit in the lower base section generally above the lower

grill grate, and further configured to support food that is to be grilled in the lower base section.
12. The charcoal grill apparatus of claim 1, further comprising:

a first handle located on the exterior of the lower base section;

a second handle located on the exterior of the lower base section, and about a 180° from

the first handle.

13. A method of grilling food, the method comprises:

13
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placing charcoal on lower grate in grill kettle;

moving lower base section to burner on cart;

lighting burner and turning on blower to quickly ignite and prepare charcoal for cooking;
moving lower base section to ash can opening on cart, after about 7 minutes;

turning off burner and blower;

grilling food,;

emptying coals from lower base section into ash can after allowing to cool; and

removing ash can from cart and disposing of coals.

14. A method of grilling food, the method comprises:

removing ash can from cart;

attaching lower base section to top of ash can;

lighting charcoal in lower base section by using the ash can and combustible material to
light the charcoal; and

grilling food.

14
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INTERNATIONAL SEARCH REPORT International application No.
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Box No. II Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This intemational search report has not been established in respect of certain claims under Article 17(2)(a) for the following reasons:

1. D Claims Nos.:

because they relate to subject matter not required to be searched by this Authority, namely:

2. l:l Claims Nos.:

because they relate to parts of the intemational application that do not comply with the prescribed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3, D Claims Nos.:

because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No. III  Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found multiple inventions in this international ap?lication, as follows:
This application contains the following'inventions or groups of inventions which are not so linked as to form a single general inventive
concept under PCT Rule 13.1. In order for all inventions to be examined, the appropriate additional examination fees must be paid.

Group I: Claims 1-12 drawn to a charcoal grill apparatus having a cart with an upper surface with an ash can opening and a burner, a
grill kettle with a kettle lid that sits on a lower base section, the lower base section configured to sit on the ash can opening and to sit on
the burner, an ash can removably attachable at the underside of the upper surface and aligned with the ash can opening, and an electric
blower configured to circulate air from the burner to fuel in the lower base section when the lower base section is sitting on the burner.

Group li: Claim 13 drawn to a method of grilling food that includes placing charcoal on lower grate in grill kettle, moving lower base
section to burner on cart, lighting the burner and turning on blower to quickly ignite and prepare charcoal for cooking, moving lower base
section to ash can opening on cart, after about 7 minutes, turning off burner and blower, grilling food, emptying coals from lower base
section into ash can after allowing to cool, and removing ash can from cart and disposing of coals.

-*- See Continuation Sheet -*-

1. D As all required additional search fees were timely paid by the applicant, this international search report covers all searchable
claims.

2. D As all searchable claims could be searched without effort justifying additional fees, this Authority did not invite payment of
additional fees.

3. D As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4. }X{ No required additional search fees were timely paid by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Remark on Protest [:l The additional search fees were accompanied by the applicant’s protest and, where applicable, the
payment of a protest fee.

|:] The additional search fees were accompanied by the applicant’s protest but the applicable protest
fee was not paid within the time limit specified in the invitation.

D No protest accompanied the payment of additional search fees.
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-*- Continuation of Box !Il - Lack of Unity -*-

Group lII: Claim 14 drawn to a method of grilling food that includes removing an ash can from a cart, attaching a lower base section to
top of ash can, lighting charcoal in lower base section by using the ash can and combustible material to light the charcoal, and grilling
food.

The invention listed as group | through |1l do not relate to a single general inventive concept under PCT Rule 13.1 because, under PCT
rule 13.2, they lack the same or corresponding special technical features for the following reasons:

Group | requires the special technical feature of a cart with an upper surface with an ash can opening and a burner, and a grill kettle with
a kettle lid, not required by groups Il and [Il.

Group Il requires the special technical feature of a placing charcoal on a lower grate in a grill kettle, moving a lower base section to an
ash can opening on cart after about 7 minutes after turning on a burner and blower, and emptying coals from lower base section into ash
can after allowing to cool, not required by groups | and lii.

Group Il requires the special technical feature of lighting charcoal in a lower base section by using the ash can and combustible material
to light the charcoal, not required by groups | and II.

The only feature shared by groups | through 111 that would otherwise unify the groups, is a lower base section of a grill kettle and an
attachable ash can. However this technical feature does not represent a contribution over prior art, because the shared technical feature
is anticipated by US 2012/0090593 A1 to Urquhart et al. (hereinafter ‘Urquhart ').

Urquhart teaches a grill (cooking apparatus 10, Fig 1, para [0054]-[0055]) with a lower base section (grill receptacle 12, Fig 1, para
[0054])-[0055]) and an attachable ash can (ash can 92, Figs 1-3, para [0063]).

As the common technical feature was known in the art at the time of the invention, this cannot be considered a commaon technical
feature that would otherwise unify the groups.

Therefore, Groups | through il lacks unity under PCT Rule 13.
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