TI TLE OF THE | NVENTI ON COCOKI NG APPLI ANCE SUWMARY [0001] The present
disclosure is directed to a cooking appliance, and nore particularly to a
cooki ng appliance for producing flatbreads or other foodstuffs, [0002] In an
enbodi ment, a cooking appliance is provided. The cooki ng appliance includes
a first cooking surface and a second cooking surface. The second cooking
surface is operatively connected to the first cooking surface. The first

cooking surface is | ocatable i nTRLE OETSIE INVERETIOPEr ati ve positions relative
to the second cooking surface. [0003] |n another enbodi ment, a cooking

appliance is provided. The cooki R§O AXREIANGA} udes a first cooking
surface and a second cooki ng surface. The second cooking surface is
translatable in a substantially |inear nmanner relative to the first cooking
surface. [0004] In another enbodi nentSUMMIOKI ng appliance is provided. The

cooking applia jncludes a pase and a.l ower heating assenbly copnected to
the base. The | B Th rrwg’ BSBRuRY B AL ot U APBITYS P T Ther
cooki ng suifARflarly Rea CRRIAgNGpRRRE kDE&Iuchp Halbeadt BCtHEas RRBPPEr heating
assenbly that is operatively connected tothe |ower heating assenbly. The

upper heating at¥€eblnyan ewbedimentan capipes apmivkéaniy psewidese eThavenkéaignapphancapper
cooki ng sur.face has.a ir shaped rai sed, pat n. 0 I 0 :
enbod vent e 855 ErdTE B BRF P RO BENTY: mhERrRhe (I i an

upper heat iopgrafspesdnnyctedfoethé v codked uffgcaasEemhbtycobkiag valtseds losathisé andti al | y
flat | ower cooking surface and both a resting aperture and a receivVving
aperture. lepaidhies SRITAYYERSSItioAREEEVE EQ the pecoRd FApeHE siHafpper heat i ng assenbl y

that is operati C t el j )
heat i ng acsenbl 1 HE dne oA eAs o, (ikine SRS, RIS | o (onerE

cooki ng sumrppipechiasludesspiirsatookhngpedaceand adeqatl cesking Tinkace.uPpeseconsbiockigs

nbly f her. | I de. di ng. f h '
accenbly. | HECRP R R Tl B B ARSI e U B alPEhen”: na

when the cooki [@0aPR! bedik& Embddimantf iar SdokaREbpliade WOPrdvided, (The @ukidg post
rests in the restinp aperture and when_ the cooking appliance is_in a second
operative pRRljapsiciuderea Saseqrndpn opves heatingasserbyy cermected ce i bage-apBs {OYeE. | n
this enbodipent, b [ AReleNOAE LORingABRIRELY
noves in ahgﬁﬁgtagstﬁgﬁ 2? Pyglgfsgée)gl%bsﬁgﬁﬂ ?ﬁartté at icg)/ggrtl% t gel ower&ﬂuentl g

assenbl y. @urther mcbidbean vppedbgating @bsetbht thathe oppraterchyheaneaed wsbehivley héaging

RGN ENCERT FET SR = C I AN T
cooking surface has a spiral-shaped raised pattern.

[0005] In another embodiment, the cooking appliance includes a lower heating
assembly and an upper heating assembly. The lower heating assembly includes a
substantially flat lower cooking surface and both a resting aperture and a receiving aperture.
The cooking appliance further includes an upper heating assembly that is operatively
connected to the lower heating assembly. The upper heating assembly includes an upper
cooking surface, wherein the upper cooking surface has a spiral-shaped raised pattern. The
upper heating assembly further includes a guide post extending from the upper heating
assembly. In this embodiment, the cooking appliance is configured such that when the
cooking appliance is in a first operative position, the guide post rests in the resting aperture
and when the cooking appliance is in a second operative position, the guide post extends into
the receiving aperture. In this embodiment, the guide post ensures that the upper heating
assembly moves in a substantially linear manner relative to the lower heating assembly. Or
in other words, such that the upper heating assembly is substantially parallel to the lower

heating assembly as it translates relative to the lower heating assembly. In one embodiment,
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t he upper heating assenbly and | ower heating assenbly include respective nale
and fermale stabilizing nenbers. In another enbodi nent the | ower heating
assenbly includes an overflow reservoir located radially outward fromthe

| ower cooking surface. [0006] In other enbodi ments, a cooking appliance is
provi ded which includes an upper and | ower heating assenbly, each including
mul tiple respective upper and | ower cooking surfaces. Such a cooking

appl i ance ean@bpRs hédig Skt BRD et BGINE AsRinbilintiuBd Cospdc@ivdl mialeaR!. feln@R07]
Advant ages of the present invention wil| becone nore apparent to those

skilled in stahdizig Membaist hén fagpthenicmgodieser ihst 1oayer deating apseatbby ingdudes an
nbodi nent ' i ' i bed b f
ot o, ShEg | A SRALORA ol FpRORNoRRPURAARURRET DT 1Y )

illustration. e rea e of other and
di fferent enbodi[0id6] & othed eibsdidena] b scoakiag Gaphdnce iofprovidedi Whichtindwmdes ran

various respects., Accordingly, t dr gw. ngs,.and description are to, he

agar dod. adPpi G PR HeselPG: e BT MUY ctopree SRPBE BESHTPTI O
OF THE FI GJB5igng QQ8RLs FKeh 4 cbskifg hsliaR&s SRERS ieesimuRMeBhs &b ma@% of a
cooking appliance in accordance with the present disclosure; [0009] FIG 2

is a top pdeehémsve view of an enbodi nent of a base; [0010] FIG 3 is a

side view of th | ol ] - 4 j ont Vi ase of
FIG 2; [0012] @@afgd%mgge? oogz%%rpg%é%[t ingér%volneWhEP Q?Hee%éedﬁﬁgﬁ%ft ot{D qeﬁ??omr
heating askiledliy; the QR BonFkia f@lowSnd descipBors @F tthe padfevéd einbbdibeats| afivehie
heating assenbly along lipe VI- VI of FIG 5; [0014] FIG 6Ais.a .

cr oss- sect i'GYFAHOR PaIgh V%h%ﬁé?waﬁﬁ@e?%?ﬁd ngy P%\kﬂ@f‘tr%‘%’[ ﬁ%gm?%srs%%;

[0015] FI Ghe/idyentRint QR aPDIS BEGhEN SadVdifbteRf et ARBALI SBNEs RhaiRMrdiRRBHINFAL T NG
assenbly; [0016] FIG IS a cross-sectional view of the upper heatin

assenbl y almogfidatiom ivIvatiousvidspeats. FAEordimgly,0be Mrawings 29d i deseripbion tasmtyibew of
t he upper heat FIG 10A is a side view of an

enbodinentrg?“gﬁgggﬁgﬁ%Réﬁﬁﬁ%ggkghPﬁhghggﬁgke'operative position; 2
BRIEF DESCRIPTION OF THE FIGURES

[0008] FIG. 1 is a top perspective view of an embodiment of a cooking appliance in
accordance with the present disclosure;

[0009] FIG. 2 is a top perspective view of an embodiment of a base;

[0010] FIG. 3 is a side view of the base of FIG. 2;

[0011] FIG. 4 is a front view of the base of FIG. 2;

[0012]) FIG. 5 is a top perspective view of an embodiment of a lower heating
assembly;

[0013] FIG. 6 is a cross-sectional view of the lower heating assembly along line VI-
VI of FIG. 5;

[0014] FIG. 6A is a cross-sectional view of another embodiment of a lower heating
assembly;

[0015] FIG. 7 is a top perspective view of an embodiment of an upper heating
assembly;

[0016] FIG. 8 is a cross-sectional view of the upper heating assembly along line VIII-
VIII of FIG. 7;

[0017] FIG. 9 is a bottom view of the upper heating assembly of FIG. 7,

[0018] FIG. 10A is a side view of an embodiment of a cooking appliance in a first

operative position;



[0019] FIG 10B is a top perspective view of the cooking appliance of FIG
10Ain the first operative position; [0020] FIG 1 IAis a side view of an
enbodi ment of a cooking appliance in a second operative position; [0021]
FIG 11B is a top perspective view of the cooking appliance of FIG 11A in
t he second operative position [0022] FIG 12A is a side view of an

enbodi nent of a cooki liance in a third perative position; [0023]
FIG 12Bis a w@o@iﬂnﬁeﬁq"a‘) {Rea WPeRﬁr%?FCtt"ﬁé’“‘c%Bf(BﬁdO& ‘Bgiaaﬂléaé‘c%f’? FiG 109K i n

the third apefigtbyfatRepbiition [0024] FIG 13A is a side view of an embodi ment
of a cooking appliance in a fourth operative position; [0025] FIG 13Bis a
top perspective [WW28NFHE. tIfeiscoidd vigh 2pph Frahedmont dflagookiggapplianedia o sgepndh
operative pOO%}aEiivé) 'Sitgo(%OZG] FIG 14 is a perspective view of one enbodi nent
of the cooklpng apgqlanCe ina first operative position; [0027] FIG 15 is a
perspective vi eio@H] Fh@. 1BV a kpajerspgetbeSaam by thefcookiag appiiumdé o RIG.Of A e
cooki ng appl|iance; [0028] FI.G 16A is an expl oded perspective view of a

hi nge asserf’B?VcPrl‘f{:cl’H?EPé'deiPﬂS‘B‘Pfé enbodi ment of the cooking appliance; [0029]

FIG 16Bis a p%@j@;@&évmk@wﬁgé vwff 2 erfibddiNER o@%_sc%m'n% apPEhlidgds fiqone
enbodi ment of the cooking appliance; [0030] FIG 17 is a perspective view of
t he upper hpataingpessenbl y of one enbodi nent of the cooking appliance;

[0031] FIG 18 i S tive view of one ephodi nent of .a copkj .
ool 1 ance. i nol (L PR AP b 4 Ry RePrup ity S TG sslFhaateiBsE A Elssieagr
surfaces; [tROBaH obbr@ivelbsitionanot her perspective view of one enbodi nent of a
cooking appliance including a plurality of respective upper and_ | ower

cooki ng surf aced00230855. BAas 2adg ey of jaaemppdipest olgheookdigrapgliange itbm farthy

| ower cookid}grag{,@ﬁg&;tio[nOOM] FIG 21 is a perspective view of an enbodi nent
of the upper and Tower’ heating assenblies of the cooking appliance; [0035]
FIG 22 is a pef@psttivel B e op mmspectyediiavent thefcobkieg uppe@ncanfiFIov8A in

heat i ng asstﬁm%luirtﬁgpggmgehp%sﬁgg;ki ng appliance; and

[0026] FIG. 14 is a perspective view of one embodiment of the cooking appliance in a
first operative position;

[0027] FIG. 15 is a perspective view of the lower heating assembly of one
embodiment of the cooking appliance;

[0028] FIG. 16A is an exploded perspective view of a hinge assembly included in one
embodiment of the cooking appliance;

[0029] FIG. 16B is a perspective view of part of a hinge assembly included in one
embodiment of the cooking appliance;

[0030] FIG. 17 is a perspective view of the upper heating assembly of one
embodiment of the cooking appliance;

[0031] FIG. 18 is a perspective view of one embodiment of a cooking appliance
including a plurality of respective upper and lower cooking surfaces;

[0032] FIG. 19 is another perspective view of one embodiment of a cooking
appliance including a plurality of respective upper and lower cooking surfaces

[0033] FIG. 20 is a side view of one configuration of a lower cooking plate;

{0034] FIG. 21 is a perspective view of an embodiment of the upper and lower
heating assemblies of the cooking appliance;

[0035] FIG. 22 is a perspective view of an embodiment of the upper and lower

heating assemblies of the cooking appliance; and
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3 [0036] FIG 23 is an illustration of a variety of possible elenments which
may be included in a pattern on an upper or |ower cooking plate. DETAILED
DESCRI PTI ON [0037] Referring to FIG 1, an enbodi ment of a cooking appliance
10 is shown. The cooking appliance 10 may be configured to produce any
foodstuff including, but not limted to, flatbreads, tortillas, crepes,

pi tas, paninis, pancakes, naan, pizzelles, knaeckebrot, krunkakes, dosas,

hanburgers, hot g@vﬂﬁ] PRy esRcl hJéemustr i 5f aﬁfagiﬁtg%’of?;?]&gi%lef Qmﬁnté Wifidhemay be

description bel it shoul'd be understoo e term"toodstuff' " is used
for ease ofincldieddn i patteomon an Bppsr oaldwserweingmptaté.n a non-limting way to

i nclude any foodstuff or food item that may be produced using either a
single heated surface or a pair of opposing heated surfaces. [0038] In an

enbodi ment, a cooki ng appliance JErAINEDUDESCRIPATAOR 12, a | ower heating
assenbly 14, and an upFer heatin? assenbly 16, as illustrated . in FIG_1. The
base 12 provi dé34] Referring todiaf 4 reMboringant ot eakintg anppiricarfds sown: Hdeeby

al | owi ng t RE,GOOKIENcARPH el RRIGuRIMN SRS 38 iglop, or
any ot her s§?$ﬁ§?%ﬂ§r§ ﬁfg%?g%goé@%%%v@?gﬁ# ac .ﬁghgugasecﬁfiggt% g%%e to
provi de st rnecflatbedads uppdlias, feoapes,heitdspwmninkse giancakess saamb| pizzellds, Andedkabroypper

heating assenbly 16, The base 12 nmay be forpmed of plastic, ,netal tal in
Wit ch gt 1 SgEkake, st AT DUGREY HETES MR BrHE, oo PP ayheB FE Rt OF a
sufficient de@riptRPBElow, iNehduRVBE LABSHEP Bfat IRAtdrMO“BS&AITDT isessed dor dbeag wel |
as provide heat insulation to prevent the user from being burned if the base

12 is touclesrigtion e bigad senseand ima asroliming vayhe dackedstany tpedspdker food Herp
include ru r I ' t t ' oW

bot t om of (s Bte” PERRERL DERE 8"y SNl SRELIS: AR SopdhBicale
bet ween t heurfizase 12 and the surface upon which the cooking appliance 10 is

| ocated. The fe al so. provide a.frictional . connection_between the
cooki ng applianﬁnggﬁhﬂH“?ﬂﬁh@ﬂFf%EﬁﬁgﬁéWH@Fweah?_ﬁ@?ﬁé%ﬁﬁggji%nﬁﬁﬁf§mgn
order to prLexsBly §NearfiofKiupgeraRialih@Beembly 4,0 iBluitehtdi0in BIG! 1.V erheGasé he
surface. The feet may be forned of plastic, rubber, or any other naterial

suffi ci ent prayidegraoglive faunduisi trdhe speldes applangsr d0eherabhieillpaéns the qoeking
o L0 el 04 Rephutd aEF Aol DRI I0S,
as shown i surféckGShe Base, 12ainddamed wdesvide ftruoniralgopdrofor i, loaecienatingbssgoblyi on
20, 2nd 2 g RGN B L0 MSEu e, cotking anell g 10 gencral v
front portiichld 1daBicd ptigsn GAVERIGedAREh pIAGHCCALRY DtheR natdrlal Sii@ERdo buppbh G 4.
the lower and upper heating assemblies 14, 16 as well as provide heat insulation to prevent
the user from being burned if the base 12 is touched during operation. In another
embodiment, the base 12 may include rubber or plastic feet (not shown) extending downward
from the bottom of the base 12, wherein the feet are adapted to provide a cushion between the
base 12 and the surface upon which the cooking appliance 10 is located. The feet may also
provide a frictional connection between the cooking appliance 10 and the surface against
which the base 12 abuts in order to prevent the cooking appliance 10 from sliding relative to
the surface. The feet may be formed of plastic, rubber, or any other material sufficient to
provide a cushioned spacer and prevent the base 12 from sliding relative to the surface upon
which the cooking appliance 10 is placed.
[0039] In an embodiment, the base 12 is a generally elongated member, as shown in
FIGS. 2-5, and includes a front portion 18, a central portion 20, and a rear portion 22. In use,
the cooking appliance 10 is generally aligned such that the user faces the front portion 18 of

the base 12. The front portion 18 includes controls and indicators, as illustrated in FIG. 4,
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4 The front portion 18 includes a tenperature control 24, a tenperature

i ndicator 26, and a tinmer control 28. The tenperature control 24 allows a
user to selectively adjust the tenperature of the | ower heating assenbly 14
and the upper heating assenbly 16 either concurrently or individually. The
tenperature control 24 may allow the user to select an actual tenperature or
a relative tenperature of the |ower and upper heating assenblies 14, 16.
[0040] | n arheefrdnoghortivnt |8 tritudeeapanpdritu @bl o4, 2énipeedturddsdieata 26diang a
mechani sm 30 configured_to allow the user_to sel ectively ingreas

decr oase t HEMK AORITP 8¢ o FHEHEROFEE CORME HoAbaAdi ST tmfﬁE’P“YFi)é 5w§t the

assembl i es dfiperdibreObs ¥htéelo%P|ﬁhd!ﬁhg3é%EEn'1tﬁﬁqg ahd: th@supbéﬂ HStin@t8ldmbly 15 leftherd. The
sliding nechani sm 30 has a range of novenment that corresponds to the upper

and | ower a:dpwlteattby er n@méuaitvur Ehe enerapfre tchretrdlcﬂﬂ;ema)antlowsbfensemé@tsqzlng an

assenblies 14 Wien t . sm 30 i imt, the
heati ng assetn%llt Beritzfre e rgtr%gvgtempt %(5 Y 8€\5§séower ?%th?mﬁpgsre ag ﬂ?se”r ?g’m t.
When the slidi ngoo¥ethash smb3diniest, alie tehipeﬁmﬂ@smﬁttbl 2I4nmlﬁdestahﬂ1dhgaﬁmemmsm
assenbl i es 14 16 are at the hi ghest sel ectable tenperature limt. %
embodi ment 30goufighsediocalion; the upks én alresinelydncrense ar desrrass the sriet v tng‘?fét“re 0

tenperatur Qhé)lfowgpérﬂ/c;r%perl UG AGMBIRP 4 l%%&ﬂe"lﬂ)oﬁi%%%ﬁﬁia‘n@egldﬂs 1llll§tratéd11n
anot her enbodi ment, the front portion 18 may inclu second di ng

mechani sm (Frh6t 4 sﬁbmbldmgmimctmmm dﬂéasblr@hgqg)f mevieaanistim eorrespomfls guthedlppfa
sel ectivel Y8 er a# ure eat |

h
SEhor L) el R adh Gl ERBEAE Tl of M RBE o d BP0 T 0 St L2 TE, Lr'e

of the IOV\BNhenhaatshcﬂig s Riidny 304s pikbel &londilifgt, I‘ﬂl&Clktaﬂhgsmﬁﬂbh& poNnbiaguated to
slide in a substanti a lt/ hori zontal nmnner, but it should be understood by
€]

one ski | | edn§ lowepteseleetablersmpemire fimdl nWhervihershigingrmeshanigy Weis af thsrRpROYS si i de
in a vertiggl wn&&.ngrasée%m@; qhey6 1R shd ﬂl Gt sEREHARItSHpSRuA lians hhg user

to selectively adjust the tenperature of t | ower and upper heating
assenbl i es embpdlm@nt 2] smgﬂmﬂndgmoheqb@msmﬁemomumgtl)t frantrolsithé egpestitant lsnhl the

correspond n ac te r.at Wt hi n, an USt re range

of "t he cooR e af BrRS eRing S RENR 14,960 Bl ArBRu B ARSI SIBERD KBy 2l T ow
t he user toncs@iee@tsewldysladihg;lsﬁccmﬁsma(enbuaﬂaowrgnmhaﬁw en®fslitling nhememsmnﬂ upper
heating assenblies 14, 16. In an enbodi ne nper at ur e control 24 is a

he
rotatabl e KABEEYSTOEO %qlfd@mylymm%rk@ﬁcma@a%%%f ihﬁcapaeregearlﬂauaéﬁe@ bnl6 encbther ont
portion 18 oﬂfcr PI eg%&h%‘%sﬁh@tcoﬁﬁ%&% & %ﬁeétﬂc%ﬁgl%@tth@ltelﬁfma&fqﬁg l&wert he

heati ng assenb I n anot her enbodi erature control 24
is a switcHegtmgtassamgwiy. hakd slidiag pleghanlism §0 of cedl guetdatyl éldposiat jubstentiglzr ei n

cae 5ol SRRy SRR bR S B REfeChe Biisy
di gital intwgichagen (300inas eWilgnedierstde ih e vetiedl manner or to rotate. The sliding
mechanism 30 allows the user to selectively adjust the temperature of the lower and upper
heating assemblies 14, 16 in which each position along the sliding mechanism corresponds to
an actual temperature within an adjustable temperature range of the cooking appliance 10.
[0041] The temperature control 24 may also allow the user to selectively adjust the
actual temperature of the lower and upper heating assemblies 14, 16. In an embodiment, the
temperature control 24 is a rotatable knob (not shown) in which the knob includes indicia on
the front portion 18 of the base 12 that correlates to the actual temperature of the heating
assemblies 14, 16. In another embodiment, the temperature control 24 is a switch (not
shown) having a plurality of selectable positions wherein each selectable position
corresponds to an actual temperature of the heating assemblies 14, 16. In another
embodiment, the temperature control 24 is a digital interface (not shown), wherein the user

may select a specific temperature of the heating assemblies 14, 16. It should be understood
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may select a specific tenperature of the heating assenblies 14, 16. It should
be understood 5 by one skilled in the art that the tenperature control 24
may be any nechanismsufficient to allow the user to selectively increase or
decrease the actual or relative tenperature of the |ower and/or upper
heati ng assenblies 14, 16. In another enbodi nent, the front portion 18 may
al so include a tenperature display (not shown) that provides the actua

neasured tRMPRISALLE ¢ e drthBad OWRImRMEUrE RBRFol 8 3hdy Kt ASSREDLAIS sifficiehBro Such
a tenperature displa may be separate from or integrated with, the

y . >

t enper at ur elleynthe gperaa sefeghividy ingiase phALcrense theoprtug opfrelative wawperatre pf thener

i ncl udes a Legpgk [Fplel 43$¢ S ' ; igent,
t he tenpere{%ure |d ﬁ)téllagg%roﬂréq{fgéa%ﬁérpﬁ es1 ia%r'eg-p %B{egfﬂbg%ﬂ% gt’ g&kefgﬁhtﬁgg%gigeas
shown in Fiay 4lso Thaudeed tempPedRiranitsptadye(ngt aowi)Bbat3groaides thonneelt sdaduceda
tenperature control circuit ot shown). The tenperatyre control cifcuit
Facei ves. ST SIGHT i DR e P BHER RIS o | et F g E b e ur o
sel ect ed bymdy sepsfie f@ﬂq_oai@élgﬁ@dwrtﬁ,nﬁ@éﬁfp&ﬂaﬂge tdifrol @pperature of the |ower
and upper heati n(g assenblies 14, 16. The tenperature control circuit also

includes a conpd?¥2bdhe frant pRetiet b @fébe base fl hdurthep s ludetia teappeuae iMicatsr 26.he
| over and Lﬁ@@%wm%?(}tﬂg ?ﬂ%ﬁ%ﬁ‘lb‘ogﬁwg ﬁl?e?t%?ﬁﬁera 4 icBlor ?8"1‘1?(!luote§ 8 d'EED 32

t enper at ur e sel ect e user. e  cooki ng appl1ance I's plugged
into an ouhHet gre¢rh&EDedd, LB nr @nEliGag. | The rddf LEDe3 2reas threeghe¢re bpBr 34 aree i S

equal to or above the tenperature sel ec{ed ﬁ)g/ the_user, the ten‘g_elrature
control ci rCSBI?etCtegrthar ERPERFUIS L FYEP! STRnof SNOWIDL A I RP e ORE R N34 i n

addi tion t GedeRRs h&hnkERoRZhiingitrdt @B RbAGo1 124 iHAL Rfgafe terf REAAELYelbbtEd BREHeNY
that the cooking appliance 10 is heated to the selected tenperature and
ready for u@@.ang@mzl Tepreseiingdhe wmpedivie at the deterraadyppeithgpiang aseinediesf 4.26 i s

a single L t i ndi cat e el o I g Les 14,
16 have regclfehez‘% ﬁeeﬁq{)}eggt&%sgﬁlg}gge CE{Eearlr%e\rl}g[ul??%g n a?}at@ﬁﬂ%’&{ﬂ@ﬁgﬁrﬁ@%{‘ﬁf}el@i ngl e
LED may r ecsdavieedtenpetapurt of kignavef ardmppbreheatiggripeerablissds atmrve s tellove br equial tot 0

illumnate the single LED only when t asured tenperature is bel ow the
t enper at urélt'eslﬂ@éf © 5§ et byothy usqry \Q/ﬁﬁ"”&et%}‘) o8 Wgﬁa'icﬁgl%s'isrfﬂ‘i]?egegéﬁor?ﬁy
receive anufet Ridtred 1GR132fkRMNE MR UEAREhALUCE EAPhRle Bidgahi f drabbld thel nat e
the single LED only when the neasured tenperature is equal to or above the

t enper at ur dersprragrecdlepigd tijdheswer, the pmparadire eentenkistieihimy ides freoytpifseanak tar e
i ndi cat or 2 L .sound..t o _i,ndi e he . : d
t eper at ur & s taf &R, BEDH DL R RE oh e T Pt b IRARMES
t hat the | aheebyaindicutiypethahdrt doogingpehidice @9 il heatdd thdreeselvered taupdratateemt| vy
pr eheat ed. Itd shoul d be understood by one skilled in the art that the

t enper at ur &AM dPI5Eor 26 may provi de

[0043] In another embodiment, the temperature indicator 26 is a single LED that
indicates when the lower and upper heating assemblies 14, 16 have reached the user-selected
temperature. In an embodiment, the single LED may receive an output signal from the
temperature control circuit to illuminate the single LED only when the measured temperature
is below the temperature selected by the user. In the alternative, the single LED may receive
an output signal from the temperature control circuit to illuminate the single LED only when
the measured temperature is equal to or above the temperature selected by the user. In
another embodiment, the temperature indicator 26 may produce an audible sound to indicate
when the measured temperature is equal to the temperature selected by the user to indicate
that the lower and upper heating assemblies 14, 16 have been sufficiently preheated. It
should be understood by one skilled in the art that the temperature indicator 26 may provide
visual or audible indicators either alone or in combination to indicate various temperatures,

including but not limited to the temperature selected by the user, of the lower and upper
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visual or audible indicators either alone or in conbination to indicate
various tenperatures, including but not limted to the tenperature sel ected
by the user, of the |ower and upper 6 heating assenblies 14, 16. It should
be appreciated that although the above tenperature indicators include LEDs,
the indicators may include any type of light or illum nating device. Also,
it should be appreciated that in other enbodi nents of the cooking appliance
10, the cdekiinpggasgpblicancle 150 Ha@sulddie dppedclackel @bt hlémagh m}meatm‘vettaﬁmmaxteur e
controls and tenp ture indicators. [0044] In an ephodi ne t he front
portion 18 'Bfictpre! Trslids D, o idisaton m%ynwlue%mww Oggght;%"ﬂ migReAeREe i n
FIG 2. Theykd, W?Ehdﬁﬂﬂbé prrgéat@@%dtn&bﬂfé?eﬁb&&ﬁx@ﬁt@@f@hé@ﬁbﬁh appfance M@WEhe 1N
FIG 4, which provides a tiner he cooki ng appliance 1 he knob 36 is
oper at i vel yookippappliasee 1@ daesbte:ltlmc(hﬁbtat d¢astwrie, ofgpmperhre eantiiols| and Serpaseture

| ocat ed on 1ﬁ(§ngat5r§ar surface of the front portion 18. The knob 36 is

r ot at abl e ween a stop position and a timng position. The tinmer control
28 can be contr ¢dd4adl Ibyn emkediment thamypnopdraon heohaeibas! 1 20ihclali@ct timeaontrélm ng
means knovvn |n he art. 1t should be appreciated that in other enbodi nents of
the cooki ng tﬁipftaaﬁ@emﬂﬂG nd e Geer FRfitRp b Ma dreludgy "’d‘iS’éf’éabg%’E“q bt AU i nrer

[0045] The Jm 'F@d?t4 REHiLH B&‘Bvﬂd@s thmkp?orbcﬁé 800%%@&@%&@@0“@% Kdob QY¥ES oﬂe?&tﬁ@ly”enber
38 attached thereto, as shown in FIGS The | ower | atch menb

i ncl udes a cgemqredrtg a bedinfner si®@vnanat chestaabiblei mUicg lpeatbd on 4l reIheurfaowef thleat ch
Tenber 38 R BT MR L DRRG APy IB B LGl A TBIRSY 38 1S

configured e up a di scussed

bel ow. [ 004fﬁier'5bﬁtr(§llelﬁ &4l bepodritdotiad BY aoknobhe atﬁﬁ&ﬁheli%ndchﬂhweﬁ ckectrizalesming
regi on 41 adapt ed to recel ve the | ower heating. asserrbl own in FIG

h
3. The recd&@Byknowy Bntha prt; Jt shoulrebe ap&é@%ﬂ&stﬁ‘atnw.%qrmbﬂ%m?awféﬁraﬁ@% t he

bot t om Surfaﬁﬁl@an%l@nﬁe éd%‘ﬁ’ﬁ{g aﬁﬁﬁ&de@% 8586BPinYudéa sep that the lower heating
assenbly 14 can fit wth the recessed region 41. The recessed region 41

al so includes al@4at dhe tflgpnbpmblgsslésafzme bmed?2 ayo uﬂ@b,tdeaﬁéO‘a@raﬁ@tCéanrmb@al3l80w t he
l OV\B!‘ heat : gg(:hteﬁ 66%1%) %fég\’vltl? Elg} t a&?eq‘hft: owep?atg') ﬁl{ 9(94(?1 aTsIggurr ar

portion 22 I nc recelving regi on ceive

the rear pondmtens9 aid i kebiliglwg meattdr muthie Ibeat atg nmﬁﬁnm bﬁSnd]slh,pw]iﬂ,ly ﬁSmS hown
in FIG 2. The recejvVing reqhon 44 jncludes a pair of lugs 46 Iocated on the
i nner sur f dbkebase 12-nhdhe joxeslajshgembey s gonfigprd tPGQ%agﬂéhea‘f@e&’éFéﬁt‘%assﬁ‘B Vecei ve

and support16t§§e\,~,lhlb@g%cg§g@gab§,m between the | ower and upper heating
assenbl i es 14, . The receiving region 44 further includes a pair of curved

surfaces, or st @Qﬂ%ﬂaﬁbec@t%pomomﬂﬂ glithe dhaseol ik ledesi aymbapsqsiorsgion dm atldmged to

receive the lower heating assembly 14, as shown in FIG. 3. The recessed region 41 is formed
as substantially the same shape as the bottom surface of the lower heating assembly 14 such
that the lower heating assembly 14 can fit within the recessed region 41. The recessed region
41 also includes a plurality of bosses 42 (FIG. 2) that are adapted to allow the lower heating
assembly 14 to be attached to the base 12.

[0047} The rear portion 22 of the base 12 includes a receiving region 44 adapted to
receive the rear portions of the lower and upper heating assemblies 14, 16, as shown in FIG.
2. The receiving region 44 includes a pair of lugs 46 located on the inner surface of the
receiving region 44. The lugs 46 are adapted to receive and support the hinge mechanism
between the lower and upper heating assemblies 14, 16. The receiving region 44 further
includes a pair of curved surfaces, or stop members 48, configured to selectively position the
upper heating assembly 16 when in operation or otherwise. The rear portion 22 of the base
12 includes a substantially flat rear surface that allows the entire cooking appliance 10 to be

stored in an upright position on the flat rear surface of the base 12.
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upper heating assenbly 16 when in operation or otherwi se. The rear portion 22
of the base 12 includes a substantially flat rear surface that allows the
entire cooking appliance 10 to be stored in an upright position on the flat
rear surface of the base 12. 7 [0048] Referring to FIGS. 5 and 6, the | ower
heati ng assenbly 14 of the cooking appliance 10 is shown. In an enbodi nent,
the I ower heating assenbly 14 includes a | ower cover 50, |ower heating
menber 52, | oweroj48srkatols RAFIGPVEEND Hethiashat hatgeaRkhbRB14 8Pthedcookingde
gui de 58. The.lomer.coverg%o is adapted to be received in'the recessed region
41 of the applsamed 20 isTHEwWnowlarancbhedinB0t, rvag o heatimgdisssinbilnjl € dtciusias Addvered

plastic, c Sj | i el rial
sufficientqgg&gﬁb@i éh%?%?%%?ﬁ%ﬁ§%g8?ﬁgﬁ&@%ﬂér’%ea{ﬁﬁggh%%%§$ é?qﬁﬁg | ower
heat i ng asdergelgyide48. Mhe dowerbodisSoenidapiedeo bowetiveCiavky rebBsédsregion A df ik

stai nl ess stee The | ower cover 50 .ingcludes_.a plurali of apertures. 60
f or med theréfen:l%ugﬂic o S65FL Al 89 e Wﬁfﬁ&f iHeE e ﬁ\afﬁém'@ﬁv USSP aces
of the | oWgfiold&OMEdticORchl, CcAHARt Bhnl QtHeE Gkt BuffiiRREG! irBadaBORRNbS B {Haot
shown) for connecting the |ower cover 50 to the | ower heating nenber 52 and

the | ower ilewer hepiotg BAMbIHE phithe lowevierting@ssemely ude slnaancambagimens 2he freri s
adapted to recei.Vv el 1y a ly - dly
from the | Sugt S0sE ey oP N T Rl TRl S et imRudeb oyt SEARABYZO Y L
is formed dsrnad thepwwdrodkly.- dhe epdrmeksBOvibrmsddap etk wprdbdly -cutved aarfaeb oflthatsvier t he

| ower cover 50 has round shape, but [t shquld be understood by one skilled
in the art PHA% Me a%r*%grto é%f\?é@ & OIS HINgRREC IRy Ms Qb N R ffgf:ic cting e

received inyhheoveomss et LGt Rétiftd memBer 550RARe Rfwer RSulpBlE. qaY fwsQoles
sufficiently simlar to the | ower heating nmenber 52 such that the | ower

cover 50 cdVendudessubgtanttl dhatportinted tof rectiee thonlowar thoymaitaterssasebl s dbftbate of
the |ower eQeegﬁﬁsl L%%«agﬁﬁgg%éne g'lcbvléetg(%élvg r SEECE th:eg%é;r hggtsl’glg%aQ%?gWhg l%vélerlc l.udes a

| ower i nsul"ato en t'he omerfﬁeating
menber 52, 58Ss ifdrindd tak ahaghwardly=dicect@ bdwl-dhapwlr mbabdri Ng adl @mdimdnnohe $dvasn) i s

di sposed adj acent to the | ower heatin mber 52  between the |ower insulator
54 and t he SP¥ieX) s fongd SR cpulcsh Shom bF gsrstptshby RG° Sl At theiaet i iF ol | e

by the | owgguwdnevarosHt @h 1296 efPinape SuffidiRft h WeeEceiauh Mdfec@dedBYioha 1 f ameed of
ceram c, fiberglass, mneral fabric, or non-asbestos insulation. In an

enmbodi nent shapsef theewer tovsnbatsosuflidertly siorardd tlaf logenbkentingimembec Y syshdkati c. |t
shoul & be 4geatSat 3 A0 Bl e DR hUphotcol UL et ehg, o
the | ower heedrinegingandigtier52. to prevent the | ower cover 50 from deformng as
aresult of the ol thd Aower Reaine hssetly. 14 inciodee a Jawer msalator T4 Qisposed” 1

between the lower cover 50 and the lower heating member 52, as illustrated in FIG. 6. A

lower heating element (not shown) is disposed adjacent to the lower heating member 52

between the lower insulator 54 and the lower heating member 52. The lower heating element

is controlled by the lower thermostat assembly 56. The lower insulator 54 may be formed of

ceramic, fiberglass, mineral fabric, or non-asbestos insulation. In an embodiment, the lower

insulator 54 is formed of glass reinforced plastic. It should be understood by one skilled in

the art that the lower insulator 54 may be formed of any material sufficient to insulate the

lower cover 50 from the lower heating member 52 to prevent the lower cover 50 from

deforming as a result of the heat from the lower heating member 52. In an embodiment, the

lower insulator 54 is located in a spaced-apart relationship relative to the bottom surface of

the lower heating member 52 and the upper surface of the lower cover 50 to provide a gap

therebetween. In an embodiment, the outer edge of the lower insulator 54 is spaced apart

from the upwardly-directed surface of the lower cover 50. In another embodiment, the outer

8



| ower insulator 54 is |located in a spaced-apart relationship relative to the
bottom surface of the |lower heating nenber 52 and the upper surface of the
| ower cover 50 to provide a gap therebetween. In an enbodi ment, the outer
edge of the |ower insulator 54 is spaced apart fromthe upwardly-directed
surface of the |lower cover 50. In another enbodinent, the outer 8 edge of
the lower insulator 54 is in an abutting relationship with the

upwar dl y- diedgcbfthe wef doslandr $hés [nowe rabeitng relafibnshipOSRh the upwareivhditciggnt |
the | ower heatin nber 52 jncludes a | ower cooking plate 64 and the hinge
gui de 58 t R&tECEP thgﬁ?‘ﬁ‘é‘cfoﬁggg unitary nenber, as illustrated in FIGS. 5 and

6. I'n another epjpRg] MM embb@meA\EHKe %%K'h@ﬁm@'xﬁ&ﬁb&‘lszaﬂﬂlu%‘@a héwgegringe 58
are fornmed as separate menbers that are thereafter connected to each ot her

in a subst kg &l aryi the finge gwide AR that am famsthe e ueriwdmmmﬁ:t, as iltustrhtoduiy FI6G0ki ng
plate 64 angd %hf"n opﬂ?elg%cﬂ%te% tl}%rlowerfcﬁgl?ﬁg g%ﬁ: rt%lt fin éﬁ?\% $]8g:§rf ?otrmlgower

thereafter easa connec 0 eac
cooki ng pl aﬁ Befadaté Onetmbelfsemvede fifeosafith eortiecrgd tgwade oBﬁr fiora dibsastzdigbdligid The
| ower heating assenbly 14 |s adapted to receive the Iowegl her m)sta% asserrbly

56, and t FEINEweln IREEREEbatimess dhp iqresgopking dls §trae 8RS 38

cooki ng t efpafeaty rs@pa?zfte tSnbet OMET ar@%{lfédff@r Fgl@ats@olféenrle@teé% esdposthéreiereb he
| oner cooking plate 64 is a substantially circu nber with a radius of

bet ween abeliowieg g loyg) caokaigedate 64 fobe teowed fran the binge gpide 58 fortdisag®smdlyem) . |t

Zzom dybge'ﬂ'}g En% Ger%%gm yasg)erl ?bl? H4 F’&ialpleta typ vrettré n)%\;er le)s?vyeasseﬁ%?#g g lh:t g

sufficient tl’ieOloWeOWedﬁoﬂat aheaﬁtﬂgzl Séoekbmu&w foaamrorrhe do@umg tempéfamg: @ﬂ tht e 64
may bemagof a substantially non-stick terial t he | ower cookij.n

pl ate 64 S fePking Plate 8- Jpjaokerakndimaed thy \aert%wkeg RI3IF P48 2 S[uaﬁ@ﬂﬂhrﬁ an

embodi ment ¢; LG NG, WAL laBGs @H&%Ee@%oh@&}gﬁﬁ?ﬁm%c@% %ﬁn@tc@rﬂ@@) ﬁn@hés*@@é 3 1s
spaced radially inward fromthe outer edge o | ower cooking plate 64, as
q?(mmmfﬁeﬁﬂlpper

shown in K &b ck).aligheuld ‘vhenqieaug@tzlb)e@@eske@delxtlemdsthuﬁhe}omeyccf
surface of th o] Q0 an he r i ed to
be in an abut '([%F ﬁomefaautgl oﬁs UIQWr%ﬁﬁan?ﬁar Ol‘jglpér eatl %Hapgsgg'c ﬁ%t ta %Qﬁlﬁé’% t he

cooki ng aphbata:rmklh@ sigfaden ThB lOpe cadliveplpe i tnhayhe majewfhlsubshemdm)smleld
tion, a batter re used to forma

bel ow. I n one exanpl during m xt
foodst uf f mtesiglye "@ g?Wffﬂcae'eagaﬁf%éa“ﬂﬂe unakwg?aeeibﬁtf%u aﬁéfa.d BASWHEEN t he

vol ume encl Osed{OO@V] e Jn?do%ﬁx%n@qg@lo%r héﬁﬂﬁ ﬁ@lﬁ@ﬂsﬁmeﬁdé@ Ha?se&éﬁgfe%g‘t'}'la%d to
contain the batter therewithin to prevent § age if the user pours too

much batt ens gmates tedially omeardcookithgopicatdee6y . tﬁer ﬁpvem coelnrbemlaﬁeﬁ'&,,aswhewnomer
cookt 10 PLts Sy, TG R S0 MmUY By BP0 WRM BERME o
edge of cooking plate 64, and the raised edge 66 is adapted to be in an abutting relationship with the

upper heating assembly 16 when the cooking appliance 10 is in an operative position, as will

be discussed below. In one example, during operation, a batter or mixture used to form a

foodstuff is poured or placed onto the lower cooking surface 67 within the volume enclosed

by the raised edge 66. The raised edge 66 is configured to contain the batter therewithin to

prevent spillage if the user pours too much batter onto the lower cooking plate 64. In an

embodiment, the lower cooking plate 64 may include a detent, or channel (not shown),

located radially outwardly from the raised edge 66 but radially inward from the outer edge of

the cooking plate 64. The channel is adapted to receive excess batter not contained within the

raised edge 66. The channel provides a secondary device for preventing excess batter from

spilling out from the lower heating assembly 14. It should be appreciated that the reservoir is

not limited to collecting overflowing batter, the reservoir may collect, grease or fat from a

cooking meat, or any other foodstuff by-product or element.
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t he cooking plate 64. The channel is adapted to receive excess batter not
contained within the raised edge 66. The channel provides a secondary device
for preventing excess batter from spilling out fromthe | ower heating
assenbly 14. It should be appreciated that the reservoir is not limted to
coll ecting overflowi ng batter, the reservoir may collect, grease or fat from
a cooking neat, or any other foodstuff by-product or elenent. 9 [00521 In an

enbodi nent, the[0032RIn &0ekibbdinfeht, iR Rwer cemrhg)sl&fhcwi617mnelotsdfdewrtaxhsedran@dge 66
has a substantlally flat pattern, as shown in FI G _5. gnother enbodi nent
t he Iomereé@bﬁ?ﬁﬁs%&P?%%EMHWf@h@ﬂ&%%d“ﬁ?PWPd“#%@ ?aﬂgéﬁo Bgembelimesh el ude

an al ternatbyg cdaﬁﬁ'lgesrupfacé 87 Fn¥ s \‘?aﬁ%efﬂe faad aigeadd ﬁ]rafz‘qgcl@&t Elpmt&hﬁtfv@ce
For exanple, the pafterned | ower cooking surface 67 nmay

tortillas, petterhaeeziwubetoknd fedd apasigrmed Ibettorpauttf@ucn§0f gxanpxdwthﬂ BatterneédﬂVMd and
raised pr O] Egkll gpusr%g é? kna Cl}f %ruﬂ aS' l?t;s?anﬂ%@y gag%l h atpen%szt%l éa?ﬁm?nd

krunkakes. Iovver renovabl e d@nd

i nt er changeakided sind hratsh@.tprbjbﬁldms effor rmmedkeﬂsmue)roam roerrmkeaa:les,lgmefoﬂ @masllebeatil ng
menber 52 having a flat |ower cooklng surface, 67 with a | qwer % menber

52 havi ng &TYNk¥ET endd ParoAEEnto BTk NFRJINGUFCELE" 62 1§ rfeﬁlﬁbf”t

embodi ment ,int R ONRE sGAPHaNhePh@F BnArehdve Rl IEARRDINY l@@&nﬁ&fftlﬁ niié?nﬂeh%?_h' nge
gui de 58 so the Iomer cooking plate 64 can be renoved and replaced with

anot her Ioﬁ@vmeadkﬂﬁ@wghambme¢UﬁawHﬁbWahdHﬁWeT@ﬁﬂn$aﬁmémh5bhaWhgakbﬁﬁwﬁ
cooki ng Sur{téﬁined &Zver @g(gc?rtlglmson %’7. tlrbgd;ltﬁ)d‘ embggaoefn?q}lg?@e? oK gg?féhqan(% (élef | at

| ower cooklng surtace a faise TSt

removed andelespblaceshediet o mcﬁﬁig&%ﬁhcﬁd@e;o oite lob'vawdmgm@ pﬂ;eecemdam&i rgibyedundr ei n

t he second h?lght f the @ ai sed edge 66 greater than or less than the
first hei ghtPlesed il angihsblpWsa oS qu’fﬁé4|h6weeaﬁ e TH SRR theslowg GaRking e

rai sed edgeugnavi Agitdiag] he oS HingPhOaLG S @vfngoadﬁatt%\fvervuouamgstmfaro%t
t hi ckness, and the |ower heating nmenber 52 with the rai sed edge 66 having

the second 6Retiti rajsed ddgeets of a firsoltsghiffaywietremevedraing kepdassd aithfageised edeh #A t he
first thic n T epl a h h t|

selectlvel$ gg? &ﬁﬁ%@@h nggéﬁbr %ﬁé}%§*€§§h65 §?h3Q$ gﬁﬂ?%Fﬁé%mg ced
bet ween t her Il@welfanahd ﬂmperghheﬁthcnglsémadgerfss 5Phe [Bdver llé)zﬂﬁg]mdmbearjzewbotﬂle ment ,
the | ower heatin nber 52 incl udes |nge gu |1

t her ewi t h, T84 TG BV e fepicis 813, Ripyoes aﬁ?éisw?fn\jéh dtﬁn o g t@w&@ef rom
the |over gookl mgmpé Aetntf 52! @nl@@h@l’&?&@i'é&%@%ﬁ e ¥ehgNhR O c Gl ﬁl@glﬁgarbmleyges a
pair of opposin upport nenbers 68, and each sup gprt menb has a track

70 fornmed teedsiy Wlﬂl Adhickriesk didlsrent thh@tftsrpfpr@tsﬁhwgnwa ke usy mgyereploed thgloveat t o
receive a hinge n?én%e?gg?(?gctl?ecﬁvél? a@fﬁ?t the BR&h eﬂ%ﬂhﬂﬁnéﬁ 2R Modurr JAGuRYPPOr t

menbers 68 are-recei vé rving re
between the lower and upper heating members 52, 74.

[0053] In an embodiment, the lower heating member 52 includes a hinge guide 58
integrally formed therewith, as illustrated in FIGS. 5 and 6. The hinge guide 58 extends from
the lower cooking plate 64. In an embodiment, the hinge guide 58 includes a pair of
opposing support members 68, and each support member 68 has a track 70 formed through
the thickness. The opposing tracks 70 are configured to receive a hinge pin connected to the
upper heating assembly 16. The support members 68 are received in the receiving region 44
of the base 12. The support members 68 are disposed atop the lugs 46 (FIG. 2) of the base
12, and the lower heating member 52 receives a plurality of connecting mechanisms that
secure the lower heating member 52 to the base 12.

[0054] In an embodiment, the track 70 formed through each support member 68
forms the shape of a shepherd’s staff, or an inverted J-shape, as shown in FIGS. 5 and 6. The

track 70 includes a substantially linear portion and an arced portion extending from the
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of the base 12. The support nenbers 68 are di sposed atop the lugs 46 (FIG 2)
of the base 12, and the | ower heating nenber 52 receives a plurality of
connecting mechani sns that secure the |ower heating nenber 52 to the base
12. [0054] In an enbodinent, the track 70 fornmed through each support nenber
68 forns the shape of a shepherd's staff, or an inverted J-shape, as shown
in FIGS. 5 and 6. The track 70 includes a substantially linear portion and
an arced paubdtaMtiaRX i ipagtidn OMAet f1€ed Jdhish Rt ARIYsB&hliMly dchBaFcuR@rshigen. ThEhe
arced portion has a substantially semcircul ar shape. The substantially

| i near por tskbtiangirkle haeari npridons ggendann i aasubgtaptéally ensamcadicaler mannksrrelagvata 6 to
the cooki . i . { he
tracks 70 aParbracge of thlfu P RREITEL RS M B} bk, 30 FEROR M Thnds

t her eby al ltmwiglg thd ehickppesr ohelnt ismgportassmivtxs yo8l Ghé¢rebbelleasigl ther gypowv dédatingom t he
| ower heatin S | y,14. In anothefr epbodi nment,.the tracks, 70 are forned

t hrough a 6§§Pﬁ®hqg?“EH%f?ﬂ3&Kﬂ@@?ﬁoﬁUTtho%ﬁﬁg?ﬁa““%ﬁﬁﬁﬁsg i%nbg¥§“% T The
tracks 70 abfogittht, G @dcisO7Rhde O0orh P tHARRA 2 ?&ab.ﬁ RY tRSHRKREY FGhd eppdshzat e,
translate, or a conbination of rotation and translation relative to the | ower

heating asyensstpembers fHOBE tracks AP orerroniigurbdid atomtthe vprer heaiige agembly Bero
includes a paj.r tr%s.laquoqsz* DOmbih AR Sof bl %ﬁd%ﬁw%dn”reﬂtﬁe 1§%he H0R: théﬁﬁ.és 170
'y i % ending 1n a al Py

i nclude a substantia I'near portion ex substant
nor mal mannesembiyt h.r espect to the | ower cooking plate 64. A plurality of
tracks.170.. The notches

not ches 174 ext omthe linear portion 17 t

174 are adapt ed?&gsi ogher FWQO‘E‘WQE th; }H“&eo@“qzﬁ 504 W&maflsp%l’a'hgg?ﬂpﬁ@m%%@ﬁbl y 16
to sel ectivebyas ket ¢ 30d, 3ACUMRe LRARKYANE indERL b NALASRRND! Vhedd pbrioR 172
plurality of operative positions. The notches 174 nmay extend rearward from

the |inear epsrdingin 2 zRbsiantighy angha mannenwik iespect dorhsdiomsn cookingeplast@hed 174
tond v . .
may exten F@%E}ﬁ@gﬂ};?eépésr%é&&dlfg&%ﬁﬁe ﬁ%&{)g%oﬂgz o ¢ gh:gac% ??d?sm%ﬁgtaﬁa{}nat he

subst ant i alf nmanner . shou under st oo y one sk
art that tifi¢areoddaptes td redeinayheehibgengin fl 0D of theeippérrieatingpasdmbdn |8 7@ saéctivblg

tracks 170 forwardly, earwardly, or C ination thereof. in an alternating
or randon1Wﬁﬁﬁé?V‘*ﬁ”&ﬁ%iH@Frh@ i IY?gﬁ%a WE@§§QfTﬁmﬂﬁ§p$@“HFi ed in

a spaced- ap@ichesMM&lay &:QQR06)caReSr8 FdNAnd Bndk Gortioh 122 %t aRMNBRDOA ARSAkerOf the
upper heating assenbly 16 is shown. In an enbodi nent, the u heati ng

assenbl y 16mbadimgdesheaiotahppét4 way exterrPreanysplly fromethe |inggr n@ﬁiﬁeﬁ??%fthaﬁp@qs
el a0 16 S S AL, PR R OB D
conpr essi onharabtdkd pldasayCexteret &om drr Bmdac ,poatonah}? of hier tmawitset Talforsafdiy,ci ent
to provide rearwardly, or a combination thereof in an alternating or random manner. In another
embodiment, the notches 174 may be oriented in a spaced-apart manner.

[0056] Referring to FIGS. 7 to 9, an embodiment of the upper heating assembly 16 is
shown. In an embodiment, the upper heating assembly 16 includes an upper cover 72, upper
heating member 74, upper insulator 76, hinge cover 78, a pair of handles 80, and an upper
latch member 82. The upper cover 72 may be formed of injection molded plastic,
compression molded plastic, metal, ceramic, or any other material sufficient to provide
protection to the upper heating member 74 of the upper heating assembly 16. In an
embodiment, the upper cover 72 is formed of stainless steel. The upper cover 72 may be
formed from the same mold or stamping as the lower cover 50 such that the lower and upper
heating assemblies 14, 16 have a similar shape, or in the alternative, the upper cover 72 may
be formed differently than the lower cover 50. The upper cover 72 includes a plurality of

apertures 84 formed therethrough. The apertures 84 are adapted to receive a connecting

mechanism (not shown) for connecting the handles 80, the upper heating member 74, and the
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protection to the upper heating nenber 74 of the upper heating assenbly 16.
In an enbodi nent, the upper cover 72 is formed of stainless steel. The upper
cover 72 may be formed fromthe sanme nold or stanping as the | ower cover 50
such that the | ower and upper heating assenblies 14, 16 have a simlar
shape, or in the alternative, the upper cover 72 may be forned differently
than the | ower cover 50. The upper cover 72 includes a plurality of

apertures 8gpéahi@sot Petethl r%ygmovahﬁz.aww tppeP S04 7218 fRFRRLed dodnhvak®j-ve a
connecting _mechani sm (not shown) for connecting the handl es 80, the upper

heati ng nerfiyested bowhslapedaember. ybpen embsdimgnb the7apnes covs Wpipera subyentiafly, The
upper cover IS A = : - In an
erbodi mont P, S5TE G 6 HRAIGA ) Kne SLIAERE: RO AR TRRS BRE 1E may

shoul d be umdeastshagt dimilane tiskihkped thalowkecart 58.hale shhge efplenppeoverr 72ismay

have any shape.simlar to the shape. of the | gwer, cover 50. The shape of the
Upper covertiS iRl Sigariig it ohRsT SFHnEAPeT G Tt e DT THelEFREOYErBGr o s uch
that the uppBanB@MRItiohPofGRY BFvardly-Ekbeh @lmfdc_abfm@ru%@mlemngtrh@nber 74.
upwar dl y-di rected surface of the upper heating nenber 74. [0057] In an

enbodi nent, the[W5pein teembettimerss datypper heatingcdssriedy 46 pagilydesp pais |96 sprRging
handl es 80 C e ef, 12, il egh | I 7 e
handl es 80 hgéélgsng?gﬁtﬁq ee&r g’l ﬁhg%a E %rn%%g%rpf)zéia%é“@?%egé "gf k?'ﬁie' ggé\:/g?fd?ggoﬁ%&ﬁandl es
80 al | ow t HaemBefromooppbfihg tides effthetoveh@at Thghadke 8Dlaliod 6he eeatol lifethe appdre

16 al so .i ncl udes an

| ower heating. assenml 4. The er heating assenply

uppor |t cHeHERIRITEY 48 lihido tlF OHer Utier TE60ED Do, Thesh eIt PhEEL 7
The upper 113t iRBARSan 8P plrSiael Rfehbef 88 akRhE&NBARE upfer th&:r 7OWRI shb@h GhIF R ber
38 connected to the base 12 to secure the upper heatln% assenbly 16 when the

cooki ng appli dheapperolaicd inpmber $hes aenfigaradowi ¢ngege tq OsBWer datglh reawisd idfent |

t he upper ti a I [ he | I

bet ween ¢ naoisear ‘EBEERG Y s PE L aBR ARSI I Bhetye CUERRTRS, oy |
FIG 8. ThaOupipen opaativapsitiohld may be forned of ceramc, fiberglass, mneral

fabric, or non-_g tos insylation. In an, enbodimnment, the upper insyulator 76
is formed of gl é@?gf E’l ¥ plodimenyy St1pESr hlef‘t"’sgtﬁﬁﬁnﬂabqgé% d‘?fg‘é:‘%élaggapeﬁvnsﬂiﬁ‘ T
skilled in7ghgspdidd Beiddentthe upR @b vdrMRUnatRd ugfer WBYink nerhi: MBdaofilu@nyednmt er i al
sufficient to insulate the upger cover 72 fromthe upper heating nenber 74

P

to prevent He8 upliserppebinenlatpp 76 mapnbd éorredion gerawica fiberglabs, nypereledrigeat nd-om t he
upper heat i.ga MEAREE 4% 1] M ﬁﬂbéa ?ﬂ' {E%%Pertipﬁlé{@p% is! fﬂ?ﬁ’édﬂ fgglasﬁeihﬁréei:’fcat ed
r eto e top a the upper

in a space&- apar elationship relatrv surface
heati ng nemphefic. 7 sandd bhenbattbodby st fldial afthé e thupder upper misulddr VO may dei de a

gap therebetween. An upper heating el enent (not sho is | ocated, adj acent
to the uppg?mﬁ i 4y ety rsffﬁuaatkﬂe@wq?tﬁéhww qow\ﬁ?%lfr&m g upper heating

member 74 to prevent the upper cover 72 from deforming as a result of the heat from the
upper heating member 74. In an embodiment, the upper insulator 76 is located in a spaced-
apart relationship relative to the top surface of the upper heating member 74 and the bottom
surface of the upper cover 72 to provide a gap therebetween. An upper heating element (not
shown) is located adjacent to the upper heating member 74 between the upper insulator 76
and the upper heating member 74. In an embodiment, the upper heating element is controlled
by an upper thermostat assembly (not shown). In another embodiment, the temperature of the
upper heating element is controlled by the lower thermostat assembly 56. In an embodiment,
the outer edge of the upper insulator 76 is spaced apart from the downwardly-directed surface
of the upper cover 72. In another embodiment, the outer edge of the upper insulator 76 is in
an abutting relationship with the downwardly-directed surface of the upper cover 72.

[0059] In an embodiment, the upper heating member 74 includes an upper cooking

plate 86 and a hinge member 88 formed together as a unitary member, as illustrated in FIGS.,
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and the upper heating nenber 74. In an enbodi nent, the upper heating el enent
is controlled by an upper thernostat assenbly (not shown). I|n another
enbodi ment, the tenperature of the upper heating elenment is controlled by
the | ower thernostat assenbly 56. In an enbodi nent, the outer edge of the
upper insulator 76 is spaced apart fromthe dowwardl y-directed surface of
t he upper cover 72. In another enbodi nent, the outer edge of the upper

i nsul ator T76oi% innano@ier @Ribblintat, rikd aﬁ:ﬂ@@sdﬂii@g platehgd Bied cewnngr dkybeli 8%egt ed
surface of the upper cover 72. [0059] In an enbodi nent, the upper heating
menber 74 iferEed e SeRarate mrEtberoyld therealtir soanegsddafagh Athagl Hevseptidly 8d ned

toget her a?na'?ﬁégngltn t%n%grbe%bod?rﬁerit,l thyﬁﬁﬂeﬁhga?iﬁgﬂﬁﬁbﬁcl in%%dgs atnglpgcr doBkigpot her

enbodi nment , pper cooking plate 86 ‘an I nge nenber 8 re fornmed as
separ at e nmphitedsrelashbiyhemeeadtedio thohinge meahbero8de do lan embediment, thesuppsit @nkingl | y
rigid manner. lIn yet another enbodi nent., the. upper heating . r 74

el udes. aR AT ELE ORRITG I SiralE B b iR B Rire BTt DL R RES Frenber
88. In an esbedn g&r)t inchdI€20BPEY.6 ¢AOKI Idan PBSEMSA, itle apsedlsbing ipddit 6Ckr cul ar
menber with a radius of between about eight (8) inches to fourteen 414)

i nches (20 ggnesslysthe ppme |sizeatndeiiBprd Phrlst OPPORBE Ipparcoskbibrimge Srtat b shald e
| i t ' i 4. It
generally 'ﬁg&é&@éﬂeb OgEfslané’d M 9§F§§at.tﬁguﬁ;ge9%§bﬂ9%gg‘f§§]6 G20 Nuh, 3k

shoul d be nder st y one ski int art t e upper cooking plate
86 may be tmangdlar, sgcangilar, oralaguinargthareshibpsm guifimrent o akqvider a dregtedtdoekinghape

sufficient t rovide a heate 00Ki n surface, an odi men t | ower

her most at Bl o GeltlReH oits AR et BT e o ek pp e

cooki ng sundvagand Gipperddoking sarfatdied7, 0D adiaRBMts ehbRiibhepekatMp@afe sth@e | ower
cooking surface 67 1s controlled by the | ower thernostat assenblé 56 and the

t enper at ur &VeF ¢ogking ppuiace dokisngonsitlieddy Ue loyvee dhrrmgptiie dssBRblN Sispdr the

t her nost at ] | I nqﬁﬂe of a
substantiaf ﬁ%ﬁ%ﬁfﬁ%ﬂaﬁgfgﬁﬁﬁﬁ%Sﬂ%ﬁkgﬁgfﬂﬁﬁgﬁgtggﬁﬁﬁ pf@?g%g%t%§3 I hcl ude
a non- sti cknsuhdvage Thddepertcooking phiter $amey bf 6R6OPT 4 subanneattyodinrstink mateniel, upper
heati ng menber 74 incl.ude det ent, or channel n hown) .. spaced radially
aar dry T PoIEShEEr RTURE RSy RELUEHEFT SEBH PR EO g e Channe
extends i nwar dl 0060101 dnh@nBoRREENLGRO kip 28 hediing A6en 2P 70 inclilies WiaBest, 60Qkhiy pl ate
86, and the channel is adapted to receive the corresponding rai sed edge 66

of the | owétot Becaim)rigacadepdiady Bovardly framghheytercadse af thenpper chekingplate 8gedhf ng
nber 74 ipgcl ' | d
member o hindd entls ﬁgga?&lggfdn?hleYuerEJ %g@g;smg& %&;rplé gﬁéﬁ@g,@lﬂ% fie ger an

upper heating nenbe are inan a I'n rai Sed
edge 66 of ahdthelchaverel healbptad torerbiee teZcoresmhbding irmged d¢uge fobatf tixulohacbeatihg t he
upper heating, ne

spoer heat g, TREPT i pd oSl 2001 e, erkod oot B uAper heatl pgy rerer
from the upRE§urface such that when the lower and upper heating members 52, 74 are in an abutting
relationship, the raised edge 66 of the lower heating member 52 is abutting the flat surface of
the upper heating member 74. In yet another embodiment, the upper heating member 74
includes a corresponding raised edge (not shown) that extends downwardly from the upper
cooking surface 90 such that the raised edges of the lower and upper cooking members 52, 74
are in an abutting relationship when the upper heating member 74 is lowered to a position
adjacent to the lower heating member 52.

[0061] In an embodiment, the upper cooking surface 90 includes a raised pattern 92
having a spiral shape, as shown in FIG. 9. The spiral-shaped raised pattern 92 could for
example, simulate the swirl formation from a ladle. In another example, the cooking
appliance 10 is used to cook foodstuffs such as a tortilla, pita, crepe, pancake, and the like,
typically have a flat upper surface. In making these foodstuffs, the pattern of both the lower

and upper cooking surfaces 67, 90 could be flat in order to produce a foodstuff having a flat
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cooki ng surface 90 such that the rai sed edges of the |ower and upper cooking
menbers 52, 74 are in an abutting relationship when the upper heating
menber 74 is lowered to a position adjacent to the |ower heating nenber 52.
[0061] In an enbodi ment, the upper cooking surface 90 includes a raised
pattern 92 having a spiral shape, as shown in FIG 9. The spiral -shaped

rai sed pattern 92 could for X |l e, ,simulate the swirl formation froma
2 or | ARG dp BT Srieds BRGRE Oh el Pt el HOIHE reBipe sHEGa Be
foodst uf f s uppgithedtnglasiebly 16 @ clPieti@uchCth@RRs uiRNEGKhg Affcd JBpredskethe batter
typically have a flat uBger surface. In making these foodstuffs, the gattern

of both t heridevah outdadiliippapluasorithg thaureisad 6485670 ontheclonrncensing wrfasnoor der
to produce élﬁdft}%og)%magd nge{érn&o -ng'sazfacegt%wgwoow g%sds%J;PhQnEg B! fid

batter or dough 1's placed on the~l ower coo g surface t he® upper
heati ng asdetttahypurfges.slrcotbereapplicationd, hiat cabkimgupplénce dd kiapglssiefuagktod®obresses

the batter or.dou ut fill e volu ithin the raised edge 66,0n the
| ower cookiPAg"s ﬂ?g@%q%?m}(ﬁ‘ﬁn&” ﬂr“ighr%tv\ﬁf Ogﬁﬁw?%@?f haysig a g2 ﬂP?‘gg’é’sa"ng’f 90
produce a frasstsufthceh@vivRigh fthdtopt fPfadd) dornbratduemes WF Hagesp and BatBArsurfaces
applications, the cooking appliance 10 na¥ al so be used to cook a panini,

¢

pi zzel | e, Whevakairéernthatels kwbsvestangplhoflaer Feoestnld fthe Rettaseedalonsgt @ed HBRETt op
d/ bot i iC f .2 h t
and/or  bo c‘b%éw&a%g%ﬂ 8 mggp%m&esqbgtg?@%g bl g@&&mo§ gfu{l@gﬁoggqed%gg op

and bottom's ces have a ern stant
exanpl e, t haisqaplogctiad foowarecknlstot ppesrnate aokipm dorspizteaiee abd kr@tkakey drramlyude

substanti al | arall el paiter for paninis, .rounded and rajsed, proj.ections
for kaneck SBIGR T a1y Trats b el br SprPord e MseolRae aol s AL pe e
pattern in aeyoksfinPBedstiff Shelp doREwaRRREShAE € phitdh oh e GPBKINNG tRPRIpiaance 10
may be utilized to cook any foodstuff or type food with any shape or

pattern on boremgrripsst of e fegrstullopPeieans fopendar beinfeidbe ypparHadflowerstogking
Pat t f - | , i | | d
atterns TQtseMifeCloy fd-lgllu%% f%a@ull?rey iR dll%q%{let d‘n%\"ﬁht%%?&'(@stra%iﬁ? ﬁﬁ%%hg@%uf\%y

i ncl ude features, |ngf not to: strai
curved | i rimss; (¢)cdoncomcéentreles (di owdrlepping dircless de)l @ppemge squacdseé) of@)apping
concentric squares; (f) over|apping. squares; . ( concentric ovals: (h
over L appi natdhiar & spschistiibalst A o SHaghaan ey i) o ERRGARIRa: B Briatond k)
concent ri ¢ dRAANEONR) c&nhéntﬁé’%l'y?&[&i, ?gowlaygﬁgwygms; anpRpidd sBPRP@) clrflds;
circles; (o) squares; (p) ovals; (q) dianonds; and (r ol ygons. Exanpl es
of such pat(®lsanares; émenek. @ diamonysaq &) pelygans FEyamples of syefepgtiermeleinents are
enbodinentﬁmhng?ﬁﬂMﬁé_ nd upper cooking surfaces 67, 90 have the sane

r

pattern. In ano odi ment, the | ower and upper cooking surfaces 67, 90
have di fferent [(@&2} bransamHodimentahbhsienremt yppeheookingenrfbeatti Ny eettersamd i s

removable and, Lo Changeable  SUEN bk 1S MR T TR S SREESE L
patterns. In an embodiment, the upper heating member 74 is removable and interchangeable
such that the user may remove or replace the upper heating member 74. In another
embodiment, the upper cooking plate 86 is releasably connected to the hinge member 88 such
that the upper cooking plate 86 can be removed and replaced with another upper cooking
plate 86 having a different pattern on the upper cooking surface 90. The removable lower
and upper heating members 52, 74 allow the user to use the cooking appliance 10 for a
variety of different applications to produce different types of foodstuffs corresponding to the
different lower and upper heating members 52, 74.

[0063] In an embodiment, the upper heating assembly 16 includes a hinge member 88
that extends from the upper cooking plate 86, as shown in FIGS. 7 to 9. A hinge cover 78 is
disposed adjacent to the hinge member 88 in order to protect the hinge member 88 during

operation. The hinge member 88 includes an elongated bridge 94 extending rearward from
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enbodi nment, the upper cooking plate 86 is rel easably connected to the hinge
menber 88 such that the upper cooking plate 86 can be renoved and repl aced
wi t h anot her upper cooking plate 86 having a different pattern on the upper
cooking surface 90. The renovable | ower and upper heating nenbers 52, 74
allow the user to use the cooking appliance 10 for a variety of different
applications to produce different types of foodstuffs corresponding to the

di fferent |tpneSpenBsbkiizD atemwm@bmﬂwaté& mZAner[Qﬁ%}ldgdﬂ94aﬁaﬁrUMa
t he upper heatlﬁ% asse 16 includes hi nge menber 88 that exten from

the upper CHbRyt eefreafi@g pm g diighgad .0ﬁth=|k@s!ge 74 tyvagd the qﬂpﬁ@fé’oléwewla%é
di sposed adff%%@ﬁap%@cﬁtr@tgﬁqgﬁnﬁngﬁng oklﬂﬁgergg R. t@sﬂsfﬁhﬁmy E)hf?ldlhé ggssmanber

88 during operatron hi nge es an elongated brid

ext endi ng ri@@nsv@rmed atoim digi4l ¢dde>ﬂcpq:hdcg gdokthebrigdedtie 186 cwhncalcsubsteadﬂﬁ) afel y

| ateral manneg. T bri dge 94 has. t-out 96, exte d|n m t he
irernr ema Brtgwed B st s ona it oa SR EendS s Ren P BHERA L S e
cut -out 96 dyOhdrEaPbdeadsi100f TBpRREE ?gq | ®gs r&&ved\b)su{esip@aim@irmks gy lof ndrhingal boss
100 is formed at the distal end of each leg 98 of the bridge 94. The

cyl i ndri cal8ubss$etherdp Oﬁ?ré“"f‘ébﬁ‘?‘ifkﬁ%rtgdh? spneéé@a% agseRIbhy &0 i the doper fipating
extends betuesh bgp%rﬁeﬂﬁ%gelﬁg li]p r hEdR s)éHb d 6He spﬁmﬁf aéjg&ted-r@ﬁhw {ge pin

102 is recelve oppaosi ng rac of t e hi nge gui er eby
operat|veIyh@bnnebﬂnmga$hmbUﬁﬁeﬂnheambm@mamswﬂbhgehﬁlHﬁlshaﬂkbmmnmh@amdng

assenbly 1 nd. all ow n he upper 16 t e ver
S uaten 1 dhdenisRo B Ot e SobRRRRR b MREIYE ot S CmdSal e ne
hinge pin 12105a@ redhthihed Withiih Gidger e I8Nt thexéc@misg hgtdneﬂrbﬂth@b@engm ng
tracks 70 such that the opposing distal ends of the hln%gg pin 102 are

mai nt ai ned WienKpeh ask 7RiihEsmgd feuabghpihickpess pEHsicoITApordge s¥prad nmbened.hase
12 when egg*an&ﬁg%bﬁﬁmke%t fipe gn%ﬂ dwz%aw@ﬂﬁklhfél‘e@%%gorfodghﬁ SEQLF EsRRRdi ng

support ne I'n anct inge pin i's a two-piece
t el escopi ng spodg {aeated S\htdqu%e Iuawsmg wa [sees, mlg:r¢hydaamg guich lof thettélescopippsidag t wo

Phe. opposi MINYARKE /D Gich "B Fek 7908 ot Kadk 7hrolaReomy d SHORLT on

of the thi genemsofahe tHickne&r dfehid 0ned spenEhDRPHE m&ﬂftbef 688 .In hAothéradnt@diment,
enbodi nent, the hlnﬁﬁ pin 102 is a solid e ongat ed nenber having a square
cross- sect it#hhingg Penii3) g apwlid elnngpied gsanbsy h @%g 3111 QrosSecHen-a fiysh Pwatbet he

hinge pin 1fd. ¢80 BAYS ﬁﬂ%d%‘?l?éar?ﬁ%@ﬂj@ﬂﬁ% g?alpz cas HiJe! k%Fﬂss "sébtn%hil%}{‘!ip%he

hi nge pin 102 to travel between the e opposi hg tracks 70. an
enbodlnentSUﬂhemhwm@ewnbﬂbmgeB@l@ﬂdJUhelUpweﬂHbQHWMHgfmb@pgm8@tawbsﬂbﬂned as
a unitary er e nd t upper

th
Gooki ng. bl AemSaoen ROhETaEO P i rEise BL I Care o] e AMHb o i n
a subst ant insdrhter.r Tighcht B RABOiment, ¥BE hinge member 88 and the upper cooking plate 86 are

formed as different members that are then attachable in a substantially rigid manner. In yet
another embodiment, the hinge member 88 and the upper cooking plate 86 are formed as
different members that are then releasably connected to each other.

[0064] The hinge pin 102 is removable from the tracks 70, thereby allowing the upper
heating assembly 16 to be removably attachable to the lower heating assembly 14. The hinge
pin 102 is also configured to translate along the tracks 70 formed in the hinge guide 58 of the
lower heating assembly 14. The hinge pin 102 allows the upper heating assembly 16 to
translate in a substantially vertical manner relative to the lower heating assembly 14, wherein
the upper cooking surface 90 may be maintained in a substantially parallel relationship
relative to the lower cooking surface 67. The hinge pin 102 also allows the upper heating

assembly 16 to rotate about the axis formed by the hinge pin 102 relative to the lower heating

15



anot her enbodi nent, the hinge nenber 88 and the upper cooking plate 86 are
formed as different nenbers that are then rel easably connected to each

ot her. [0064] The hinge pin 102 is renovable fromthe tracks 70, thereby

all owi ng the upper heating assenbly 16 to be renovably attachable to the

| ower heating assenbly 14. The hinge pin 102 is also configured to translate
along the tracks 70 forned in the hinge guide 58 of the |ower heating
assenbly 1ldsseitibly M, ngleerghnhd @gpal dook\m g tshidace plemay datlocagedamsaimoigjedlfpstton
translate in a su stantlalk vertic manner relative to the | ower heating
assenbl y 14¢124¥5dp dedoweiioo %ﬁéPﬁ%ﬁ ing surface 90 may be maintained in a

substanti al |y payoak| Bl ad &hsddiaBshine coél@hgaa;spmndeqotrh@ bOWREss&RBIKd Y caderdface
67. The hinge pin 102 al so al | ows t he up heatlev(%t assenblé 16 to rotate

about the a&Jersinger mlrbﬁhsh@pwh@g@naoaslqemw lﬁémaé(tb ached fram| thoyvenbgatingg 15
nbly 1 | ed
assermbl y %ﬁm{el Ve4 tﬂ%ngﬁoﬂﬁg ﬁlﬂgﬂgﬂgl@% Gffe ﬁggg%%ggesg] opRt el B el aN0! @

position I'ng sur ace N an enp ment ,
t he cooki ngssamplyi Bhmeay H:nneeyrebevel ﬁamsthﬂbdtsed 2fhyrreleageg dfe fagteanimechaoismsepai r.

The upper heatin senbl 16 ma tac fr e.lower heating..

assenbl y 1408ppcH lﬁ&ef tWﬁﬁﬁéﬂﬁﬁﬁq% ﬁ$%ﬁ£1hmﬁdgwah?HPW§§Fh%ﬁ@glomer

heating assembliys 14 188Yayt h@mmb@e pignasled. rmm fohRr RAS Bpped hbtin E%mrmz the

f ast eni ng nechani sns connectlnP t he | ower heatlngzassenbly 14 to the base
0

12. The |0\Rérmaa/nlaﬁ wppratedreae ithrylowgs sedhippries soves 50 n@f&;perwelﬁerThBéower and
di sassenbl d...T; éAt8W4 %dmgfwﬁ%@eeg@a&%dnﬁm%él er % uffRY ¢ ct;@erégeaﬁzat ed

fromthe |lo upper cove respectively upper
i nsul ators r&@ectielynﬁwmpenhe eves elpamastechsderby §hmay thwe be dpechedgem thowepes 50,
72, respecti Fi nal | the. | ower thernostat assenbly 56 may then be

det ached fFBﬁr ghﬁﬁﬁgpw & T heating nembers 52, 74. [0066] The upper

and | ower heati @sBEMRELEpe? and 19w ereheatify ﬁ@ﬂ%y@tﬂzeﬂ @iay BPAINTovable ¢ RpANENT ,
or for reconfiguring the cooking appliance 10 by rﬁfla0|ng the respective

heat i ng rrerméﬂﬂemielﬂth oarfet m@cronﬁé@rmgn@em@lsmg wmwliprg 0 bivf eeleeing thate®edivEor ned

on the %étg@f.%%ﬁ@rc&nm@ %.I% he;mg Jn%éﬁgérl RAYSho R Rfre B Bdt{éomrﬁﬁﬁr&. de 4

may be renove cover eat i ng
menber 52, coqipey sweiave therdf. prkwmrhedhpmghﬂnnmenaﬁmxsahd4baseba&mnuyjﬁe
formed of a di masher i&éﬁ)ﬁ&terla% that al l.ows aggzof t hese nbers to be

di sconnect &F°F¢ ‘}Jr?at"H@ I RSO Tt t ORES RSNG| ot PREF CO¥ et BRI ¢
Wiring to Igatikaféfbdrmdl vhdyalel 12 mBY Be JoreHed BARASNSwWRherCagame@riRythidddws [ 0067]

I'n operation, the cooking appliance 10 includes a plurality of operative

posi ti ons iepchithese meanheppiorbendisponprstedssemiieylower t:hﬁlyn%@t aeeaply e qthggat ed

at a di fferRRkqnic wiring to be placed individually into a dishwasher or cleaned by hand.

[0067] In operation, the cooking appliance 10 includes a plurality of operative
positions in which the upper heating assembly 16 may be selectively located at a different
position or orientation relative to the lower heating assembly 14. Each of the operative
positions provides the cooking appliance 10 with operational advantages, thereby allowing a
user to cook a variety of different foodstuffs or allowing the user to manipulate the foodstuff
being cooked by selectively relocating the upper heating assembly 16 between the operative
positions.

[0068] In a first operative position, the upper heating assembly 16 is lowered until the
raised edge 66 of the lower heating member 52 contacts the upper heating member 74,
thereby enclosing a volume therebetween, as shown in FIGS. 10A and 10B. When in the first
operative position, the securing member 39 of the lower latch member 38 engages the upper
surface of the upper latch member 82. The lower latch member 38 is in an abutting

relationship with the upper latch member 82, thereby securing the upper heating assembly 16
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position or orientation relative to the | ower heating assenbly 14. Each of
the operative positions provides the cooking appliance 10 with operational
advant ages, thereby allowing a user to cook a variety of different
foodstuffs or allow ng the user to mani pul ate the foodstuff being cooked by
selectively relocating the upper heating assenbly 16 between the operative
positions. [0068] In a first operative position, the upper heating assenbly
16 is | owerigdn ubdittihg tddtionkldp Seth tael geved henfngtaognlbbwes. b&‘&éﬂl@th%ﬁb@me5ﬁlg
contacts the upper %eatln menber 74,  thereby enclosing a volu

t her ebet weeisempdy dhgii the fitrﬁfe@era_tm %ﬂmwm@mpm&% bater, Hgf Fi‘ar”éifle %fp@?fﬁf'?lve

posi tion, t&?ﬁm%%rthewem’esﬁmggu@;cefahethbfawEadsﬁatgqm: PRIEPES sﬁédmamﬁg tHehe

upper surface of the uppe nber 82. The |l ower latch nmenber 38 is in
an abutti ndowcrebfafthllm§mf%¥ev\ﬁ't’ hwrttfhe thp petunhaatdefinade i ethe g2ised rdgedp. sdewni ng

the upper he I'I%fg%ﬁeng% r. hegtl semblan ﬁml’c‘llt tbl qgwer%a apls gRlI’l I'EQ (%]Alﬁﬁpl ower

heat i ng asse Fi NG the upper heat ing rasse irst

operative peg tHedoweOh@ItiAg SRSk &by gr@gpu%xalapiaﬁdles) 80 rafaﬂ erahahtmgdlhs ppped on
t he | ower cooking surface 67, thereby cau5|ng the batter to sg Sg g‘ al ong
1P franstptes

the |ower NeadIE Ry f adva gabsintisnyertical disrchipm subrhal &b Hyes dge
66. In an gabogL @ﬁlgkttantltaﬁf lM@zﬁeﬁorﬂﬁfiBf e @RRET0Iof RE h'if@é d oyenedndhdo an

abutting relationship w | ower heating assenbly 14" by grasping the
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operative p05| on USEr to conpress Ween
| ower and ugper heating assenblies 14, 16 [0069] In a second operatlve

position, the u heatln assenbly 16 is |ocated at an lLe relative to
the | ower heat i @063&19%?39 4 gperaivetasition; e HPRSS NP1 16,5 PFAERE Mo econd
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| ower | at clseennpiaperatisg nosmgma@:ledu@g@apm 1f0|20'm lo¢aeedupipde |pwersps een gPthghen
the upper sggsttaln%gll)aﬁgeea% Ytl of 'tRe {rg'cks 70 of the hinge guide 58. The lower latch member

38 is spaced apart from the upper latch member 82 when the upper heating assembly 16 is in
the second operative position. The second operative position ailows a user to open the
cooking appliance 10 to add batter, for example, or a foodstuff onto the Jower cooking
surface 67. The second operative position also allows the user to utilize only the lower
cooking surface 67 to cook a foodstuff. The second operative position may be useful to allow
the user to prepare, for example, crepes, pancakes, or any foodstuff, by keeping the upper
heating assembly 16 away from the lower cooking surface 67.

[0070] In a third operative position, the upper heating assembly 16 is located in a
supported, spaced-apart relationship relative to the lower heating assembly 14, as shown in
FIGS. 12A and 12B. In the third operative position, the hinge pin 102 is located at the
rearwardmost position of the arced portion of the tracks 70 of the hinge guide 58, thereby
preventing the hinge pin 102 from translating downwardly within the substantially linear

portion of tracks 70, thereby preventing the upper heating assembly 16 from lowering toward
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t he second operative position. The second operative position allows a user to
open the cooking appliance 10 to add batter, for exanple, or a foodstuff
onto the | ower cooking surface 67. The second operative position also allows
the user to utilize only the I ower cooking surface 67 to cook a foodstuff.
The second operative position nmay be useful to allow the user to prepare,
for exanple, crepes, pancakes, or any foodstuff, by keeping the upper
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to be cooked
cooking surfaces 67, 90 whlle, the upper cooking surface 90 is secured in a substantially

paraliel relationship relative to the lower cooking surface 67. The stop members 48 and the
lower latch member 38 ensure that the upper heating assembly 16 does not fall onto the lower
heating assembly 14. In the third operative position, the upper cooking surface 90 may or
may not contact the foodstuff being cooked. In another embodiment, the hinge pin 102 may
be selectively located in the notches 174 (FIG. 6A) formed in the tracks 170, wherein upper
cooking surface 90 is selectively locatable at a plurality of spaced-apart distances above the
lower cooking surface 67. Each of the notches 174 provides another operative position for
the upper heating assembly 16 relative to the lower heating assembly 14.

[0072] The second operative position allows the user to manipulate the shape of or
otherwise access or modify a foodstuff without the user needing to hold the upper heating
assembly 16 in the spaced-apart relationship relative to the lower heating assembly 14. For

example, the user may add a filling onto the top surface of a dosa, dough, omelet, crepe or
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cooking surfaces 67, 90 while the upper cooking surface 90 is secured in a
substantially parallel relationship relative to the | ower cooking surface
67. The stop nmenbers 48 and the |ower |atch nmenber 38 ensure that the upper
heating assenbly 16 does not fall onto the | ower heating assenbly 14. In the
third operative position, the upper cooking surface 90 may or nmay not
contact the foodstuff being cooked. In another enbodi nent, the hinge pin 102

may be selgetiygluyr ARCANIEGhe Roldher ﬁﬂ%%‘ﬁﬁnst&ﬁt‘i’al(ﬁfﬁrﬁdﬁ&) b RBeithe Lpgert r acks
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be mai nt ai pgekdion f418& foblidiskroper ati ve position in which the upper cooking
surface 90 is sufficiently near the rolled foodstuff to continue cooking the
upper portion 8078hEo rdedsethefupperdicating aspanbly he frappbe thiwsiperyvepasititaethe0. | n
the alternat] i t. [.rd | il L Ng
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f ol ded foodst uf 0073]. To rel ease the upper heati assenbly 16 fromthe
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operative pospeiiden Byt dllowshng yppeaihsating asseembisp pero bretsarshgpdaslatinbioythg ewer
o o1 v, b QR DEGHAME ARRSTRLY e 1A A bl |t enber, 38
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FIGS. 13A and 13B. In the fourth operative position, the hinge pin 102 is located in the
rearwardmost position of the arced portion of the tracks 70 of the hinge guide 38 and the
upper latch member 82 is spaced-apart from the securing member 39 of the lower latch
member 38. The upper heating assembly 16 is rotated away from the lower heating assembly
14 until the hinge guide 58 contacts the hinge cover 78, thereby maintaining the upper
heating assembly 16 in an opened position. Like the second operative position, the fourth
operative position allows a user to add batter, a mixture or a foodstuff onto the lower cooking
surface 67 while the upper heating assembly 16 is opened. The fourth operative position also
allows the user to manipulate a foodstuff while it is cooking by rolling, flipping, or any other
manner.
[0075] During use, the upper heating assembly 16 of the cooking appliance 10 is

locatable to an unsupported position between one of the secured operative positions in which

the upper cooking surface 90 is in contact with the upwardly directed surface of the foodstuff
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spaced-apart, angled relationship relative to the |ower heating assenbly 14,
as showmn in FIGS. 13A and 13B. In the fourth operative position, the hinge
pin 102 is located in the rearwardnost position of the arced portion of the
tracks 70 of the hinge guide 58 and the upper latch nenber 82 is
spaced-apart fromthe securing nmenber 39 of the lower |latch nenber 38. The
upper heating assenbly 16 is rotated away fromthe | ower heating assenbly 14
until the hbtugel guwvetd th8looentat igpet beokighaeface\6dr 90.8]1n thizsgroeitipnthe npwedrdiyng t he
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cooking surfaces 67, 90 are both utilized in cooking the foodstuff. The
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eating as

The handl es e Used to nove the upper
that the upper heating assembly 16 may translate relative to the lower heatmg assembly

whereby the upper cooking surface 90 remains in a substantially parallel relationship with the
lower cooking surface 67. While only four operative positions are described above,
additional operative positions of the upper heating assembly 16 relative to the lower heating
assembly 14 may be obtained through modification of elements described above, such as the
tracks 70 or the lower latch member 38 that would be understood by one skilled in the art. It
should also be understood by one skilled in the art that the lower cooking surface 67 may be
used to cook a foodstuff alone or in combination with the upper cooking surface 90,
depending upon the application for which the cooking appliance 10 is being used and the
operative location at which the upper heating assembly 16 is located.

[0077] Referring to FIG. 14, an embodiment of a cooking appliance 110 is shown. It
should be appreciated that the embodiment of the cooking appliance 110 illustrated in FIGS.

14 to 17 may include any of the features disclosed with respect to cooking appliance 10, but
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relative to the | ower heating assenbly 14 in a substantially |inear,
transl ati onal nmanner, a rotational manner, or a conbination thereof. It
shoul d be understood by one skilled in the art that the upper heating
assenbly 16 may translate relative to the | ower heating assenbly whereby
the upper cooking surface 90 remai ns in a substantially par al | el
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tri angul ar , Fi9Sc i hagllar Thegipised edge 1ofyxisn “?Ffﬂbém&h‘ﬂ‘fhueli’f‘éﬁt“f%cﬁ BisPHE a
heat ed COOkdoBng%Wté 6L and IR Ja%\é@rédéeo%' @Qdagﬁc%tt% bEGft ABbufR rzasl@ongﬁ ”g%mh

substantially n stick materi al wer cooking plate 1
i ncl ude a nbnus}nqrd:lkatmgrafsmljadid@whtmthetogolsmg faxapzience[ 07@]in km ophasvearﬁsmdn,rrent :

e L RO Bl B BE o A 98T b PR B e
in example, used to form a foodstuff is poured or placed onto the lower cooking surface 167
within the volume enclosed by the raised edge 166. The raised edge 166 is configured to
contain the batter therewithin to prevent spillage if the user pours too much batter onto the
lower cooking plate 64.

[0080] As illustrated in FIGS. 14 and 15, the lower cooking plate 164 includes a
reservoir 165, located radially outward from the raised edge 166 but radially inward from the
outer edge of the cooking plate 164. The reservoir 165 is adapted to receive excess batter not
contained within the raised edge 166. The reservoir provides a secondary device for
preventing excess batter from spilling out from the lower heating assembly 114. It should be
appreciated that the reservoir is not limited to collecting excess batter, the reservoir may
collect, grease or fat from a cooking meat, or any other foodstuff by-product or element. It

should also be appreciated that in various other embodiments, the cooking appliance 110 does
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FIGS. 14 and 15. The raised edge 166 extends upwardly fromthe upper surface
of the Iower cooking plate 164, and the raised edge 166 is adapted to be in
an abutting relationship with the upper heating assenbly 116 when the
cooking appliance 1 10 is in an operative position, as will be discussed
bel ow. In one exanple, during operation, a batter or m xture, for exanple,
used to forma foodstuff is poured or placed onto the | ower cooking surface
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| ower cookibsvesttheapaeriepking girfacgORand theqerigges wall edek thsgoriege appliapcs ! 1
recessed Wltﬁarutl;égspsuci@td ”%t%%tuetee&l RYs Rl et(teoftﬁett%okﬁ lglgtlahegi udi ng a

perineter wall. I ments e cooki ng appl i 110 is configured
such t hat adequé@@ﬁ&hémfn@@g teXiGt 1S, hethisesrbot imeenp ehd kwteeheamaglassamblytlﬁé upper
cooki ng sur.f a e oki n as _clearance to

CooKelS: e indiRs adey R Pt e 1ok PR KRG ing SRR IR T o Bk M55 BB L BGSE SR RE

region of tjaet l0eWeThe GORkbAGT Heat Ring Bherfurt 00 EANGE rétRY ildeapRRMresIVD iR BdlRion
tol erance. I n one enbodi nent, the tol erance enabl es excess batter to fl ow

into the réiﬂjlﬂt?ng“‘%f‘et’%éﬂ6t"}ﬁ‘5 kepfyesusted dRimRye deieildelovotn BRdleptitipe of atids wal |

when the copkifige geatttrﬁn&@t}&l&okt@ hipina! PREA BOSbiLPRedENaklally DBkhgr does
not spill out of the cooking applitance 110. [0081] Still referring to FIG

15, in thi sncém@dcmdntstabtlhmgt mpmbeh dafa nglf@ls@mblrycel\lmmalenmhmmsg aembetsi ng
aDer e 1B Rl DB AR Do RBEAT e S YRR L, o
109 in rel atdngbers 107a may be structurally integrated with the lower cooking plate 164 or may be
attached to the lower cooking plate. It should be appreciated that in various other
embodiments, the cooking appliance 110 need not include male and females stabilizing
members 107 and 107a.
[0082] The lower heating assembly 114 further includes a hinge assembly 101. FIG.
16A provides a detailed exploded view of the hinge assembly 101. The hinge assembly 101
includes a rear support member 169. Hinge support members 168 extend from rear support
member 169. Hinge support members 168 each define a track 171 configured to receive a
hinge pin 102. In various embodiments, the hinge pins 102 may be surrounded by a bearing
or sleeve, to minimize friction between the hinge pins 102 and tracks 171. The tracks 171
each include a substantially horizontal portion and a substantially vertical portion extending
from the substantially horizontal portion. The substantially vertical portion extends in a

substantially perpendicular manner relative to the cooking surface of the lower cooking plate
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to the guide post 106 will be discussed in nore detail below in the
description of various operative positions of the cooking appliance 110. The
| ower heating assenbly further includes female stabilizing menbers 107a
configured to receive nmale stabilizing menbers 107, discussed in nore detai
bel ow. It should be appreciated that the female stabilizing nenbers 107a may
be structurally integrated with the | ower cooking plate 164 or may he

attached toiguhe [ euild Gjéokpp’i@mﬁk(ﬁttﬁ?at AlthoSEOUA cthtgeexawnmemtaﬂedtrﬁdkat17|1nar\ear| ous
ot her enbodi nents, the cooking appliance 110 need not %‘gl ude mal e and

femal es st aHPianiefy L -fhentskrtke racksaldd moy7he appedeplerHiers and Fxrrhenhrigekenbl v
114 furt herdu‘e@t?dnljdﬁ§ Ilﬁllsnét@(g% 9@8@@12' bﬁ ﬂl‘lgjemﬂ(:)ﬁﬁ'nent ]tﬁcAth'id?H'oﬁd% RacHEl 9 hed

expl oded vi ew of nge assenbly ) hi nge assembly 101 i ncludes a
rear suppordpcmnﬁeﬁlatltﬁg hmgp nge 182 ppmrstldencbrtb‘éy 11l 68 tesghselvd ff;nrw o%semlqt)por t

mb 69. def d
Tecer ve o INGETORRED of BT 20t e SRt R LY ATl U RERR IR 1o

surrounded thykal beahémthe @bkinkPyRance QlITllsnbsm:rﬂlﬁied r iiicéhio0ld Bbeipw@metmmammnge
pins 102 and tracks 171. The tracks 171 each include a substantially

hori zont al Q¥esrtnehedigprnts theithettamt platheytracks (i7d amay gt PerPRER 1A dRIAGE SYRPSF t he
subst ant i a'dlé{ntﬁ'b?{l@!ﬂﬂéya&efﬂ@'iﬂe' Kkom dtehStRet it i al |y vertical portion extends

in a substantially perpendicular manner relative to the cooking surface of
the | ower cooki 1g0831 &t enotldr drgkodiments Hmulr@tkbd7épp¢le@q atmeratityaef adtehesulgi i n

t hi s enbodi nent,. the track 1are . st ant t 171
mybe any Snviap ot FESEPusRuly e S0 ATT R e 7 P A8 usrhaat PR IG T 2L o
in Fig. 16Aheindtchbd B74eitdadlipraand rect:-hre tMlﬁgEmuﬁHlth séleankl 1ddale @fdeseci@pia, such
that the hinge pins 102 may slide directly. into the tracks 171 for ease of
assenbly. UPReR frﬁagn%ﬁ%abweld@ attarféwlaa%/eofl@zgh&f refafjye & B IRy LisstingAtsemalyo

defines thejhoyt s‘Pith%fbetJIﬁ@ersttoB@%%néZl&llé@ﬁﬂhé B te el REHRPPYA ARG ExtldPirbf

assenbl ed. It should be appreciated that in other enbodi nents, the bottom of
t he tracks the ubsmytiailyt vevecad pertioard thd traeks Sdpgomardlyerehevasd|1.68 arraqmldeitlone t he
bot t om of t, n anot her enbodi nent, the tracks 171

71. [008
i ncl ude a pF%P%r?ﬁna%¥n Qggﬁggggydnm@x?endlng fromthe substantially vertica

portion of the {o@EakOnleadh radpectivé Widt batiRdower Heatng ds6Bnbly The, tholohehedibg are
adapted to receive the hinge pins 102 to selectlvelg | ocat e and secure the

upper heat i3t 1% bl hiqg& S&PP‘%{t PemPes il 6§ definerfesigine .Eéatfailf)w\e?%lacwf@uwémr
heating assgpblie odddr tht hi @ngs@pp&te Hlesl.sérétndenbeyhlggbeaéé%l},q@lmautdbﬁa i%bt t hat

the notches 174 may extend . substantially vertical portion of "the
tracks 171 plase WaF alhych ¢omaeatmtadihg hinge suppartbiemdeisold8 andehe ofar ismppant mkrnkernat i ng

or random TRONSL should be appreciated that in various other embodiments, the hinge assembly 101
need not include rear support member 169 or the top plate 103 and hinge support members
168 may be connected by any suitable surface or connecting member. In this embodiment
the top plate 103 is not connected to the lower cooking plate 164. In other embodiments, the
top plate 103 and the lower cooking plate 164 may form one structure. It should be
appreciated that in embodiments in which the hinge assembly 101 is not connected to the
lower cooking plate 164, an insulating member may be placed between hinge assembly 101
and tower cooking plate 164.

[0085] Hinge pin support members 104 extend downward from the upper heating
assembly 116. In this embodiment the pin support members 104 extend directly from the
upper cooking plate 186. In various other embodiments, the pin support members 104 extend
from a surface which is not part of, but which borders the upper cooking plate 186. It should
be appreciated that in embodiments in which the upper cooking plate 186 is not connected to

the surface from which the pin support members 104 extend, an insulating member may be
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[ 0084] On each respective side of the |ower heating assenbly 114, the | ower
heating assenbly 114 and hi nge support nenbers 168 define a slot 123. Each
slot 123 is configured to receive one of the hinge pin support menbers 104.
The hinge assenbly 101 includes a top plate 103 which connects to the hinge
support nenbers 168 and the rear support menber 169. It shoul d be

appreciated,th i n various oth i asse 10 need
not i ncl udé’]arp‘é(gt’etg’ﬁep‘p‘iﬂpf“ ??8!%‘& g tﬁes‘{r%pe %P'Et 1(&18% and AP On%renesé%rrs)ort
menbers 1684 R¢ndeHEQRNLES BIR @(YerﬂrlMWSﬂdl)l fbrh ehiger fiRcepport manbest 0hgwhenber .
In this enbodinent the top plate 103 is not connected to the Iomer cooki ng
pl ate 164. thenurpehard oniseAparigtasserbhigs 11handyl by are pograliidy cawlsbingrthero BIGS ng

plate 164 mgy {feth qraekssrrlucrlug 2602 hre 9&9%&1 B6t 1 RRRGHECIcAt A tehAtnsibotween

enbodi ments 1 n which hi nge assenbly I's not connected to the | ower
cooki ng pl alnee011Lt6r4peranct¢meﬁJHatpmg lﬁ%rabértran‘asylble iplloe dubsaniedn rmlfﬁgeeé@senbl y

101 and | ower coo at.e 4. [.0085 i n i n,support ers.

ext end dowTiEFEH© g %&eﬁp%ﬂ[ﬁr{ggiw%ﬁ’ tl’%E Y %I?'f/)aﬂg IPCI% AU EDSS S'aﬁarrr(eent t he
pi n suppor tregRihenent b theaippertibadig Scéhdly finersidtie to trppexerqeakngmgsdmbay £14186.

I n various ot her enbodi nents, the pin support nmenbers 104 extend ,froma
surface whiSe¢Rlarly, sufficisar @learanrm@xrwﬁ.keﬁrqﬁarfa@%eswpﬁeﬂupfpel?er%éé&.aﬁg hinestRin 186.

It shoul d he ARRERGEE 64 1S Difdw | 's SBRQ FE@Qfaﬁcé fle Vﬁ:ﬁbganérm%f W@&epﬁ&lﬁhgg

plate 186 i s not connected to e surface from ch the pin support
menber s 104ssexbbnd 6 reJatlrrertsmlheelDwnghemeng)wem’ely 1hé 23 pl aced bet ween upper

xtend. 1 nge plRSEReY Bes R iGar bR Wit MGl sre R RIS i RERGAS & d03

Wen the yppehtigindvdrove imdnaet iengvasseehibivashedide anembli6l 1ar @haprté upekry
coupl ed together, pins 102 reside in tracks 171. Pins 102 are sr zed such
that adequaPRkitg itesh i MaXEe FRiEpshisn Slrbﬁéntedréaaraﬁelrrelreeréﬁhlrbre AiNelpihs 102

and tracks 1?1%&- cb&kifld hPcs oBt Hr%&' pind ﬁtﬁz‘ AAMOR the Ggp Fszfr%g‘%EEenﬂTy f1l3&o hi nge

pins 102 rel ative to the trac , and hence subst 'y resistance-
free novemestate @bout hige fuqm’é)rmhteby thedirgepem b3 relati@e tethaddwas hﬁ@tlrtgrvesellfdﬂwer 14,

heati ng asse fficjient clearanc hi nge
Support morBerey tegPasrs kR Aty Smport Praf SPet RE (B Ha R vE B nd
subst ant i alldwerkesiisd antaee {6RARBVBNEIALe Bihs 112ealloppBE uﬁﬁﬁﬂhbd‘!@g agfBbl 1% 1d 16
relative to the |ower heating assenbly 114. [0086] The hinge pins 102 all ow
the upper [éai3nYy aa%eétﬁrﬂa}lmezq%alﬂraaﬁ%n reledve (9 lewerdgpaeastshlY y 1 4er ti cal

manner relativer dO@Of ﬁ'eshbr?l e Q LdiRed Qi%ﬁqma}‘mr}sl%mbmg{eﬁfsn(an?hdmﬂeTower

cooking surface 19 be nai tar ned in a substantially parall
rel at i onshicgoking raltal'revlé4t1m>r treeremogatde and)mqucrgmg@bfeas@eh 1Lr@r7the1trser mengeqe s 102

also all OWre[ rl]a%e Lflpeo%wer cgcgklurl]ggpfa&S%mL%mlglg flaClower cooking surface 167 with a lower

cooking plate 164 having a different patterned lower cooking surface 167.

[0088] FIGS. 14 and 17 illustrate the upper heating assembly 116 of cooking
appliance 110. The upper heating assembly 116 includes, among other components, an upper
cover 72, a pair of handles 180, a guide post 106, and a light 130. A lower side of the upper
heating assembly 116, as illustrated in FIG. 14, includes male stabilizing members 107, an
upper cooking plate 186 and an upper cooking surface 190 including a raised pattern 192.

[0089] In various embodiments, the light 130 may be a variety of colors and serve a
variety of purposes. In one embodiment, the light 130 illuminates when the cooking
appliance 110 is on. In other embodiments, the light may serve as: (a) a pour, or “cook,”
light, illuminating when the lower cooking surface 167 has reached or rises above a
designated temperature, such as for example, 215° F; (b) an “ON” light, indicating that the

heating element is heating one of the upper and lower cooking surfaces 167 and 190; (c) a
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rotate about the axis forned by the hinge pin 102 relative to the | ower
heating assenbly 114, wherein the upper cooking surface 190 may be | ocated
in an angled position relative to the |ower cooking surface 167. Also, the
hi nge pins 102 all ow the upper heating assenbly 116 to translate in a
substantially horizontal manner relative to | ower heating assenbly 114.
[0087] It should be appreciated that in various enbodi nents (not shown),

| ower cookhmglmbaﬁémﬁﬁmﬁMawhbeambﬁgmahianamdCﬁmmﬁxmhaﬂgmabﬁensmdhﬂmhaﬂ t he

cooki ng’ surTeE T8% O Ehos pheer HEanfropraebadi Aol s Bofeid"®
pat t er ned |tﬁ<y\&j’okﬁlfg(r?EF1l’h@c$lIl[G e e inkfide nhD@88]ights, E&ch df4hah@ht§mdivhdluaﬂy bﬂiablet he

upper heatlng asse 116 of cookin | Tance 110, The upper heatjn
assenbly 116 k%qnemgsm dHpregt aqlﬁrérf%g!&%rﬁagﬁe@osean Fyphery it shgyidbezappregiafsd; o

handl es 18Qy,:8:94i @I@Qﬁ’_ll%@&teég% B 13090y thé-%c% ofAhé angséﬁﬂa&fe it10€oréRRer
heating assenbly 116, as illustrat d In i ncludes nal e stabilizing
menber s 107noranlightsppay boddated piystherel 86 thﬂdoelﬂn&u;ﬁpeharmgolldﬁngl sanicdfua ceher90
including a %9|sed pattern 192. [00891 In various enbodi ments, the light 130
may be a varl@t V8t col ors and serve a variety of purposes. In one

enbodi nent, the[$099hin 1@@ dl’[llﬂddm]mt ez uhen Hehlelgca@kmbg la@pﬂndh&m@ea ];5,19 dfs on.
I'n other enmbodi ments may serve as: "cook," light,

I H
i 11 uni nat i MPoREhandes |18%th%b%1@ﬂfﬁg'ﬂ@mer%@heﬂ69 tfﬁ’d@P?'é%ﬁ’éaz 8% formedas oBove a
desi gnat ed \,,a"Ra{ &YW Eer SNED a@ﬂllfsﬂﬁte@)ﬁ?‘m 7, 2t Kandle®) 8@@xte1g\rlatérhlﬁhfr®m
i ndi cating that the eating elenent is heating one of the upper and | ower
cooki ng surdppces 418% enidic X00r 120) The haatl¢si Hdr allowgtie, used foubdt nlst bpngr Woasinga
deS|gnatedEan%nt HB‘fhvetqg &l rFgd fgg 1qgmgnated starting tine; or
(d) any oth T FEY a gn CRERTERY 1T shoul d be appreci ated t hat

t he cooking appl[(bos)mpm d.lild)eﬂ‘ll&)dlmé}ﬁj Algdearingkdehdd dwniv@it fomeaddusof pérkien bf bt s
i ndi vidual Iy capable of |Ilun1nat|n in different colors for different
purposes. FRPEHERING 3SSYPRIuII40 BEcrdpp pdass At B UPPHaOOkINE Mg hoGMEIchyprotects a

i | lustrateg;sg ftdngB&mgLB@h@ng&a& gpc%pas@@opgg@un&@pﬁhu a,qgflﬁatéﬂlg,ane% @ nmore

lights may be | ocated anywhere on the cooki ng appliance Oin varlo s ot her
enbodi ment sny [S@Gi@@] shipe. t Ini wrienbedbadements, ttheeguaphmery he atriateralls satrbl the Lpger

i ncludes a 8%3720r e%ﬁﬁg§¥m9h gﬂ%r&wc1%9 The handl es may be attached to the

upper cover ormed as onh unit  wi'th the upper cover, as illustrated in
FIG 17. The haI[KEU%]STH@Gp;&xmwﬁlghaieﬁHbajr Iwafsbmludapa(galdagaosu eswisith thendgover
72. The handles 180 allow the user to |i Pper heat i ng assenbly 116

ed

relative t d"¥hie UBRRECONHAE PRE b%s%wraieﬂvn Fﬂ@‘égf gnd) - dhdhoBkdwdrrisrial
guard ext engls ;doMnnaEShihERMhalzul a9kt BcRRLY bORaRhed 38he upper cooking plate 186

and is composed of a different material than the upper cooking plate 186. It should be
appreciated that in other embodiments, the guide post 106 is attached to other surfaces of the
upper heating assembly 116. Further, it should be appreciated that the guide post 106 may be
structurally integrated with and/or made of the same material as the upper cooking plate 186.
In other embodiments, the guide post 106 could be removable from upper heating assembly
106, for replacement, cleaning or other purpose. Additionally, in another embodiment, the
guide post 106 could be adjustable to various lengths. This could be accomplished by, for
example, a telescoping guide post (not shown); multiple sized guide posts 106 which are
interchangeable; or any other suitable guide post design.

[0093] In this embodiment, the guide post 106 is substantially rectangular, tapering as
it extends downward from the upper heating assembly 116. It should be appreciated that in
various other embodiments, the guide post may be any of: (a) circular; (b) square; (c)

polygonal; (d) or any other suitable shape.

25



upper heating assenbly 116 over the edges of the upper cooking plate 186,

whi ch protects a user from burns. The guard nay be conposed of any suitable
insulating material and may be any suitable shape. In various enbodi nents,
the guard nmay be structurally part of the upper cover 72 or be attached to
t he upper cover 72. [0092] The upper heating assenbly 16 al so includes a
gui de post 106 which extends fromthe upper cooking plate 186, as

illustrated in Fods%] 1tldoandbel dpprédiatéd @iat th BBePPRbSHMBAE Othetdidde pddt hilal e
enbodi nent, the guide post 106 nay be attached to the ugggr cooking plate 186

and i s conpegwdsegfolgwaimortégneneachet dhq pertipnsheinehditigrspe matesialei dpr sramele.186. |t
shoul d be Ir: | r i g : j i
attached. o e Efy s R boldbn B QRN IBE R, SuinfUghb iy ROS il &
shoul d be apppadi pisedod kgtastibelmguirtes pebtembObinreats, the guslt pastt W6 ablilg inahidegr at ed

wi th and/or made of the sane material as the upper.cooking plate 186. . In
ot her -ombod?RoRIEr: RETG dEmBBSE PO Dot otse PRI & FHERIUGPER RSt i ng
assenbly  Ibodfn@nts! hagFan® pértiokd SRME %giderpogt1m%rcopwrmgeuffe‘e&dlprem_e@}slc)f, in
anot her enbodi nent, the gglde post 106 coul d be adjustable to various

| engt hs. THliamees Hogxamplke Hptrieshelephodiment in gihigmsiaeh ofgwogiogtians o Hig 2gidede

ost (not ; L1l i . QUi Wofo Cact]l abl e;
b “any ot har TenreapPEE, £eRu pEfio it RS Bost P0G AR P el o BORBREe ) e
post 106 i scoskibgipbant i1@d tyuld detandisstatiamétepard ngecasd pottioextfehed guidowastaldd f r om

t he upper heatin ssenb 116. 1t should be appreciated that i vari ous

ot her " orboRRBRG, Fam g B Bt 1 2S a7 RN s orocet Qrmepsy e Sr .
(c) pol ygaogalier theh thefira@unetdher suitabl e shape. 25 [0094] It should be
appreciated that in other enbodi nents, the guide post may be conposed of two

portions, each d90%¥héddiionalbngs piseusspddditl werast torfag mea heatinggssemblinplidethei n
one enbodi £ rt ) I: i I | and
o second. poPtyaitd SFmAgiL b MK LG M FapE R ior L ELBLAR TR B2
enbodi ment sypptrttecking glatptht THeGEemalalsthbil molgunokanbean 0 7a andbamfigoret! toreseieothposed
of any suitahle terials. In yariaous, other such . enbaodi ts, .each.of the
o 1 e o ih e pters B87 st HEGe f FGRUAE PR oo leraele SROUPRet or 5
For exanpl GnerhtbrO 1 B Be SRRAGHINE Hiegred\Ritk Br @Rl thm%mrcbmﬁ@%l@fe see
gui de post 106 are circul ar, |rst@Port|on of the guide post 106 extending
<

directly fraofmaidegppppsed @Btﬂzisgrgz ol adidferrpbmatstisldharetye ueper coakingiplaieder and a
gui do-post - coul 8 By EBHeCR BTl 1 SppKGRACIAD IBGRA IE A ShodtRai eyt 11e
di amet er. [c00Kbg apintd bHainkldesasneddisdrugse dotandhtwoersple stabilzingheemhbateiOheat i ng
assermbly 1]Ek£11é c})or](?ng appliance 110 may include any number of guide posts and male stabilizing
members. Also, although in this embodiment, the guide post 106 extends from the front of
the upper heating assembly 116, in other embodiments, the upper guide post or posts may, in
addition to the male stabilizing members 107, extend from any portion of the upper heating
assembly 116. Similarly, the lower heating assembly 114 may define receiving apertures or
female stabilizing members 107a at any location to receive each of these respective guide
posts or male stabilizing members 107.

[0097] It should be understood by one skilled in the art that the upper cooking plate
186 may be round, square, triangular, rectangular, oval, or any other shape sufficient to
provide a heated cooking surface. In one embodiment, the lower thermostat assembly 56
controls the temperature of the lower and upper cooking surfaces 167, 190. In another
embodiment, the temperature of the lower cooking surface 167 is controlled by the lower

thermostat assembly 56 and the temperature of the upper cooking surface 190 is controlled by

an upper thermostat assembly (not shown). The upper cooking plate 186 may be made of a
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upper heating assenbly 116 includes mal e stabilizing nenbers 107, which
extends fromthe wupper cooking plate 186. The fenal e stabilizing nenbers
107a are configured to receive the male stabilizing nenbers 107. As in the
case of the guide post 106, the nale stabilizing nenbers 107 may be
structurally integrated with or attached to the upper cooking pl ate 186 and

may be conpos d a di fferent mat er i al an per ¢ i ng
pl ate 186. %%8?1 }i:u?'f Fltle‘;% ma‘ie” lhoultlaﬁ BRP, pﬁ?km la%eﬁ l% ay l f% ﬁoug ns%Fhl S
enbodlnentsgﬁ@ﬁad&ﬂqkmngn&mpl|ance 110 incl udes one gU|de post 106 and two

I t abi | t he cookin a | i ance 110 n de an
gﬁngef gflghfhgﬂggélésa‘&“ﬁﬁpé“§ﬂ§blﬁ|§kngmengﬁ%éﬁéﬁ”é$ ngéPéﬁ%ﬁghmﬁﬁ this
enbodi ment faﬁé}ﬁ 19886 n P AShirdi0Gapt RNHSuIE b BhhRE atel At: 110f cootkh'% éﬁ?ﬁﬁceh@@? i ng

assenbly 1 I n other enbodi nents, the upper guide post or S may, in
addi tion t cayHs utdized &t edsikl anzi fngdsmta‘ﬁben@e b Toodewite anly Hhapmoarpytigroroniann oof t he
upper heatin Sse

defi ne recglglng‘%%B??gp&émlm"h?gﬂaﬁW¥g¥£%%rIp&qns eatln %gf?ﬂgh¥g%%ﬁd

or o,
i Rg° meers

| ocati on t dow@CRbMAg @aRmblits tHas endlaRpRatitey ingutitlg bup@st Hmited B@l(€) straight
stabilizing nenbers 107. [0097] It shoul d be understood one skilled in
the art thanes kQ Uppdrinesdr) ﬁ@ceﬂtaf &1l ) RYGTIBRPIRGGIFRES: S GaReENtric SARAENI ar

rect angul ar o%/ﬁflp in@sq@: @g)%hcm@vawtﬁ)lo%ﬁmplﬁg%vam ?Y&&ﬁelﬁnb@ﬁ}lﬁgds

cooki ng sur ace. n one enbodi nent, the [ower thernostat” assenb

control s tkie otverrkw@mt dipwonds; (hecdnoeusric anblg@rppéla oy OHIPHG mjygcae,e@n)lmplraigo

I n anot her the te Lagur oki n urf 71s
controlledsp)zipe ﬁgcqg #°)¥H%Fﬁn f ﬂs i) an&ﬁ??%é?mm g%?a u?gﬁ%%ﬁ
upper cookpmgnﬁahﬁﬁm@a&gﬂuﬂﬁ&ﬂdnfﬁpEBed by an upper thernnstat assenbl y

(not shown) er cooking plate 186 be made of a 26 substantially
non-sti ck naterﬁypgfgkw?ﬁésE@g@f”@B%k@ﬁ@”g$ﬁt%f@S@pWﬁQWFWEiﬁﬁ@“@yﬂdgag@lck

surface adgedoher hdafing esrséas@ 14l AP Bk 1088 ohd busibledleRf WHlcHEdRandehir &lrb%lauaper

cooking surface 190 includes a raised pattern 192 having a spiral shape. It
shoul d be apﬁratnawedﬂﬂmatﬂDWQ”UE@klng appllance 110 may be utilized to

cook any foodst S 9@r t% erat(i)(In ft? ?%3% n u%ef ?‘IQ)emg{udQsaEhtr?eer Erxr%gré/o(%)%rag ?tht h

of the top and n1su ace’o Patterns of
t he upper @nduoﬂsowm&omk|upgera&smgaﬁssaﬁblyqu16 Ghayrel saltetivebplachies at h differtdhit ng

but not limted to: . str ht |ines cur concentric
direl es; '( a9SIHRMBPY aﬁﬁtﬁ@“dﬁ?’%ﬁ?‘éé" ﬂteialywebhaélﬁs @?%ﬂ@ﬁué}‘bs%acf( pg ﬂwraam: ng

squares; ( 9%s1§&ﬁ$@6¢1£és%@é’d’ékﬁlg aiabl)an@é’ e1d KRR bﬁlagat%ﬁﬁi ﬁvaﬁthées%@ﬁ@?ﬁl“dvﬁng a
di anonds; “(j) overlapping di anbnds; (k) concentric pol ygons:

over | appi ngsfpiéfl) y@nﬁr&var(etv) ofahéfp\emaﬂood%uf&pe allpwingahy edeetn m@mpulmulafr edstyip)
oval's; (q) be ng%)&eﬁ by aectgve? @%c%ﬂ%ﬁﬁe u;IJEp)Se"ri a'tx%é ags]:am%H/Cﬂﬁ between the operative
positions.

[00101] In a first operative position, the upper heating assembly 116 is located at an
angle relative to the lower heating assembly |14, as shown in FIG. 14. In the first operative
position, the pins 102 are resting at the intersection of the substantially vertical portion and
the substantially horizontal portion of the tracks 171. The first operative position allows a
user to open the cooking appliance 110 to add a foodstuff onto the lower cooking surface
167. The first operative position also allows the user to utilize only the lower cooking
surface 167 to cook a foodstuff.

[00102] In a second operative position, the upper heating assembly 116 is lowered
until the bottom of guide post 106 abuts the bottom of the resting aperture 108. The resting
aperture 108 is configured such that the guide post 106 does not extend all the way into the

aperture. When the guide post 106 is resting in the resting aperture 108, the upper heating
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pattern elements are illustrated in Fig. 23. [0099] In various enbodi nents,
one or both of the upper heating assenbly 116 and the | ower heating
assenbly 14 may include one or nore vents which enhance air circulation or
serve any suitable air flow purpose. [00100] In operation, the cooking
appliance 110 includes three primary operative positions in which the upper

heating assenbl el ec di ff 8J;ent 0 iQn or
or 1 ent at | of Pl 1Te PPl RoRas i EbH iP5 R eBishe Tuftr cbBURE LyrBRds? ' A
operative spQsd bé o;ﬁt&rmdawyo@& skhRd G® ti¢i arxghapieh amaR s&dcmcinbﬂauo@@crsatdnpmal
advant ages, thereby allomnn user to cook a vark of .different

f oodst uf f s “BPCraHOPE‘&%Er?@r e sy ths WasFIpRrALTE™R e PSCHSPRfRE SR %ddBked by

sel ectivel y; s&ﬁw%aﬁﬂcregt thh%llb'\‘?ptﬁé HERWINE B8 IBHRIAY ushld bbEL MR alpptNandRR¥RL | Ve
posi tions. f 01] In first operative position, the upper heating assenbly

116 is | ocab@dnasur@nes bﬁgIl%O maila theveppencdolimg| sovfe¢e Wit iseryraisisentyibstaittiplly  as
shown in FI G rst, operat |ve l{pos t yhe phps 102 resting
QR 016 In

at the int &Rt gélt fc@hlo ?hlq ﬁee!atéubst tllogﬁ OV PCalrC porti On' an o %pe?atlve

subst anti a|prt1J5iQﬁhd@ﬁ&@dooﬁﬁn@&hﬂﬁbeﬂ@Ohﬁh@ bdtalﬁks&olﬁélve td.@nfact thé fodantfbbmg
position allows a wuser to open the cooking appliance 110 to add a foodstuff
onto the | &aeked cooking surface 167. The first operative position also

al l ows the user t L a
Foodacut f [ ooubiatop Tol 8 ubrobicn e IEE 180015 Bl <Sbhl Bty plidholin

assenbly 11 fisst bpﬂnsrvedaosmlnnnllusm‘a‘ed botiGm bfa wyai giesmcﬂst hargliesaldi@t sotaterethbot t om
of the resting,aperture 10 The .restin rtur 0 ur ed uch

Chat the: oupts R atisiehoots S ol it e Rk R P e SRl SRS Y Unen
the gui de pogtpulRGhd Sippeicafify bitenbly I@Sforngdapen ther 9,116@§osttlf®6 s ppeve theat i ng

27 assenbly 116 is substantlall @?rallel to but spaced above the | ower
cooki ng sur§Hes apgire P8, %’Hcﬂﬁloa’sﬁ avide Pettdda tB)fe%r‘i'éth&icﬁq‘%aﬁeﬁufehwgar'ﬁ t hat

when in th‘é‘h&ﬁ&@é‘&bp‘?&%@é ﬂh‘é@wl@é?ﬁhtthé)&co%dhtﬁ)era‘ﬁppE&sn%?loﬁie’}gnssllﬂzfa?&é’c tAdLhdgry be
spaced apart fromthe | ower cooking surface 167 any distance sufficient to

al | ow t he fbtgsubdtdntindy berlzmtalkedrtmm ﬂ@hbmmtlﬁé wdmeqorlasrwnﬂm\éwe fr@@okﬁhng
zﬂrbfs?;ﬁtsl élgfzokn%l'%gpp ﬂlceel 1t0he VRS Et}fre%p%‘é'! }fl 3 m% ﬁssemlols\xelsl%cf% vKard tHe m

rel ail OI']S?'II 0] r (o10]0) ace

167. I n tha03aaeddo®pel albhy the OKbritialn hotiRmtdl ppeion oBotd thgrksurf. amhaﬁ@ beray,
but does not have to, contact the foodstuff being cooked. 590103] Toﬁget
the cooki n@Pﬂﬁﬁ?@%ﬁ@émlth@sw%omtgve HEUPNY thSPPEGOPKING GEEMDENMEY Bfrmadt !

first oper %M& tRORHTiRh. | I YRt &b KEnéR, ik GopetheathUaSEmAL A3 BSndy R cNANG! es
180, rotates the

wexght comprised of any suitable material placed at a designated position in the upper heating
assembly 116. In various embodiments, the weight is positioned to assist in guiding the
upper heating assembly 116 from the first operative position to the second operative position.

[00104] In fact, in one example during operation, a user could cook a meat item, such
as a hamburger, in the cooking appliance 110 in the second operative position, wherein the
upper heating assembly 116 does not contact the top surface of the hamburger. In the second
operative position, the upper heating assembly 116 is substantially parallel to the lower
heating assembly 114, allowing uniform convection along the top of the hamburger, and
accordingly, fat to drain proportionally from the top of the hamburger down.

{00105] In one embodiment, which could be utilized in the above example, the lower
cooking plate 164 is concave downward, with a flat plateau configured to accommodate a
foodstuff on its top. Fat, or any other foodstuff byproduct, would drain from the plateau,
down the concave surface of the lower cooking plate 164, and ultimately into the reservoir

165. An example of such a lower cooking plate 164 is illustrated in Fig. 20. This lower
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upper heating assenbly 116 such that it is substantially parallel to the

| ower heating assenbly 114, pulls the upper heating assenbly 116 forward
until the guide post 106 is above the resting aperture 108, and allows the
gui de post 106 to rest in the resting aperture 108. It should be appreciated
that when in the second operative position, the pins 102 are at the ends of
the substantially horizontal portions of the tracks 171 which correspond to

the front eboltike pla€otdd aai@pPlidtadEmgdadllk wis ahef deestheruddoinghateppietlodedat i ng
assenbly 116 forward, the pins 102 travel forward along the substantially

hori zont al hewin pospnéiRuteHesueh daké rests on|tep ehawy of the lowgpraekingtRiges Aistlosed ¢ he

second opergt.ive position, the upper cooking assembly may or nmay not contact
the food item In one enbodi nent, the upper heating assenbly 116 nay i ncl ude
a wei ght conpri#dd6bfomasing the appee hewtingr dssdmigy dd édntt a shidk spagatateepbspiosi t i on

in the upper heatin assenbly 116. 1n various enbodi nments, the ight is
posi t i oned%foén 3 ?escg"ﬁi PG r?@S'giﬂ’é may, SAPPIRS A F %O‘gsé‘ggrf{lﬁpﬁ sefly gn :‘Qﬁ%%"feﬁe
first operabbMfs RSt 1167 10 ohdExHG0Q MEs HAH ks Hafp@b shieid olbi0Adithe llswdract ,
in one exanple during operation, a user could cogk a neat item such as a
hanbur ger, <Pekieheudatskilpg wibhni @aceldme dehingddysBeordsed pR#istt i&@%podh 198N,

wher ei n th%mbU&P‘%E% ﬂ%ﬂ@d@%ﬁﬁé@é@&%bl}%% qisqe@eﬂamm&grﬂamngtﬂeﬁ bdipswii age of

"
t he hanbur ger. peratfve position, e upper Heatlng assenbl y
116 i s subdéwartheafing/agsemblly| l6¥ tyograspeng thadvandleed8Q ay assséating ythel dpper Akdtiogi ng

uni form convectjo | ong, t he. t.0 f the hanburqge nd acc ingly,, fat to
Qe o oy ooaverbalien frerieh? St SRt AR e Btk FRCBRGEk g

enmbodi nent theMubshntRdy verthel phidd g@de tricksN@1.aRae tRXFRING asdelfdly OMEE in G@OKI ng
plate 164 is concave downward, with a flat plateau configured to accomodate

a foodst uftireperatiye pagtiosdhe higge piny 184 #edispesd gt theflosgpiosdigestionwgtitthgr ai n
fromthe pl t hes: f age i opki b 164,
and Ul t 1 et e, IRl ARABORTIME LBUES BEE IR D e pORer oK) S hele

pl ate 164 iassemblyubktr mtiedhd sechidyope@ive Hosisioh beflere bed@ mowkd rgthpltiairdeopedativeoul d

be interch bl e with f. the oth Ki | dj s¢l her ei
cont | gur cd ER" 1 Ratelh Aol iy Sefbfi b Pal Phier bShurng fr 26 " '

di scl osed hb&l@iadsen{dO106nal Oveidved dirb@lyUriRits Beationia 1as Siestbbstratlviebpdsitibe a
third operative position fromthe second operative position nmay conpress the
f oodst uf f d¢ dipbafdbe B doreralivwasitioaodiany gthsurrtgele pegton. | n one exanple, this

coul d cause Dat jfof0 A3RFEAL:0UncAPIE skl uPURlve Jo0RIH e SHEE BGE 14O Lhi n

t he vol une defi the raised pattern 1 e upper
heati ng assethielrgstihg 6pérsird Oer Balgétne theadhirdbparativegosivbratthowshigpspsi thhhardees | ower

E::t : 28 asﬁgggrllc}/ sll:ld%é1 th%){lpgére}lsegtiinnggastser}nebl)b ?rl]gj I’JaeCiW%ISCQ u%ﬁldthé rgl?igg lpg'sttilag istor{'%r Heper
receiving aperture 109. As the upper heating assembly 116 is sliding backwards, the pins 102
travel along the substantially horizontal portion of the tracks 171. Once the guide post 106 is
above the receiving aperture 109, the user lowers the upper heating assembly downward,
such that the pins 102 slide downward along the substantially vertical portion of the tracks
171 and the guide post 106 is lowered into the receiving aperture 109. Configuring the
cooking appliance 110 such that the user has to have the cooking appliance 110 in the second
operative position before moving it to the third operative position and incorporating the guide
post 106 ensures that the upper heating assembly 116 translates towards the lower heating
assembly 114 in a substantially vertical manner. Or stated alternatively, such that the upper
heating assembly 116 is substantially parallel to the lower heating assembly 114 as it
translates relative to the lower heating assembly 114, There are other ways this may be

accomplished as well. For example, in the embodiment illustrated in Fig. 21, a plurality of

substantially horizontal guides 106¢ extend from the upper heating assembly 116 and a
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assenbly 116 in a substantially vertical direction such that the hinge pins
102 translate along the substantially vertical portion of the tracks 171.
When the cooking assenbly 110 is in the third operative position, the hinge
pins 102 are di sposed at the |owernost |ocation within the substantially
vertical portion of the tracks 171. In this enbodiment, the upper heating
assenbly 1 i the
third oper ?‘J\’}@t 0?851*{159015%}29 (\)/\Se?s\?gﬁtek%ﬁdl %§+t§{agﬁa1§ﬁﬁ p&v ag? gfo }en(rjllg% @@’?‘ﬁ&@arl ous
ot her enbodaismmi)s;llét Hefingpppluralihe af rengpcascsepmﬂuyesmkﬁchm doefigweéth diceige they
fromits p in the first operative sitl to that of th

operative p%é W%F'Z%{H@l glflﬂeégr?@{ﬁtéﬁlaél §5i° ‘Hme[lbdtll aeﬂs' ]sgct?.z,%ed
when in thqﬂ&@n@r& RS dstsy OPOSItEHdOfRomLthe 1@Wrdeam@ﬁssa;%1yr1el&t gnd the uppe
resting aperture 108. To %et to the third operative position, the user

grasps t he Nt assemblgd 16 dafingsiagelaralityeof Appayren d0ah, iichsae ApNigutedgoseeRifar ds
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Lesentl'y ot 55 alitheRRigs Sl Mired S IR sre S huilarte LG [he
substantial 'y veggliogplit poet e@Bodmektdetht rd6kag apdllanand10 heyoss SevaPEko #36 i s
| owered into the receiving aperture 109. Con iguring . the cooking appliance
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operative Q%lrme%s dp? ol Y B&er Guitddid t}%crg]mcrafi OPQ%rcﬁ'Blh¥&1aHQ§l' hdvpde, ag}gl

i ncorporating t post” 106 ensures t heati ng asse
116 transl afecasplbowaar dﬁtabhecalnolwcr dnseanlnlmgs tlassienimbgﬂ mlkﬂ S rPaaenslM@sﬂéJﬁthS&l I y

necentry 1avee eeel Kb Fooer B refetts PHENG AR RE e B s o

it transl &h@suprp@rl aHehtviey ta@s | DEcotigabi ngata&issam@w ih14.S. Tirablecatisie 106.her
ways this acconpl i shed as well. For exanp in the enbodi nment

i |1ustrat ec?-oisﬁ’oﬂ3é73=2’1h1c}h'Sﬂ‘le[ﬁb&fﬁi‘lfwmﬁﬁrporﬁ%§?rﬁhltl?yafFfe§P“ﬁ%r| zontal gui des 106c¢
extend fromt he£ RO WIEH iR B5s&Rl sitgogs gpd c@oku?ggas%leﬁ”)@l iy aR:f de@@l’lgeﬁ of

gui de posts 109a extendi ng substanti a y upward fromthe Nower heating
assenbl y 1hbodehiddigorsl ppeuata\lq Hopitiohs plethp @ppdr neatangeassennbdss 1 Whietivatethe dmwdrgur ed

11 st rat ederegs 114 s b Bhepge boudh e Rsatt s at da e e

| ower heat isagh wﬁemﬁa&&s 11714or6tﬁfd tige popnes thaheatuldig asisamddybyldl el iethea
plurality of ggert ures 106b, ich are confi |1%ur ed to receive  the respectl ve

gui de post € ghould; alsons ipriglerseood iy rave iskil led) in Ha art Ahat s gHet srokingaersrelst s
iI'Tustrat eqneigrb Elsﬂf@t;‘g)rc%%k 'Tgoq%ﬁaff ﬂsﬁé&%nﬁsgrhﬁﬂa{ L SSRRE e EP%LUogﬁnggﬁfa%

e
apertures gul posts and apertures co zeg Wit h
t he cooki ngiepemdmgam@e the 4gplication for which the cooking appliance 110 is being used and the

operative focation at which the upper heating assembly 116 is located.

[00110] Referring now to FIGS. 18 and 19. Each of the foregoing embodiments
disclosed herein include a single respective upper and lower cooking surface. FIG. 18
illustrates a cooking appliance 210 including six respective upper and lower cooking
surfaces. A cocking appliance 210 such as that disclosed in FIG. 18 could be used, for
example, to cook large quantities of food at once. Although the cooking appliance 210
includes legs, which could be retractable for portability, it should be appreciated that the
cooking appliance 210 could simply sit on a preexisting table or flat surface without legs.

[00111] FIG. 19 illustrates a cooking appliance 310 which includes two respective
upper and lower cooking surfaces. Cooking appliance 310 could similarly be used for event

catering or for home use, when one wishes to cook more than one foodstuff at the same time.
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[00108] It other enbodi nents, the cooking appliance 110 may be noved into the
third operative position directly fromthe first operative position, such as
by use of a cantilever assenbly, or any other suitable nechanical or

el ectromechani cal device. An exanple of a suitable cantilever assenbly is
that disclosed in U S Patent No. 2,057,501, which is hereby fully

i ncorporated by reference. Another alternative nmechanismfor |owering the

upper heating asgmnd] Yt lﬂcﬁn@@w@ heiatddathadtieCtd%ed hpplibhdds FObArdcato ety No.
2006/ 0213373, which 1s hereby F i ncorporated herein by reference. [00109]

Wiile thr een%@raamwbﬁro%ﬁttpp@rr@dflweré@eh@nw%gw| ryaymelua? anyRidhy es@ers
above, addidfl, ﬁ@ﬂnc@%lﬁl%hbéf%tﬂﬂ? el s%% n%nérm@ tnw&%klng%?ﬁmdagesalwahlm ot

relative to t ower heatl ng assenb be obtai ned through
nDdlflcatldhmgwngbmhehnsn@escrlbed above such as the tracks 171 or the

gui de post 106 ul d.he un rst one, sk e nipe It should
al so be understi@gHgtq%H@“§Eﬁ %¥ﬂgq¥?? ﬁ%é?hgﬁ;%Fowepn'nék?ﬂaﬂéﬂFface
167 may beecudpetabe. %ﬁke@tﬁe%@éﬂm maldofe wnts (RoCshisbinnahichrlloivt Heat bextpper

cooking surface 190, _depending upon the application for whjch the cooklng
appl i ance I@D“¥¥”BéWﬁbmﬁ§eé“éﬁ@“ﬁﬁgmoéﬁﬁw§tBW@UP6@§PF@hb%§“WH?éﬁ‘t f28 ®3per
heati ng as%ﬁ?@ﬁ. 116 is located. [00110] Referring nowto FIGS. 18 and 19.
Each of the foregoing enbodi nents disclosed herein include a single

respective uppef0Hid] Iﬁdﬂmuglccbbd(ien@oéimehacéi.sclﬁseﬁ her@in inkludstthatwppern hevoki ng

ook ng. aprieakbe! B Bial PREE ! St BEEle FHC ur BT SR eI AT,

exanpl e, tqt $heold beap@ecigidd Mt i esiof efhbsiimaits Qlﬁ&lﬂapeﬂhdahﬁgl@ﬁemblﬁj 106 Grkaly g
appl iance 210 includes |egs,. which could be retractable for portablllty, it

shoul d be dppideiddpweret rl?ata Yawisty %fdifwicﬁbmablﬁlrﬁga%éwz!Ll@nteé)m da)ssleptopagiaticon a
preexi sti ngietu@wpsl ?b)oﬁxt/)dcr!nﬁtc d&ihi e@cﬁ:&%@ heub lln%% (Ejpgéa}/%]]alﬁll%ch;n%fdlé |Céfrafrat es a

cooki ng appliance which incl udes two respectivé upper and [ower cooking
surfaces. Quukisngpddfipiny anitadl3kGiceoul d similarly be used for event catering
or for home use S .to _cook t han, one foods e sane
C e 30 o011 HONE Lot R s RebRor el Tt b B PR GoRiRET Al relineb €, 35
and 310 nmay mémerly Wdeicamgring aparralad oﬂﬂﬁ&ﬁctﬁﬂdaﬂld)ﬂ\@foc&@@kwahgreﬁﬂﬂhfz PERSssand nay
include any of the features of and function in substantlally t he sane manner
as the coolfPgPappl turesyterthe Arvality of dpstrpsiions fe calsithy ceiinsarnpbiates. | 1000113

I'n various gihoad ’W%nétf of B&"t‘ém%é @askd and| &th@&ﬁ dregd mMrﬁQnH&chﬂBnmcﬁH&E be

adjustable Furt her base 112 may define vents (not shown) which all ow
heat to exihereirt tﬁ(aomdﬁslorﬁgummoms@.ard disclogeil dub . e Mhedi NentH34H84t6,349818f er

may be aSSia%cti%?Sllg}/ﬂg, [)gtﬂ (gfn&})ich are hereby fully incorporated by reference. The cooking
appliance 110 may further include various sensors in electronic communication with the
processor including: (a) heat sensors; (b) position sensors; (c) light sensors; and (d) any other
suitable sensors. In one embodiment, a timer may send a signal to a processor, wherein the
processor is programmed to cause the cooking appliance 110 to automatically shutoff after a
predetermined amount of time has passed since the cooking appliance |10 was turned on or a
designated event has taken place.

[00116] In the various embodiments disclosed herein, the cooking appliance is
powered by a wall plug. It should be appreciated that in various other embodiments, the
cooking appliance could include a battery power supply. In one embodiment, the battery
could be rechargeable. In another embodiment, the cooking appliance could include a solar
power supply. An example of such a solar power supply is the Sunforce 13 Watt Folding
Solar Panel, Model #500384, available at www.northerntool.com, of course subject to being

sized to power the subject invention, the specifications of which are hereby incorporated by
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shown). [00114] Although the enbodi ments disclosed herein include the upper
heating assenbly 116 being manual ly raised and | owered relative to the

| ower heating assenbly 114, it should be appreciated that in various
enbodi ments, the upper heating assenbly 116 may be raised and |owered by a
vari ety of devices including, but not limted to: (a) electromagnetic
devices; ( t}Lfer)ﬁQé arpihd &oﬂﬁg'aﬁﬁ%mé ﬁ?l)o {3 PRIMR IRAQER! 1o ﬁqérgﬂes%fa/r gé}ﬁz’l r%uch as
nechanlsns air i stons (f) any suitabl e devices.

shoul d furﬂh@r %émappg@énd$bM@nhaKﬂthe Soloki Mgddpp|liZandéaty QGJWa@ﬂﬂﬂQIﬂde a
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i ncluding each of the notio n functlo described herein es of
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cooking appliance 1 further include various sensors in electronlc
communi cat i vruldendble wrs ofﬁp@ké@g@kmg Ariigniend0 qtdgreh entdogresrsnisgn r¢mdte gregs.t i on
sensors; (c 1 n K I r

enbodi nent , a)osénlt 91@ egcﬁg)igsbét;t]eéﬁ gp %%ng)naztﬁ} bfhg E(bo?(m(g Z}?ll&l‘%@ 11%%'53?5%50% ht%hed % a&gegessor
is progr arrmetl pb@elcmpﬁl@/ tihshoakidkei apgreﬁﬁ&ldltl@d’neﬁhduigﬁ uk®©ofuslarpatvecald fyielsdam nf f
after a predetermned annunf ﬁ%tti has passed sh e the c oklng $Bpl|ance
1 10 was t HPRIG DR HPOES BeBlYy iBg &Rl %% may e q’ﬁlsélﬁqé’ss BB RY fhe
various enhpdidRpbsnefit§C! osed herein, the cooking appliance is powered by a
wal | plug. It Should be appreciated that in various other enbodi ments, the
cooki ng appl i ande01ddLVehilen prafeteedaebhediments pdwibe isugpion . hava kege @ﬁtﬂhﬁd mint
the batter ysho gLﬁeql Pgr {038 rEF?‘atglﬁeaan%ntlolnnlsa%?ts ‘?m%&’t?a%g' ﬁdatl{grrl]sem%ﬁ%

appl i ance cou de Far
power supplwithiost tﬂdpemiﬁgrffom the 111\8:nu\at tT}Eodcdpm@‘ thémhanﬁtldﬁamdéﬁneﬂ/tbglehc ﬁﬁ»@nﬁlﬁm

avai |l abl e a%w rtaerntog com of. cgurse Subj ect to belg sized to
power the SN dntivesrihat omesHihinriie seprng b fhcuRlaes. &4t CThidpray or by

i ncor por at eguid¥lencdlare Git8IRAEEbe Fa&RAkE:BY, appl i ance 110 coul d al so be
connected to a |arger solar panel, such as the Sunforce Sol ar Charging Kit
- Sol ar Mbdul e, 125 Watt, also avail abl e at www. nort her nt ool . com the
specifications of which are hereby incorporated by reference. A cooking
appl i ance 210, such as that illustrated in FIG 18, could have a sol ar panel
on top of the upper heating assenbly which captures and stores sol ar

ener gy, which subsequently is converted and powers the heating el enents of
t he cooki ng appliance. The use of sol ar power

32



woul d enabl e use of such a cooking appliance 210 at | arge outdoor events in
renote areas, absent the need for a battery or generator. The cooking
appliance may also be linked to a fuel «cell power supply. It should be
appreci ated that although use of solar power and fuel cells is proposed as a
power supply, the cooking appliance may still be successfully powered by a
battery or generator. [00117] Wiile preferred enbodi nents of the invention
have been described, it should be undersmgod that the invention is not so
limted and nodifications may be nade w thout departing fromthe invention.
The scope dihetmentioniestajmose 3sdoldsrsned by the appended clains, and al

devices that cone within the neaning of the clains, either literally or by
equi val ence, are intended to be enbraced therein. 32 CLAIMS The invention is
clainmed as foll dws: A coolingepMiange @pylrismgce conprising: a first heating

assenbly having a firgt cooking surface; second heating assenbly having a
second cooki ng surfaﬁﬁ“%ﬁﬁgﬁgF%ﬁpﬁéﬂgvmﬁé?HFVPﬂﬂn%SgﬁFﬁTe, t he second heati ng
assenbl y being oper ai isv@hy Heaitieadkanblly halig a fecbind chtg agfaas seMBbihingvaer ei n
the first heating assenbly is translatable relative to the second heating

assenbly; and a'geivie assHreeeaernghpivgraisrmbli beine presttivel erpsesitsl P, thaher ei n
the receiving ?ips@%alffng,aks%n'l%l ,%elteﬂl the Fifs K@ati%?gssg#bgﬁs Bgﬁstlatﬁgretlzﬁﬁle %Jil]lge post

travels into the receiVing perture during translation of e first heating
assenbly from asdcondheatipgnssbinbly; poki tion to a second operative position. 2.

The cooki ng appliance of, daiml,. wherejn second erative posit.i.on

e odon 10 PP LANCE afidn oR riehtint BT e Cod e R Ao R R P B P8 s o
with the secondapdaekisRited W fedie thd.guilid §ost@al tHeguddldsetid@lsahtoChédetditing
wherein the gui de post has a shape selected fromthe graoup consisting of,

(a) substanti al PReruecdusingiiragslatiqnfl the fiest bastipgpysgmblydegnea firg pperaigsstosifien al | y
circul ar; and (99a§H§§tﬂﬂkﬁﬂkb¥ﬁ@8{ygonal' 4. The cooki ng appliance of Caim
at

1, wherein the secon Ing assenbly defines a plurality of receiving

apertures and a plurality of guide posts extend fromthe first heating

g?ssggle%/;/i ﬁg Th’i. COOthengogs}g[E)gl Iag'pr]ﬁigceogf glzﬁh ,4Wht\3,\r@1%r e nseg(%l%hop%]cratltvgepogiltilélﬁ ality
includes the first cooking surface being secured in an abutting relationship with the second

cooking surface.

3. The cooking appliance of Claim 1, wherein the guide post has a shape selected
from the group consisting of: (a) substantially rectangular; (b) substantially square; (c)

substantially circular; and (d) substantially polygonal.

4, The cooking appliance of Claim 1, wherein the second heating assembly
defines a plurality of receiving apertures and a plurality of guide posts extend from the first

heating assembly.

5. The cooking appliance of Claim 4, wherein each of the plurality of receiving
apertures is sized to receive one of the plurality of guide posts and each of the plurality of
guide posts travel into one of the plurality of receiving apertures during translation of the first

heating assembly from the first operative position to the second operative position.
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apertures is sized to receive one of the plurality of guide posts and each of
the plurality of guide posts travel into one of the plurality of receiving
apertures during translation of the first heating assenbly fromthe first
operative position to the second operative position. 33 6. The cooking
appliance of Claim1l, wherein the guide post is |located substantially at a
front end of the first heating assenbly and the receiving aperture is | ocated
substanti al |y a6. t heThe apbkiagdappliandeeost €dgind [heeteraigy the sguitd ypost7is Tdeeted 0oki ng
appliance of daimi1i, erein_the second heatin senbly includes a resting
aperture. SubsimEalboia }r,‘i\%téﬂﬁlof Hisdustgreattggssimply ﬁ'@ir ﬁcea‘x%?ff%tm of ?Cfcﬁtgdgui de
post abut s s@hstRALAPINIRS frbMI&nd BBtk RE AP REAME 8ss8BR. t he first heating assenbly
isin athird operative position relative to thée second heating assenbly. 9.
A cooking appliance conprising: a first heating assenbly having a first
cooki ng surfacey a sego t v having.: e i.n ace
and defining a 7'r ece?@? Egoggéra# ﬁl?ag@%%ﬁ'@k%eslt wﬁggé’gé*?et g%ggd '?] ﬁ%mée%gﬁﬁﬁ%eati ng
assenbl y beidhgles opstiag apeeduye. connected to the first heating assenmbly, wherein
the first heating assenbly is vertically translatable in a substantially

| i near manner relative to the second heating assenbly; and a gui de post
extending from ghe fwﬁééodkﬁ@tap?gar@%_e@miasﬂ, Whek B Nbdtlaes 61_etﬁ€|gMiU8?ostQ91ﬁ§Bure i's
sized to receive the guide post; a first operative position of the fjrst

heati ng asdetidnypf thelragtingapereure dies dedirat henéng sprynbdly seimtl frird wherpéyerpostient i r st

heat i ng as§g£@e3{og,§eSgyoq.%th%%dgg%gsﬁqqgr pendi cular to the second heating

assenbl y; a’'second operative n of the first heating assenbly relative
to the second heating assenbly, wherein a bottom of the guide post abuts the
resting aperturg and, the first heating. assenbly is substantially parallel to
the second heat Png aS<8RKNG 2PRIIaNgh COPRSISRAt i ve position of the first heating

assenbly, relative tofijfigesREandmpliontinda Sseslhy sunker ei n the guide post i's
substantially located in the receiving aperture and wherein the first

heating assenbly restsewnd theatingeasserabliidaringg sesamhpnaking sufacped defiinme

cpplance ofC RiBufs JARLE Deke BLIR! e eoSasIP AR, RRgHY bl
operatively connected to the first heating assembly, wherein the first heating assembly
is vertically translatable in a substantially linear manner relative to the second heating
assembly; and

a guide post extending from the first heating assembly, wherein the receiving
aperture is sized to receive the guide post;

a first operative position of the first heating assembly relative to the second
heating assembly, wherein the first heating assembly is substantially perpendicular to
the second heating assembly;

a second operative position of the first heating assembly relative to the second
heating assembly, wherein a bottom of the guide post abuts the resting aperture and
the first heating assembly is substantially parallel to the second heating assembly:;

a third operative position of the first heating assembly, relative to the second
heating assembly, wherein the guide post is substantially located in the receiving

aperture and wherein the first heating assembly rests on the second heating assembly.

10.  The cooking appliance of Claim 9, wherein the first heating assembly is

operatively connected to the second heating assembly by a hinge assembly.
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11. The cooking appliance of Caim 10, wherein the hinge assenbly includes at
| east one hinge pin and at | east one track. 12, The cooki ng appliance of
Claim 11, wherein the track is substantially L- shaped. 13. The cooki ng
appliance of Claim9, wherein the first cooking surface naintains a
substantially parallel relationship with the second cooking surface as the
first cooking surface translates relative to the second cooking surface. 14.

The cooki ng apphiancenotodkim pplanctST@hith 8, WIRASH tRNBINGE adsbMblyl mslidand
second cooking surfaces is renovable. 15. The cooking appliance of O aim 14,

wher ei n t héeapt qngthingg ol angl a8 Ipastawe tiagk. i nt er changeable with a third cooking
surface, and the second cooking surface is interchangeable with a fourth
cooki ng surface. 16. A cooking appliance conprising: a | ower heating
assenbly, the | oder Hheatboldngapeidoty of dindil hgwbersinbtht areck ab Isybstdrtially [Lower
cooking surface and configured to receive an upper cooking surface; an upper
heati ng as§@ﬁﬁﬁy operatively connected to the | ower heating assenbly, the
upper heating assenbly including the upper cooking surface, wherein the
upper cooking surface includes a pattern and a vertical distance between the

| ower heating &3senbhgcaphingtanalianspef Clagnei wheraigdatirsycqokingsuifateaprisiainst ween
a pluralit i, td i qua opf.i : r lceas .portion
P R A e S TR T s LS g
16, wher ei nurfdve teodikenglaappld taseondcdokihesugacet her nost at assenbly. 18. The

cooki ng appliance of Caim1l7, wherein the upper cooking surface is
i nterchangeable with a second upper cooking surface. 35 19. The cooking

appliance of C aim 18he WWRIRI MplidiRe BALIAHND, WRELIAGL Talll BBk fiSdndGe@edf rom
the group consisting of: (a) straight lines; (b) curved lines; (c) concentric
circles; (@yokanesiapssiiheenaveblees: (e) concentric squares; (f) overlapping
squares; (g) concentric ovals; (h) overlapping ovals; (i) concentric

di anonds; (j) overl appi ng di anonds; (k) concentric polygons; (I) overlapping
pol ygons; (m alSpir@he sbapeg appijance of [&sim (4) whepanr gs; fifsp coolowglssrface giy

di anonds; ?nqgrclgr)ge%?el YIRSa third cooking surface, and the second cooking surface is

interchangeable with a fourth cooking surface.

16. A cooking appliance comprising:

a lower heating assembly, the lower heating assembly including a substantially
flat lower cooking surface and configured to receive an upper cooking surface;

an upper heating assembly operatively connected to the lower heating
assembly, the upper heating assembly including the upper cooking surface, wherein
the upper cooking surface includes a pattern and a vertical distance between the lower
heating assembly and the upper heating assembly is adjustable between a plurality of
positions; and

a guard configured to cover at least a portion of a side of the upper cooking

surface.

17.  The cooking appliance of Claim 16, wherein the cooking appliance includes a

thermostat assembly.

18.  The cooking appliance of Claim 17, wherein the upper cooking surface is

interchangeable with a second upper cooking surface.
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20. A cooking appliance conprising: a first heating assenbly having a first
cooki ng surface; a second heating assenbly having a second cooki ng surface
and defining a receiving aperture, the second heati ng assenbly being
operatively connected to the first heating assenbly, wherein the first
heating assenbly is translatable relative to the second heating assenbly; a
gui de post extending fromthe first heating assenbly, wherein the receiving

aperture is sizegl toTheeRikitg ipptiagiel seCRAB santhefehe tH@UpatierndDSludes alvmbms i nt o
the receiving aperture during translation of the first heatin% assembly from
a first opéférisd/ dopotietgraw corisingcdofd Hpighhlinge (Bosisbhinesads) OCREHMDst at

assenbl y Cgmigﬂw)q}gi}l&?ﬁgﬁi{c@s; @) EORKNNY s LﬁFQQe(fg\‘a{:?lﬁ%a}g%g {i8reki dgF boncaftdlc Second

cooki ng surfaces. cooki hg appl 1 ante of . wherei'n the first
heati ng asseattil th) dveclapples evapt uakonogniok fiamendse ogkiomeflappimgadiagoadsd tkhe

second heating assepbly j.ncl udes. a lurality of  seco GOOKI surfaces. 22.
The cooki nRanTE BB R UEPYRRSaE ot i rie TS R A s e IR

the power sugiply) dismeelsegidgs) Jofygand.he group consisting of: (a) a battery; (b)
a solar power supply; (c) a wall-plug; (d) a generator; and (e) a fuel cell.
23. The cooki ng appliance of C aim 20, which includes at |east one

translation negﬁani§qbﬂg§%aﬁhgmkgok@gg§kate the first heating assenbly
relative to the second heating assenbly, the at |east one translation

mechani sm bei ng sel exfisthdatiograsshmblyrhevipg e dmsticeokingisusface; (a) an

el ectromagneti c device; . hydrauli ¢ _device: (cC . DC serv tor: (d) a
gear operatively coahf) Cgéf?%%%glgcﬁ%eimﬁ);ly gﬁ‘éfn% é‘)segonn(dagor&ﬁligsstugfﬁ?c %GJ@%RH% Z(g:ooki ng
appl i ance conpr icstingy apelt@raethe Beaind @ atmss ssvbrhlyly Helrg devative feahhéigdapsthebl y

including a lower cooking plate including: (a) a substantially flat portion
| ocated at a f¥ﬁ§fh%@P%ﬁﬁeﬁgﬁ’WB?fméh%gﬁﬁgﬁénﬁﬁﬁﬁ“BﬁﬂiFﬁﬁinﬁﬁ3ﬁﬁﬁé?“ﬂg%ting

assembl y oper at i (gldh&aaRnact Ayt 0 the lower heating assenbly, the upper
heating assenbly i ncludihg an upper cooking plate; and a reservoir |ocated

outside the perimet er gwfle post extondiay oot fipd eatmg asfenttiyy Whegsie thecrgeky ingy
pl ate, wherein a hase of the reservaoir is. |ocated. at secon ei ght... t he
second hei ght baeﬁenarel 1(5) S| ?c} ttohrg%enfeht € EFIF%PO%(%P%%F?Q”G% po?t travel(s) n%o rf'he r%cewmé
aperture during translation of the first heating assembly from a first operative position
to a second operative position; and
a thermostat assembly configured to contro! a cooking temperature of the first

and second cooking surfaces.

21.  The cooking appliance of Claim 20, wherein the first heating assembly
includes a plurality of first cooking surfaces and the second heating assembly includes a

plurality of second cooking surfaces.

22.  The cooking appliance of Claim 20, which includes a power supply, wherein
the power supply is selected from the group consisting of: (a) a battery; (b) a solar power

supply; (c) a wall-plug; (d) a generator; and (e) a fuel cell.

23.  The cooking appliance of Claim 20, which includes at least one translation
mechanism operable to translate the first heating assembly relative to the second heating
assembly, the at least one translation mechanism being selected from the group consisting of:
(a) an electromagnetic device; (b) a hydraulic device; (¢) a DC servo motor; (d) a gear

operatively coupled to a chain; and (e) an air piston.
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25. A cooking appliance conprising: a |lower heating assenbly, the |ower
heating assenbly including a | ower cooking surface; an upper heating
assenbly operatively connected to the | ower heating assenbly, the upper
heati ng assenbly including an upper cooking surface, the upper cooking
surface including a pattern, the pattern including elenents selected fromthe
group consisting of: (a) straight lines; (b) curved lines; (c) concentric
circles; (d) oggrlappkﬁgmgthhﬁgéaﬁ@%gq%ncentric squares; (f) overlapping
squares; (g) concentric ovals; (h) overlapping ovals; (i) concentric

.

I .
di amonds; (j) overl appPhgr draiingnessemiply) thecloieederting psrpblgnscivding HJ@¥srappi ng

pol ygons; (m ac? Bﬁf 1at%hﬁx9§%né:'&) &édb%ﬁfzglg(fﬁl porfiOHIRlcERd gﬁfghrspf‘{é irand t’% ¢ ihe

di anonds; and (r of ygons; eservol r ated out si eri neter
concave down portcomraveflowmeortibower cooki ng surface; and a hinge assenbly
enabl i ng novenent of the u ﬁFr.heating assenbh% relative

a e

t t.he |
heating assembly, wh&FefiR® S érsemiht iPRYARLDL F9NYece éougget Jﬂ‘??ralﬂ\é\%‘rng

paral l el to thealsusly, bRabbitheaeiiinblphciahotaRpperttoakihpplags aabl y noves
relative to the |lower heating assenmbly. 37 Zg. A cooki ng appliance
conprising: a | ower RAdeEMRy lacaehpityide theeperigiéar of dhe sangaEseavbPpsrtipmef thei ng a
| over | coOKi NG 3366King okt RAErERbA0 Or ARTEAN Y QRRLALLY LA AONAER! & * O
the | ower heating asse y, the upper heating asse fy |ncfu8|ng n upper
cooki ng surf acese@ndheaight beiye laserethinl the émabtighty novenent of the upper heating
assenbly relative to the |ower heating assenbly, the hinge assenbly
including: (i) at |east one pin support nenber extending froma surface which

is not part of 25but Awhbkingapsidacscdn@istigper cooking surface, (ii) for each
of the at |east one pin support nenbers, a pin extending from the pin
support menber, (iii?laweqgﬁgmgdﬁ@”ﬁWhgﬁws@ﬂﬁbPFmﬁﬂnﬁﬁFTbEnGCW?V¥ g lower
connecti ng nenb%5dgﬂ§§§@££d to the at | east one hinge support nenber,

wherein the connectihg nmenber is not part of, but borders the | ower cooking
sur f ace. an upper heating assembly operatively connected to the lower heating

assembly, the upper heating assembly including an upper cooking surface, the upper
cooking surface including a pattern, the pattern including elements selected from the
group consisting of: (a) straight lines; (b) curved lines; (¢) concentric circles; (d)
overlapping circles; (e) concentric squares; (f) overlapping squares; (g) concentric
ovals; (h) overlapping ovals; (i) concentric diamonds; (j) overlapping diamonds; (k)
concentric polygons; (I) overlapping polygons; (m) a spiral shape; {n) circles; (o)
squares; {p) ovals; (q) diamonds; and (r} polygons;

a reservoir located outside the perimeter of the concave down portion of the
lower cooking surface; and

a hinge assembly enabling movement of the upper heating assembly relative to
the lower heating assembly, wherein the upper heating assembly is substantially
parallel to the lower heating assembly as the upper heating assembly moves relative to

the lower heating assembly.
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27. The cooki ng appliance of Caim26, wherein an insulating material is

| ocated between: (a) the surface the at | east one pin support nenber extends
fromand the upper cooking surface and (b) the connecting nmenber and the

| ower cooking surface. 28. A cooking appliance conprising: a | ower heating
assenbly, the | ower heating assenbly including a | ower cooking surface; an
upper heating assenbly operatively connected to the | ower heating assenbly,

t he upper heating asg%k%gia?ﬂ[aggg%ﬁgm%pper cooking surface; and a hinge
assenbly enabling novenent of the upper heating assenbly relative to the

| oner heating assenbhyowehbediinggassamypnthieylopae hgalinggass¢mbly aincludingta daveerpi n
support nenber gé&gﬂf&g@céron1the upper cooking surface, (ii) for each of

the at | east oné pirr suppdrt nmenbers, a pin extending from the pin support
menber, (iii) at |easi pper hemngy atsppodht opentdrety camtkcted8td ithg laweoheiagi ng

menber connected to the at | east one hinge support nenher, erein the
connecting menbé?se’ingfyn "BH‘?rﬁ‘e%tl‘“,g %ﬁﬁ“rl’dbfgrﬂlé’%?gtaﬁé’pp?rc?ﬁ}élfm%%}ggﬁgmgurface. 29.

The cooki ng appl i ancgpfse G1s@inBly2BabliMieh&lctheoitRSHpRE hdddinBdsehbi relufivd tocat ed
bet ween the connecting nenber and the | ower cooking surface. 30. A cooking

appl i ance conpr thsilayer heatingassernlntthnbinas sxserbbly inaliseng: ower heating assenbly
including a lower c l?kl NG 124 gr?egﬁn s%oﬂ%ﬁbép%%hd]g%ﬂgﬁeMr%ch/%ﬁtﬁ P((ﬁl y
sse Yy, e y

connected to the lo heat 1 ng e upper ating asse
including an upper cooki ngarseff hetoeiictehidas the ngperassianpbyfaeaabl i ng novenent of

t he upper heating assenbly relative to the |ower heating assenbly, the hinge
assenbl y incl udi ng: ?‘5) a%lor Ie%cé‘s(ifj%%%t 16AShOons Y S YRPOFHERREr ftpéhﬁﬁtﬁ'ﬁ%’fgr%‘?ﬂ’a
surface which is not pareQfn subpdrt MRingky, bor ders the upper cooking surface,
(ii) for each of the at |east one pin support nenbers, a pin extending from
the pin support nenb€h) astdesst orieyhinge supppstmeneernindge support nember connect ed

to the [ower cooki ng(iv) a connecting member connected to the at least one hinge support

member, wherein the connecting member is not part of, but borders the

lower cooking surface.

27.  The cooking appliance of Claim 26, wherein an insulating material is located
between: (a) the surface the at least one pin support member extends from and the upper

cooking surface and (b) the connecting member and the lower cooking surface.

28. A cooking appliance comprising:
a lower heating assembly, the lower heating assembly including a lower
cooking surface;
an upper heating assembly operatively connected to the lower heating
assembly, the upper heating assembly including an upper cooking surface; and
a hinge assembly enabling movement of the upper heating assembly relative to
the lower heating assembly, the hinge assembly including:
(1) at least one pin support member extending from the upper cooking
surface,
(i)  for each of the at least one pin support members, a pin extending from
the pin support member,

(iiiy  at least one hinge support member; and
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surface. 31. The cooki ng appliance of C aim 30, wherein an insul ating
material is |ocated between the surface the at | east one pin support nenber
extends from and the upper cooking surface. 39

(iv)  a connecting member connected to the at least one hinge support
member, wherein the connecting member is not part of, but borders the

lower cooking surface.

29.  The cooking appliance of Claim 28, wherein an insulating material is located

between the connecting member and the lower cooking surface.

30. A cooking appliance comprising:
a lower heating assembly, the lower heating assembly including a lower
cooking surface;
an upper heating assembly operatively connected to the lower heating
assembly, the upper heating assembly including an upper cooking surface; and
a hinge assembly enabling movement of the upper heating assembly relative to
the Jower heating assembly, the hinge assembly including:
() at least one pin support member extending from a surface which is not
part of, but which borders the upper cooking surface,
(1)  for each of the at least one pin support members, a pin extending from
the pin support member, and
(i) at least one hinge support member connected to the lower cooking

surface.
31.  The cooking appliance of Claim 30, wherein an insulating material is located

between the surface the at least one pin support member extends from and the upper cooking

surface.
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