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A COOKI NG POT FOR BOTH STEAM NG AND BO LI NG RELATED
APPLI CATI ONS This application clainms priority to

Tai wan Application Serial Nunber 96214254, filed
August 27, 2007, which i's herein incorporated by
reference. 5 BACKGROUND Field of Invention This
invention is related to a pot, and nore particularly

to a A CUORINGIPOTFORBOTHSSTEAMINGANDEOILING 10
Description of Related Art Chinese cuisine is

diversified and pmEfopnd AberiesmeNsny ways to
- prepare Chinese food including boiling, steam ng,
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cuisine. In viewof this, people in the related
industries are dedicated to producing a novel and
effective set of cookers to make good | ooking and

tasty food, thus, cook ants can satisfy
the denmanded of cust o%@%ﬁ@ﬁmn get a good
Fieldmftiavérdiorwhi | e usi ng such set of cooker. 20 For

i nstance, in a hot pot restaurant, the popul ar ways

of Thigtingsritionoiekielzged tow poteatidotor®pariBBErateda 'ogoking pot for
Yang Pot." The "Hot Pot BBQ' has a hot pot area and

botitng?érgﬁg@glén@%gmn@o that users can both boil and BBQ
Description of Related Art

Chinesé cuisine is diversified and profound There are many ways to
prepare Chinese food inciﬁding boiling, steaming,- roasting, stewing, heéting,
frying, sautéing and braising. However, no matter how complicated Chinese
cuisine is to prepare, a set of convehient and useful cookers is needed to
effef;tively prepare the cuisine. In.view of this, people in the related industries
are dedicated to producing a nove! and effective set of cookers to make good
locking and tasty fobd, thus, cooks in restaurants can satisfy the demanded of
customers and then get a good reputation while using such set of cooker.

For instance, in a hot pot restaurant, the popular ways of hot pot cooking
now afe “Hot Pot BBQ” and “Yin Yang: Pot.” The "Hot Pot BBQ” has a hot pot
area and a BBQ grill area so that users can both boil and BBQ their food. The
“Yin Yang Pot” is a partitioned pot that enables different foods with different

flavors to be prepared in the same pot.



"Yin Yang Pot" is a partitioned pot that enables
different foods with different flavors to be
prepared in the sane pot. 1 However, in addition to
the forgoing hot pot cooking, custoners expect other
ways of hot pot cooking for curiosity and for the joy
of cooking by thenselves. Therefore, the restaurant
owner may | ead another npdern fashion hot pot
codhowryarairk additighdn the fetaaing et pst iCHQQHGeEUSJa%‘ieFﬁ expect
SUMVARY Enbodi nents of the present invention seek to
other esayst of hobakdtngogidng ffor cupesity andafarntheairy 196i ¢aoking by
to provide an option other than "Hot Pot BBQ' and
thefn¥elves YahgreRat! theAoetatangowvoeamayslpad tanstharhrpodern fashion
present invention, there is provided a cooking pot
hotfpRk cBHiRg BicRRet Wehetnsl nbadl pod i, incentpd iagiaing a pot  body,
a chimmey container and at | east one steam
cont ai ner, wherein the gomMNpedy has a deep first
hol di ng space therein, the chimey container has an
eNG: B e bP B Bbdefit iVntibh s8bk H6!HHEAht P 86Gking ot for
oppgsl e end there as an opening, and a second
olding s €. ' i € LRG> angi
votf Bisia Rl Gk IR DR Ran CRONEG A" Bha v
v, the gpening of the chimey container and faces the
ance 8%d_holﬂing space. Once the pot body gets heat,
water in the second hol djn space of .the chi nhe .
corfGEoREPI bigi P8 ﬁwcﬁr‘lfdhh@ggr%sgggﬁﬁ“fqné’\?ﬁnéh?r8mﬁr éEDV‘dEd a
the steam container to cook food in the steam )
coaking pPhér. both stepmice gnd ddailifish HORNISING at Pt bRdys éhphimney
i nvention, the chimmey contai ner
container and at least one steam container, wherein the pot body has a deep first

holding space therein, the chimney container has an end thereof disposed in the
first holding space, an opposite end thereof has an opening, and a second
holding space in the dhimney container connecting to the opening; and the steam
container is placed on the opening of the chimney container and faces the
second holding space. Once the ‘pot body gets heat, water in the second holding
space of the chimney container boils and produces steam flowing towards the
steam container to cook food in the steam container.

In a preferred embodiment of the present invention, the chimney container
is set on the inner central surface of the pot body in fhe first holding space. If the
amount of the steam container is more than one, the steam containers couid be
piled with each other on the opening.

According to another embodiment of the invention, a supporter is covered
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is set on the inner central surface of the pot body
in the first holding space. If the anount of the
steam contai ner is nore than one, the steam
containers could be piled with each other on the
openi ng. According to anot her enbodi nent of the ,

i nvention, a supporter is covered 2 over the opening
of the chlnney cont.ai ner and facing the second

hol di ng spa to_avoid fallin ta t
oVRthe @ e@!ﬁaegtherﬁe"%rt&;\b%?f?fé %&dgaﬁi‘%”a? ??@C’fﬂfho'dmg SPAce
hol es equidistantly penetrated thereon. Each of ?
tohmtais falbng ipethe segomd heidigs sease.ofhe RaPReERRas 5 piurality of
contai ners. Therefore, if there are nore than one

h(ﬂé@@@ufdiﬁ@ﬂiﬁ;ﬁp@tﬁtﬁateﬂhhemaﬁrﬁammfaheéb&scrarc@lai;;te bieholding
hori zontally placed on the opening of the chi mey

orﬁé’rbtfathg CleainNe Bﬁltlgiﬂérgn"r‘h%réfﬁﬁe apaMEreL BROGhdRN{HEN Bne steam
ea

con uctlv ayer is electrlcally conductive and

sed on. an .outer c
cosaBers 8% 5emSanAeGy B A e forietialPbipBeon the opening
conductive |l ayer is nmade by 10 electrically
ofdbadhdgtn&eCoBEES t he pot body can be placed on an
apparatus that converts electricity into heat (e.g.
el gctadditioragoetie abokergmbpdinentaes hasdndorducive iayer is
| ayer to achi eve even heat-conduction. To sumup, the

el@&ﬁﬁ:ﬁw chAMERVO AN kT @IHPESSd drnaiv ovayr efified ofcthe pot body
cooking to provide both steam ng and boiling to

f h

otTR b THAREE SRy e B Rl e By & ade by
structure and the t chnl ca,[I naaans dopt ed bX t he .
elgetisaly cpw&ﬁypdﬁe‘;ag he pot body can be placed on an apparatus that

converts electricity into heat (e.g. electric magnetic cooker) by the heat

conductive layer to achieve even heat-conduction.

To sum up, the present invention introduces a new way of hot pot cooking
to provide both steaming and boiling to fresh thé cus’tomersrwho expect a naw
mode of hot pot cooking.

BRIEF DESCRIPTION OF THE DRAWINGS

The structure and the technical means adopted by the preseht invention to
achieve the above and other objecté can be best understood by referring to the
following d'etaiied descriptiorn of the preferred embodiments and the

accompanying drawings, where:

Fig. 1 is an exploded view of a cooking pot for both steaming and boiling
according to a preferred embodiment of the present invention;

-
J
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achi eve the above and ot her objects can be best
understood by referring to the foll.owing detailed
description of the preferred enbodi nents and the 20
acconpanyi ng draw ngs, where: Fig. 1 is an expl oded
vi ew of a cooking pot for both steam ng and boiling
~according to a preferred enbodi nent of the present
invention; 3 Fig. 2 is a top view of the cooking pot

pr e@en r, nf,"eoﬁ?? ?E?ﬁ,@%g_rt%n%) %E}%’c vﬁffpgg d tésWQ%c];c;rBfﬁg to the

C for oth steam ng and b0| ling according
‘emgog'mﬂgﬁé’?% H}vegf OFhe present invention. 5

DESCRI PTI ON (J: THE PREFERRED EMBODI MENTS It is to be

unbigr sk isa@n explodedeview) of anvicagkiop fwit deiubethpsieamies agdeoiling

or nore preferred enbodi nent, or exanples, for
atonpdiegeo bnothed idhfilesdintent efthe preseht inkentioti.scl osur e.

Speci fic exanpl es of conponents and arrangenents are

- described 10 below to sinplify the present

di scl osure. These are, of course, nerely exanpl es

ot esentPEPCEIBL RN O BREERERD EMBORMMEMTY, "

and/or letters in the various exanples. This

r eBeibitpiRsnundersépod ﬁ@atpta?pf@ggwmg %‘ﬁﬁﬁ?ﬁ%ﬁ p{puges one or more

clarity and does not in itself dictate a
prefdraed emdioidpnbet, weerxant@es atar dmpleendtitindiffesentféatures of the

configurations 15 discussed. Refer to Fig.1l and Fig.
digelobli@. ShetbHicadk=mipleeds tovmemedits ang epldritgri@its f08 described
below fo simplify the present disclosure. These are, of course, merely exampies
and are not intended to be limiting. In addition, the present disclosure may
repeat reference numerals and/or letters in the various examples. This
repetition is for the purpose of simpiicity and clarity and does not in itself dictate
a re!aﬁo—nship between the various embodiments and/or . configurations
discussed.

Refer to Fig.1 and Fig. 2. Fig. 1 is an exploded view of a cooking pot for
both steaming and boiling according to a preferred embodiment of the present
invention, and Fig. 2 is a top view of the the cooking pot with partitions
according to the embodiment of the present invention. The present invention
“cooking pot for both steaming and boiling” in the preferred embodiment
comprises a pot body 100, a chimney container 200 and at least a steam

container 300 (e.g. a wooden or bamboo steamer). The pot body 100 has a first

holding space 101 in an inner surface of one side thereof. The first holding

4
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both steam ng and boiling according to a preferred
enbodi nent of the present invention, and Fig. 2 is a
top view of the the cooking pot with partitions
according to the enbodi ment of the present invention.
The present invention 20 "cooking pot for both
steam ng and boiling” in the preferred enmbodi nent
conprlses a pot body 100, a chimey contai ner 200 and

spke!18ASE L%eattg%ﬁntéiﬁmcﬂ'p%rsoﬁﬁom fadlentd AMRORIBA rAsterial. Also,
ba nboo steamer). The pot body 100 has a first

sqrﬁﬁ%géﬁgion%p%}?ﬁd% q@{s eﬂg H‘Eﬂ% fz%ggégﬁi%gﬁat%] fo$ gﬂ? coupied to

contai n hot pot soup, |n redi ents and terial

tha NG GREtBAPE 20Pole BOSAE 03TR; 1808 10D DRNEST, Pigry two
hol di ng space 101 and coupled to the chime

partitivraiboards2 003t o espkarat ehgh froom r1@6ncarm3)ao§{%ewth different
every two partition boards 103. Therefore, each room

HE B%Lﬁﬁ shichl=dpiby Rodddueoeatry Bofip.avors of soup,

suc as spicy hot soup or curry soup. In the

ﬁ'lf @%rpﬁ%fequbogﬂn%ﬂe ne ﬂ;ﬁ\égﬁiﬁg‘% %c?ﬁ%@bﬂ?ﬁo ?so%t' én the inner

e 1 nner sur e pot body 100

he first oId| 1
cqn%@ﬁ SFaEB N ot PNa i e B Farcind Apae gy aag hes an
pot bod¥ 100, an opposite end thereof MAth an
embéh&ar@g zoupling doathee sl AoNtERIngUEIRR ©F 208 Pet Bady KOO, an
chi mey cont ai ner 200 whi ch connects to the opening
ofSbkite RS theeeofdwith @indopening @0d, 208 ®betmnd heldmpepated203 in
to fill dips (e.g. cheese and chocol ate sauces) or

th%obm%n(e &ntéﬂe‘?ﬁd@%fﬁ&ﬂEcﬁhe@télrtb)’th‘éo@;@énsl"\QTZO’! The second
custonmers to cook a neat/food string (e.g. BBQ

PR eretrge Bl totpe U B deR P ng e B e ocoRte
sgl?cr:as?losr %oggsf(lelgl esdpig\ynf %gt soup or curry soup) for customers to cook a
meat/food string (e.g. BBQ chicken string or Mongolian boiled lamb) by dipping
info the dips or soups. The second holding space 203 can also be filled with
water rather than dips or soups to steam the steam container 300 placed over
the opening 201. Once the pot body 100 is heated, water in the second holiding
space 203 of the chimney container 200 boils and produces steam. The steam
flows towards the steam container 300 and cooks any food (e.g. eggs or
seafood) inside the steam container 300.

The chimney container 300 in above embodiment can only hold one steam

container 300 over the opening 201, in which the steam container 300 has a

- peripheral flange 301 on the outer surface thereof. The steam container 300

can be fixed on the chimney container 200 by its peripheral flange 301, so that

5
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15 water rather than dips or soups to steamthe steam
contai ner 300 placed over the opening 201. Once the
pot body 100 is heated, water in the second hol di ng
space 203 of - the chi mey container 200 boils and
produces steam The steam flows towards the steam
contai ner 300 and cooks any food (e.g. eggs or
seaf ood) inside the steam container 300. 20 The
the BidHRE Yo R@iHct 30T is F0Everited irore fallmp thtonting secondomblging space
hol d one steam container 300 over the opening 201,
o0kn whi ch the steam container 300 has a periphera
Prange 301 on the outer surface thereof. The steam

container 300 can be fixed t.he chi mme ' :
SO iy hangehs Sheraconiaifs. 380 16 Begt [T Hiegh[ kahBffers 300
steam container 300 is prevented fr omfalling into
cantee piéarban tepplieach sthes @vep e opening 2t HiaWSYRE ’fé? &aprpf the
cont _ai ner 300 is used, the steam containers 300 can
stéEmpidresinen300pnay faibivhresther aoy steanhendfond mgnixired therein
However, the top of the 5 steam container 300 may

will ?1:olt bEQJoRER IOf hedivd StrRasIRadinf S8dr frshdairaede tdiebtihe steam
w Il not be cooked or heated. Therefore, in order to

ensur e e f t ' ;
oM b R AR AT ER AT e RS A 2 o
to [ 204 with at | [
4Btk hoagonna ey S et bt o LB steam
fromthe air vent 205 to the top of the steam :
flovestan spurt3Q0n dnel aifvemt 20Bde thadap of Heasteaph portaings 300 and

water in the second hol ding space 203 is boiling.

prévidieteridig hatiaNRNils i witee in 2@0sésoridisoldibg\epace 203 is boiling.
enbodi nent can only hold a few steam containers 300

t hath & ReliHiffef tohfind 28R it Adve diiBodih@ican only hold a
few steam containers 300 that are piled on top of each other, the steam
containers 300 can only be piled up to a limited height to ensure safety, and
customers have to wait for steaming another steam containers 300 until some
over the chimney container 200 are done. Therefore, it is time-consuming and
may dissatisfy customers. |

Refer to Fi_g.3. Fig. 3 is an exploded view of a cooking pot for both steaming
and boiling abcording to another embodiment of the present invention.
According to another embodiment of the invention, a supporter 400 is covered
over the opening 201 of the chimney container 200, and faces the second

holding space 201. The supporter 400 has some holes 401 equidistantly spaced

_thereon. Each of the holes 401 is capable of receiving and holding one of the

steam containers 300, and gaining concentrated steam flows. Therefore, more

6
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containers 300 can only be piled up to alimted

hei ght to ensure safety, and custoners have to wait
for steam ng another steam containers 300 until sone
15 over the chimey container 200 are done.

Therefore, it is tinme-consumng and may dissatisfy
custoners. Refer to Fig.3. Fig. 3 is an exploded view
of a cooking pot for both steaming and boiling

- st@smOtdHiRget 808RahhsE priHRAdheRAINtAly bR ehd EARSRSY container 200

‘Invention. According to another enbodi nent of the

A YERS T, STHEI o B3R S o crvey

the second hol ding space 201. The supporter 400 has

copipiRendPRareidan@qui di stantly spaced .thereon. Each

of the holes 401 is capable of receiving and hol di ng i
ond\dditiaradly, 3 heatrcondtctiveclayeBd07, aadeda aiestjically conductive
concentrated steamflows. Therefore, nore 6 steam

meRN{@gNehirtdss srel hireimaseadridordmoi dbpyseahot lae outer surface
chi mmey contai ner 200 and reduce the waiting tine

°f?§%‘?’2??gjﬁiﬂ@%ﬁﬁgﬁé35“?%9"2“%%2?‘?%@%% S0 VIR BBt body

7, b lectricall d [ 5 I .

&% ESE &) a8 SR b SRR o S heth G ctecc
an outer surface of the pot body 100 opposite to thS

megnatie zokarn abhdhe dueat-ompskictive [Byer BBy theyeetikedy 100, the
pl aced on an apparatus that converts electricity into

héwetatondactive kivec titi7cwillnmgrietd a woloker Jistoiputie of heat to the pot
heat - conductive | ayer 107, the pot body 100, the

b&RAE 06 ONEYC Watsr biaked il ¥e Webbn®HowiNe spas@Rbardnthe chimney
di'stribution of heat to the pot 10 body 100. Next,

cc‘g@%ﬁ%@o@% $dafed hE BERNOTRL AN R E6e B0ing whil® from the

second holding space 203 flows fowards the steém container 300 and cooks
the food therein. -

In conclusion, the embodiments of. the present invention “cooking pot for
both steaming and boiling” are novel and inventive. Customers should be
freshened by the present invention in a new way of hot pot cooking. Therefore,
the present invention is qualified to be granted the patent right.

Although the present invention has been described in considerable detail

with reference in ‘the certain preferred embodiments thereof, other

embodiments may place the chimney container 200 near the edge of inner

surface of the pot body 100 rather than to limit the chimney container only on
the inner central surface of the pot body 100. Therefore, the spirit and scope of
the appended claims should not be limited to the description of the preferred

7



contai ner 200 is heated, and boils. The steam from
the boiling water fromthe second hol ding space 203
fl ows towards the steam contai ner 300 and cooks the
food therein. In conclusion, the enbodi nents of the
present invention "cooking pot for 15 both steam ng
and boiling" are novel and inventive. Custoners
should be freshened by the present invention in a

BN OEomaingetherefoki ng. Therefore, the present
Invention is qualified to be granted the patent

0 B BRI 1y WP btons
LSRR BLELSHBS DRSNS o DS E S Al varing

- the edge of inner surface of the pot -body 100 rather
frarhahe tsoopé mir tspiriteofdhe rimeantioonimvisss obiig fospgoingett is infended
i nner central surface of the pot body 100. Therefore,

thixh €hes Biddent ambrtibapeosr mobificatimendad \ariaitions st dbisdnvention
not be limted to the description of the preferred 7

Fap=lp ha 0§ M PbghiRalents.
PR Ry LR APRE P of e llowite Bl ARRA e
and variations can be nade to the structure of the
present invention w thout parting fromthe scope or
spirit of the invention. In view of the foregoing, it
is intended 5 that the present invention cover
nodi fications and variations of this invention
provided they fall within the scope of the follow ng
clainms and their equivalents. s WHAT IS CLAIMED I S:
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1. A cooking pot for both steam ng and boiling,
conprising: a pot body having a first hol di ng space
therein; a chimey container having an end of the

chi mey contai ner disposed in 5 the first hol ding
space, an opposite end of the chi mey contai ner :
havi.ng an opening, and a-second hol ding space in the
chi mey cont ai ner connecting to the opening; and at

| eas e.s ant ai ner pl aced on the opening of . -
. t@“éﬂﬁm%’%ﬁgr ner and facing the second hol di ng
10 2

space. 10 2. The cooki ng. pot f%r..both st eam ng and
bdi Pioepking eotdorbath sieamiigaad boliRgr SP'RPENESchi mey
container is set on the inner central surface of the
pok mcﬂ;y)dyihavirtgeafﬁrstéto!ding@ipage§fr£fa@@.: 15 3. The
cooki ng pot for both steam ng and boiling as clai ned

1n,G Ifffnrﬁ‘e corMBEEhAvihg @rchhdoe the onitraiayecoritainsetisposed in
negl‘ré he gdcgg of the p%t body in the first holding

space. 4. The coqk| _ ; ' Aer havi

ey B iniding Wl Pipdfils o8 Folp ElAASYMbrRAer having an
nore steam contai ner.s are pi.l up. Wi th t

openiag, aperd RECORd NAIING SBRPRG" 3@% @ﬁgP“%%Pﬁﬂ%?“eein%bﬁ‘é‘eeﬂng o
and boiling as clainmed in claim4, 9 wherein a top

thd pplefmiagj agdat | east an air vent, is covered on the

openi ng. .6. The cooking pot for ‘both steaning and
bok{ ii@sktasné! sieaRd contathari wiaked on the opening of the chimney

container and facing the second holding space.

2. The cooking pot for both steaming and boiling as claimed in claim 1,
wherein the chimney container is set on the inner central surface of the pot body

in the first holding space.

3. The cooking pot for both steaming and boiling as claimed in claim 1,

wherein the chimney container is set near the edge of the pot body in the first

holding space.

4. The cooking pot for both steaming and boiling as claimed in claim 2,

wherein two or more steam containers are piled up with each other on the

opening.

5. The cooking pot for both steaming and boiiing as claimed in claim 4,

9
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wherei-n a supporter is covered on the opening of the
chimey container, and 5 having at |least a hole
penetrated thereon.for receiving and hol ding the
steam container. 7. The cooking pot for both
steami ng and -boiling as clained in claim3, wherein
nore than two steam containers are piled wth each
‘other on the 10 -opening. 8. The cooking pot for both

| Wh}trggg % d%@%%g[&%ﬁén%%éﬁ%i dbveted Bh fhe opBENG] N

east an air vent, Is covered on
the opening. 9. The cooking pot for both steam ng and
boiling as clainmed in claim?7, 15 wherein a
supporter is covered on the opening of the chi nne%/ .
coft Aheerookingdpohiori brfhastepaurg aad%M'@"Q)éﬁéii?’Hleéjd n claim 4,
thereon for holding the steam container. 10. The

- wHEREH! qupgbﬁérors Eoidhes terathien gpanidg bfi the napirasey lcantader, and

in claim wherein a plurality of partition boards

hatklﬁ'nec;sgtlt iéaé?t %2‘%&% %%ﬁétré’téd‘ f#HB8ebh fbhRdeindady holdingrthe steam

space and a roomis forned between
every two partition boards. 11. The cooking pot for
CORKIMETst eami ng and boiling as claimed in claim3, 10
wherein a plurality of partition boards is set in the
i nner surface of the pot body- in the first hol ding
space and a roomis forned between every two ) .
pat t Thé eokingapsisfor Hdil. siEhming elidnzpilig aSoetaibrd in claim 3,
steam ng and boiling as clainmed in claim5, wherein
Wlﬁ)&%jor?hﬁﬁg‘ FORt i Qfcdp BoshbARTEarBBgRedWithoedclorother on the
annoo. :
opening.
8. The cooking pot for both steaming and boiling as claimed in claim 7,

wherein a top lid having at least an air vent, is covered on the opening.

9. The cooking pot for both steaming and boiling as claimed in claim 7,
wherein a supporter is covered on the opening of the chimney container, and

having at least a hole penetrated thereon for holding the steam container.

10. The cooking pot‘for both steaming and boiling as claimed in claim 2,
wherein a plurality of partition boards is set in the inner surface of the pot body
in the first holding space and a room is formed between every two partition

boards.

11. The cooking pot for both steaming and bolling as claimed in claim 3,

10
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13. The cooking pot for both steam ng and boiling as
clained in claiml, wherein a heat conducti.ve | ayer,
which is electrically conductive, is disposed on 10
an outer surface of the pot body opposite to the
chimey container. i A COOKING POT FOR BOTH STEAM NG
AND BO LI NG ABSTRACT OF THE DI SCLOSURE Thi s
invention di scl oses a cooki ng pot for both steam ng

Wl’gé}gll Lh"ﬁﬁ’tgl \ﬁgia‘?ﬁnoﬁ B H@ zQ%e@nP' @RnRSt slfsbe boMhel i body

space ereln, I mey contal ner

inﬁ‘géﬁabﬁg@g@egagc%?ﬁ?f A bB Fibyag paron

havi ng a opening and a second hol ding space therein,

baaids.a st eam contai ner which is placed on the opening
of the chimey container and facing the second
hol di ng space. Once the pot body is heated, water in
t he second hol di ng space of the chimey container

boi4bs TRad | kﬂ‘gqf‘Bgﬁfoﬁﬁ@cﬁr@tééﬁnﬂgoaﬁ@%bnﬁ@% ERirh8€ in claim 5,

st eam contaln
wherein the steam container is a steamer made by wood or bamboo.

13. The cooking pdt for both steaming and boiling as claimed in clam 1,

wherein a heat conductive layer, which is eieo’t_ricaily conductive, is disposed on

an outer surface of the pot body opposite to the ch'imney container.

11



