- 3R et STEAM COOKER BARMERAIND" OF
m}FHE“I NVENTI ON 1. Field of the Invention Thi s
Jention rel ates generally to devices for steam cooking food in t he
fhorre and nore particularly to an el ectrileal |y powered steam cooki ng
‘appliance that may be left to boil dry without burning or emtting foul

odor s. 2. Description of Related Art 10 The use of
st eam cooking utensils and appli ay¢as ¢pRReQr oOWn in recent years due
. to the ever grow ng heal th consci ousness of the popul ation. Cooki ng

food by steam has nunerous attributable nutritional benefits. For

-fe__X'-arrpI e, val ug §|§ E gﬁi&! ) ﬁEe retained in foods such as vegetables if they
are 15 stea H&MMQ& by ot her conventional neans,

such as Dboi |l'i 39. Field of the Invention Food steaming is well known, and until
- recently wds performe y pl acing food on racks inside generally
.conventional stovetop cddks mgenjtoarrslats .generally mdhvxuttseﬂossleamgmokmglfbgd frook

. 'the formof | %cgﬁoxﬁguc%ox%grse Sz{rtlcu arly lo an el\é\ét}lgaliy powcx%d steam cooking

appliance that may be left to boil dry without burning or emxmng foul odors.

2. Description of Related Art
The use of steam cooking utensils and appliances has grown in

10
recent years due to the ever growing health consciousness of the population.
Cooking food by steam has numerous attributable nutritional benefits. For
example valuable minerals are remined in foods such as vegetables if they are

15 steamed in contrast to being cooked by other conventional means, such as boiling.

Food steaming is well known, and until recently was performed by
placing food on racks inside generally conventional stovetop cooking utensils.
Such utensils generally took the form of large saucepans or the like, with loosely

 fitted gravity-closed covers.

2 The above method for steam cooking food is disadvantageous in that
the cooking utensil occupies a burner on the stove which otherwise might have
been used for some other cooking utensil. Further, it requires heating substantially
the entire cooking utensil to the temperature of boiling water, before steaming

25

cm_xld begin. This is wasteful in terms of time, since the user must wait for the
whole vessel to come to temperature in addition to waiting for the food to cook
thereafter. Further, it is wasteful in terms of energy, since the entire heat capacity
. of the cooking utensil has to be radiated with heat in order to vaporize a generally
30 small amount of water,
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fitted™gravity-closed covers. 20 The above nethod for

.Steam cooki ng food is di sadvantageous in that t he cooki ng utensil
“occupi es a burner on the stove which otherw se m ght have been used
for some other cooking utensil. Further,.it requires heating substantially
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boiling, from water which is contained within the water reservoir. Provided in the
typical elcctri?': steaming appliance is at least one food tray which is typically
provided with a perforated bottom wall, whereupon food would be disposed.
Steam generated from the electric heating élement effectively cooks the food
disposed on the perforated wall of the food tray and any condenscd watcr arising
from the steam passes through the perforated wall of the food tray and returns to
the water reservoir in the base portion.

However, the above mentioned electric steaming appliance is
disadvantageous in that the perforated bottom wall of the food tray permits the
condensed steam which contacts the food, food juices or food drippings, to return
to the water reservoir. The condensed steam or food juices are then boiled again
causing foul odors to be emitted from the electric steaming appliance. Moreover,
if the electric steaming apparatus boils dry, food matter carried by the condensate
or food drippings may bake on the water reservoir surface causing further foul
odors while also making the cleaning of the water reservoir a difficult chore.

Thus, there preseéntly exists a need tb provide a steam cooking
appliance which may be left to boil dry without the emission of foul odors.

SUMMARY OF THE INVENTION

The present invention provides an electric steam cooking appliance
which segregates condensed water drippings from the original steam source.

The present invention generally includes a base portion which

defines a water containment basin. The water containment basin includes a water

av



5 reservoir and an electric heating elenent so as to generate steam

typically through boiling, fromwater which is contained wthin the
wat er reservoir. Provided in the typical electric steam ng appliance
is at |least one food tray which is typically provided with a
perforated bottomwall, whereupon food would be di sposed. 10 Steam

generated fromthe electric heating elenent effectively cooks the food
di sposed on the perforated wall of the food tray and any condensed wat er

by ad r GRS S ShESRERARE M BRI RERE A Y Belesn (15 O

However, theregddooie MhetwASCebntlimabit basint is Prdvided PithiaangBtanding peripheral
-~ di sadvant ageous in that the perforated bottomwall of the food tray permts

the  cowelbibish is dimensigned ané sarfiguired (o iaciliatg the spamation REEVe Pod
drippi ngss t\0atkeiddéRoir and thé Coddefisat@b&in.” ERAMNS cans HR MOMHEN HEtheHag@M OF
food juices are then boiled again causing foul odors to be emtted

fromthe el eportiorcand qamrnigr@@pbmwa.lomm/@pzwat@orewmhm as|te gen¢rate
or “To0d dr | PR, SRR el camdiined L e Pt FeaERbly  Freldiphite BCHAENR B ¢ ner
foul GeSthaftanddubiQ g’éh&ﬁteﬁ&lﬁaﬂlgthw%@a@@ﬂmn% &E@arﬂ?tvﬁftcrr@ﬁ:ﬁ&d@itd a

difficult chore. . L us, there presently exists a need to
provi de 0 stBaleaeoisi siegmedp thas svoidingethaimeesssitn pf beilingfthe eRfingsrpacityyofni t hout
the em ssio I :

The present rkf‘%&"é&"t%%ﬁ%éﬁ %cse : aﬁﬁ CQFWXSSS%QHEO%‘E;{%Hgﬁ 93511}%%% ‘;?o

whi ch segr egertfesably prisvideddinvibe basedpariient ngadrhit @niy & prezieiegmireld stemmogour ce.
The present inventjion general.ly includes a base portion which defi nes
a water cont%fiFhishhe hat ¥ft8®at er contai nnent basin includes a water

15 A drainage tray having a perforated bottom wall is supported
directly above the water containment basin in the base portion. The botiom wall
® of the drainage tray is preferably provided wit.h a multiplicity of apertures
dimensioned and configured to permit the upward passage of steam and downward
passage of condensed water vapors therethrough. A food tray having an
20 imperforate bottom wall is disposed atop the perforated bottom wall of the
drainage tray. The diameter of the bottom wall of the food tray is preferably less
than the diameter of the bottom wall of the drainage tray so as to enable steam
which is generated from the heating means to pass upward through the drainage
25 tray and contact and cook the food contained within the food tray. Further, steam
which has condensed about the inner peripheral wall of the drainage tray and the
opposing outer peripheral wall of the food tray is enabled to pass downward
through the perforated bottom wall of the drainage tray and pass only into the
30 condensate basin of the water containment basin.
Thus, the perforated bottom wall surface of the drainage tray, along

with the differing diameters of the bottom walls of the drainage tray and the food
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sreservoir and a condensate basin which is thermally isolated fromthe water
~reservoir. The water containment basin is provided with an upstandi ng
peri pher al wal I which is dinmensiongd and configured to facilitate the
separation between the -5 water reservoir and the condensate basin.
Heating neans are nounted in the base portion and are preferably
centrally located in the water reservoir so as to generate steam from

- water cont aipedp il the dp e/t £nﬁan?fffan?ir%b\bx:er }égervtaﬁagoi %o B8RS
sly Ssteamt

I nst ant aneou generate rough vapori zation so that onl y wat er
adni tt ed t o thé foodheontaimadewithis thd fomdetthy whils also pedhnitgng the dowmaasd ty of

boiling the entire.capaci of .. . wat er reservair _at, once, .A .check
val ve gssentirgarh of ERRRGHY 57 disnpsy inlp e EBidEnstiE DR R0 b Py MBS poificioq”
the base porjghian to admt only a predeterm ned amount of water to the

heater at a tine. . ) :
: Another preferred embodiment of the steam cooking appliance is

provided including a condensate tray which is releasably supported in the base
portion above the water containment basin. The condensate tray is provided with a
10 Tecessed condensate trough which is dimensioned and configured to be slidably
received in the condensate basin defined in the base portion. The condensate tray
is provided with a centrally located opening aligned with the heating means so as
to facilitate the upward passage of steam from the heating means to the food tray.
15 The recessed condensate trough collects the accumulate condensate during the
cooking process, and after the cooking process has been completed, the condensate
tray is removed from the base portion to facilitate easy disposal of the accumulated .
condensate within the trough of the condensate tray.

20 BRIEF DESCRIPTION OF THE DRAWIN
Further features of the present invention will become more readily
apparent from the following detailed description of the invention taken in
conjunction with the accompanying drawings, in which:
25 Fig. 1 illustrates an cxploded perspective view of a steam cooking
appliance in accordance with the present invention;
Fig. 2 illustrates a top planar view of the watcr containment basin
defined by the base portion of the steam cooking appliance of Fig. 1;
Fig. 3 illustrates a top planar view of the drainage tray being
supported above the water containment basin in the base portion of the steam
cooking appliance of Fig. 2;

30
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© A drai nage tray havi ng a perforated bottomwall is supported directly
~above the water containnent basin in the base portion. The bottom wal |
“of t.he drainage tray is preferably provided with a nmultiplicity of

apertures di mensi oned and conflguréﬁ to permt the upward passage of
st eam and downwar d passage of condensed water vapors therethrough. A
food tray having an 20 inperforate bottomwall is disposed atop the
perforated bottomwall of the drai nage tray. The di anmeter of the

bott om wal | of the f ookiigt fdljustetesractop plamay Viessof the food tray beingenegiednet er  of

the bottom wg p&g{ @Y mS I e which is
gener at ed fromltnhe Eea ead' ans&tgxga%gﬁﬁgvxgﬁjgﬂfcﬁrogu%% ?‘ne drai nage 25
tray and contact and cErngtxhastn‘atnsch cross-sectiamhl widwh ofithehassdntidleld sweap.  Fur t her,
st eam F gﬂf; has, condensed ab ut the .inner Eeri pheral wall of the

r a§P°,

dr ai nage ce accorging (o, thy PHRIERHIDKRIOBher al wal | of the food tray
i s enabled to pass dOV\Pﬁg’aESCinustrates é@étﬁdﬁbm’&\hﬁf fhehl ggmice%mgts»m vel | of the

drai nage tray and pass only into the condensate basin of the water
cont ai nment basi n. Fig. 7 illustrates an explddhdwspb@vp%émnﬁaadthbnpte&rmdal I

Fhe. Dot om vERREBRACHEe bhacaBlSE Apptinge Pl o dekdrgipconth e o ©

1o Present invention; and

Fig. 8 illustrates a cross-sectional view of the assembled steam
cooking appliance of Fig. 7.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT

Referring now to the various figures of the drawings, a preferred

15

embodiment of the present invention shall be described in detail. In referring to
the several figures of the drawings, like numerals shall refer to like parts.
Figs. 1-6 illustrate a preferred embodiment of the steam cooking
20 appliance shownr generally at 10. As shown in Figs. 1, 2 and 5, the steam cooking
appliance 10 includes a base portion 12 which defines a water containment
basin 14. As best shown in Figs. 2 and 5, the water containment basin 14 includes
a condensate basin 16 disposed in-annular relationship to a water reservoir 18.
25 The condensate basin 16 and water basin 18 are preferably ellipsoidal in shape.
An inner peripheral wall 20 separates the condensate basin 16 from the water
reservoir 18. The inner peripheral wall 20 is preferably ellipsoidal in shape and is
stamped formed from the material comprising basins 16 and 18, preferably
aluminum. The condensate basin 16 is also bounded by an outer peripheral wall

30
22 being defined by the base portion 12, whereby the outer peripheral wall 22 is
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T 4- tray facilitate the upward passage of steamfromthe water
Jeservoir so as to cook the food contained within the food tray while
al so. permtting the downward passage of condensate for disposal into

t he condensate basin so as not to be boil-éd 5 again.

Anot her preferred enbodi nent of the steam cooking appliance is

provi ded including a condensate tray which is rel easably supported in the

" base portion above the water contai nment basin. The condensate tray is
provi ded wi t haigo é&ferﬁlﬁg QffReidaomdMapa  Rthbigh giplishéc M0 infaydloMmeawsgriade and
configured to be slidably received in the condensate basin defined in

t he base porp%rﬁha%e condensate tray is provided with a centrally
| ocated openi ng ali gnedetihe!DEiO3! 4t P AESerSR Romoynted bkt it & ¢ he
romthe heating neans to the food tray. The

upwar d pasgage of steam
recessed condeatsntasetvoiutfhincthe beset k2 anbisaoafigudedite provide heattte thtuwatey t he
cooki ng process

.a ter the cooki process has been conpl eted, . the
condensat e contatxqegjjin-ﬁ- °P"éfF6J8§FY%r¥$gﬂés g% Tfﬁﬁ“ﬁ‘ i%w?'ﬁrf'ggisﬁafnatg’ easy
di sposal of thetadayikd Rdagd 24 is coﬁﬁﬂﬁ%ﬁ@hﬁta\%ah@é&\% fendf6ay St fwhibiis
condensate tray. 20 BRI EF DESCRI PTI ON OF THE DRAW NGS

Furt her feat udiERosed in e watersweservoin 8ot vapprizedniaie sieampas ta depilifpte the
apparent {5 0mdoRof &H foBUwWhEIS dposh IRRIA" the e RoxdnBppliifRt iR rheken in -
"heater 24 includés an intake assembly 28, such as a check valve assembly 29, for
transferring liquid from the water reservoir 18 into the heater 24, therein enabling -

the liquid to be converted into steam, via the heater 24. A steam pipe 30 is also
connected to the l;xeater 24 and is functional to disperse generated steam from the

heater 24 to a food.tray 40 disposed atop the base portion 12, as will be discussed

15

in more detail below. Preferably, the steam pipc 30 centrally projects upwardly
from the water reservoir 18.

The base bortion 12 preferably also includes an "ON/OFF" switch
(FIG. 6) for selectively connecting the steam cooking appliance 10 to a source of
electrical power. The "ON/OFF" 31 switch may include a timer (not shown) so

20

that electrical power is only delivered to the steam cooking appliance 10 for a
predetermined period of time.
25 A thermostat 26 is mounted in the base portion 12 and is thermally
and electrically coupled to the heater 24. The thermostat 26 is functional to de-
energize the heater 24 in the event that all of the water in the water reservoir 18
has evaporated while the heater is still energized. For example, the thermostat
may be configured to open at a predetermined switching temperature and is

30
circuited such that the power is then removed from the heater 24.
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- conjunction with the acconmpanying draw ngs, in which: 25

LFig. 1l illustrates an expl oded perspective view of a steam cooking
~appliance in accordance with the present invention; Fig.
2 illustrates a top planar view of the waker containment basin defi ned
by the base portion of the steam cooking appliance of Fig. 1;

Fig. 3 illustrates a top planar view of the draihage tray being

support ed @bove the water contai nnent basin in the base portion of the

st eam cooki ng appl o

5. F‘gg £ Pipd piltlusiae 3 oo 5 3ray 32 which 18 proridedhe ¢ ood

tray bei ng nebtsgam coomngmppham H. aThagmmagay.ranyZt tyeprefersbiy elbiproidy in
-appl i ance of

cross-secti OWEF&/%FY)’PP‘P% A perigmied foton a‘gﬂn 3 th“Ians &' m\ifBtickey of through

5 apertures 36 for enabling steam generated in the water reservoir 18, via the heater
24, to flow ypward in the cooking space 37 defined by the food tray 40 while also
permitting condensed steam vapor to pass downward into the condensate basin 16.
About the periphery of the bottom wall 34 of the drainage tray 32, a continuous

10 upstanding sidewall 38 extends therefrom forming an open end 35 opposite the
bottom wall 34. The drainage tray 32 further includes a pair of spaced outwardly
extending handles 33 which may be grasped by the user for raising the drainage
tray 32 upwardly relative to the base portion 12. A downward projecting lip 39
also extends from the periphery of the bottom wall 34 of the drainage tray 32 and

1 is dimensioned and configured such that the downward projecting lip 39 receives
into the base portion 12 and is supported, as illustrated in Fig. 5, by an annular
ridge 42 defined in the outer peripheral wall 22 of the basc portion 12. As best
shown in Fig. 5, the drainage tray 32 is supported in the base portion 12 directly

20

above the condensate basin 16 and the water reservoir 18. The significance of the
perforations 36 of the drainage tray 32 being mounted directly above the water
containment basin 14 will be described below.

The steam cooking appliance 10 also includes a food tray 40 which
25 is dimensioned and configured to be nested within the drainage tray 32, as best
shown in Figs. 1 and 5. The food tray 40 is used for cooking such food as rice o
vegetables and is preferably ellipsoidal in shape. The food tray 40 comprises an
imperforate bottom wall surface 42 and a continuous side wall 44 extending
30 upwardly therefrom. Figs. 2 and 5 illustrate the food tray 40 being nested within
the drainage tray 32 such that the food tray 40 is disposed directly above the entin

region of the water reservoir 18 and, at most, only partially above the condensate

35



'5°cooki ng appliance according to the present invention;

Fig. 6 illustrates a bottomview of the appliance of Fig. 5;

*Fig.-7 illustrates an expl oded perspective view of another preferred
embodi nent of a steam cooki ng appliance cgnstructed in accordance with the
10 present invention; and Fig. 8 illustrates a
cross-sectional view of the assenbl ed steam cooki ng appliance of Fig.
7. TAlI LED DESCRI Pl | ON OF THE PREFERRED EMBCODI MENT

Referring ho ' i : ' a

enbodi nment o%#ﬁ‘eigﬁgégﬁkﬁ?&a{%ﬂ ioﬁgg%jéﬁl}bggjg%g)\ggp% ad i’lﬂ&ﬁé&{rﬁf@n
referring to additionalie isdwdes al pairi efuspasedodpward!ydextendingsears #& svhichmmaybe shal |

refer to |ike parts. .. Figs,, 1-6 illustrate . .a preferred
enbodi ment  of EEFEA YU St ooF FHISI28 U ot Y A RN e FAF 1 i dratgagtys
shown in Frgstay322 and 5, the steam cooking appliance 10 includes a
base portion 12 which defines a water contai nnment basin_14. As best

shown in Figs. 2 and 5,At Hustigiedin Eigst djandonthesisam cogking applipsse 10 5

condensat e bagisf: 8y iix?qg&ﬁg [ tl i : elenl voi r
18. 25 The ?g&nsa?e asl %l&d&i@@é\g% glrb %@sﬁﬂ %rﬁ gg%?%ggéngﬁzygﬁﬂéh

el | i psoi dal iis ditnemsioned and cAnfigured sughethatpthe didl 5Qych Ipagtituize phe HireS2,t he
condensate basin 16 fraomthe wat reservoir 18. The inpner ri pheral
wal | 20180 praoBFEaEsy il e st G 35 9f e Binagd Hay 2 o axip ATEavab el 11 om
the material fPGRE: Sda0 84 RRG. 5 plefentith he estipBiotisilily PRe idlsarhipge The
condensate basin 16 is also bounded by an outer peripheral wall 22

bei ng def i nedcanfigured todsdugm? plusality »f openingsh(not Reovon)t thereisepropidingal wal | 22

I'S ventilation means.

15 In use, the water reservoir 18 of the water containment basin 14 is
first filled with a measured amount of water. The drainage tray 32 is then
supported in the base portion 12 directly above the water contzinment basin 14.
Then, food is placed upon the imperforate bottom wall 42 of the food tray 40, and
the food tray 40 is positioned upon the perforated bottom wall 34 at feet 41 which
spaces the food tray 40 above the drainage tray 32. The lid 50 is then positioned

adjacent the open end 35 of the drainage tray 32 so as to form the outer seal 54.

20

The steam cooking appliance 10 is then plugged into a conventional wall outlet.
The heater 24 thereafter heats the water which is received from the watcr reservoir
25 18, via the intake assembly 28, and stcam quickly forms and is cxpelled into and
about the food tray 40, via the steam pipe 30, and through the perforated bottom
.v)an 34 of the drainage tray 32. Thereafter, the steam contacts upon the food
disposed within food tray 40, thereby facilitating the heating and cooking of the
30 food. Condensate which forms on the upstanding side wall 38 of the drainage tray
32 and adjacent upstanding side wall 44 of food tray 40 accumulates and passes

into the condensate basin 16, via the perforated bottom wall 34 of the drainage tra

35



- 35° | - 6- al so
-preferably ellipsoidal in shape, although appliance 10. may, of course, have

*~any .shape. Referring to Figs. 5 and 6, a heater 24 is
nmount ed underneath the wat er reservg_r 18 in the base 12 and is
-configured to provide heat to the water contained in the water
reservoir 18 so as to transformthe water into steam In particul ar,

t he heat er1n24 is configured to instantaneously transformwater which is
di sposed i e.water reservoir 18.to. be vaporjzed, into s ' 0
Pt s tat o t A8 TG ot RECAE bh atiginiog Toe BficiofSe aolipt il Fef hedion
cooki ng appl itrapai® dgen thébottom wallle3 ef thédirhingde ¢S 328nd Biredtly dpsenid y 28,
'such as a check val ve sq?enbl y 29, for transferri n% li.quid fromthe

wat er reser vEPHreF8SIonf the, walsk Agservory 18, ¢radensateah therghypifectively peeventsdi d t o
- be conver td gghf Baingafito the Watd?Gel2P6iF1824nd HuS! GALRYHRsSHhid The! SO
condensate basin 16.
Thus, the condensate which forms on the respective sidewalls, 38
and 44, does not retum to the water reservoir 18, but rather passes into the
10 condensate basin 16 wherein the condensate is not re-boiled again because, as
mentioned above, the condensate basin 16 is segregated from the heater 24 and the
water reservoir 18. Thus food matter does not accumulate on the bottom surface
of water reservoir 18 adjacent heater 24 when the system boils dry thereby
.5 avoiding the emittance of foul odors and difficult cleaning of the steam.cooking
appliance 10.
In yet another preferred embodiment of the present invention
illustrated in FIGS. 7 and 8 a steam cooking appliance 100 is provided which is
substantially identical to the steam cooking appliance 10 illustrated in FIGS. 1-6
20 except for the provision of a removable condensate tray 120, The removable
condensate tray 120 is advantageous in that it enables the accumulated condensate
to be easily discarded during the cleaning process of the steam cooking appliance
100.
25 The condensate tray 120 is dimensioned and configured to be
supported by the respective outer and inner peripheral walls 22 and 20.
Specifically, the condensate tray 120 includes a recessed condensate trough 122
concentrically positioned about and spaced from an annular inner wall 124. The
annular inner wall 124 defines an opening 126 which is axially aligned with the
steam pipe 30 of the heater 24. The bottom wall 128 of the condensate basin 120,
including the recessed condensate trough 122, is defined by an imperforate surface.

30
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15 " connected to the heater 24 and is functional to disperse generated

steam fromthe heater 24 to a food tray 40 di sposed atop the base
'portion 12, as will be discussed . in nore detail below Preferably, the
st.eam pi pe 30 central ly projects upwardl yjp- fromthe water reservoir "18.

The base portion 12 preferably also includes an "OV OFF" switch 20 (FIG
6) for selectively connecting the steam cooking appliance 10 to a source of
el ectrical  power. The "OV OFF" 31 switch may include a tinmer (not shown) so

that electi e@%‘ﬁﬁﬁ' réc}s&ﬂlc%n%&lgﬁt\éft?ﬁ%ht%gti?ﬂixﬁén‘?»ﬁ)%@%m@@ fognce 10

for a pre5 ermn perio thernostat 26
i s nmount ed i rreleAsableaseeeptinnt intonthé oadehsate basierkGal | y and electrically

coupled to the heater 24. The thetrnost at i.s functional to de-.
energi ze the heater 2421PrPs?’h °§9‘é‘5ﬁ"’?‘ﬁéfay§1% 15 FURAR g}et?aﬁef’ﬂ’ém\%altzer

reservoir 38 apove tHeAwatey eottiininest vddid 4.t 411 id uldr S thetreddssed@mgedsad.  For
“exanpl e, the thernpostat 30 may be configured to open at a predetern ned

swi t chi ng t erfpughtl2Rds selgaspbly received intq thecqpndensatetbasin kbrandiboopening dRen
removed fr omg{ gs?xaﬂ? %}igﬁedzéith the steaiR pipe 30. The drainage tray 32 is then supported
in the base portion 12 directly above the condensate tray 120. As fully set forth -
10 above, food is then placed upon the imperforate bottom wall 42 of the food tray
40, whereupon the food tray 40 is positioned on the perforated bottom wall 34 of
the drainage tray 32 at feet 41 which spaces the food tray 40 above the drainage
tray 32.

The operation of the steam cooking appliance is substantially
identical to the operation of the steam cooking appliance 10 illustrated in FIGS. I-

15

6 and fully described above. However, the operation of steam cooking appliance
100 differs from that illustrated in FIGS. 1-6 in that the accumulated condensate
does not pass into the condensate basin 16, but rather passes into the recessed
20 condensate trough 122 of the condensate tray 120. This is advantageous, in that,
during the cleaning process, the condensate tray 120 is simply removed from the
base portion 12 which enables the accumulated condensate to be easily discarded,
thereby avoiding the need to handle and manipulate the base portion 12 to discard
25 - the accumulated condensate. Thus, the provision of the condensate tray 120
simplifies the cleansing process of the steam cooking appliance 100.
While the invention has been particularly shown and described with
reference to the preferred embodiments, it will be understood by those skilled in
the art that various modifications in form and detail may be made therein without

30
departing from the scope and spirit of the invention. Accordingly, modifications
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-7- ' Figs. 1, 3 and 5 illustrate a drainage tray 32

whi ch is provided in t he steam cooki ng appliance 10. The drai nage tray
32 is preferably ellipsoidal in shape and conprises a perforated
bottomwal | 34 having a multiplicity of thqeugh 5 apertures 36 for
enabling steam generated in the water reservoir 18, via the heater 24,
to flow upward in the cooking space 37 defined by the food tray 40 while

al so pgrmtting condensed steam vapor to pass downward into the
condensat e baskithlds those sugfERsl rj I f the bottomwall 34 of the
drai nage tray ﬁlz, a conti r%,uous' ?L%&@Ug@tdggzs?‘ﬁédgﬁ’%\?ﬁﬂc ‘9P cansigiesed: withief r om
f.ormi ng an opeleeREPSSf g iaventiont he bottomwal | 34. The drainage tray
32 further includes a pair of spaced outwardly ext endi ng handl es 33
whi ch may bge grasped by the user for raising the drai nage tray 32

upwardly refative to the base portion 12. A downward projecting lip 39

al so extends fromthe periphery of the bottomwall 34 of the drainage tray
32 and i s di nensioned and configured such that the downward projecting
lip 39 receives into the base portion 12 and is supported, as
illustrated in Fig. 5 by an annul ar ridge 42 defined in the outer

peri pheral wall 22 of the base portion 12. As best shown in Fig. 5,
the drain tray 32 is supported in the base portion 12 directly 20 above
t he condensate basin 16 and the water reservoir 18. The significance of the
perforations 36 of the drainage tray 32 being nounted directly above the
wat er contai nment basin 14 will be described bel ow. '

15
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The st eam cooki ng appliance 10 also includes a food tray 40 which 25 i s
~di mensi oned and configured to be nested within the drainage tray 32,

‘best shown in Figs. 1.and 5. The food tray 40 i SThiS®ekt ey h&g such
food as rice o vegetables and is prefigrably ellip The
food tray 40 conprises an | nperforate bottom wal | m

continuous side wall 44 extending 30 upwardly therefr

illustratesthe food tray 40 being nested within t he drai nage tray 32
such t hat themtsggmgg @:sposed directly above the entin region
of the water reservolr and, at nost, only partially above the condensate
35 basin 16, the significance of which will be descri bed

e ot 1,200, L0 401y o i Ui 1 Of Spcer

5 a)  a base portion;

b) a water containment basin defined in said base portion,
said water containment basin including a water reservoir
and a condensate basin isolated from said water

. 10 reservoir; '

¢) heating means mounted in said base portion for heating
water disposed in said water reservoir;

d) adrainage tray having a perforated surface, said dminag
tray being supported above said water containment basin

15
and
e) afood tray having an imperforate surface, said
imperforate surface of said food tray being disposed
above said perforated surface of said drainage tray such
20

that condensed water passes into said condensate basin o
said water containment basin.

2. A steam cooking appliance as recited in Claim 1, further
25 comprising a cover portion dimensioned and configured to sit atop said drainage
tray.

3, A steam cooking appliance as recited in Claim 1, further

including a thermostat mounted in said base portion and coupled to said heating
means.

30
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grasped by the user for raising the food tray 40 upvvarﬁ!}% rela i(/ewto the
-~drainage 5 tray 32. As illustrate L 5,
*t he steam cooki ng appliance 10 additionally includ tf' ving a

bott om openi ng defined by a rimb52, whichl3- is dinmen

configured such that the Iid 50, in particular the rimb52, 10 cooperates
with the open end 35 of the drainage tray 32 so as to effectively form

an outer seal 54 (Fig. 5) preventing the escape of steam The [id 50 nmay be
configured to include a4pl upadtédny cOSkifPaPPIAGC 49 kited inG)airh N rveieneiprsaidi di ng
ventil ation neans. n use, the V\Q/aé,er reseryvoir_ 18 of

. I
the water confiEnage tray fsther ingludes an annular quter; wall gxtending, from,said peefarater unt

of water. Thegggaenage tray 32 is then supported in the base portion
12 directly above the water containnent basin 14. Then, food is placed
upon the i%‘perforate bottomwall 42 of the food tray 40, and t he food

“tray 40 is positioned ugon r.fQ . 3 4 i ch
20 spaces the food tra§' 40k2%ovec{xﬁ{é€%$&f1§§é%me\§@%? &Fﬁé ‘{’iq’gﬁ%ﬁ%isgﬁt hen
]E)osi ti (r)]ned fmdaﬁk%ﬁﬂﬁﬂk' tiﬂtﬂld&ﬁﬁﬂ aﬂﬂﬁiaBEutexr( whh%xtéh?in@&’g@ntshiﬂ)&nﬁﬁf]ﬁmals to .
ormthe outer gseal 54. The sieam cooking applignce 10 is then plugge
into a convenft 1%‘3@“‘6‘@&? . 0?5?‘%{0% : EPCE‘Z q‘ﬁ’&f‘%ﬁ‘i‘@eﬁ" lﬁé‘ﬁf‘s t he
wat er whi 3@ | SmalRGdiNRetef ﬂﬁmm%ﬁah?bufeeww&ﬁiq?é@m%& la the intake
assenbly .28, and steam quickly forns and is expelled into and about

the food tray 40, via the steam pipe 30, and through the perforated bottom
wall 34 of the drainage,tra . reafter. the steam gontacts, upon _the

"~ food di sposed wit h|6‘n féosgém g@‘ﬁﬂ% Lﬁﬁ@f"‘é‘og" feﬁgﬁiﬂ %ﬁgﬁt‘ﬁ e 8aﬁaf‘ng

and cooki ng oferfdratedGurfaco of sdid detdimpet teaywddfities b anuttpiidityt Sapepataandi ng si de

wal | 38 of th 2 and adj acent upstanding side wall 44

%?qr ai nage tray g
of food tray iiate e passase ofntieay drowy said heatey, msans e tichfpodsYe basin 16,

via the pefforated bottomwall 34 of the drainage tra

7. A steam cooking appliance as recited in Claim 1, wherein saic
water containment basin includes an inner peripheral wall dimensioned and
configured to separate said water reservoir from said condensate basin.

20 '

8. A steam cooking appliance as recited in Claim 1, wherein saic
heating means includes a steam pipe centrally projecting upwardly from said wate;
Teservoir.

25

9. A steam cooking appliance as recited in Claim 8, wherein said
heating means further includes a check valve asscmbly for transferring water from
said water reservoir to said heating means.

30
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35" .9- 32.

.This is so, because by positioning the inperforate bot TesSheetiHas Hedn Répidedye

*f ood . tray 40 upon the bottomwall 34 of the draina

directly above the entire region of -t4ae water rese : %nsate
I's thereby effectively prevented 5 frompassing into the water re oir
18, and thus, may only pass into the condensat e basin 16.

Thus, the gondensate which forms on the respective sidewalls, 38 and

44, does not return to the Mateam tokipvappliarddd,ashrediteddh Clainp 8y sdsreimsid t he
10 condensate hasin 16.wherein the condenésﬁ)tée i S, not re-B,o'bl.eg, agai.n .
13815 R d

because, as Pealinggpgans incPnliguird to dRstaniieausly XaRorizs syater whic
from the heat gid $tsHesdriiir so as 106 ézfpellﬁﬁs;%’t&'hﬁ fidin sdilUteahPPipeat t er does

not accunul.ate on the bottom surface wat er reservoir 18 adjacent
heater 24 when the system boils dry thereby

11. A steam cooking appliance comprising:
a) abase;
b) a water containment basin defined in said base portion,
10 said water containment basin including a water reservoir’
and a condensate basin isolated from said water
reservoir;
¢)  a heater mounted in the basc and disposed adjacent said
15 water Teservoir; | ' |
d) a condensate tray supported in said base portion coaxial
with and above said water containment basin and -
including an opening aligned with said heater, and an
annular recessed trough defined about an outer periphery
20 of said condensate tray, said trough being dimensioned
and configured to be slidably received in said condensate
" basin;
€) adrainage tray having a perforated surface, said drainagc
25 : | tray being supported above said condensate tray, said
perforated surface defining a multiplicity of apertures to
facilitate the passage of steam from said heater -
therethrough; and
30 f) afood tray including an imperforate surface, said
imperforate surface of said food tray being disposed
above said perforated surface of said drainage tray

35
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avoi ding the enmittance of foul odors and difficult dhia&he BeentReplaced eam
* cooki ng appl i ance 10. : In yet red
“enbodi nent of the present invention illustrated I 8 a
st eam cooki ng appliance 100 is provided wrch is substantial |y

i dentical to the steam cooking appliance 10 illustrated in FIGS. 1-6 20
except for the provision of a renovable condensate tray 120. -The renopvabl e
condensatetitray 120 is advantageous in that it enables the accumul ated

condensat e to be easily ditlresyemhbling cogdenkel whteam pags phroogls saidf t he
st eam cooki ng appl i ance 100.

25 . . The condensat.e tray
120 is dinmensioned and confi guPstforied,surface of said draipage Wﬁfg%%gct ive
outer and inner peripheral wallgcedsedadttiderffate trough A¥QGidl domdédsite thdie

condensatectray 120 includes a recessed condensate trough 122
poncentricglly posi ti oned about and spaced from an annul ar inner wall 124,

The 30 annul ar i nner I efl . | . | hS Lal |y
aligned with the \gﬁéar# %fé%‘g %ﬂ@g @E%%%%&%*%ﬁ%@*ﬂéh%%ﬁ|| 128
of the condensmprisirgsa vove? Qortion dimensibnedi gl ¢dnfiguredae Sitchiop saié dsanaget r ough
122, is defi nt%%’ by an inperforate surface. 35
10
13. A steam cooking appliance as recited in Claim 11, further

including a thermostat mounted in said base and coupled to said heater.

15 14. A steam cooking appliance as recited in Claim 11, wherein
said drainage tray further includes an annular outer wall extending from said

perforated surface.

15. A steam cooking appliance as recited in Claim 14, wherein
20 said food tray further includes an annular outer wall extending from said
imperforate surface, said annular outer wall of said food tray being dimensioned tc

have a smaller diameter than said annular outer wall of said drainage tray.

25 16. A steam cooking appliance as recited in Claim 11, whercin
said heater includes a steam pipe centrally projecting upwardly from said water
reservoir. ’

30 17. A steam cooking appliance as recited in Claim 16, wherein
said heater further includes a check valve assembly for transferring water from
said water reservoir to said heater.

35
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The annul ar recessed condensat e trough 122 is di nmensioned and confi gured
for . rel easabl e reception into the condensate basll‘h‘isSIﬁetHasBeenRejlaced

I'n use, the condensate tray 120 is supported in the ba 5
above the water contai nment basin 14, andig-n particul ar
condensat e trough 122 is rel easably received into e basin

16 and the opening 126 Is axially aligned with the steam pi pe 30. The
drai nage trjay 32 is then supported in the base portion 12 directly

above the condensate trag. 1mteaﬁ§cctdklidg?/ap}ﬂhnééust&cﬂéa inORUR 17f Qﬁhgx(')éiﬁ then

pl aced upon the inperforate bottom wal 2 of the food tray .
wher eupon t he stid gaterF i, copfisnesd do instantaneousiyh vapesizp ayatesr which ipdispersednial | 34

of t he dr%@%%éfe%_v&? t@i’eg’?&hﬁkmw@'ﬁ%ﬁﬁ%@ﬁP od tray 40 above

t he drai nage e ope n of the steam
cooking appliance is substantially 15 I dentical to the operation of
t he st eam cooki ng appli Sce 10 illustrated in FIGS, | 1- 6 and fully
descri bed above. However?: tﬁémﬁﬁbgﬁiqmﬁﬁ 1ARGECOMRIBHIE ng appl i ance 100

differs fromthat illustratgd iDpfsk@artich;6 in that the accumul ated
condensat e does not pass into the céndensate basin 16, but rather
passes into the recessed 20b) cohwaies aeservoirodefined ie szifl hakepediodensat e tray

o a0 S0V ATL0EOUS, U0 i ey ABGARE s S B RS,
enabl es the accunul at ed condensiattentagecnsly drafing/ wdies dvposd. in said water
Teservoir;
d) a steam pipe connected to said heating means and
15 mounted in said base portion; .
€)  acondensate tray supported in said base portion coaxial
with and above said water reservoir and including an
opening axially aligned with said steam pipe;
f)  adrainage tray having a perforated surface, said drainage
20 tray being supported by said base portion above said
condensate tray; and
g) afood tray having an imperforate surface, said
imperforate surface of said food tray being disposed
25 above said perforated surface of said drainage tray such
that condensed water passes into said condensate tray.
20. A stcam cooking appliance as recited in Claim 19, wherein
said condensate tray is provided with a recessed trough along an outer periphery of
said condensate tray.

30
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t her eby avoi ding the need to handl e and mani pul ate the base portion 12 to
di scard 25 the accunul ated condensate. Thus, the provision of the
“condensate tray 120 sinmplifies the cleansing process.of the steam
cooki ng appl i ance 100. i VWil e the invention has been
particularly shown and described with = ... reference to the preferred

enbodi ments, it will be understood by thoseddkilled in

the art that

various nodifications.in formand detail nay be nade therein w thout 30

departing flr_omAtBtker gggpe and spirit of the invention. Accordingly,

nodi fi cati ons

such as those suggested above,

not limted thereto, are to be considered within

5

10

15

STEAM COOKER

A steam cooking appliance which enables food to be

steam cooked while preventing condensate residue to be

re-boiled again. The .steam cooking appliance
(10,100) of the present invention provides- a water
containment basin (14) defining a water reservoir and a
condensate basin {(16) wherein the water reservoir (18)
is isolated from the condensate basin by an inner

ﬁeripheral wall {20). Within a drainage tray (32) with

" cover (50) and perforated bottom (34) is disposed a

20

25

‘30

35

food tray (40). Optionally there 1is provided a

. removable condensate tray (120) to facilitate easy

disposal of the condensate. The steam cooking
appliance operates to enable the water reservoir to

remain free from condensate residue even after boiling

dry.

[ Selected Drawing ] FIG. 8

but
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CLAI VS: 1. A steam cooking appliance conprising : a base

_(12); 5 a water containnent basin (14) in said base which
i ncludes a water reservoir (18) and a_condensate basin (16) isolated
t herefrom ' heating nmeans (2876mpunted in said base portion (12)
for receiving and heating water fromsaid water reservoir 10 (18) to form
st eam a drai naUg)e tray (32) having a perforated surface
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v e,

(34), said drainage tray being supported above the water cont ai nnent
basin (14); a food tray (40) having an inperforate surface (42)
15 di sposed above said perforated surface (34) of the dr ai nage tray
(32) such that condensed water can pa%§ to sai d condensate basin (16),
wherein the condensate basin (16) ﬁrrounds the water reservoir (18)
and t he appliance I ncl udes neans (28) for delivering water fromthe
water 20 reservoir (18) to said heating neans (24); and nmeans
(30) for delivering steam from said heating means (24) to a location
above the water contai nnment basin (14).

v




"25° 2. A steam cooking appliance as clained in claim1 characterised

by a cover portion (50) dinensioned and configured to sit atop said

“drainage tray (32). - 13 - 3.
A st eam cooki ng appliance as clainmed | cIa|n11 or claim2
characterised in that a thernostat ( mount ed.4M t he“base (12)

and coupled to said heatlnqﬂ/M,,,ﬁeans—tQﬂT*“~—-~\N\\\\
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5~ 4. A steam cooking appliance as claimed in any

precedlng claimcharacterised in that the tray (32) further includes
an annul ar. outer wall (3)) .extending from said perforated surface
(3 10 5. A steam cooking aggiance as clainmed in claim4
€haracterised in that sand food tray (40) has an annul ar outer wall
"(44) extending her ef r offfhi ¢h & adeuisi-enedy oy ot ofave agsnal | er

di aneter thh tWe annul ar ouférﬁMaﬁv"TB‘?SSrOOﬂ's‘Td“HralnaBé tray (32).

6. A steamh c oki ng a leTnce aF El a ned ifn |any
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1

pr ecedi ng e
(14) includes an inner

to separate |the|water

defi nes

st eam

oF

" oV -
_precedi ng clai
Wtray (32)
Cllitate the passage of .
- A kgt eam  cooki

food tray. 7.
aif® characteri sed
peri,plier

rjser

characterised in that the per forated
a 20 multiplicity of apertures to

om sai d heating neans (24) to said
appl i ance
ingptRat __the water
wehl oy < (Fpfdide
,voiI (38)ifron1ﬁaid co
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"surface

cl ai ned
25 cont ai nment basin
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-14 - -* 8. A steam cooking appliance as clained in any

precedi ng .cl ai mcharacterised in that the steanldellvery nmeans

i ncl udes & steam pipe (30) centrally projecting | gﬂngﬁTy"w -sadkdo. .

heati ng means (24) through the water 5 reservodrr(tﬂb drtign = ! _“’A’steaﬁl :
cooki ng appliance as claimed in claim8 chana@(eyrsad“in{_ it v !
wat er delivery neans (28) i ncl udes a check Y2 e i

metering water 10 for delivery fromthe wat¥r-

heat i ng neanan&%ﬁbz

1. A steam cooking appliance comprising: -
a base (12};

5 a water containment basin (14) in said base which
includes a water reservoir (15) and a condensate basin
{16) isolated therefrom;

heating means (24) mounted in said base portion {12)

N for receiving and heating water from maid water reservoir

10 {18) to form steam;

& drainage tray (32) having a perforated surface
(34), said drainage tray being supported above the water
containment basin (14);

a food tray (40) having an imperforate surface (42)

15 disposed above said perforated surface (34) of the
drainage Erai’ (32) .such that conde_nsed water can pass to
said condensate basin (16), wherein the condensate gasin

(16} surrounds the water reserveoir (18) and the appliance
includes means (28) for delivering water from the water

20 reservoir (18) to said heating means {24); and

means (30} for delivering steam from said heating

means {24) to a location above the water containment

basin (14).

25 2. A steam cooking appliance as claimed in claim 1
characterised by a cover portion ({50) dimensioned and

configured to sit atop said drainage tray {(32).

UL i 1 e epaamer e
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10." A steam cooking appliance as claimed in claim9 characterised in
that the_. heating nmeans (24) is 15 configured to instantaneously
vapori ze water which:-is delivered fromthe water reservoir (18) so as
to be expell ed as steam from sai d steam pi pe (30). 11. A steam
cooki ng appliance as clained in any of 20 clains 8-10 characterised by a
condensate tray (120) supported in the base (12) above the water

contai nment - basin (14) which includes éhr%ﬁéning (126) aligned with

sai d steam pi pe ($0) sai y hayi an_annul ar_. recessed tyough

(122) around its outer gﬁ%éﬁpﬁé%égéﬁd%%baqance as claimed in claim { o@
claim 2 characterised in that a thermostat (26). is
mounted in the base (12) and coupled to said- heating

means (24).

4. A steam cooking appliénce as claimed in any
preceding claim characterised in that the tray (32)
further includes an annular outer wall (38) extending
N from said perforated surface {34).
10
S. A steam cooking appliance as claimed in claim 4
characterised in that said food tray (40} has an annular
outer wall (44) extending therefrom which is dimensioned
to have a smaller diameter than the annular outer wall
15 (38) of said drainage tray (32).
6. A steam cooking appliance as claimed in any
. preceding claim characterised in that the perforated
gsurface (34) of said' drainage tray (32) defines a
20 multiplicity of apertures to facilitate the passage of

steam from said heating means (24) to said food tray.

7. A steam cooking appliance as c¢laimed in any
preceding claim characterised in that the water
25 containment basin (14) includes an inner peripheral wall
{20) dimensioned and configured to separate the water

reservoir (18} from said condensate basin (16).

This is the replacement shest
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25.beiﬁé di mensi oned and configured to be slidably received in the
condensat-e basin (16).
é

10

15

20

25

- 14 -
8. A steam cooking appliance as claimed in any
preceding claim characterised in that the steam delivery
means includes a steam pipe (30) centrally p;pjecting
upwardly from said heating means (24) through the water

regservoir {18).

9. A gsteam cooking appliance as claimed in c¢laim 8
characterised in that the water delivery means (28}
includes a check valve assembly (29) for metering water
for delivery from the water reservoir (18) to the heating

means (24).

10. A steam cooking appliance as claimed in claim 9
characterised in that the héating means (24} is
configured to instantaneously vaporize water which is
delivered from the water reservoir (18} so as to be

?
expelled as steam from gaid steam pipe (30).

11. A steam cooking appliance as claimed in anyﬁ of
claims 8-10 characterised by a condensate tray (120)
supported in the base (12) above the water containment
basin (14) which includes an opening (126) aligned with
said steam pipe (30) said tray (120) héving an annular.
receggsed trough (122) around its outer periphery and
being dimensioned and configured to be slidably received

in thé condensate basin (16).

This is the replacement sheet
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