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BACKGROUND OF THE INVENTION 1. Field of the Invention. The present \A

i nvent i orWPéRAHEHSE generally to a beverage 5 mi xer, snoot hireesoensesbl ender,
or the like. Mre particularly, the present invention relates to such a
beverage m xer or snoothie nmaker configured to facilitate naki ng beverages,
such as snoothies, and including a stirring stick with a ball-and- socket
type 10 connection with a lid, a base with an al |gnrrent notch to rm@

or rred

spout of a container to align the spowbri@F WORERNJ. Jl“@lmmﬂ ||m

in the base at the spout and alignnent notch to recei ve p, and
a circular coth%KGmlmrTHESIWEIEI_ed Art. Frozen, frostsisoor icy
‘drinks have becone B Ne{ fntqjlé' ﬂﬁpéﬂ Such drinks include the

traditi onal shakes - popul ar snoot hi es. Shakes, or

m | k shakes, ar eTlhysppmlsleyltf dnvedtabni celareamgandian 120 t6i hkbegadagkavor ed
‘as desired, wth or without, additive such as ca d| es, chocol at es, peanut
butter, ete. NHXRShakdLoP(hiediakeLy ]a?fé‘? $abl ¥ at't Frokthg as PRy
restaurants, Spett BESuluF OE)  €hai e st LAl dRdes Dyt SPacd adudmchi nes, or
hand- made usi ng m xers. 25 Snoothies tend to be nore healthy, and are
formed of ice PEYRIL yBEHIRY Ol rRent i meakenmpnf ket el ude additives
such as Trult eReI1{eoe hidking Weferddd AN difon UL sdMAUIULS dypi cally are
avai | abl e from speci alty chains or juice bars, and c € made Wth

comrer ci al or Bckedingirantigraidg M@rmemtm@rbmﬂrlfﬁ«sd-adwmrtm made at

hone, usi a e der e d| adva wi t.h ki,ng such i
00 02/ Son 191 SRR LS X £ s 8 &I G A e St St
difficulty in opsriate ng sﬂsmtblcmﬂderc;ormaﬂrtnar lutacten@cyt}té stﬂlﬂldnlieﬁder

Bl ender s often et cl ogged, or otherw s | ed the drink |ngred| ents.
It is often nd g%‘sllfb‘{ﬁ’btr?etrﬁ% CH"é“ i RA& i35 ith§ Reut

i ngredi ents widrda éhlsn@ﬂﬁbrﬁi rfRadi s e SROQD gﬂaaﬁ@asﬂlal;carargfta caught in
the bl ades of the blender. In addition, using the spoon or spatula often

requires rerro\ﬁlr?b‘:‘%]h"brlqcépl‘%afﬂuscqfﬁcaﬂé@sﬁ ng the chances for the ingredients
to be expgkl ed tgrggmé& tAyg top of the container. In addition, once the

bl ending is conple ten necessary to renove the container from
t he bl ender and ‘p’@gzenhefcgﬁwnt STri hty érdnkakhageclupcmegiracsseasmg/w| be

appreciatedttl:?cg co e e t hat. lrjﬁ% ntially
| ar ger than )Pp"li 2‘% dr |L?c%<| négrlcnﬁcss 1ncq1%£es t%?eh aé]ltatll ah(ef or the
contents to paurd dute oﬁoxtmere/uaimlwgﬁpm@xofsntdm:mmﬁ ai rmfa,keand cﬁcUt side the
narrover cup of; 9 At AN BTN G P s ANGMES! LG e

20 milk, and flavored as desired, with or without

additives, such as candies, chocolates, peanut butter,
etc. Milkshakes typically are available at most fast-
food restaurants, such as burger chains, and can be made
by special machines, or hand-made using mixers.

25 Smoothies tend to be more healthy, and are formed of
ice, frozen yogurt, and/or sorbet, and also can include
additives such as fruit, berries, fruit juice, vitamins,
etc. Smoothies typically are available from specialty
chains or juice bars, and can be made with commercial or

30 restaurant-grade blenders.

Such drinks also can be made at home, using a standard

kitchen blender. One disadvantage with making such
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SUMVARY OF THE I NVENTION It has been recognized that it would be

advant ageous to devel op a snoot hi e naker, beverage m xer, or the |ike,
capabl e oWVO03@8#111t ati ng t he maki ng of snoothies, 25 frozerdviswaryssand t he
like. In addition, it has been recognized that it woul d be advantageous to
devel op such a mxer or the like that faciJitates m xing and/or stirring of
the contents. In addition, it has been re@ogni zed that it would be

advant ageous to devel op such 30 a nmixer or the like that facilitates
pouring or T en@yi s ! Ner COPS £ Sng pIRAdA S8 L e R L /! JU) The

i nvention provides a snoothi e nmaker, beverage m xer or the Trkewth a
cont ai ner di speRebreing theaskenddme, busethacinatisqeacptof the bhendexrive

“mechani sm ext i e The, cont ai ner_.i.ncl udes } Xi 5 assenbly
rotatably di sg%g%g@?%gr%i‘?‘th&g%e%n‘gla%%?%‘ By PHEHIRR %é%%@g‘?x \Aﬂé‘?] t he
contai ner is dispuseihgredhentase. ItA 18 bftsert ateveddardi 5P osgsh Démdrhe
‘cont ai ner, _and 1_r11asb n g eni.ng therethroygh., I n accordance with a nore

detai | ed aSpectof f?fé ﬁ‘@)g p?gs‘%t?ﬂr?’rﬂ%rﬁ ORI FI§NET KRR FRWeRE Yy i s
configured to $iga@ldi edriy $hson ich ki keadi ot abl ey ty rgspect to

the lid when carried thereby. The stir_stick extends through the opening in
the Iid and i P49 ebnths iekendere sthn addidd Qv e g dike spowt les a 15

bal | portion coofd @i eSeddh t%eecﬁhvzoéé‘lxléﬁléi} q_%oq._a}pé falloa/ertc],h{w% %F‘f%ﬁg[%h’g‘; bt he

lid, and to cooperate therewth to cover t opening ‘an al |
portion to pivdte ighanreplor Mthe Tingreabicerndsn trave expodmaderdugh ecei ve

the contajger.,.,20 é(gp qs:f:&trrgean&q,btvgitnhara-not her nore detail ed aspect of the

present invention, spo can be ‘operatively coupled to the container to
di spense cont ent $nt hddeetonl noaceotHanbiemili hganst bempheteddetai Led aspect
of the present_jnvention, an alignnent indentation can be 25 fornmed in the

base and conf i YrBH HFGIRGX &G FEPSUE e SRR IE RIS TAN thhe HandsE t h

the base. |In agrdrancaend tdbranoither niy @ datidid el asRedr rdde prgsent
invention, a wall can be formed on the base proxi mate the alignnent

indentation. e w9 aRRFIated ddetak g oataigser hag faac onenyltad t ovar ds
ndent a1 on. 0 1 T2/ S00T T4 BOT USOE P /G & el W R
or glass. Thus, it is common for the contents to pour
- out of the wider opening of the container, and outside
the narrower cup or glass, creating a mess to clean-up,
and wasting the contents.
20

SUMMARY OF THE INVENTION

It has been recognized that it would be advantageous
to develop a smoothie maker, beverage mixer, or the
like, capable of facilitating the making of smoothies,

25 frozen drinks, and the like. 1In addition, it has been
recognized that it would be advantageous to develop such
a mixer or the like that facilitates mixing and/or
stirring of the contents. 1In addition, it has been
recognized that it would be advantageous to develop such

30 a mixer or the like that facilitates pouring or removing

the contents.




I n accordance with another nore detail ed aspect of the present invention, a
cup indentation can be forned in the base under the alignnment indentation
to recei WO2@88H1under the spout. 5 In accordance with an@d@usoImrao

detail ed aspect of the present invention, the container has a circul ar

coni cal shape. Thus, the container advant §geously can pivot or turn in the
receptacle to align the spout with the alirgnnent indentation. 10 In
accordance with another nore detail ed aspect of the present invention, a
bunper formed of mef ligxidhls SAREELVALEE BRoALARASRA)AR Ay nd of the
stir stick and Iocgt éd to cc())nt gct anelgnner gurpace gkgghebgg\ré\?éﬁger when
the stir sticknixepiootiehe ke witie dSdnigioremndiispegmols|on carbassi st
‘marring of th i ner ddi tional, features and advantages of the

i nvention wil Fr%ée)r%é;%%rler}ﬁﬁf(? n 3 HEC a'qréblrt%s%rcfﬂ‘feoﬁ“%ﬁ?wsfnbl | ows,
taken in conj usctermdi g t thé el Bee ONPRY | dtgh 20 il a v igSudadi £ nt her
"illustrate, by way of exanple, features of the jnvention. BRIEF SCRI PTI ON
OF THE DRAW N&S#@{& F%trgtia%&ifi%ﬁsﬂﬂ%ﬁféﬁwq gt sngagatley s Whimot hi e

maker or beverdgedli nethd i St GH RN Wdrt Ahanbodi deilonfa tdie difesent
invention; FIG 2 is a cross sectional side view of the snpothie maker or

beverage ni xerP®¥e FI @ hid "ig|rgmagvablyy digpadesivast theaantsfinds @bt hie

maker 30 or beygs age dpeindfeik : G Qis a top view of a container
of the snoothie makerdBor ne etr aégre%t%oedr:dhdf FIG 1, WO 02/38011 5 PCT/ U

S(11 /-t 7650 FI&n Bcrerdascdewitbwaohornestietasledkaspetheosnohehi e naker

or bevera mxer of, FIG 1:.. FIG 6..s a.cross sectional side viewof alid
of the smgﬂgt hiﬁézees%t lnveb%'{/leorna’gea Adr Bt F GIVRIRIPR TGS s a

maker or
schemati ¢ vi ewaff iihered itto Heé claient iByg tMd N iiBspa H B ihicta@f1d he
snoot hi e maker or. beverage m xer of FIG 1. DETAI LED DESCRI PTI ON 10

Ref erence wi | I"ifdly 45%8 4% the ldfemiiely Fagicd fzehy | usheatsddsin the

draw ngs, and siiegd fdsa d g uanouH lerke Jpeed ieriel i 1]9%18%&&0%%6 sane.

It wll nevertheless be understood that no limtation o
the container. The stir stick advantageously includes a

15 ball portion configured to be pivotally disposable over
the opening of the 1lid, and to cooperate therewith to
cover the opening and to allow the ball portion to pivot
in the opening. The base can have a receptacle to
receive the container.

20 In acco;dance with another more detailed aspect of the
present invention, a spout can be operatively coupled to
the container to dispense contents thereof.

In accordance with another more detailed aspect of the
present invention, an alignment indentation can be

25 formed in the base and configured to receive the spout
therein to align the spout with the base.

In accordance with another more detailed aspect of the
present invention, a wall can be formed on the base
proximate the alignment indentation. The wall can

30 include an angled upper surface angled towards the
alignment indentation to abut and guide the spout to the

alignment indentation.




15 the scope of the invention is thereby intended. Alterations and further
nodi fications of the inventive features illustrated herein, and additional
appl i cat iWR92/:8%01t he princi ples of the invention as ill ust ratragonerein,

whi ch woul d occur to one skilled in the relevant 20 art and havi ng
possession of this disclosure, are to be considered within the scope of the
invention. As illustrated in FIGS. 1-3, a%smoot hi e maker, beverage m xer,

or the like, indicated generally at 10, is shown in accordance with the
present inventi or,f n e I ,.or the like. The
snoot hi e maker orIin g\egrggggﬁ%xg%ﬁ\%?bgEﬁéﬁeéé?%bgﬁgéépéév %np?%'f u%# ré;feed
with respect tpresempotnventeker.a |dup SmeemmHHm wedertsd dogknidthtid he
"present invent o0 |s equa | icabl e to beverage m xers and the |ike. 30
Smoot hi es and FHoZEH dqf'ni%lyaqge[)&lélﬁﬂ"@tofl Thet® mBFsifedt from
use of such acarp)cﬁrtdefr neteerspldat .The snoot hi e maker 10 advant ageously
‘includes a_stir &D 02/ 38Ul1l 6 PCT/ USOL/ ~7GS0O, operatively carried by
alidto f30|llt§Pea§FPF pREG® Elgﬁoﬁ?oéﬂﬁrcﬂﬁr?n@%ﬁ?b}?%naQRﬁqQHQﬁ|Qhﬁ(§
pouring of theseBaithighvend o | HHE MortdiHe Mg t0 dlez'oQu%Jf% cout of
the container, as discussed in greater detail bel ow The snoot hi e maker
10 can i ncl udeT@ReoNt Hhke drhe &Omlﬂmma}ltmmm &agn pd. Vigds e ror
housing 18. T t r d base 18 for

cl eani ng, et c%\}\)ﬂﬁ e rka)éé"%? c?;cfll | n& t&;ie ggjlng\ﬁteer |ggrq%cy%%gn§ “s and the

i ke. The bas@l”_uxgnmmimdar&'lemtmm@n 22 10 capabl e of turning a drive
nechanis 6 tha ext end fromthr[1 ne_as t, the drive
mechani sm 6 can ea?%%ﬁ 3Ca Rt ?]ﬁem%rofse q_%alg?ﬂci R Sombaither 14

i s di sposabl e pareddm tiepreaft itdhg laas.ﬁmi.)&,r Fodmed 'oIP 0ff lleh@pdlel ve mechani sm
26. Thus, the 15 cagntainer 14 can utilize gravity to help maintain the
contai ner 14 SR EFEHaSam e ﬂlrsgeéﬁtdaé’lneaoﬂ%@&@@%@fcéﬁebétﬂér med with
the base 18 argicnfangunesddred eecicvatchbe aﬁntlﬁh@%r s%%fa% BEPRHE! ON

t hereof. The receptacle 30 can be forned on the 20 top of the base 18 with
the drive nmeclComitsheg éﬁhﬁbé'ré@ Wil gtigk Fléc@ptvaktled 30Thuse tdeeptacle 30
can incluge apehire I t e e iner, or portion

t her eof ﬁerel ﬁﬁel nta(;ﬁrrx{ea‘?{g:s e%%Sl?'hg%%e(%\ég t<'3:1"?:I e%%%ﬁ% n%tge%(%fercul ar, and the
perimeter wal lcoatagaerbe an 25 annul ar waII The cont ai ner 14 incl udes a

m xi ng assenbly hat ¢ clude a plu aI| bl a s42 rotatably
di sposed in the ’g‘g% et PRFL 1 nb‘l% CE CL 3%% %he S8 by the

dri ve mechani stl26 bef a@lﬁ;erbaxsefirSmV\/ﬂﬁa a@ttalileeaoﬂta@lcmaptlénl ghélkbsposed on
t he base 18, qr ;ln t he rggept acl e 30. For exang t he drive nechani sm 26
and the m xi ngo& S¥Rnl {258 AR FRBPUAETARR] Wy tHr thet BRFARPaNVRZ02/ 38011 7

20 drawings, which together illustrate, by way of example,

features of the invention.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 1is a partial broken away front view of a
25 smoothie maker or beverage mixer in accordance with an
embodiment of the present invention;
FIG. 2 is a cross sectional side view of the smoothie
maker or beverage mixer of FIG. 1;
FIG. 3 is a top view of a base of the smoothie maker
30 or beverage mixer of FIG. 1;
FIG. 4 is a top view of a container of the smoothie

maker or beverage mixer of FIG. 1;



PCT/ USOL/ ~7fi ~0 couplings, such as one or nore intermeshing protrusions and
i ndentations, so that the rotation and force of the notor 22 in the base
can be trwiaQ9eesmed to the m xi ng assenbly 38 or bl ades 42 rar/tusee4mant ai ner
14. A lower 5 portion or bottom of the container 14 can be configured to
mate or match the receptacle 30 to help m%i ntain the container 14 on the
base 18, and to properly align the m xing~ assenbly 38 of the container 14
with the drive nechanism 26 of the base 18, or couplings thereof. 10 Thus,
the |ower portiomrey, kOl of;id& LANGH Ners i G be &freyéagm&f)ugfé ch
the circul ar shape of the receptacle 30. The contalner 14 can I nclude a
base or bottonmakerion deverage edixer .o£oMt@i nkr portion 50. The base or 15
‘bott om portion 4 n irc to t t i rcul ar_shape. of th
receptacle 30 as%&g;gcrelbgiesgl aabct)ilvogs.rs eecy%éj(sh}eélplogﬁtclfeoryl o?tsﬁgfﬁcgn?%i ﬁ%‘? 14
can be renovabsyoseltie edakertbe sondsadermipost i oh BIG. suchams by screw

't hreads, sq that nge §0nt ai ner 14 can be di saésel_tnbl ed for 20 cleaning. In
addi ti on, the ni XilGg dsSéhf P IERH D&%t R D FThE BNt RIVARLBY t he
base portion 46itlr heipeen tthe hase pawti ef 46handsihbetB9Bt ahgREr POSE i ON
50. Thus, the m xing assenbly 38 al so can be renovably secured to the

cont ai ner. ThePPYSY#FE a85%pHi 9f IBIGant 25 cooperate with the base portion 46
to engage the drive nmechani sm 26 of the base 18. The contai ner portion 50
can be a hollow shell with an annular wall to receive ingredients therein.

I n one aspect,D IRTAL contai ner portion 50 can be 30 an
inverted, ,¢ircular, frusto-conical shell. The purpose of the circul ar shape

is described in greater detail below. In addition, the container portion 50
or W O 1l 2/ 381RefeBeRCE USLN - 4766 | shel made wadld cahebe éxemsharent,

or formed of a transparent npaterial, .to enaple view ng the contents_of the
cont ai ner 14. ei{“l?%cgl"g?mﬁelgﬁéllsltrfi‘?:eéorhrhi F,BF C}Z;r%“é’rf’ » ofBA tPEETNS e

i ngredi ents theifudgaighi 1 Whbke ugethardilitori®f aéber sbe! khearahe .open t o
receive the m xjng assenbly 38 so that the m xing assenbly 38 or bl ades 42
can oper ati vel¥t ehgB§¥etrhBedsatehs vRdeheteedt &hdér na. 1TRdtpadenpdti on

46 can be goNfiuIr edegged 4¢P lthed ECHIVENE APt L 981 PR QLOT {ii6. £ ai ner

10 portion 50 or shel| therein, and to enclose the bottom’of the container
14. Thus, the Msrrajorensnang Engtbemt ot imatiiays 50ff ¢he tinverdrite ner
14. Alid 54 c V. ' Qn the, copt.al 4 r esi.st
expul si on of t%%ﬁ%ﬂ%gﬁ%&sﬁ%ﬁ%&?@nﬁg‘ dlf d(;#laet@%%nafﬁap?lnlecfasedluoﬂsng

m xi ng, or whidfe tttes blmdiesc4?l e e obt atieng.inklentdiiah 54 <an 1 nod ke eah

openi ng 58 therethrough.. Thus, Jjngredients can he .introduced into the
contai ner 14 gﬁrheelln’baﬂ.fle%b\ﬁ%“bh{] G4 1 A ﬁq??slelﬁc{rfdltﬁée TS Ant s
into the eontadteradd, havihy BOsseseidnngft BRiksnghedileruset, hixgeghtd hes
opening 58 in the |jd. cﬁ stir, stick 62 advantageously is configured to be
carried by théx?rf%l’-@,e et &R ddise rsaaPsniath thve IEH4°%0 al low t he
contents of the ggntann@sci4ck@ benstFrad 23 -9 th o heynddihi | Glails,
and/or to cover the opening 58 of the |lid 54. The stir stick 62 can be
ext endabl e t hiRAKATaSfe BHERE nge58the Lhke} | ndicanad seseriRd lyomtailfer 14.

'n addition, the shbfnStinCkaS2of@hde RLYR! R0l YELLefESRAGEAL kNG dd d 54

25 making smoothies, frozen drinks, or the 1like. The
smoothie maker or beverage mixer will be described below
an illustrated with respect to a smoothie maker. It is
of course understood that the present invention is
equally applicable to beverage mixers and the like.

30 Smoothies and frozen drinks are examples of a field that
may benefit from use of such a smoothie maker 10. The

smoothie maker 10 advantageously includes a stir stick



30 The stir stick 62 advantageously includes a bul bous or ball portion 66
pi votally di sposable over the opening 58 of the Iid 54. The lid 54 can

i ncl ude VOORBYAL or WO (12/38(111 9 PCT/USO /~7GS0 r owadwgsoirae@nt at i on
or socket 68 surrounding the opening 58 to receive the ball portion 66 of

the stir stick 62. The ball portion 66 cogper at es with the lid 54 to cover
the opening 58 and to allow the ball portiion 66 to pivot 5 in the opening
58. Thus, the ball portion 66 of the stir stick 62 and the opening 58 in

the lid 54 forgpardel feppdegeckel byPa coip! £89£alhA shalde ngexgmagg das a

bul bous, spherical, sem-spherical, or rounded shape that sli othly
in the openi ng°B8Yf apfle dupd Bieatfarhet @t facilitht62 powrdng iaf ttiee
‘container 14. lnaddidiof,qthe; ot it e fistance the stir
stick 62 can be inserte |%t%f%%éc%tﬁt§é€%€%%e% 06%612?151{5' aéglrﬁ%c? %%?l(tl\]%en
the stir stickoB2lmndcatiza imear ngpaskienhlssadB ior drtemtasr 4Pt dike B kb4 or

‘openi ng 58_can 15, be configured,.o ch or.myafe with the hall portjon 66.
The stir stick 6§hgl ssglo(?gﬁgiendqadifé‘ ﬂa‘ﬁ%ﬁ‘ elB‘Bi‘tl?l%n%é:oé’r’f@léle&'t i9* pb#% i on
74. The handl etporémovalDyi 8ieposalgle eént @ Bybendrabpysitdie 1d.d Sthughil e

the stir portibcligem is confiqured to extend belowthe |lid 54, and 20 into
t he contai ner 4% ?ﬂ@tﬁéﬁﬁFe%ﬁor‘F?’bnb?O renrvRd cbrPmg el Pase adil ikt e

grasping. In qnge t, ethe, hapihe PoRdi ¥AsE0 £a0 Iiﬁ\éﬁuﬂeb%]ﬁé;(ﬁ:gciqla}]le Stir

circular, or spherica ' shape that can be grasped by a user's
portion 74 carftRAentiemith thatlidsea o thesks 1 |iovekudes abovetdthe22ni xi ng

assenbly 38 or %%ﬁe@ : | hgut ;:_.32_1 ' . des_42, to prevent

damage. The Iecn th of :Olﬁe @Hr}ﬂp%rgl odn Z‘ﬁ%bﬁﬁgflgﬁ Itﬂésorgﬁlagn ecrgd’pst ured

in the openi nfs8n dfhe Hmde AL &8 av anmteagemesity, ey ehtivdenestianisdn e from
reaching and 30 interferin ith_the mxin ssenbly 38. A spigot or spout

80 advant ageodsty itbse opEratFiel ?tco%plrpe?ft%fhzggon¥aﬁﬁerlﬁ4 aig“‘i)r H&r the
bottom of the confaidir38(4 11s1@iREUsEBDE /om 7650 ¢t abnernd4batbe 1goout 80
advant ageousl y |l ows the contents of the container 14 to be di spensed

through the s 8% 5SPopPbsehs o Wity PEGHERLEAY 086h t heThwdy ofthene
cont ai ner 15 The:ciRAneS0 £andanchude Yy §¥R61 ) %ovglllé/f%iagé%aﬁﬁt% on
e or

system For exanple, the spout 80 can inClude a han I splacing a
pl unger type FANFRIZELNldhion tthe Hace 180. Thus,

by
l'ifting/ depressiggf j he..h 8 I I s .disphac
all owi ng the cont en%gégw?%% §5n?§?%§}: %2 Efgﬁt })ng \régvl\‘ﬁl[%ﬁr (%)"ugftul t h% g%gl?t 80.
The fluid preddurandf adrf igomesht soi radeei wontheneroridaimends 229 fercea t he

contents out &Q&%%%g E%%I%E&qt %%b receptacle 30 can be formed on the
20 top of the base 18 with the drive mechanism 26 disposed
within the receptacle 30. The receptacle 30 can include
a perimeter wall 34 to receive the container 22, or
portion thereof, therein. In one aspect, the receptacle
30 can be circular, and the perimeter wall 34 can be an
25 annular wall.

The container 14 includes a mixing assembly 38 that
can include a plurality of blades 42 rotatably disposed
in the container 14. The mixing assembly 38 can be
engaged by the drive mechanism 26 of the base 18 when

30 the container 14 is disposed on the base 18, or in the
receptacle 30. For example, the drive mechanism 26 and

the mixing assembly 38 can include mating or matching



As the contents of the container 14 are dispensed, the fluid pressure
decreases. Thus, it can be difficult to 15 dispense the renai ning contents
of the coMPARKEA114. A protrusion or wall 92 can be | ocat edTagoaamad an
opening 96 in the container 14 for the spout 80. The protrusion or wall 92
can extend into the interior fromthe wall, of the container 14. The
protrusion or wall 92 can be 20 | ocated on the downstream side of the
opening 96, or opposite the rotational direction of the blades 42, for

directing the éb@wl Dhgé hesGont £8tsnd WerdiSrd Nen QPERL 9 95, ﬁgeir Sspput  of
t he spout 80. Thlﬁﬁé\% t%e m'sxi ng assenbly 38 or bl ades 412 a% e lEact ua%ed to

create a 25 ceddiingentacbomsi peeathat | Uve idtedt fon cand t fercomentise

‘outwardly agai i hne e {.ner.14 ile the
protrusion or %?}g%i%e‘??%p%ésg%rcﬁo%{?{%g%%%d;% 17 L% e
contents out oisgdnebbypedd nor Abldded 2 sipoputheBCzoftutinen T ASA Mowap mMay be
di sposed 3Q adj acent the b%sltg_ac\)/mlS nﬂéunder the spout 80 to recejive the

t

contents of t OOt TerPd! & PUhAGEY s opfdatRe. confpg s dsn> >

11 PCTIUSQ / - | t7d 92 deeo€ o ket hd dradubthasee 15 ady Hd BOaSita & &he
configured to faciljtate dispensing the contents of. the container 14

through the spRREBNERA BT nidhtRason 8LoRRE the REARSEY O sl 0y Wie ei t her

side can be quﬁifi@ichd{ NSeddl P Jdf die RIGR& Nk POS Wi &/ RiOfvd! ass
under the spout 80 to resist spills. In addition, an alignnent Indentation

108 can be fortehamighe bzl the dragehd & .ecuptemind 3%s chexssifve t he spout

80 therei T i i i ted above the 10 cup
i ndent at i gr(l) 181}%0’ tﬂat nfi%we&g%%%g{]ioiro%&?{ler*(;ﬁoeéd%g—l\?eerccflﬁtealcri?ﬁ iqﬁldent ation
104 of the basmrl®evEirddilacdd aawrh he sidicpieyedhapd hef geept acl e 30

on the base 18. CThSF I olcat#'oon of the spout 80 at the bottom of the container
14, and the walF°S43+ S he Teceptacle 30, 15 prevent the container 14 from

bei ng properly dreposefithiinthelseegnt aatBudd aNBa®8 bPELELESM LfortbeSS the
spout 80 is aligned with the alignnent indentation 108. Thus, as the

contai ner 14 i4f FRBRE 5% & 1ROT FaBE B3P A -he B P38 Athe spout 80
is received | hddtomlddvRIH 40 dNIe @i 1538 +d maAdd Wi .o ilgald gnment

indentation 108 and spout 80 can act to prevent the contal ner rom
rotating on thapss el dhtharrqantamdior d asogessrddedrisbons .| Theobatsee

receptacle 30 ?%q,\tq (gl I YRREY, s 112 angl ed
towards the 25 all g{ﬁgﬁn&n g%?zr}tdlncr)t%%%g q‘%h%s%gl '?%e m%va%gyggs%%#g\?é a

smal | er hei ghttoprtdra resre: atiee ralpogmimiemt 5i0n dentcdt ia@n b0 & crand threadger hei ght
distal fromthe alignnent indention. In additiaqn, the |] 34 can be
arcuate or ci l’g’é)uﬁ:g’l’a (r)gi’seurcro e e £8P g’(‘?l éhi?@.ss'ﬂq\?g?e‘i £%he cont ai ner
14 30 is pbacedeamiie base alfilivtidn) the ma&epLbaclseed®1W BROWanbeeng

properly aligned, the SpOllJ_ltPlSO abyts the ugper surface 112 of the wall 34,
and i s gui ded FTGHIRE CNSTPLSPESGLTeT2 IBCRYULES1 PRSS7POFtion 46, or

between the base portion 46 and the container portion
50. Thus, the mixing assembly 38 also can be removably
secured to the container. The mixing assembly 38 can

25 cooperate with the base portion 46 to engage the drive
mechanism 26 of the base 18.

The container portion 50 can be a hollow shell with an
annular wall to receive ingredients therein. 1In one
aspect, the container 14 or container portion 50 can be

30 an inverted, circular, frusto-conical shell. The
purpose of the circular shape is described in greater

detail below. 1In addition, the container portion 50 or




alignment indentation 108 by the angle of the wall 34. In one aspect, the
wall 34 can extend entirely around the receptacle 30 in a continuous arc,
with t he WodR/38il1gt al portion of the wall 34 having the greatessoArdiei ght,
and decreasing in height towards the alignment indentation 108. The
circular or arcuate shape of the wall 34 facilitates rotation of the
container 14 in the receptacle 30 until t fe spout 80 is aligned with the
al i gnnment indentation 108. 10 As stated above, the container 14 can be
circular to fagyli 1441 it hi @%@r ni i £ iR, circul ar
wal | 34 of thggf#ée%ieg%gc‘{’éei%oaﬁ}%ég%%%l erély/\l{/a'l I&gr%sﬁg%cp %grr]lghave an
inverted, circtfanspdremst ctorechdl shapesndlmleaddiewiorg tihe hasnteerns fafind
‘that the 15 cigcul conic shape_of t cont.ainer 14 can_jnpart, a fast,
vortex action roct céﬂtc%ln?ee‘?l?is‘l or azlgn%?%a‘?%ﬁ'i}éeﬁp?#e %n‘f%ﬁ‘%ﬁn 9 Ythen the
m Xi ng assenbl yawrbd| eples ©b erepeivé ethgrddienthe! iremesbhtdadh f hencig cul ar
‘coni cal shape of the container 14 contributes to the vortex 20 action of

the contents by!fHaR?HPR %t%ﬁ%ls@ﬂs\]pec%‘ }?;Fvﬂ’ﬁ’%l} p?fbl’f‘?ﬁei/‘b‘?t"eb@ It has
been found thapikfieg VOEIEbAFIONOT LRIl Gid GiBInS UULALBIPE Y the
container, in conjunction with selective pivoting of the stir stick 62, can
assi st 25 in iadrs t4R cvnterrrat Rk iengagr Pieyctdntente of ithestick 62,

tends to disr the,yoriex apd di t | VE- | e gﬁmé/@r y.
Thus, the ci rgﬁ%r con]'?ca ) shapec% %t%&%toﬁﬂai%er%e&acﬁlﬁl es aécjsli rcul ar
vortex flow, whidwptte stieivtiakbdXdmapdntiaireB30Gt remitainemgr edi ent's
vertically,, and drivi i ngredients towards t bl ades. 1n .addition

prot r usi oﬁg 11%015:ajhoréx en%lgi%ﬁa]ﬁdlél?rred?ﬂ’ aWSPI /%%ﬁﬁe %e ottom
PCT/USI 1 1] . ~7GP the ovdidainfed e contraidertHet Baud gddtiat esqriadiang or

bl endi ng. The protrusions 116 cause a nore turbulent flow as the contents

or ingredi ent CYHAFHEPIHE P ¢ fGBTh LR EoSaiRerydi4y on, the stirring

portion 74 of thg sthrsstigk B2 gémobfsbﬁpna&ggésgdtanf@ﬁél&6@«_&&1&& r{4 ng or

m xi ng. The stirring portion 74 itself can be selectively mani pul ated or

pi voted by thdseasisr fxpulsiagn ok Hdg manddnd® £F |theriagrsiants he
stirring rti e cadh 8 Adicl e Qf. W Ja BL sididprato a
spat ul a, !L?Lg pus torfé nove t I{eé.ilcngretflp‘:‘re(r%'EaﬁLg(lasg't k?gres“{ﬂllp% ng pobﬁtalmoénsaffti S
pi voted. | n armtehearotadpary. tHee stid ridggiorinadmds) agampaercingléssat | east

two fins 120 d.l ext endi t herefrom.in. transverse directions to a
| ongi tudi nal 1 eaxg(ztghroqu erh‘e st r%d"g&oerrgﬁe&%s?ﬁanaﬁ)& i rroacﬁ’sc{?éfsl@to
di rections' to e coriadiater t101 feaitiHdrt &ye rniowiingg taed 1iikigwg.anbhus, the
stirring portion 74 can have a cross section in the shape of a cross ("x")
or plus ("+") D inthdhs dngrediqnte Me ithe sontadmers i v ded 20 in
a circul apodi rigdd Ming tbfénaidag&wimsoftr&todﬁ%eor@eqﬁﬁdﬂ%ef 119 +}20 or

I

122 will push against the ingredients. In ad ion, the stir stick 62 or
stirring porti]o‘rfi-74 can nerely extend into the container 14. The fins 120

25 and 122 can ext §B§|riQ&chchﬁzféé%ﬁﬁaé&@ué%rfgi8&%1%%&%‘8 gore

turbul ent m xing, much lI'ike the protrusions 6 on the ner surface of the
cont ai ner 14. GaRmumsedYl Xdeadvightdgeams] o avdperiadcamédorthe [laweS4end of

S oLl AR PRSI OSE URRE B0etO P B LI 1T
material 26 resitdt tier Etig tdtd ckomi2gi red/ ot twi Idoviee aier epeatiedy 58

of the 1id 54. The stir stick 62 can be extendable

through the opening 58 in the lid 54 and into the

container 14. In addition, the stir stick 62 can be

pivotable with respect to the 1id 54.

30 The stir stick 62 advantageously includes a bulbous or
ball portion 66 pivotally disposable over the opening 58

of the lid 54. The 1id 54 can include a conical or



WO 02/38011 14 PCT/USOL/.17CSU t hat repeated contact between two objects,
such as the stir stick and container, can result in marring, and that can
be unsi giwOWw2/3%dpecial ly with a transparent or transl ucentrcaarsoautss. Thus,
as the user stirs the 5 ingredients in the container 14 with the stir stick
62, the lower end may often strike the wall of the container 14, but the
bunper 126 will resist marring. In one asBect, t he bunper 126 can be an
o-ring. An annular indentation or groove can be formed in the | ower 10 end

of the stir stj o] i rrd poLt i 4 i { =L unper
126. The o-ri nié&g?@%%rr{)%éé}ﬁ%é% é)%rér%%’%\gdt tiéé %%élyrgdnﬁf&?%eé%r?{rr} ng
portion 74 . AR8itso kineweiven the lall pdetbassddfcarhdestcinfstginledd5 to be

-di sposed on a suppori. surface ch as a counter, or rk,surface. Feet or
Labe 130 can BT 0t boPGRE T THITIRGT LA T HE ot 1t SAEPE st s
on the feet orth@hspdsthg THe dmettOralphs £ wam tzggaf@fdfeck@ft@ et

‘friction material, such as rubber or the like, to resist sliding or

noverment of° t il bes® WRTFHE oper at TS/ ITPORE LS RKLLIAMSE 2 Wie t abs 130

can be | ocat edsd fmegd] 3k f¢OM M RSHd iy ddeiPasse 18iq Aa Wi te
al i gnment protrusions 108 extendi ng outwardly past the feet or tabs 130.

Thus, the basebaBl cad beogieti iR bimg he Buyd k] tivr wowmt&s texrs wor k
surface, so thﬁt?&i%oéé),grga%}geo%l‘;é&,alé(gﬁn%he[}rdi%glus'oq?sr&%d t%ﬁoast t he

edge, so that a Targer e ‘posi t1-oned under the spou t hout
interference ftloan tdiei deundmrotdrlywaik tshe foraeing 3B lof artod herd &&pet , t he

al i gnnment _protrusions 104, can extend outwardly fromthe base 14 to a
ocation Moot R 1215 SiE G kA Gle (S P he T o 05/ 38011

15 PCT/ USQL/ - 748di st thhd baBNddhei drieeds 13in0 tean e d aoadek athd he outer
perimeter of the protrusions 104. Thus, the feet 130 and protrusions 104

can resist tippiHg PichSZ At he Hmagrted dUe tde gEaingh s &

downward for cere £X& t&ha A Bdibvddd e Yt N6 SRAVEe BhndAHd AiScHg @
control panel with buttons 134 for controlling the operation of the Totor

18 or snoot hi caseerl (B &lan kaddm 48 spddwd 1o tSfe AP EIBLNAS Y F£dhown i n
ot 50 AR Sod 18,14 hel paupleddo the
button, speed Comheobtietstick-Gz also can include a handle portion 70
and a stir portion 74. The handle portion 70 1is
configured to extend above the 1lid 54, while the stir
portion 74 is configured to extend below the 1lid 54, and
20 into the container 14. The handle portion 70 can be
configured to facilitate grasping. In one aspect, the
handle portion 70 can have a bulbous, circular, or
spherical shape that can be grasped by a user’s hand.
The stir portion 74 can have a length that extends to
25 a location above the mixing assembly 38 or blades 42,
but without contacting the blades 42, to prevent damage.
The length of the stir portion 74 and the ball portion
66 captured in the opening 658 of the 1lid 58
advantageously prevent the stir stick from reaching and
30 interfering with the mixing assembly 38.
A spigot or spout 80 advantageously is operatively

coupled to the container 14 at or near the bottom of the



In operation the |id 54 can be renoved fromthe contai ner 14 and
ingredients for a snoothie or other 15 frozen drink placed within the

cont ai nerw@42/3iternati vely, the lid 54 can remain on theP€arisaimeso 14, and
the ingredients can be inserted through the opening 58 of the lid 54, with
the stir stick 90 renoved therefrom The container 14 nmay be di sposed on
the base 20 18 before the ingredients aretPl aced in the container 14, or
after. The m xing assenbly 42 may be actuated, by operating the notor 22,
in order to blen he ingredie it hin e I I j tion, a
user may gr aspc? %éhlgen%ll g%ort?%% %%cli}ft tech gggghg%ggéu%gy&aﬁ%n pt:;}\?%t or
rotate the sticomsténks oficthé habnthenstil4 ity pordisperdedfthbheughithatick

‘facilitates noving a m xi ng_the .ingredi.ents in the.container 14 er
t he i ngredi ent¥PY tcgﬁt eﬁ?sogp8sﬁfieﬁge €109, PRV 8 %0%0@9%%6 é‘f%pcggd% under
the spout 80, gwe icBnthenewn Or TRE @pangk i scleatat iiaichide 3Fhe hamd eopf the
'spout 80 can be operated to di spense the contents fromthe container 14,

through thé speRtve0angAari ACEUAd SBuFYRESR -assFOT RREMP2L3504F 180Ut
PCT/ USO1/. 17158, | aﬁcfﬁéﬂﬁ@ég?“héﬁdf@oébefoﬁs@f§élé%iﬁ&eapﬁ?éﬁ@ér' tion,

the spout 80 can be a renovabl e spout, or can be renovably attache o the
contai ner 14 ovabettonBPortwonhhdB. Ftheexaspoat t hdOspout 80TRESy t hrigadabl y

5 engage the cpntaihe 4. . it bet we t ut o 80
and the cont ai %e%tJﬂg{%él?]é%%f&?}e%‘ﬁﬁgﬂ?gﬁggptﬂf%ﬁ%ang e ?gﬁo\r}%&%&oaﬁ ached
to the containeg d4dsplabetit ahlporinhigortlds ¢dmtremtst ofcdbher adretaipey ny2 96 i n

the container 14 en the spout, 80 is 10 re ed. .Simlarl t he 40
can t hreaddbl yERnbhg® tRECLIR BiReFPIAL %é]d a }é%afrﬁég% %lée%%‘élr?i%ﬁ:‘%lé

bet ween the cagodddneddigorhai fshtdinép I1est&hds eaki Aigrcdhtite thetsmoot hie
maker or beverage m xer 10 can be used in nore of a food processing manner,
or with nore s@#f dthEouglyrelae ePPUL s8%h as nuts, with the spout 80 renpved

and the opening 99 ¢RLeledeRnceCaheléinchingh! habayapas gebabed, toad
removi ng t he spout prevents the nore solid ingredients fromclogging the

spout 80. It ifluidbpremeerstdedredses t heThiboy el tdesar i bedd POE bevwbhgerrent s
are only iJd “férsa“r‘{geoé Lhe %QPJAS%&& d0Ls the PLLNCLRL £8,0F 1he pf esent
i nventi on. "Nun®t P Rodi 1T cati ons and al t er hati ve arrangenents can be

devi sed wi t houpréepasiomgof reall he2 spamilbe ahokstepeadfacért prrsepening

i nvention and the, appended cl ai ns e_25 intended to cover_ such .

nodi fi cati ons %ﬁdlﬁrfgﬁg%ﬂﬁﬁ?épe§hﬁé,f i 7138 tFROWY ¥ 2nt f%%éﬁf?%ﬁu%%%nbeen
shown in the dgawwaos emdcinll &yt &8s cinbedelad oier e 1 dr phirdm ctharwayl anfl
detail in connection with what is presently deened to_be the nopst practical

and preferred ERPoEPREAIRST 03430 The PRIERISHN Y Wil Pe &PPent to

those of oy n%aat?éa'&ni@hé h@o@hbt toah SLERT SEScHOIbHESBhG 006, Can be made
wi t hout departing fromthe principles and concepts of WO 112/ 38011 the
i nvention PCT/QiSpa#itgGshe ngtasieeal f@irectirn hef chlagnglades 42, for

directing the flow of the contents towards the opening
96, and thus out of the spout 80. Thus, the mixing
assembly 38 or blades 42 can be actuated to create a

25 centrifugal (centripetal) flow which forces the contents
outwardly against the inner surface of the container 14,
while the protrusion or wall 92 interrupts or blocks the
flow, and directs the contents out of the opening 96 to
the spout 80. Thus, a glass or cup may be disposed

30 adjacent the base 18 and under the spout 80 to receive
the contents of the container 14 when the spout 80 is

operated.



WO U2/ 38Q11 18 PCT/ USOL/-47650 CLAIMS What is clained is: 1. A beverage

m xer, conprising: a) a base including a notor turning a drive 5 nmechani sm
ext endi ngvVOldB#ft om b) a container, disposable on the baP€T/istUUdd ng a

m xi ng assenbly rotatably di sposed therein and engagabl e by the drive
mechani sm when the container is disposed the base; 10 c¢) alid,
renovabl y di sposed on the container, haviﬂg an opening; d) a stir stick,
configured to be carried by the |id, and extendabl e through the opening in

the lid and intoT%%eregggq gr 4agﬂdtgagg vagggghgﬁégowgﬁ respect to the

lid when carried stir stick inc I ng ball portion
configured to dnmﬁngmt@dlglodf&pnbmbatee od/'mpemmimmerhmg:cnrﬁwmtemwﬂ @l to
'cooperate therewith,to coyer. the .openin and ow t he ball ortlon to
20 pivot in thﬁp?ﬁﬁ&ﬁﬁﬁ.f%.tgg?%%% g@% %b%%ﬁ ac d?ﬂ%n%g? TRim 1,
further conprispmowith ;ar@tpﬂmlowexm|melqlumnplemé0caxhebé5fmmmumr to
‘di spense contents thereof; and b) an aI| nnent indentation, for d in the

base, conf iPgur &S taseckt VP tIEORGOLY RPRHEION 13 GHR ?F t %?JO‘ER & th the
base. 30 3. A pgyeg N Xefo | FePLEOTSIANTEs Wi t1h Cd@d 1% Lon f Ugd her

conpri si ng: WO 02/ 381111 19 PCT/ USQOL/-17(i ~U
alignment indentation 108 can be formed in the base 14
or the receptacle 30 to receive the spout 80 therein.
The alignment indentation 108 can be located above the
10 cup indentation 104 so that the spout 80 is positioned
over the cup indentation 104 of the base 18 when the
container 14 is disposed in the receptacle 30 on the
base 18. The location of the spout 80 at the bottom of
the container 14, and the wall 34 of the receptacle 30,
15 prevent the container 14 from being properly disposed in
the receptacle 30 and on the base 18, unless the spout
80 is aligned with the alignment indentation 108. Thus,
as the container 14 is received in the receptacle 30 of
the base 18, the spout 80 is received in the alignment
20 indentation 108. 1In addition, the alignment indentation
108 and spout 80 can act to prevent the container 14
from rotating on the base 18 when the motor is operated.
The wall 34 of the receptacle 30 advantageously can
include an angled upper surface 112 angled towards the
25 alignment indentation 108. Thus, the wall 34 can have a
smaller height proximate the alignment indentation 108,
and a larger height distal from the alignment indention.
In addition, the wall 34 can be arcuate or circular to
surround the receptacle 30. Thus, if the container 14
30 1is places on the base 18 or in the receptacle 30 without
being properly aligned, the spout 80 abuts the upper
surface 112 of the wall 34, and is guided to the



a) a wall, formed on the base proximate the alignnment indentation, having
an angl ed upper surface angled towards the alignnent indentation to abut
and gui devonmesgout to the alignnent 5 indentation. 4. A IPETArSage76s xer in
accordance with claim2, further conprising: a) a cup indentation, forned
in the base 10 under the alignnment indent %i on, configured to receive a cup
under the spout. 5. A beverage m xer in aﬁ ordance with claim1l, wherein
the container has a circular conical shape. 15 6. A beverage m xer in

accordance wt ' 3 - b SN0 Q) r r et a
fl exible mat er?%fé%%%o}s;é%é%ﬁgglﬁ%gggé an%g%kf@t%rggfs)%ir??sﬁ%k, angj%b
| ocated to conlfactnanaspeet, stind agzl bf34 hearw centteemdrembhireiheastundstick i s

‘pivoted. 7. A beverage mxer in accordance with claimll,. further

Conpri sing: 25085 EECPRERTIT R 1he” €t CHATES iR Siar B 57 £ o TPRE st i ¢
stick in transyesegl dhoLELHANSE She AVDEY eI ATEaVI KR thd) Qesatelemce with
‘'claim 1, further conprisin 30 a) a ridge, protruding fromap inner

surface of % heheb®hi nefd pROKF AT LRGNt B L tHRWARES tHee alydment 381111

20 PCT/ USOL/ ~70e £0BE BR[04 0. Ui SPLUu1 LOMEY Gk @i ahdge spnigats of
the container through the opening. 9. A beverage m xer, conprising: 5 a) a

base i ncl udi ngwal ko3 érfact hitgtes drovat hee hehi o exeririlper theret rofg  and
A0 1 SCPhBEL ol TAEL Doine LEIMIENY b SPPESOLE LCh hepgecept o,
engagabl e by th®ignment indentation 108.

10 As stated above, the container 14 can be circular to
facilitate fitting within, and turning within, the
circular wall 34 of the receptacle 30. The container
wall or shell can have an inverted, circular, frusto-
conical shape. In addition, it has been found that the

15 circular, conical shape of the container 14 can impart a
fast, vortex action to the contents or ingredients in
the container 14 when the mixing assembly or blades are
operated. It is Dbelieved that the circular conical
shape of the container 14 contributes to the vortex

20 action of the contents by having a natural shape of a
whirlpool or vortex.

It has been found that the vortex action of the
circﬁlar conical shape of the container, in conjunction
with selective pivoting of the stir stick 62, can assist

25 in mixing the contents. Rotating, or pivoting the stir
stick 62, tends to disrupt the vortex and direct or
drive ingredients downwardly. Thus, the <c¢ircular
conical shape of the container 14 facilitates a circular
vortex flow, while the stir stick 62 facilitates

30 directing ingredients vertically, and driving
ingredients towards the blades.

In addition, protrusions 116 can extend inwardly from



drive nmechani sm when the container is disposed on the receptacle; c) a
spout, operatively coupled to the container, to dispense contents thereof;
and 15 d)waen2/agviignment indentation, formed in the recepta®ca/usbl/wteso base,
configured to receive the spout therein to align the spout with the base.
10. A beverage m xer in accordance with claim9, 20 further conprising: a)
a wall, forned about the receptacle, havi%ﬁ an angl ed upper surface angl ed
towards the alignnent indentation to abut and guide the spout to the

alignment indentation. 25_.11, A beverage er_in e Wt | &-m 9,
further conpriQVﬁnggf'apguéthdgﬂyé]f%an?ér§§% ?%E?ﬁég%gge“ﬁ%%£¥ftﬁ%

al i gnnent i ndepi ahéi ORg . CONfiPUpLEt kas BOnEeadisvecausaipaundere t terspbent WO
.02/ 38011 21 PCT/ USOL/ ~7C~~0 12. A beverage m xer_ .in _accqardance with_claim
9, further conptP¥i e Hhe IGPteTov B y 1G8EF94E8 6N tg‘ﬁl8w. B3t ai %lg?,
having an openingi rgsbdng $ikr stick, configured to be carried by the lid,
‘and ext endabl € t hrough the opening in the Iid and into _the container,, and
to be pivotiabl e Vin mdddddent, tHer B Irrdngh®RTEAON dd PheFBBySTIRASE}Fhe

stir stick inckydiag P, AHLIAN 19 ¢aRLIGHEEd R e iRig 3l hixing.
di sposabl e over t fE opening of"the I1d and to cooperate therewith to_cover
t he openi ng anthéo atiswithe patrtiport7én ibselfotcan the opeheagivebyi13. A

beverage m xer, co i sing. _a) .a hase .inc in oL, turnj deine
nechanisn1exteﬁﬁ?hﬁgiﬂg?afPEnﬁ”ﬁTR§“§o a%ﬁgr, F%ﬁgggb%§igig%gg% eE%% t he
base, incl udi ngngrelixkngsassenbbier akptabl ytRO dtsposed pbeteon aadcan
engagabl e by the drive nechani smwhen, the_container is

! , . . i s_dispose n t@e
base; c) a%pounclyperBEPaIdl 9* cBLPFeliPd }%8'05ﬁwé§ﬁErFot% aPigﬁﬁée ©

contents thereﬁﬁéh or move the ingredients as the stirring portion 74
is pivoted. 1In another aspect, the stirring portion 74
can include at least two fins 120 and 122 extending
therefrom in transverse directions to a Jlongitudinal

15 axis of the stirring portion 74, and in transverse
directions to one another, to facilitate stirring and
mixing. Thus, the stirring portion 74 can have a cross
section in the shape of a cross (“x”) or plus ("“+")
shape. Therefore, as the stirring portion 74 is pivoted

20 1in a circular direction, a broad surface of at least one
of the fins 120 or 122 will push against the
ingredients.

In addition, the stir stick 62 or stirring portion 74
can merely extend into the container 14. The fins 120

25 and 122 can extend into the flow of the ingredients and
cause more turbulent mixing, much like the protrusions
116 on the inner surface of the container 14.

A bumper 126 advantageously can be located on a lower
end of the stir stick 62 to contact the inner surface or

30 wall of the container 14 as the stir stick is pivoted.
The bumper 126 can be formed of a flexible material to

resist marring the container. It will be appreciated



25 d) a cup indentation, fornmed in the base, configured to receive a cup
under the spout; and e) at | east one protrusion, extending fromthe base,
to resistwoioppsng of the base when the ' spout is operat e®CTABOLA7654
beverage m xer in accordance with claim 13, further conprising: WO

| 12/ 38011 22 PCT/US01/.t7GS0 a) an align t indentation, fornmed on the
base, configured to receive the spout theregin to align the spout with the
cup indentation of the base. 5 15. A beverage m xer in accordance with

claim 14, furt 5%99gggh§gagico@ta%t%dédwéé?{ B OBbY Bt Base X dTBEnd he
alignment indentation; "having an angled upper 10 sufface angled towards the
al i gnment i ndestati etitck admd aohtguinege ,t heaspoesuls the alargiment and
‘indentation. 16. A beverage m,x

conpri si ng: a)tB2¥i gany ﬁnygﬁﬁg%&ﬂégog%%%%%%gﬁg'g%%?h%%gépg%ékﬁéé%%;§}her

opening; b) a etafsBhééke CUHtLWeM t 0 TiuLAr tisedthy tuger i driasd the
‘ext endabl e through the opening inthe 20 lid and intqQ the contajner,_and to
be pivotabl%e WREredspees i3 the CrataRBRTcafr vadh RE L anat k5K t P st r

stick includi AL Dahbr PORAT REy COREERUEEH I kO Re POt abk Yt HE SROSEHL RepVET
the opening of the Iid and to cooperate therewith to 25 cover the opening

and to al | ow thé, bawt poetbeonpes p2eovilh xesisheM¥Pgind7. A beverage
M Xer, conprisiNgy, one aspect, the bumper 126 can be an o-ring. An

annular indentation or groove can be formed in the lower
10 end of the stir stick 62 or stirring portion 74 to
receive the o-ring or bumper 126. The o-ring or bumper
126 can surround the lower end of the stirring portion
74 .
As is known in the art, the base 18 can be configured
15 to be disposed on a support surface, such as a counter
or work surface. Feet or tabs 130 can be located on the
bottom of the base 18 so that base 18 rests on the feet
or tabs 130. The feet or tabs 130 can be formed of a
high friction material, such as rubber or the like, to
20 resist sliding or movement of the base during operation.
In one aspect, the feet or tabs 130 can be located
inwardly from a perimeter of the base 18, or with the
alignment protrusions 108 extending outwardly past the
feet or tabs 130. Thus, the base 18 can be positioned
25 on the edge of the counter or work surface, so that the
spout 80 and alignment protrusions 104 extend past the
edge, so that a larger glass can be positioned under the
spout 80 without interference from the counter or work
surface.
30 In another aspect, the alignment protrusions 104 can
extend outwardly from the Dbase 14 to a location

substantially at or near a vertical location of the



a) a base including a notor turning a drive 30 nechani sm extendi ng
therefrom and having a receptacle; WO (12/381111 23 PCT/LJSOL/ ~7GSO b) a
cont ai nerwonengmabl y di sposed on thebase and received i n thag/usecepisac! e,

i ncludi ng am xi ng assenbly rotatably di sposed therein andengagabl e by the
drive nmechani sm when the container5is disposed on the base;c) a lid,
renovabl y di sposed on thecontai ner, havi njggan opening;d) a stir stick,
configured to be carried bythe Iid, and extendable through the opening in
thelOlid and i hg,Cco i and t e~ vVakahlew r elid
when carried t ?%%y;goén%g’)% Ith(}z-[eestl r sﬁ%kc%cﬁﬁd?ﬁg\ggegalﬁp&g bfeds
portionconfi gupeditetér pifvdthe | proisposemns el0¢er tHRewpenithg dfeathel3®d and
'to cooperate therewi th taolbcover, the openi a | 1 qw t.he tion
topivot in the*BpeRiR .rf’lflgnsspgt?ta‘, coaﬁlerg%%’g%?ygggbgflgd O?‘o %%ec%ﬁ%%?ﬁ%, to
di spense cont endket heo eglie gioafornté gneeech asdendevnwardf boneel, | exerted

't he20r ecept acl e of the baie, con}fli gured to receive thespout therein to
align the Spou®wFef RARALEsEY YIS SRPYE $%Brmed about the receptacl e, havi ng

an angl ed upper s$Waea sangkeds t @utdS 1t hgahkdnnpith i ndfidcid on3ko seut and
gui de the spout25to the alignnment indentation, andi) a cup indentation,
formed in the dereuabbinghshy iQpATEATRLIGThdehAt &1 MotRnf L§urddd $BPRERI%e a
cup under the . 130 vera i i ona rgange ygth iy 17,
further corrprirgi&%# 1%\/6113529 é%%?lgig%ép/dl%gl/%%%ga) a buyrr\%'er gosrarrg% of a
f1 exi bl e mat erkadwndiisposkel emta |thwercendroist i stutrtens ck34arshnl oeat ed
to contact, an inhner_surface of the.container e ir i I S;

pi vot ed. 3%9. ¢ eﬁé{“}é?g Ym fg}lp?ﬁdacg(?rdgﬁgemv?ﬁ%t%ﬁ&gl ati%m 1"7&%%& he:?tS
conprising: a)opérhedsh.two Thes bubdeerdi ng4ouicaar diyclindm t he sonfo8fi ck
in transverse directions. 10 20. Aibeverage m xer in accordance with claim
17, further coRPFFSRNgSPEFYacrRbf@l  pFHtruding from an inner surface of the

cont ai ner proxi mate ggeggeﬂ'bﬁg the ougly t B2 1eafonbdli N&mdved herspouthe
configured to guide contents of the container _through the opening. 21. A
bever age mi xer¢oubapnesi dg and ingredients for a smoothie or “other

15 frozen drink placed within the container 14.
Alternatively, the 1lid 54 can remain on the container
14, and the ingredients can be inserted through the
opening 58 of the 1lid 54, with the stir stick 90 removed
therefrom. The container 14 may be disposed on the base
20 18 before the ingredients are placed in the container
14, or after. The mixing assembly 42 may be actuated,
by operating the motor 22, in order to blend the
ingredients within the container 14. In addition, a
user may grasp the handle portion 78 of the stir stick
25 62, and pivot or rotate the stir stick, such that the
stirring portion 74 of the stir stick facilitates moving
and mixing the ingredients in the container 14, After
the ingredients or contents are blended, a glass or cup
may be placed under the spout 80, and in the cup or
30 glass indentation 100. The handle of the gpout 80 can
be operated to dispense the contents from the container

14, through the spout 80, and into the cup or glass.



a) a base including a notor turning a drive 20 nechani sm ext endi ng
therefrom b) a container, disposable on the base, including a m xing
assenbl y wotassisky di sposed therein and engagabl e by the ddmesomeodsani sm
when the container is disposed on the base; 25 c¢) a lid, renpvably disposed
on the container, having an opening; and ﬂ% a stir stick, extendable

t hrough the opening in the lid and into t container, and to ' be
pivotable with respect to the lid; and 30 e) the container having a

circular, conical:_sh Lgur o] idd.ta or [ WO
02/ 38011 PCTI USI I/ - gggggagéhgon‘?gﬁs autr?f%t & c%%?%ic\neerb{%eﬁﬁ%lhg&m@é?%

assenbly is opimneertdiomndthie spheustd® camncke bei remeediebe i spdyt piovtadhe and
‘configured to disturb the vortex ction of the contents in th ont ai ner
when pi vot ed, b%e r&“}oé’@lbg‘ry, EEE?EEngh%%et tﬁ%ng%h??ﬁnzlrd ard telﬁcgtté"g

pi vot abl e stirpstt£kn cagper akdbngekampael, | idmd espout ngoofcdrhetiepeadabsy 10
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Ay. A . A -A]-Aﬁbét&géﬁb'ﬂhééwgpéut 80 and the container 14 to resist

' leaking. A cap 140 can be removably attached to the

container 14 or bottom portion 46 thereof to cover the

opening 96 in the container 14 when the spout 80 is

10 removed. Similarly, the cap 140 can threadably engage

the container 14, and a seal can be positioned between

the cap 140 and container 14 to resist leaking. Thus,

the smoothie maker or beverage mixer 10 can be used in

more of a food processing manner, or with more solid

15 ingredients, such as nuts, with the spout 80 removed and

the opening 96 covered by the cap 140. It will be

appreciated that removing the spout 80 prevents the more
solid ingredients from clogging the spout 80.

It is to be understood that the above-described

20 arrangements are only illustrative of the application

for the principles of the present invention. Numerous

modifications and alternative arrangements can be

devised without departing from the spirit and scope of

the present invention and the appended <claims are

25 intended to cover such modifications and arrangements.

Thus, while the present invention has been shown in the

drawings and fully described above with particularity

and detail in connection with what is presently deemed

to be the most practical and preferred embodiment (s) of

30 the invention, it will be apparent to those of ordinary

skill in the art that numerous modifications can be made

without departing from the principles and concepts of
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a) a base including a motor turning a drive
5 mechanism extending therefrom;
' b) a container, disposable on the base,

including a mixing assembly rotatably disposed
therein and engagable by the drive mechanism when
the container is disposed on the base;
10 c) a lid, removably disposed on the
container, having an opening;
d) a stir stick, configured to be carried by
the lid, and extendable through the opening in the
lid and into the container, and to be pivotable
15 with respect to the 1lid when carried thereby; and
e) the stir stick including a ball portion
configured to be pivotally disposable over the
opening of the 1id and to cooperate therewith to
cover the opening and to allow the ball portion to

20 pivot in the opening.

2. A beverage mixer in accordance with claim 1,

further comprising:

a) a spout, operatively coupled to the
25 container, to dispense contents thereof; and
b) an alignment indentation, formed in the

base, configured to receive the spout therein to

align the spout with the base.

30 3. A beverage mixer in accordance with claim 2,

further comprising:
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4, A beverage mixer in accordance with claim 2,
further comprising:
a) a cup indentation, formed in the base
10 under the alignment indentation, configured to

receive a cup under the spout.

5. A beverage mixer in accordance with claim 1,

wherein the container has a circular conical shape.

15
6. A beverage mixer in accordance with claim 1,
further comprising:
a) a bumper formed of a flexible material,
disposed on a lower end of the stir stick, and
20 located to contact an inner surface of the
container when the stir stick is pivoted.
7. A beverage mixer in accordance with claim 1,
further comprising:
25 a) at least two fins, extending outwardly
from the stir stick in transverse directions.
8. A beverage mixer in accordance with claim 1,
further comprising:
30 a) a ridge, protruding from an inner surface

of the container proximate an opening through the
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a) a ba including a motor turning a drive
mechanism extending therefrom, and having a
receptacle;
b) a container, removably disposable on the
receptacle of the base, including a mixing assembly
10 rotatably disposed therein and engagable by the
drive mechanism when the container is disposed on
the receptacle;
c) a spout, operatively coupled to the
container, to dispense contents thereof; and
15 d) an alignment indentation, formed in the
receptacle of the base, configured to receive the

spout therein to align the spout with the base.

10. A beverage mixer in accordance with claim 9,
20 further comprising:

a) a wall, formed about the receptacle,
having an angled upper surface angled towards the
alignment indentation to abut and guide the spout
to the alignment indentation.

25
11. A beverage mixer in accordance with claim 9,
further comprising:

a) a cup indentation, formed in the base
under the alignment indentation, configured to

30 receive a cup under the spout.
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the 1lid, and extendable through the opening in the
1lid and into the container, and to be pivotable
with respect to the 1id when carried thereby; and
c) the stir stick including a ball portion
10 configured to be pivotally disposable over the
opening of the lid and to cooperate therewith to
cover the opening and to allow the ball portion to

pivot in the opening.

15 13. A beverage mixer, comprising:
a) a base including a motor turning a drive

mechanism extending therefrom;
b) a container, removably disposable on the

base, including a mixing assembly rotatably

20 disposed therein and engagable by the drive
mechanism when the container is disposed on the
base;

c) a spout, operatively coupled to the

container, to dispense contents thereof;

25 d) a cup indentation, formed in the base,
configured to receive a cup under the spout; and

e) at least one protrusion, extending from

the base, to resist tipping of the base when the
spout is operated.

30

14. A beverage mixer in accordance with claim 13,

further comprising:
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a) an alignment indentation, formed on the
base, configured to receive the spout therein to
align the spout with the cup indentation of the

base.

15. A beverage mixer in accordance with claim 14,
further comprising:
a) a wall, formed on the base proximal the
alignment indentation, having an angled upper
10 surface angled towards the alignment indentation to
abut and guide the spout to the alignment

indentation.

16. A beverage mixer in accordance with claim 13,
15 further comprising:
a) a lid, removably disposed on the
container, having an opening;
b) a stir stick, configured to be carried by
the 1lid, and extendable through the opening in the
20 lid and into the container, and to be pivotable
with respect to the lid when carried thereby; and
c) the stir stick including a ball portion
configured to be pivotally disposable over the
opening .of the lid and to cooperate therewith to
25 cover the opening and to allow the ball portion to

pivot in the opening.

17. A beverage mixer, comprising:
a) a base including a motor turning a drive
30 mechanism extending therefrom, and having a

receptacle;



M 109%&' () -' wxxxNyOyPyQy] yzI AP1 10%&' ()- 10ZZ 10ZZ

10271 / 109228 ()-31110%] & ()-3d" 109 & ()-1Ned' 10%& ()-1y ypyyyz{}[9"P1
| Kf M 10%W@NL/I8001 Af M 10%<<& () -1 & M 10%h& ()- ! f M 10%MNE PYTRISHIEER! ( ) -
10%& ()-{£|\]|}}yVBAPL | & 10%00& ()- & h& 10%77& ()- & & 10%& ()- & d& 10% <
<& ()- &1 m& 10% < <& ()- & & 10% & ()-8&}, 4. ~ ~=~@P~r 4

P LI0%G () - 10%G& ()- 10%@& ()- 101 1 10431 101 11,}& 10%1 |& ()-&

& 10%& ()- &P~~~~*A%r S4 F"3FI 10%@& ()- ! c3F! 10%4{& ()-

10%@& () -yt 10%@& () - Sppf 10%@ o koo@a$nd@Y@EENO b1 A2 86Pbsed on the

Mr(M10%+& ()-! @109 ()-!!10%ae& ()-!Xh! 10%& ()-!!109%@8& ()- 109 ()- @
avVK@! I r base and received in the receptacle, including a
mixing assembly rotatably disposed therein and
engagable by the drive mechanism when the container
5 is disposed on the base;

c) a lid, removably disposed on the
container, having an opening;

d) a stir stick, configured to be carried by
the 1id, and extendable through the opening in the

10 1lid and into the container, and to be pivotable
with respect to the 1id when carried thereby; and

e) the stir stick including a ball portion
configured to be pivotally disposable over the
opening of the lid and to cooperate therewith to

15 cover the opening and to allow the ball portion to
pivot in the opening.

£) a spout, operatively coupled to the
container, to dispense contents thereof;

g) an alignment indentatibn, formed in the

20 receptacle of the base, configured to receive the
spout therein to align the spout with the base;

h) a wall, formed about the receptacle,
having an angied upper surface angled towards the
alignment indentation to abut and guide the spout

25 to the alignment indentation; and

i) a cup indentation, formed in the base

under the alignment indentation, configured to

receive a cup under the spout.

30 18. A beverage mixer in accordance with claim 17,

further comprising:
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further comprising:
a) at least two fins, extending outwardly

from the stir stick in transverse directions.

20. A beverage mixer in accordance with claim 17,
further comprising:
a) a ridge, protruding from an inner surface
of the container proximate an opening through the
container to the spout, configured to guide

contents of the container through the opening.

21. A beverage mixer, comprising:

a) a base including a motor turning a drive
mechanism extending therefrom;

b) a container, disposable on the base,
including a mixing assembly rotatably disposed
therein and engagable by the drive mechanism when
the container is disposed on the base;

c) a lid, removably disposed on the
container, having an opening; and

d) a stir stick, extendable through the
opening in the 1id and into the container, and to
be pivotable with respect to the 1lid; and

e) the container having a circular, conical

shape configured to facilitate a vortex action of
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pivotable and configured to disturb the vortex
5 action of the contents in the container when
pivoted, the circular, conical shape of the
container and the pivotable stir stick cooperating

to facilitate mixing of the contents.
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