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STEAMER ACCESSORY FOR STEAM HEATING AND/OR STEAMING FOODS IN A 

CONTAINER 

This invention concerns the technical field of steam production appliances and devices 

for steam heating and/or steaming foods. 

More specifically, this invention concerns steamer accessories for steam heating and/or 5 

steaming foods in a container.  

This invention also concerns appliances for steam heating and/or steaming foods, 

comprising a container associated with a steam production device forming such a 

steamer accessory. 

From document US 2014/0103023, we know of an appliance comprising a steam 10 

production accessory used for steam heating and/or steaming foods in a container. This 

steam production accessory comprises a steam generator comprising a steam 

production chamber and a water reservoir supplying water to the steam production 

chamber. The steam production chamber is connected to steam distribution outlets 

provided in a lower part of the steam generator above the container. 15 

One drawback of this appliance is that it is necessary to use caution when filling the 

water reservoir of the steam generator because of the presence of the steam generator. 

One objective of this invention is to propose a steamer accessory used with a container 

for steam heating and/or steaming foods, and in which the filling of the water reservoir is 

facilitated. 20 

Another objective of this invention is to propose a steamer accessory used with a 

container for steam heating and/or steaming foods,  
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and which is economical to construct. 

Another objective of this invention is to propose a steamer accessory used with a 

container for steam heating and/or steaming foods, and which offers good steam 

production performance.  

Another objective of this invention is to propose an electric steamer for steam heating 5 

and/or steaming foods which comprises a container and a steamer accessory, and in 

which the filling of the water reservoir is facilitated. 

Another objective of this invention is to propose an electric steamer for steam heating 

and/or steaming foods which comprises a container and a steamer accessory, and 

which is economical to construct. 10 

Another objective of this invention is to propose an electric steamer for steam heating 

and/or steaming foods which comprises a container and a steamer accessory, and 

which offers good steam production performance. 

These objectives are achieved with a steamer accessory for steam-heating and/or 

steaming foods in a container, the steamer accessory comprising a water reservoir 15 

communicating with the outside via a filling orifice, the steamer accessory comprising a 

steam generator comprising a steam production chamber connected to at least one 

steam distribution outlet provided in a lower part of the steam generator, the water 

reservoir communicating with the steam production chamber via a water supply inlet, 

because the steam production chamber communicates with at least one steam 20 

evacuation outlet positioned higher up than the water supply inlet, and because the 

steam production chamber is confined above the steam evacuation outlet(s), and 

because the or each steam evacuation outlet communicates via a duct with the or one 

of the  

  25 
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steam distribution outlet(s). In this way, the water poured into the water reservoir may 

freely reach the steam production chamber; the water reaching the steam production 

chamber is transformed into steam; the steam rises to reach the steam evacuation 

outlet(s), then crosses the duct(s) to reach the steam distribution outlet(s). In this way, it 

is possible to obtain a steam generator of a particularly economical design. This steam 5 

generator presents good steam production performance. The filling of the water 

reservoir is facilitated.  

Advantageously then, the steam production chamber communicates with the steam 

evacuation outlet(s) through a steam expansion chamber positioned above the steam 

production chamber. This arrangement facilitates the travel of the steam. 10 

Advantageously then, a separating side wall is arranged between the filling orifice and 

the steam expansion chamber, and the separating side wall extends lower than the 

steam evacuation outlet(s). This arrangement simplifies the construction of the steamer. 

Advantageously then, the separating side wall extends lower than the water supply inlet. 

This arrangement allows better confinement of the steam. 15 

According to one embodiment, the separating side wall extends into the water reservoir. 

This arrangement simplifies the construction of the steamer.  

Advantageously again, the water reservoir has a bottom discharging towards the water 

supply inlet. This arrangement allows better use of the volume of the water reservoir. 

Advantageously again, the steam production chamber comprises a heating device. If 20 

desired, the steam production chamber can  
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comprise several heating devices. 

According to an advantageous embodiment, the heating device comprises a heating 

pad. This arrangement makes it possible to obtain an efficient and particularly 

economical construction.  

Advantageously again, the steam generator has an external side wall and the steam 5 

production chamber is arranged in the steam generator at a distance from the external 

side wall. These arrangements permit limiting the temperature of the external side wall 

of the steam generator.  

Advantageously again, the water reservoir surrounds the steam production chamber. 

This arrangement avoids the presence of hot external side walls. 10 

Advantageously again, the steam generator has a lower wall in which the steam 

distribution outlet(s) is/are formed, and the steam production chamber is arranged 

inside the steam generator at a distance from the lower wall. This arrangement makes it 

easier to house the electrical components. 

Advantageously again, the steam generator has an annular lower bearing surface. This 15 

arrangement permits placing the steam generator on the top edge of a container. 

Advantageously again, the steam generator has at least one vent bringing the lower 

part of the steam generator into communication with an external part of the steam 

generator extending above the lower part. This arrangement permits better control of 

the escape of steam from the container closed by the steam generator. Alternatively or 20 

in addition, at least one passage may be provided between the container and the steam 

generator, to facilitate the escape of steam from the container.  
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Advantageously then, the said at least one vent is surrounded by the annular lower 

bearing surface. This arrangement permits balancing the pressure inside the container 

closed by the steam generator, while controlling the escape of steam from the container 

closed by the steam generator.  

Advantageously then, the said at least one vent discharges in the external side wall. 5 

These objectives are also achieved with an electric steamer comprising a container to 

contain the foods to be steam heated and/or steamed, and a lid with a lower face to be 

positioned on the container, because the lid comprises a steamer accessory according 

to at least one of the aforementioned characteristics. 

The invention will be more fully understood by examining an embodiment example, 10 

which is in no way restrictive, illustrated in the attached Figures 1 to 3, in which: 

-  Figure 1 is an exploded perspective cross-sectional view of an embodiment 

example of an electric steamer comprising a steamer accessory according to the 

invention, 

-  Figure 2 is a perspective cross-sectional view of the steamer accessory illustrated 15 

in Figure 1, according to another orientation, 

-  Figure 3 is a perspective cross-sectional view of the steamer accessory illustrated 

in Figures 1 and 2, according to another cross section. 

The electric steamer 101 illustrated schematically in Figure 1 is an appliance for steam 

heating and/or steaming foods, comprising a container 102 to contain the foods to be 20 

steam heated and/or steamed, and a lid 103 provided to rest on the container 102. For 

this purpose, the lid 103 has a lower face 107 provided to be positioned on the 

container 102. 

The lid 103 comprises a steamer accessory 104 for steam heating and/or steaming 

foods in the container 102.   25 
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More specifically, in the embodiment example illustrated in Figures 1 to 3, the lid 103 

forms a steamer accessory 104 for steam heating and/or steaming foods in the 

container 102. As a variant, the lid 103 may in particular comprise a support device, if 

desired a removable one, provided to hold the steamer accessory 104, and to rest on 

the container 102. 5 

The steamer accessory 104 comprises a steam generator 105 and a water reservoir 

106. The water reservoir 106 communicates with the outside via a filling orifice 160. If 

desired, the water reservoir 106 may have at least one other filling orifice. 

The steam generator 105 comprises a steam production chamber 120. The water 

reservoir 106 supplies water to the steam production chamber 120 by gravity. For this 10 

purpose, the water reservoir 106 communicates via a water supply inlet 121 with the 

steam production chamber 120. If desired, the water reservoir 106 may communicate 

with the steam production chamber 120 through at least one other water supply inlet. 

Preferably, the water reservoir 106 has a bottom 108 discharging towards the water 

supply inlet 121.  15 

In the embodiment example illustrated in Figures 1 to 3, the water reservoir 106 

surrounds the steam production chamber 120. For this purpose, an annular wall 124, 

better visible on Figure 3, surrounds the steam production chamber 120. The water 

supply inlet 121 is formed in the annular wall 124.  

The steam production chamber 120 comprises a heating device 150 to transform the 20 

water in the steam production chamber 120 into steam. In the embodiment example 

illustrated in Figures 1 to 3, the heating device 150 comprises a heating pad 151. As a 

variant, the heating device 150 may in particular comprise a heating element  
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arranged under a heat diffusion plate and/or in a heat diffusion plate forming at least a 

part of the bottom of the steam production chamber 120. 

The steam production chamber 120 is connected to at least one steam distribution 

outlet 115 provided in a lower part 110 of the steam generator 105. For this purpose, 

the steam production chamber 120 communicates with at least one steam evacuation 5 

outlet 122 positioned higher up than the water supply inlet 121. The steam production 

chamber 120 is confined above the steam evacuation outlet(s) 122. The or each steam 

evacuation outlet 122 communicates via a duct 125 with the or one of the steam 

distribution outlet(s) 115. 

More specifically, in the embodiment example illustrated in Figures 1 to 3, the steam 10 

production chamber 120 communicates with the steam evacuation outlet(s) 122 via a 

steam expansion chamber 170 positioned above the steam production chamber 120. In 

other words, the said steam expansion chamber has no communication with the outside 

above the said at least one steam evacuation outlet 122. A separating side wall 180 is 

arranged between the filling orifice 160 and the steam expansion chamber 170 in order 15 

to prevent the escape of steam from the filling orifice 160. For this purpose, the 

separating side wall 180 extends lower than the steam evacuation outlet(s) 122. In other 

words, the separating side wall 180 extends below the steam evacuation outlet(s) 122. 

More specifically, the separating side wall 180 extends lower than the water supply inlet 

121. As is clearly visible in Figures 1 to 3, the separating side wall 180 extends into the 20 

water reservoir 106. In other words, the water may reach the two faces of the lower part 

of the separating side wall 180.  

In the embodiment example illustrated in Figures 1 to 3, the  
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steam production chamber 120 has several steam evacuation outlets 122 positioned 

higher up than the water supply inlet 121 and communicating via several ducts 125 with 

the steam distribution outlets 115. More specifically, the ducts 125 are provided in the 

annular wall 124. Two groups of three ducts 125 are positioned on both sides of the 

heating pad 151. The ducts 125 are vertical. As a variant, the ducts 125 may be 5 

descending without necessarily being vertical. Preferably, the ducts 125 do not have 

baffles. In other words, the ducts 125 are descending in a continuous manner, without 

necessarily being straight. 

More specifically, the steam generator 105 has an annular lower bearing surface 109 

provided to rest on the container 102. 10 

The steam generator 105 has a lower wall 113 in which is/are formed the steam 

distribution outlet(s) 115. The steam production chamber 120 is arranged in the steam 

generator 105 at a distance from the lower wall 113, which permits more freedom in the 

position of the steam distribution outlets 115. 

The steam generator 105 has at least one vent 118 bringing the lower part 110 of the 15 

steam generator 105 into communication with an external part 111 of the steam 

generator 105 extending above the lower part 110. The said at least one vent 118 is 

surrounded by the annular lower bearing surface 109. 

The steam generator 105 has an external side wall 112. The bottom 108 of the water 

reservoir 106 connects the external side wall 112 to the annular wall 124. The steam 20 

production chamber 120 is arranged in the steam generator 105 at a distance from the 

external side wall 112. The said at least one vent 118 discharges in the external side 

wall 112. 

In the embodiment example illustrated in Figures 1 to 3, the steam generator 105 has 

several vents 118 bringing the  25 
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lower part 110 of the steam generator 105 into communication with the external part 

111 of the steam generator 105. The lower part 110 forms the lower wall 113. The 

external part 111 forms the external side wall 112. Two groups of three vents 118 are 

positioned on both sides of the water reservoir 106 surrounding the steam production 

chamber 120. 5 

The steamer accessory 104 has a top wall 116 advantageously made of transparent or 

translucent material. The top wall 116 is assembled with the external side wall 112, for 

example by clipping, bonding, overmoulding, screwing or welding. The top wall 116 

forms a part of the water reservoir 106. The separating side wall 180 comes out of the 

top wall 116. The top wall 116 forms the upper part of the steam expansion chamber 10 

170. 

The electric steamer 101 illustrated in Figure 1 and the steamer accessory 104 

illustrated in Figures 1 to 3 operate and are used as follows. 

The user places the steamer accessory 104 on the container 102 after having placed 

the foods in the container 102. The user fills the water reservoir 106 through the filling 15 

orifice 160. The water flows through the water supply inlet 121 into the steam production 

chamber 120. Preferably, the user fills the water reservoir 106 up to a level sufficiently 

lower than the steam evacuation outlets 122 to prevent the water from reaching the 

steam evacuation outlets 122 and flowing through the ducts 125. The user then turns on 

the heating device 150. The temperature of the water in the steam production chamber 20 

120 rises until steam is produced. The steam rises from the steam production chamber 

120 to reach the steam expansion chamber 170. The steam is then confined by the top 

wall 116, by the separating side wall 180 and by the water in the water reservoir 106. 

The steam then escapes  
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via the steam evacuation outlets 122 to reach the steam distribution outlets 115 by 

descending through the ducts 125. The steam exiting the steam distribution outlets 115 

spreads through the container 102. The air above the foods can escape through the 

vents 118. When the foods are saturated with steam, the steam also escapes through 

the vents 118. 5 

If desired, the steam production chamber 120 can comprise several heating devices. 

As a variant, the steam generator 105 does not necessarily comprise at least one vent 

118. Alternatively or in addition, at least one passage may be provided between the lid 

103 and the container 102, for example between the steam generator 105 and the 

container 102, to allow the steam to escape from the container 102. 10 

If desired, the steam generator 105 may comprise a support device that can be 

removed from the steam production chamber 120, such that the steam production 

chamber 120 rests on the said support device and the said support device has at least a 

portion of bearing surface provided to rest on a container. The support device may in 

particular have an annular configuration or a U-shaped configuration. Alternatively, the 15 

removable support device may in particular belong to the lid 103. 

This invention is in no way limited to the embodiment example described and its 

variants, but encompasses many modifications in the context of the claims. 
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CLAIMS 

1. Steamer accessory (104) for steam-heating and/or steaming foods in a container 

(102), the steamer accessory (104) comprising a water reservoir (106) 

communicating with the outside via a filling orifice (160), the steamer accessory 

(104) comprising a steam generator (105) comprising a steam production 5 

chamber (120) connected to at least one steam distribution outlet (115) provided 

in a lower part (110) of the steam generator (105), the water reservoir (106) 

communicating with the steam production chamber (120) via a water supply inlet 

(121), characterized in that the steam production chamber (120) communicates 

with at least one steam evacuation outlet (122) positioned higher up than the 10 

water supply inlet (121), in that the steam production chamber (120) is confined 

above the steam evacuation outlet(s) (122), and in that the or each steam 

evacuation outlet (122) communicates via a duct (125) with the or one of the 

steam distribution outlet(s) (115). 

2. Steamer accessory (104) according to claim 1, characterized in that the steam 15 

production chamber (120) communicates with the steam evacuation outlet(s) 

(122) via a steam expansion chamber (170) positioned above the steam 

production chamber (120). 

3. Steamer accessory (104) according to claim 2, characterized in that a separating 

side wall (180) is arranged between the filling orifice (160) and in that the steam 20 

expansion chamber (170), and the separating side wall (180) extends lower than 

the steam evacuation outlet(s) (122). 
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4. Steamer accessory (104) according to claim 3, characterized in that the 

separating side wall (180) extends lower than the water supply inlet (121). 

5. Steamer accessory (104) according to one of claims 3 or 4, characterized in that 

the separating side wall (180) extends into the water reservoir (106). 

6. Steamer accessory (104) according to one of claims 1 to 5, characterized in that 5 

the water reservoir (106) has a bottom (108) discharging towards the water 

supply inlet (121).  

7. Steamer accessory (104) according to one of claims 1 to 6, characterized in that 

the steam production chamber (120) comprises a heating device (150). 

8. Steamer accessory (104) according to claim 7, characterized in that the heating 10 

device (150) comprises a heating pad (151).  

9. Steamer accessory (104) according to one of claims 1 to 8, characterized in that 

the steam generator (105) has an external side wall (112) and in that the steam 

production chamber (120) is arranged in the steam generator (105) at a distance 

from the external side wall (112).  15 

10. Steamer accessory (104) according to one of claims 1 to 9, characterized in that 

the water reservoir (106) surrounds the steam production chamber (120). 

11. Steamer accessory (104) according to one of claims 1 to 10, characterized in that 

the steam generator (105) has a lower wall (113) in which the steam distribution 

outlet(s) (115) is/are formed and in that the steam production chamber (120) is 20 

arranged in the steam generator (105) at a distance from the lower wall (113). 
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12. Steamer accessory (104) according to one of claims 1 to 11, characterized in that 

the steam generator (105) has an annular lower bearing surface (109). 

13. Steamer accessory (104) according to one of claims 1 to 12, characterized in that 

the steam generator (105) has at least one vent (118) bringing the lower part 

(110) of the steam generator (105) into communication with an external part 5 

(111) of the steam generator (105) extending above the lower part (110).  

14. Steamer accessory (104) according to one of claims 12 and 13, characterized in 

that the said at least one vent (118) is surrounded by the annular lower bearing 

surface (109). 

15. Electric steamer (101), comprising a container (102) to contain the foods to be 10 

heated and/or steamed, and a lid (103) with a lower face (107) provided to be 

positioned on the container (102), characterized in that the lid (103) comprises a 

steamer accessory (104) according to one of claims 1 to 14. 


