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cooked or defrosted. Conventional grills for cooking nmeat or |ike foog
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“t€nperatures. These high tenperatures cause the food being cooked to adhere
to the grid, which conventlonall s made of netal ;. as the water content in
the food such A GBNTROLLABLE JEMPERA THIRE & d Dgrids thus
can attain locally high terrperatures and their good conductivity will pass
this local high tenperature on to the food being cooked causing charring of
the food such as neat at the points of contact with the grid. Such charred
food is difficult This inveatioh relatesi¢o gr cohtzoliabie rtegipeeaturs gridoassenibdyn nat i on

of future fogg ﬁ&gk@rp t npair the taste and
appear ance o? t he foogﬂggoﬁggq{ah%eﬁg%gegg’?%%dﬁy|donal |y food taken from a
refigerator or fré'é’!'é’?"*ﬂé'qﬂlgl'@és f@mo meat of like fandvwtdlidesognidifor can be
- cooked in a gQipee POEKH 888 "&J -be! ltbdkdd %?”&'B{edtss&ﬂ% byTrEHsQC{;ﬂGsthe

food in alronarre grid and allowngthefoo to warmto anb
t enper at ur e. SPRVESIONRHYG are madsl ofi ekl RN IR alsRd agkein UKty hxgh

convent It ﬁ”a} t&abfaéatafdsd Thedd hig rfg&aits&am%eassmsa&he %oulgbéfina fgbsvteétd u?] oOI t
renove e 10 ro ou N S O 00g attache (0]
the grid wit ﬁ Fhsty 9” i'%'&' °8'6Yﬁ"§fﬂ"ﬁ§!’| gﬁ“%#e B&'?F'?He“ bR walsr gri d.
There is thusmateneed ther fobdgaudy as Imyeatniprdviven ofifitsy Hseshmw serhparatured whi ch
[SWer s and ThB, BhE SrhACedf TRRRY Bl S96h BrARBtRed N 1B B0, 1 e
a food grill comwtudtmgvia metms ligesgd| laagartegmedattwesmpp@rmetﬁmedfbmnlg during
grilling, whepgidy %é\}{}gueggéﬂby ﬁafmrﬂh%%oa%@ 'a8 ¥méHt. At“irﬁarﬁéiﬂfheﬁf Lotaapaced

t ubul.ar nenbers pr a~single ormed In a serpentine

confi gur at i oWith the grid. hSHEDwharRed fagdsis diffigudt o Aleans fiem the igridkednnect ed

to forma ci canlgive Qisel toEoRedriratlonaoh SatureX o @8okERgHNthe? @Fidh 8Ad

exchange nea in fluid fl ow communi cati on with _sai d_heat xchan e nedi um
9 n ndeed mayuimpalr the taste ang appearance of &e food cooied on %

grid.

Additionally food taken from a-refigerator or freezer requires to
be defrosted or thawed before it can be cooked in a conventional manner.
This frequently is done by placing the food in air on a metal grid and
allowing the food to warm to ambient temperature. If the food is deeply
frozen when placed on such a conventional metal grid it will adhere

\ théreto fnaking it difficult to remove the food from the grid without
leavihg. pieces of food attached to the grid with consequent risk of
contamination of both the food and grid.

There is thus a need for a generally improved grid assembly for
food which reduces and minimizes the tendency for food to adhere thereto
during cooking or defrosting.

Accordmg to the present invention there is provxded a food grill,
including a generally planar grid to support the faod during grilling,
wherein -the grid 'éomprises'én array of interconnecting spaced tubular
'members provided by a single tube formed in a serpentine configuration
with the hollow interiors of the members being interconnected to form a
circulation flow path for a heat exchange medium, and heat exchange
means, in fluid flow communication with said heat exchange medium

circulation flow path, for extracting heat from said medium, so that in



ration when food is cooked on said grid heat. isrextracted fromthe
t ar nmenbers by said heat exchange nedium flow to.cool said nenbers = .
and: her eby reduce the tendency of food to stick to said penbérs during PR
cooki rng, the extracted heat is rermvectfromthe heat exchange nedi‘um duri ngw
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recircul ated al ong the heat exchange nmedium circul ation flow path through.
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Conveniently the heat exchange means incorporates a heat_
exchanger through which the heat exchange medium flows, whxch ‘heat
exchanger is air cooled/heated with or without forced circulation bf the
air. | ' ) '

Preferably in the grid assembly intended for use for cooking food,
the tubular members are made of metal with or without a "pla.'stics non-
stick or corrosion resistant coating. B - o

Alternatively in a grid assembly intended for use for defrostmg
food the tubular members are made of metal, plastics and/or rubber.

For a better understanding of the present invention and to show S
how the same may be carried into effect, reference will now be made, by o
way of example, to the accompanying single fxgure drawing, in which:

Figure 1 is a perspective dlagrammatlc view of a controllable
temperature grid sssembly of the invention shown in operative association
with a heat source for cooking food. ' '

As shown in Figure 1 of the accompanying drawings a food éﬁil
generally referenced 1 is used to cook food over a heat source such as the
illustrated fire 2 or to defrost food (not 1llustrated) The food grxll l
mcludes ‘an array of spaced tubular members 3 interconnected to form a

" generally planar grid generally indicated at 4 on which food to be cooked
or defrosted can be placed for cooking or defrosting. _As illustrated the
tubular members 3 are preferably provided by -a single tube bent or
formed in a rectangular serpentine manner. These tubular members 3
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function in any suitable manner and may be constructed in any suitable

~manner to provide for heat exchange whereby the heat exchange medium

flowing in the tubular members 3 is either cooled after passage through
tubular members 3 over a heat source such as.the fire 2, or warmed after
passage through tubular members 3 in contact with food to be defrosted.
Conveniently the heat exchanger means 6 incorporates a heat exchanger
(not illustrated) through which the heat exchange medium flows, which
heat exchanger is air cooled or heated with or without forced convection.
If desired the heat exchange medium can be pumped or otherwise caused
to flow through the tubular members 3 or the heat exchange medium
utilized can be chosen such that its characeristics provide a natural flow
thereof. Additionally the heat exchanger means 6 may incorporate a
thermostat or like temperature control means for regulating or otherwise
ensuring that the temperature of the heat exchange medium flowing
through the tubular members 3 is kept to a desired level so that the
tubular members 3 themselves forming the grid 4 may likewise be kept at
a uniform temperature suitable for ensuring that food does not adhere to
the members 3 during cooking or defrosting. The heat exchanger means 6
may also include means for regulating the temperature of the heat
exchange
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supplied t Oretnbgved' from the heat exchange medium whilst it flows through the heat
exchange means and the cooled heat exchange medium is recirculated
along the heat exchange medium circulation'ﬂow path 5 through the
members 3 to maintain-them at the desired temperature. '

~ When the food grill 1 of the invention is to be used for defrosting
food the frozen food is placed on the grid 4 and heat is supplied to the
tubular members 3 by the heat exchange medium flowing there through to
warm the members 3 and tHereby defrost the food. The cooled heat
exchange medium which has given up heat to the food being-defrdsted, via N\
the members 3, is warmed during flow through the heat exchange means 6
and the warmed heat exchange medium recirculated élon‘g the heat
exchange medium recircﬂlatéd along the heat exchange “medium
circulation flow path 5 through the tubular members 3 back to the food
being defrosted. Again the temperature of the tubular members 3 can be
controlled to a desired level by means of a thermostat on the heat
exchange means 6 and the food being defrosted thereby prevented from
sticking or adhering to the tubular members 3 during defrosting. In this
case the heat exchange means 6 may include means for heating the heat
‘exchange medium during passage there through, which heating means may -
be an electrical heater or merely ambient air at a higher temperature
than the heat exchange medium being heated.
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bei ng defrosted significantly inproves the corrosion resistance of the
material fromwhich the tubular nmenbers 3 are made and hence inproves the
surface life of the grid. 4 CLAIMS 1. A food grill, including a

g nerally planar grid to Support the f ood durlng grllllng, wher ein t he gfld
conpri ses an array of interconnecting
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said members during cooking, the extracted heat is removed from the

heat exchange medium during flow through the heat exchange meéns, and
the cocled heat exchange medium recirculated along the heat exchange
medium circulation flow path through the tubular members.

2. A grill according to claim 1, wherein the heat exchange medium
utilized is a liquid or gas such as water or dichloro-difluoromethane.

3. A grill according to claim 1 or claim 2, wherein the heat exchange
means incorporates a heat exchanger through which the heat exchange
medium flows, which heat exchanger is air cooled with or without forced

convection. ' S/

4.~ A grill according to claim 3, wherein the heat exchange means
includes a thermostat operative to regulate the temperature of the heat
exchange medium recirculated in the tubular members.

5. A grill according to any one of claims 1 to 4 intended for use for
.cookmg food, wherein the tubular members are made of metal with or
without a plastics non-stick or corrosion resistant coatmg.

6. A grill on which food can be cooked, substantially as hereinbefore

described with reference to Figure 1 of the accompanying drawings.




