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A COOKING POT FOR BOTH STEAMING AND BOILING RELATED

APPLICATIONS This application claims priority to Taiwan Application

Serial Number 96214254, filed August 27, 2007, which is herein

incorporated by reference. 5 BACKGROUND Field of Invention This

invention is related to a pot, and more particularly to a cooking pot for

both steaming and boiling. 10 Description of Related Art Chinese cuisine
iy BOLING

is diversfl 5‘8{&5’ TRREL ﬁ1§ﬂ-§m % se food
including boiling, steaming, roasting, stewing. heating, frying, sauteing

and braising. However, ﬁ%ﬁ%ﬁ%ﬁ%ﬁ?ﬁd#&ﬁb Chinese 15 cuisine is

to prepare, a set of convenient and useful cogkers is needed to effectivel
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dedicated to producing[ novgeé and effectiye set qof cookers to make good
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demanded of customers and then get a good reputation while using such
set of cooker. 20 For instance, in a hot pot restaurant, the popular ways of
hot pot cooking now are "Hot Pot BBQ" and "Yin Yang Pot." The "Hot Pot
BBQ" has a hot pot BACKGROUND

Field of invention
This invention is related to a pot, and more particularly to a cooking pot for

both steaming and boiling.

Description of Related Art

Chinese cuisine is diversified and profound There are many ways to
prepare Chinese food including boiling, steaming, roasting, stewing, heating,
fwing, sautéing and braising. However, no matter how complicated Chinese
cuisine is to prepare, a set of convenient and useful cookers is needed to
effectively prepare the cuisine. In view of this, people in the related industries
are dedicated o producing a novel and effective set of cookers to make good
looking and tasty food, thus, cooks in restaurants can satisfy the demanded of
customers and then get a good reputation while using such set of cooker.

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

flavors o be prepared in the same pot.



10

area and a BBQ grill area so that users can both boil and BBQ their food.

The "Yin Yang Pot" is a partitioned pot that enables different foods with
different flavors to be prepared in the same pot. However, in addition to

the forgoing hot pot cooking, customers expect other ways of hot pot

cooking for curiosity and for the joy of cooking by themselves. Therefore,

the restaurant owner may lead another modern fashion hot pot cooking
marketEHR nadeition 10 itdeniRi@algain & SOMRRRIRI It RIBHINSETeSXPect
an objective of the present invention to present a cogking pot for both
stBamiNgn @ &ihPRS FrettiRtariospRidriasiReraRdniat dieolyBel: hrking by
"Yin Yang Pot". To achieve the foregoing objectives, the present inventign
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body, a chimney container and at least one steam container, wherein the

P8t BetiGanking meaikeisVhsiR GRIRAHE e R RAAREY container

has an end thereof disposed in the first holding space, an opposite end

thereof has an opening, and a se&q&%@g space in the chimney
container connecting to the opening; an the steam container is placed

o L e S PR A0 A S B e o
T e R T
“Yin Yang Pot”.

To achieve the foregoing objectives, the present invention provides a
cooking pot for both steaming and boiling, comprising a pot body, a chimney
container and at least one steam container, wherein the pot body has a deep
first holding space therein, the chimney container has an end thereof disposed
in the first holding space, an opposite end thereof has an opening, and a
second holding space in the chimney container connecting to the opening; and
tr;e steam container is placed on the opening of the chimney container and
faces the second holding space. Once the pot body gets heat, water in the
second holding space of the chimney container boils and produces steam
flowing towards the steam container to cook food in the steam container.

in a preferred embodiment of the present invention, the chimney container
is set on the inner central surface of the pot body in the first holding space. If the

amount of the steam container is more than one, the steam containers could be

- piled with each other on the opening.

According to another embodiment of the invention, a supporter is covered

2
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In a preferred embodiment of the present invention, the chimney container
20 is set on the inner central surface of the pot body in the first holding
space. If the amount of the steam container is more than one, the steam
containers could be piled with each other on the opening. According to
another embodiment of the invention, a supporter is covered 2 over the
opening of the chimney container and facing the second holding space to

id falling into th d holdi T ter h lurglit
e AR RV AER, Bt B oo R P gepace
R e LR e RSBy o
DR e R B e BT AR a8 hng
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conductive metal, the pot bady can be placed on an apparatus that ,
COMRRE &L SIAMCABIRATE'S. GBAROMSIRTROBGRePIasPtheming opening
conductive layer to achieve even heat-conduction. To sum up, the present

PVERIGRITABSUGRREIREW way of hot pot cooking to provide both

steaming and boiling to fresh the customers who expect a new 15 mode .
of hotpAdGlRMglo™ the above embodiments, a heat conductive layer is

electrically conductive and is disposed on an outer surface of the pot body
opposite to the chimney container. Since the heat conductive layer is made by
electrically conductive metal, the pot body can be placed on an apparatus that
converts electricity into heat (e.g. electric magnetic cooker) by the heat
conductive layer to achieve even heat-conduction.

To sum up, the present invention introduces a new way of hot pot cooking
to provide both steaming and boiling to fresh the customers who expect a new
mode of hot pot cooking.

BRIEF DESCRIPTION OF THE DRAWINGS

The structure and the technical means adopted by the present invention to
achieve the .above and other objects can be best understood by referring to the
following detaiied description of the preferred embodiments and the

accompanying drawings, where:

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

"
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BRIEF DESCRIPTION OF THE DRAWINGS The structure and the
technical means adopted by the present invention to achieve the above
and other objects can be best understood by referring to the following
detailed description of the preferred embodiments and the 20
accompanying drawings, where: Fig. 1 is an exploded view of a cooking
pot for both steaming and boiling according to a preferred embodiment of
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exploded view of a cooking pot for both steaming and boiling according to
EH%PRQ?’EE@OOJ??%&R[SPFH& YRR hvention. 5 DESCRIPTION OF THE

PREEERRED EMBODIMENTS It js to be understgod that the followin .
oIS FTOTESIRESST HiEhe Chr2 Erfo e R b SRR B boiing
implementing diff%rent features of th§ disclosure. Specific examples of

EEUGHEAS ZRGRRLATRREITE B CLEG RERIETS BERRIEE simplify the

present disclosure. These are, of course, merely examples and are not
intended to be limiting. In addition, the present disclosure may repeat
reference numerals and/or letters in the various exam%les. This reéetition

is for the p&%(%é%? gll@ﬁlli&)[k/: gﬁiﬁcﬁf’lﬁf &R EMBRRME NitRte a

relationship between the various embodiments and/or configurations
t is t0 be understood that the following disclosure provides one or more

preferred embodiment, or examples, for implementing different features of the
disclosure. Specific examples of components and arrangements are described
below to simpiify the present disclosure. These are, of course, merely examples
and are not intended to be limiting. In addition, the present disclosure may
repeat reference numerais and/or letters in the various examples. This
repetition is for the purpose of simplicity and clarity and does not in itself dictate
a relationship between the various embodiments and/or configurations
discussed.

Refer to Fig.1 and Fig. 2. Fig. 1 is an exploded view of a cooking pot for
both steaming and boiling according o a preferred embodiment of the present
invention, and Fig. 2 is a top view of the the cooking pot with partitions
according to the embodiment of the present invention. The present invention
‘cooking pot for both steaming and boiling” in the preferred embodiment
comprises a pot body 100, a chimney container 200 and at least a steam
container 300 (e.g. a wooden or bamboo steamer). The pot body 100 has a first

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

4
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15 discussed. Refer to Fig.1 and Fig. 2. Fig. 1 is an exploded view of a
cooking pot for both steaming and boiling according to a preferred
embodiment of the present. invention, and Fig. 2 is a top view of the the
cooking pot with partitions according to the embodiment of the present
invention. The present invention 20 "cooking pot for both steaming and
boiling" in the preferred embodiment comprises a pot body 100, a
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Breferre embodim nt the C container 200 is set on the inner

NS CLAAE, SR Foe Bl oS R (HTHABNE somep 101 And has
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pace 203 jn 10 the chimney ont vhic nnects to t pen
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%I?w%e%ﬁe?ggfcgggggﬂg to the inner central surface of the pot body 100, an

opposite end thereof with an opening 201, and a second holding space 203 in

the chimney container 200 which connects to the opening 201. The second
hoiding space 203 either is provided {o fill dips (e.g. cheese and chocolate

sauces) or soups {e.g. spicy hot soup or curry soup) for customers o cook a

meat/ifood string (e.g. BBQ chicken string or Mongolian boiled lamb) by dipping

into the dips or soups. The second hoiding space 203 can also be filled with
water rather than dips or soups to steam the steam container 300 placed over
the opening 201. Once the pot body 100 is heated, water in the second holding
space 203 of the chimney container 200 boils and produces steam. The steam
flows towards the steam container 300 and cooks any food (e.g. eggs or

seafood) inside the steam container 300.

The chimney container 300 in above embodiment can only hold one steam
container 300 over the opening 201, in which the steam container 300 has a
peripheral flange 301 on the outer surface thereof. The steam container 300
can be fixed on the chimney container 200 by its peripheral flange 301, so that

5
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sauces) or soups (e.g. spicy hot soup or curry soup) for customers to cook
a meat/food string (e.g. BBQ chicken string or Mongolian boiled lamb) by
dipping into the dips or soups. The second holding space 203 can also be
filled with 15 water rather than dips or soups to steam the steam container
300 placed over the opening 201. Once the pot body 100 is heated, water
in the second holding space 203 of the chimney container 200 boils and
ces ste eam flow ard ie ste ontalner
gegny(f FE g%e%bgs (A oogk)v |nS|dEl the sqga:[rﬁ”lec%% ainer 86%“%5’ pace
:é[ﬁ chlmney container 300 in above embodiment can only hold one
eam container 300 over the opening 201, in which the steam container

300 h IfI 3 h f f. Th
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204 with at least one air vent 205 covers the opening 201. High-pressure steam

flows can spurt from the air vent 205 to the top of the steam container 300 and
provide enough heat, while the water in the second holding space 203 is boiling.

Since the chimney container 200 in the above embodiment can only hold a
few steam containers 300 that are piied on top of each other, the steam
containers 300 can only be piled up to a limited height to ensure safety, and
customers have to wait for steaming another steam containers 300 until some
over the chimney container 200 are done. Therefore, it is time-consuming and
may dissatisfy customers.

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

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

-thereon. Each of the holes 401 is capabie of receiving and holding one of the

steam containers 300, and gaining concentrated steam flows. Therefore, more
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flows can spurt from the air vent 205 to the top of the steam container 300
and 10 provide enough heat, while the water in the second holding space
203 is boiling. Since the chimney container 200 in the above embodiment
can only hold a few steam containers 300 that are piled on top of each
other, the steam containers 300 can only be piled up to a limited height to
ensure safety, and customers have to wait for steaming another steam

S e oA S e BB ) SRR iR 20
Fig,3. Fig. 3 i loded vi f Ki t for both [ .
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According, to another embodiment of the invention, a supporter 400 is

BV 26N BF8#PBEening 201 of the chimney container 200, and faces
the second holding sgace 201. The gfjspporter 400 ha e hole
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receiving and holding one of the steam containers,300, and gainin
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placed horizontally on the chimney container 200 and reduce the waiting
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done. Additionally, a heat-conductive layer 107, made by electricall

IR iSCBIRSSS) Rk AN PRP AR OBk SRR R RUERRANS, NEsfogelectric

on an outer surface .
magnetic cooker) by the heat-conductive layer 107, the pot body 100, the

heat-conductive layer 107 will provide a uniform distribution of heat to the pot
body 100. Next, water placed in the second hoiding space 203 of the chimney
container 200 is heated, and boils. The steam from the boiling water from the
second holding space 203 flows towards the steam container 300 and cooks
the food therein.

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

Although the present invention has been described in considerable detail
with reference in the certain preferred embodiments thereof, other
embodiments may place the chimney container 200 near the edge of inner
surface of the pot body 100 rather than to limit the chimney container only on
the inner central surface of the pot body 100. Therefore, the spirit and scope of

the appended claims shouid not be limited to the description of the preferred

9



of the pot body 100 opposite to the chimney container 200. When the pot

body 100 is placed on an apparatus that converts electricity into heat

(e.g. electric magnetic cooker) by the heat-conductive layer 107, the pot

body 100, the heat-conductive layer 107 will provide a uniform distribution

of heat to the pot 10 body 100. Next, water placed in the second holding

space 203 of the chimney container 200 is heated, and boils. The steam

frorg the boiling water frgm the second holding space 203 flows towards

tie sqggpr?@%?n?&'ﬂ % ¥&'Cooks the food therein. In conclusion, the
embgodiments of the present invention "cogkin t for 15 both steamin
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the present invention jn a new way of hot pot cooking. Therefore, the ,
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Fresent invention has been described in consideraple d?tail with
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embodiments may place the chimney container 200 near the edge of inner
fiptalee d?fﬁreeBbfnb\b%v'%ocea\fﬁ@mﬁgﬁ'%ﬁtﬂﬂﬁtﬁé‘%h\fﬁmpean? iHU? dpgpntion
on the inner central surface of the pot body 100. Therefore, the spirit and
BEopEsH Ry dphetnia ‘E]Siﬁfsogﬁ&fléf“ﬁcf?ﬁ@wm&éﬁ%é%Q&?Fﬁﬁ%ﬂé{?‘e”t&
the preferred 7 embodiments contained herein. It will be apparent to

those skilled in the art that various modifications and
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variations can be made to the structure of the present invention without
parting from the scope or spirit of the invention. In view of the foregoing, it
is intended 5 that the present invention cover modifications and variations

- of this invention provided they fall within the scope of the following claims

and their equivalents. s WHAT IS CLAIMED IS: 1. A cooking pot for both
steaming and boiling, comprising: a pot body having a first holding space

therein; ' iner havi d of the chi tai
ciopSUE S YT Ring space, an opposite end of the chimney
tainer havi ing, and hgldi in the chimni
contArr ORI A, B TR Lo BRIy A PP ok B Btboniainer
laced on t ' ft [ tai d facing th d
P e S s RIS SR Mg g e secon
O, e A A AT R ey T SR Haposed i
e B e B8 RSl e i on
holding space. . . . . .
opening, and a second holding space in the chimney container connecting to
the opening; and

at least one steam container placed on the opening of the chimney

container and facing the second hoiding space.

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

in the first holding space.

3. The cooking pot for both steaming and boiling as claimed in claim 1,
wherein the chimney container is set near the edge of the pot body in the first

holding space.

4. The cooking pot for both steaming and boiling as claimed in ciaim 2,
wherein two or more steam containers are piled up with each other on the

opening.

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

9
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4. The cooking pot for both steaming and boiling as claimed in claim 2, 20
wherein two or more steam containers are piled up with each other on the
opening. 5. The cooking pot for both steaming and boiling as claimed in
claim 4, 9 wherein a top lid having at least an air vent, is covered on the
opening. 6. The cooking pot for both steaming and boiling as claimed in
claim 4, wherein a supporter is covered on the opening of the chimney

tainer, and, 5 havi t least a hal d th f ivi
B R i BN Gan AL AT R oo BT o LT SRahiTy
and boiling as claimed in claim 3, wherein more than two steam

containers are piled with each other on the 10 opening. 8. The cooking
pot for hoth steaming and,boiling as claimed in claim.7, wherein a top lid .
Pavirty 2l 1E-GoaH 8, BB{ol RO RGRE e AHLAUNG. ThE LSRRGS 4
for both steaming and boiling as claimed in claim 7, 15 wherein a .
556100715 RREHE] B SREURR G BF (R nE BN FEPA P alARG and
at least a hole penetrated thereon for holding the steam cor#]a}iﬁr;? , 10, The
DY JBTST BollP RRERRIAIRY HTRGaCLISRHRIIY LM B AR AR Steam
a plurality of partition boards is set in the inner surface of the pot body 20

HiEdt holding space and a room is formed between every two
partition

7. The cooking pot for both steaming and boiling as claimed in claim 3,
wherein more than two steam containeré are piled with each cther on the
opening.

8. The cooking pot for both steaming and boiling as claimed in claim 7,

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

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

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

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

boards.

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

10
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boards. 11. The cooking pot for both steaming and boiling as claimed in
claim 3, 10 wherein a plurality of partition boards is set in the inner
surface of the pot body in the first holding space and a room is formed

 between every two partition. boards. 5 12. The cooking pot for both

steaming-and boiling as claimed in claim 5, wherein the steam container
is a steamer made by wood or bamboo. 13. The cooking pot for both

ina and boili laimed in clai s et
ST o oL S5 R a8 s B RO tR g pouy
icg r?\ee Q’!%P %%)(d?r%) Ossplnta%éoaﬂr]]g Cep |Ir;8ge ICSO cg?rl{\]gtr:f léetween every two partition

boards.

12. The cooking pot for both steaming and boiling as claimed in claim 5,

wherein the steam container is a steamer made by wood or bamboo.
13. The cooking pot for both steaming and boiling as claimed in claim 1,

wherein a heat conductive layer, which is electrically conductive, is disposed on

an outer surface of the pot body opposite to the chimney container.
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