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(54) Title: BEVERAGE MIXIR

(57) Abstract: A beversge mixer, smoothie maker or
the like includes a container with 1 mixing assembly
disposable on a base with a rotor. A lid is disposable
on the container and pivolally carries a stir stick that
extends through an opening in the Bd. The stir stick
includes a ball ponion to be pivotally disposable over
the opening of the lid and 10 cooperate with the lid 10
cover the apening and w allow the ball portion 1o pivat
in the opening. A spout can be coupled o the con-
tainer to dispense contents, and can align with an align-
ment indentation in the base. A wall with an angled
apper surlace can be disposed adjacent the alignment
indentation 10 abut and guide the spout to the align-
menl identation. A cup indentation can be formed in
the base under the alignment indentation to receive a
cup under the spout.

I O 00 O O

WO 02/38011 A2




snoot hi

connection wth a lid, a base with an alignnent notch to receive a spout
of a coﬁP%Wﬁér to align the spout for polrinigie e irdddametirerigersidr indd "vuy-
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circular cdii car Xher. 15 2. Rel at ed R4 EFESER ¥FOstS™ or i cy

dri nks have becone |ncreasingly popul ar. Such drinks include the

traditi onal shakes, and the nore recently popul ar snoothi es. Shakes, or

m | k shakes, are typically forned of ice-creamand/or 20 mlk, and flavored
as desired, with or without additives, such as candi es, chocol ates, peanut
butter, etc. MIkshakes typically are available at nost fast- food
restaurants, such as burger chains, and can be made by special nachines,

or hand-nmade using mxers. 25 Snoothies tend to be nore healthy, and are
formed of ice, frozen-yogurt, and/or sorbet, and al so can include
additives such as fruit, berries, fruit juice, vitamns, etc. Snoothies
typically are available fromspecialty chains or juice bars, and can be
made with conmercial or 30 restaurant-grade blenders. Such drinks also can
be made at home, using a standard

t I ly, th t t | at t h ) :
oot hi e maker conti gured W ag/880q1e Aski no IR TR0
es——?nnr—T7ﬂﬂTthnIﬂI—srrrrrng*strtk“vwT+r1r1ﬁﬁﬁ"1ﬂnr1nﬂﬂ«ﬂ—11nﬂ?—ro




ki t chen bl ender. one di sadvantage wi th maki ng such 13 May 2005 13Magrdonks,

or utilizing blenders, is the difficulty in operating the blender, or the

i nadequacy of the blender. Blenders often get clogged or otherw se stalled
by the drink ingredients. It is often necessary to supplenent 5 the

bl ending by stirring the ingredients with a spoon or spatula. The spoon or
spatul a can get caught in the blades of the bl ender. In addition, usi ng
the spoon or spatula often requires renoving the lid, thus increasing the
chances for the ingredients to be expsivemthdiprwiegr 10 the top of the
container. In addition, once ending is conpleted, it is often
necessary to rengs guiagnbh ALY bl ender and pour the contents
into a drinking cugtog-gigsgf die fMJ' Jfegappreciated that the container
has an open top 151 ' ir ger than a typical drinking cup
or glass. Thus, it The eoesentf dnvéheicontehises ogeneral bytt®fa theren abps
openi ng of the container, d, out si de he narrower cup.or glass, creating
a mess to clghn-%b¥eranﬁmﬂ%. %?KT%%%§'05ﬁF@ﬁF§? fﬁ'§@ﬁK§R%ECF ¥RES| NVENTI ON
It has been recogibzpsuldly, ttHeowrd sbatadyaehadesuse1hecdersl 8ca gnoot hie

maker, beverage m xer, or the _ .
' beverage mixer or smoothie maker configured to

facilitate making beverages, such as smoothies, and
including a stirring stick with a ball-and-socket type

10 connection with a lid, a base with an alignment notch to
receive a spout of a container to align the spout for
pouring, an indentation formed in the base at the spout
and alignment notch to receive a glass or cup, and a
circular conical container.

15 2. Related Art.
Frozen, frosty, or icy drinks have become increasingly

popular. Such drinks include the traditional shakes,
and the more recently popular smocothies. Shakes, or
milk shakes, are typically formed of ice-cream and/or

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 restaﬁrants, 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 ﬁuice bars, and can be made with commercial or

_ restaurant-grade blenders.

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

'
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kitchen blender. One disadvantage with making such




| i ke, capable of facilitating the making of snopothies, 25 frozan MhbyiZoks,
and the like. In addition, it has been recognized that it would be

advant ageous to devel op such a mxer or the like that facilitates m xing
and/or stirring of the contents. In addition, it has been recognized that
it would be advant ageous to devel op such 30 a m xer or the |ike that
facilitates podiiiKsor aemiilaginghkleBaesnt sis 18hagl DB Shel T nventi on

provides a sm oihi® 1Rk the BILREAOS OFXEhe ClnddEghdde o lind RMAENES

di sposabl e on a“base. he base Tncludes a not or urrning a drive mechani sm
‘ext endi ng t her @lreoderfheftent gehecloggédides athexwite Btaklatiby ridiat abl y

di sposed thereijn.and.engagabl e by e. drive nmechanis e I ner
i s di sposed onFH&F B ?gAePEﬁ'isipeh%veéﬁfpcﬁ%ﬁﬁﬁﬁf %ﬁgﬁikﬁéﬁiﬁﬁﬁﬂﬁgr, and
has an opens ng thiee bdehEaughby| st REEDEGlatice Mdtedi enys wiailaid egpcaspeat of

the 10 present invention, a stir stick advantageously i configured to be
carried by theSPRRUland LTBEbEPRPR RBLFRALYE W%é%?ébtga(‘)@%}thénl i %Wnen

carried thereby) g Bl EneShicka@xt engs haumh [ he 9REMIHRD spgbdbhesd i d and

into the container. The stir stick advantageously includes a 15 bal
portion configapatiula pétenvetatinesizgpmesane theerl idhEhpgeaNFgear itRe | d,
and to Coopefagﬁetéﬁaﬁ%é el £ifPViSlg il RGN KN R 13 khowntBgghal |

portion to piv
' 10 the top of the container.

In addition, once the blending is completed, it is
often necessary to remove the container from the blender
and pour the contents into a drinking cup or glass. It
will be appreciated that the container has an open tocp

15 that is substantially larger than a typical drinking cup
-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. In 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. In 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 the opening. The base can have a receptacle to receive the IGaiydoner .
20 I n accordance with another nore detail ed aspect of the present

i nvention, a spout can be operatively coupled to the container to dispense
contents thereof. In accordance with another nore detail ed aspect of the
present invention, an alignment indentationscan be 25 forned in the base
and configured to receive the spout therein to align the spout with the
base. I n accordance with another nore detail ed aspect of the present
invention, a wall e heviemties pirovidebasesmpookigahekéhe Bévgnagat

I ndentation. The wall can 30 jnclude an angl ed upper, surface angl ed towards
the alignnment iAYERT aPF oFE oilgﬁeut""’d_rﬁ aglﬁcg’é?atlt?@’gﬁ&ﬁpqséqclﬁe OB RFENt

i ndentation. 4 1BhdByaddObncl & GO maREe tirl rdn el e v cthahdished aspect

of the present invention, a cup indentation can be formed in the base under

the alignnment irerefRRAIRG therelgane Fheugontadnen Hacdpees. al miéesr dance
w t h anot her «nor ' : r L.Nn ti ntaLner
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has a circular conical “shape. e contal ner

or turn in the deceptmattanicmivbgn the spottinerhishdiappgadenh the

I ndentation. |n,accordagn i.th_an myre_det ai | ed_aspect. of _the present
I nvention, a buﬁéﬁe'fg%ﬁgéM%P g%ﬁﬁggggygaﬁﬁngFélOgaﬁgﬁecanﬁﬁggﬁ’o%ng :
| oner end of théastian sipetkinandhleeseaheduyh. contact an inner surface of the
contai ner when the_stir stick is pivoted. Thus, .the bunpér dvant ageousl y
can resi st narring;%faT?&Féﬁﬂﬁ%ﬂWﬁﬁh 2 fiore detailea aspect of the

10 present invention, a stir stick advantageously is
configured to be carried by the 1id, and to be pivotable

with respect to the 1lid when carried thereby. The stir

stick extends through the opening in the lid and into

the container. The stir stick advantageously includes a

15 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 pivot
in the opening. The base can have a receptacle to
receive the container.

20 In accordance 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 ihdentation can be

25 formed in the base and configqured 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.




Addi ti onal features and advantages of the invention will be apparent from
the detailed description which follows, taken in conjunction with the
acconpanyi ng drawi ngs, which together illustrate, by way of exanple,
features of the invention. In accordahce with a first aspect3dfant Ae0S
invention, there is provided a beverage m xer, conprising: a) a base

i ncluding a motor .turni. a.drive chaismetendln the b) a

cont ai ner, di EEE4HIE vgﬁngqr}%heéggoé? Hgtﬁg?c{]%ﬁpﬁﬁt thig Ries ”td@éeé’ tat abl y

di sposedbritdteneian mﬁ&nWﬁM&e%dEMe@ll?mﬁerfffﬁfdéﬁfﬂtiﬁmtd\l‘&@wbQ%uﬁ@ﬂﬂ@r‘ ner is
dlsposed on. the base; c) a lid, renovably di sposed on the contai ner

havi nd"@8P¥ffeni ng: d) a stir stick, configured to be carried by the |id,
and extendah, &cohiaaHed uﬁtheand?lﬁ’@rnheﬂa 'd@tgﬁk\%i a%b@cta&dthbnﬁr%ﬁéﬂellg(?&ﬁhﬁ' , and

to be pivotable with respect to th carried ere and e) the
stir gontdinerhes adirngancenidss shane aT[Huy bplrontairal athentageaudlg cm;mvat)ﬁraurrportl on

pi vot %Lergb%)ggagm giﬁﬁ\{ﬁés :ﬁ?wﬂﬁ(ﬁ[ﬂeﬂ menf;gﬁ?qt |d to cooperate therewith to

cover t ow the Onto pi vot in the opening.
-1 n accor dande agédrdaraesdihcamditas pasé defailédaspeovefthe @resehhm@wt@nb@wamp@e

m xer co a base including a notor turning a drive nechanism
ext end?? d?‘?f@r @ewrlg%f“% &l oy ?H&Pas&?deergat'%?reendﬁf the sHntliek Aed loqatebiPab) y

di Sposo@hia@t an inree sli@s@PbRhE LoRfaiddr WHRASRe shrn§t|ck'qé heofkd. ”TPfusn%é‘EﬁrﬁHQJ
rotatably disposed therein and engagable by the drive nechani sm when the

cont aiafeantpgeqyislyragsesigimarriag ptibe soalginer.
Additional features and advaniages of the invention will be apparent from the

detailed description which follows, taken in conjunction with the accompanying drawings,

which together illustrate, by way of example, features of the invention.

In accordance with a first aspect of the invention, there is provided 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;

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 with respect to the lid when
carried thereby; and

e) the stir stick including a substantially spherical ball




c) a spout, operatively coupled to the container, to dispense contents
thereof; and d) an alignment indentation, forned in the receptacle of the
base, confi gured to receive the spout therein to ali gn the spout with the
base. In accordance with a third aspéét of the invention, tRér¥s g0¢f ovi ded
a beverage m xer, corrprl sing: a) a base including a notor turning a drive

mechanj sm ext en efro a co al n r eno di, sposabl e on the
base, -W@%Bﬁ"ﬂtaﬂ%gﬁ{’ %esrgh%'o%)emp%to F?bll'ci{odi; E%%I%P%% ﬁﬁv(?ri'??gagabl e
by theopbhmg@nas&cbmwmnﬂ%nmaogmatualtmapérﬁng di sposed on the base; c) a
spout, operatively coupled to the container, to dispense contents thereof;

d) a cup Iﬂd@l‘ﬂ%%@ﬁce méhna eecand rererd s the iRvediens thefe @nbeYeragee M¥Rut when
the cQmmisigr i s disposed on the base, configured to receive a cup under
the spout; and e) an alignment indentation, fornmed on the base, configured
to receive tHé %ﬁ?dﬂcfuglﬁ@raemﬁfq iraing gndrvgemeghanismertnding tharpfromarit at i on
of thehavhge rebagtaggordance with a fourth aspect of the invention, there 4b

13 May 2005 I‘OVI ded a beverage m xer, conprisin 3? a base i ncl udi ng
a not or turrn)rﬂgc nginey demeuaRlnidspPealiz oai thg r@ﬁ%m%@lm%ﬂh% gse.HagHHgy 2

recethﬁ&inQaasQémﬁy?&BfaB post& IHRYAR hitd Qhéé{{é%%%ﬁﬂehh@e P]@él?arﬁ’é?ﬁuﬁht@ﬁﬁﬁev“v‘d in

the receptacle, “including a mxing assenbly rotatably di sposed erein and
engagaentaingy 'Qﬁ@%ﬁﬁ@éth%cham sm when the container is disposed on the
base; c) a L cF:e(mvabl y di sposed on the container, having an openi ng; d)
a stir stlck I'gured to be carried by the lid, and ext endabl e through
t he openi ng c) arspbmteoﬁerdti\mndcaupted td e mlwmrnterdlspmnde taontbrds fHevedfpdide Wt h
respect to tah eaml z':1|ugnmen¥I d%n altlcen(1j forrrrllgcf in ¥he receptacle of the base, configured to

receive the spout therein to align the spout with the base.

In accordance with a third aspect of the invention, there is provided 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 disposed therein and engagable by the drive mechanism when the container is
disposed on the base;

¢} a spout, operatively coupled to the container, to dispense contents thereof;

d) a cup indentation, formed in the base at a position under the spout when the
container is disposed on the base, configured to receive a cup under the spout; and

e) an alignment indentation, formed on the base, configured to receive the spout

therein to align the spout with the cup indentation of the base.

In accordance with a fourth aspect of the invention, there




a) the stir stick including a ball portion configured to be pivotally

di sposabl e 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; f) a
spout, operatively coupled to the coftPai ner; to dispense cortels 2f¥er eof ;
g) fin alignment indentation, fornmed in the 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 angl ed upper surface

angl eds provideddsbavesagel migenreomprisiient ati on to abut end gui de the spout to

inder the. SRR RRHnE i uE b B SR ESEDR afhand LRI T Ay Cho

spout .hdvingackeoeptadlee With a fifth aspect of the invention, there is

provi ded a heverage m xer, rising a) a base including a notor turning
a drive mecHahi®® eFeaYgLlY k@?@ﬁ?@)rﬁ” BasAPGirpetved: BniieaticoPiarigposabl e

on t hanfiadkg érlrﬁixh'@' agsmﬁq]%&%bﬂswﬂah%e t@@tﬁﬁagﬁhyeﬁga@%@eﬁ tﬂagr awé and

engagabl e by the drive ani smwhen t er di spose
base; mgchanispouben smoakingeisydisnpged ed theobasee cont ai ner, confi gured to

di spense cq:ntaqgt ngvab‘gggp Q&WH trﬂgrc néln%r]h?évp@y o%fg’ﬁ@%d) a val ve, di sposegl

on the spou con conten t hrough the spout;
e) a cup |rtt}lerstt|asi|(:kncorffngumdd0|b|e (ﬁl'r@dth),slﬁeati, ando@deéridable thrdgh thaepeirgut when
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openi nggrebyld g) a stir sti ck configured to be carried by the lid, and

ext endabl e t hrough t he openi ng ) ] _ _
- e) the stir stick including a ball portion 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: '

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

g) fin alignment indentation, formed in the 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 angled upper surface angled
towards the alignment indentation to abut end guide the spout 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. |

In accordance with a fifth aspect of the invention, there is provided 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 disposed therein and engagable by the drive mechanism when the container is
disposed on the base;

c) a spout, oparatively coupled to the container, configured to dispense contents of
the container;




inthe lid and into the container, and to be pivotable with respect to the
lid when carried thereby. BRI EF DESCRI PTION OF THE DRAWNGS FIG 1 is a
partial broken away front view of a snoothie maker or beverage m xer in
accordance with an enbodi nent of the“fresent invention; FIG!32¥4%280%r 0ss
sectional side view of the snoothie maker or beverage m xer of FIG 1,

FIG 3 1is t e W: 0, e i 0 r 1 xer of
Fla 1, o pi SeNer ispbody BAMRe Kool fCcdhie' 6 MBI Thel boREHS Ao 1
bever ad¥oHghkide spPUl-| G 13 May 2005 FIG 5 is a side view of a stir stick

of the snoad)id eup imaEaticN, fdreeariage basecsdt Dpodiida under Hespddt wben tifg 0SS

ti | .. Si . f .d of nmoot hi e maker, or, beverage m xer of
Pra o e Me5ielontnd hahed bobbfirer B taN e AR Fae e S8 Dot i g wi th
respect to fiadd|remopdbly dispesedsnthe comtkioer, bavingenepanjeg:rander of FI G 1.
DETAI LED DEf3GRIt Eid@NcoruRef B1RNEeried by thedd, By SR&idbR thifigRXSaBh&Hing

nbodi Al dinth S, d. f .17 b
ocd. nabdie el gubThecorfipencane Bt BipePR il iEerde neld RE, et ¢ nar

no |i mithenebwn of 15 the scope of the invention is thereby intended.
Al terations and further nodifications of the inventive features
illustrated herein, and additional applications

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a partial broken away front view of a 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 or beverage mixer of FIG. 1;

FIG. 4 is a top view of a container of the smoothie maker or beverage mixer of FiG.




of the principles of the invention as illustrated herein, whi dRMauoas
occur to one skilled in the relevant 20 art and havi ng possession of this
di sclosure, are to be considered within the scope of the invention. As
illustrated in FIGs. 1-3, a snoothie naker, beverage m xer, or the |ike,

i ndi cated generally at 10, is shown in accgrdance with the present
i nvention for 25 making snoothies, frozen drinks, or the |like. The
snoot hi e maker or beverage nmixer will be described below an illustrated

with respect to a $moat B € smakeridel tview odf acatise striddr stfoadet Babothée
present invention is equally applicable tq beverage m xers and the I|ike.
30 Smoot hi es and“af}F‘Eﬁe‘?lrd?‘?Yé%a%é“%nﬂfegI@f' difield that may benefit
fromuse of such apggpokhiie ABRIeLsE0sedBeonalDet AkeviBkehsr1Q agyapkagreus!y
includes a stir stick 13 May 2005 6 1, a operatively carried by a lid to
facilitate stir rsWROEPRItMERE QI HeYEEROSt Marero ofa&llli-t ¢ e2pBuring of the
snoothie, and alig nt st uct : he | Lgn spoL L L hes l.ner,
as discussedgin grgg§ér7dg%aglgggﬁgaplg # Sgsﬁgog Feggg e?e§8kcgﬁ9?ﬂ% de a
contai ner or jamwithd prempesit| ytdi spbgablidorrfa bdse emdegbsiengmaBer Thos,

t he contai ner 14 can _be renpved f&&g]tge base 18 for cleaning, etc., while

the base can in em?é:agee&n];ﬁe(’ralof

DETAILED DESCRIPTION

10
Reference will now be made to the exemplary

embodiments illustrated in the drawings, and specific
language will be used herein to describe the same. It
will nevertheless be understood that no.limitation of
15 the scope of the invention is thereby intended.
Alterations and further modifications of the inventive
features illustrated herein, and additional applications
of the principles of the invention as illustrated
herein, which would occur to one skilled in the relevant
20 art and'having possession of this disclosure, are to be
considered within the scope of the invention.

As illustrated in FIGs. 1-3, a smoothie maker,
beverage mixer, or the like, indicated generally at 10,
is shown in accordance with the present invention for

25 making smpothies, frozen drinks, or the 1like. The
gsmoothie maker or beverage mixer will be described below
an illustrated with respect to a smoothie maker. It 1is

of course understood that the present invention 1is
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




conponents and the like. The base 14 includes a notor 22 10 capabhf 2bs
turning a drive mechanism 26 that extends fromthe base 18. In one aspect,
the drive nechanism 26 can be |located at @ top of the base 18, and the
container 14 is disposable on the top of the base 18, and on top of the
drive nmechani sm 26. Thus, the 15 container 14 can utilize gravity to help
mai ntain the copgwanevelld oarthed bageal8idA teecEptativabe sbtkeind0 8an be
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receptacle 30 can include a perineter wall 34 to receivg t he_contai ner 22,
or portion theéedthe [IRE1AMen agndisspaeed LReIreRLFFatPEaIS0PRLY he
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mating. or natc%b& o%%n%%ya%%p%he7like. The base 14 includes a motor 22

10 capable of turning a drive mechanism 26 that extends

from the base 18. In one aspect, the drive mechanism 26

can be located at a top of the base 18, and the
container 14 is disposable on the top of the base 18,
and on top of the drive mechanism 26. Thus, the

the

15 container 14 can utilize gravity to help maintain

container 14 on the base 18.
A receptacle or socket 30 can be formed with the base
18 and configured to receive the container 22, or a
portion thereof. The 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. 1In 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

i




coupl i ngs, such as one or nore internmeshing protrusions and iAdérya0Ddns,
so that the rotation and force of the notor 22 in the base can be
transferred to the mixing assenbly 38 or blades 42 in the container 14. A
| ower 5 portion or bottom of the container 14 can be configured to mate or
match the receptacle 30 to help maintain th contai ner 14 on the base 18,
and to properly align the mxing assenbly 28 of the container 14 with the
drive mechanism 26 of the base 18, or couplings thereof. 10 Thus, the

| ower portion orc HUi POl dlieh RN Gr MbreCaRthRenelshinyapberBiShst he

circular shape of the Teceptacle 30. The container 14 can include a base
or bottom porti cmd dindssthatdbnian ®ccemedi tde poteitapnsendrThierpasefokhes

bottom portion 46 .can circular to t lrcular . s e . he
receptacle 30 a§m)é§%f$%éﬁla 5%3@5Fh§ agg E%%P%FS%*E@ SP Fﬁg %g% %?ner 14
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threads, so that the container 14 cap be disassenbled for 20 c [ o
addi tion, tha miBATGOR&EBAFEe Ofnthe COBERTBATL 6%t ABRCBRt SPHETSTHDy ¢ he

base portion 46..ppatReirepciche thaseepepthNe490and hBepCRAIAEARE g ti on
50. Thus, the m xing assenbly 38 al so can be renpvably secured to the

contai ner. The oRitgngssddbPy SBechnsesls. cappefat BraPeRlY hel Bt iorti on
46 to engage the;dsive, BBGRD $8 3F Phe!bEnbRPRelB14 with the drive

mechanism 26 of the base 18, or couplings thereof.

10 Thus, the lower portion or bottom of the container 14
can be circular tc match the circular shape of the
receptacle 30.

The container 14 can include a base or bottom portion
46 secured to a container portion 50. The base or

15 bottom portion 46 can be circular to match the circular
shape of the receptacle 30 ag described above. The base
portion 46 of the container 14 can be removably secured
to the container portion 50, such as by screw threads,
so that the container 14 can be disassembled for

20 cleaning. In addition, the mixing assembly 38 can be
secured to the container 14 by the base portion 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. In 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. In addition, the container portion 50 or




The container portion So can be a hollow shell with an annul ari3wady 2009
receive ingredients therein. In one aspect, the container 14 or container
portion 50 can be 30 an inverted, circularg frusto-conical shell. The

pur pose of the circular shape is described in greater detail below In
addi tion, the container portion 50 or 13 May 2005 8 shell or wall can be
transparent, orshedilmed ehld cknabgparentpantrtr aby formesmdbbe i ew ng the

contents of the containﬁr 14, A ﬁop of t shel |l or c ntain%%r14 52N be
open to recei v&TPRGPEIPBHt CAEREFBLhr BTgRDARHT I B BT HE Wt (SR thE shel |
can be open tothecebieatifer Mixing aspesbl yhSS&Ha L hat ddrecdindmgassendly

38 or blades 42 can operatively engage the contents of the _ container 14.
The base porti 6an4becaneBeteoheFgivedingrediansis thariditanal hothid® portion

f th t ai 1 [ I | t he bott
0 e contal ”‘Ehelgée%ﬁgﬁtﬁgeoéhéi‘f Lakh NG & 51”3:@ eS8 Qgfe the bottom

of the container base portion 4 contal ner portion 50
formthe cont amneindg4asgenbhlly 538 can teat ervy abilxing sysesedlon 3Bhercont ai ner

cont ai ner - dur | ROCHFRI £, S0 SRETEE Foh bl a0 £y SOPSER T HAE 114 54
can include ancopeaimgr 581 . t heiethdeughort iBUss icagr edi edntigaredeas
I ntroduced | ntg cégetgornécaéirlreé a14boetiti[or1]'nerpo@t/:iln’ogng\f/fi rt}%et rc]eonltia(.%ngé}" and
10 portion 50 or shell therein, and to enclose the bottom
of the container 14. Thus, the base portion 46 and '
container portion 50 form the container 14. *')

A lid 54 can be removably disposed on the container 14
to resist expulsion of the contents or the ingredients

15 of the container during mixing, or while the blades 42
are rotating. The 1lid 54 can include an opening 58
therethrough. Thus, ingredients can be introduced into
the container 14 either by removing the 1id 54 and
inserting the ingredients into the container 14, or by

20 inserting the ingredients through the opening 58 in the
lid.

A stir stick 62 advantageously is configured to be
carried by the 1id 54, and to cooperate with the 1lid 54, HD
to allow the contents of the container 14 to be stirred

25 with the stir stick 62, and/or to cover the opening 58
of the lid 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 1id 54. The 1id 54 can include a conical or




inserting the ingredients into the container 14, or by 20 I nsenBiNgg Jobe

I ngredi ents through the opening 58 in the 1lid. Astir stick 62

‘advant ageously is configured to be carried by the Iid 54, and to cooperate
with the lid 54, to allow the contents of the container 14 to be stirred
25 with the stir stick 62, and/or to cover the opening 58 of the lid 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

pivotabl e wi th respects E% &addibrobr 30ckBE alhi &@i&ﬁha@ﬁgaénan&?%gﬂ@l y

i ncludes a bul bous or portion 66 pivotally disposabl& over
openi ng 58 of t9fe td desivEndehié da3d pemtinol 6ech thai stlirostick MBS 2005

9 rounded indentation.,qr _socket r Lng Ny 8. L0 485€1 ve
thi ball portiohﬁﬁ%gﬁgqtﬁgr%ﬁﬁp g?i%éoégggg%ﬁew%gﬁlQggr%?%nSEGtéd%%erates
with the |id 54 the epeaingt se apdanitngadiloanthéoball gyotthiobmabéé poriivert 66

to pivot 5 in the gpening 58. Thus, the ball poriion 66 of ihe tir stick
62 and the openi*fig" PHgPHE9I§8‘54T%B?n1 ebﬁ?iidﬁﬁg%ﬁ%%e?ét éagﬁupling.
- The ball portiort§¢ BasckasbukhRaushesppehifgl ss Seiitisdeid csd , £®fm rspunded

shape that slides_snoothly in the opening 58 of the |id 54 as 10 the stir
stick 62 pivotsbrhlrpedcsnfkrhetyRg, Cpupling. The ball portion 66 has

a bulbous, spherical, semi-spherical, or rounded shape
that slides smoothly in the opening 58 of the 1id 54 as
10 the stir stick 62 pivots in the container 14. 1In
addition, the ball portion 66 limits the distance the
stir stick 62 can be inserted into the container 14 to
resist contact between the stir stick 62 and the mixing
assembly 38 or blades 42. The 1id 54 or opening 58 can
15 be configured to match or mate with the béll portion 66.
The stir stick 62 also can include a handle portion 70
and a stir portion 74. The handle portion 70 is
configured to extend above the lid 54, while the stir
portion 74 is configured to extend below the lid 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




addition; the ball portion 66 limts the distance the stir stildM£208an be
inserted into the container 14 to resist contact between the stir stick 62
and the m xing assenbly 38 or blades 42. ;ghe Iid 54 or opening 58 can 15
be configured to match or mate with the ball portion 66. The stir stick 62
al so can include a handle portion 70 and a stir portion 74. The handl e
portion 70 is coddigigedid 0 extendspdey esbhadviathtageonlsillye aHeove i the
portion 74 is configured to_extend hel ow_t he Ikd 4, and 50 %nto tqgl
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~grasping. In ongaspent, ddoppiuid &PBin Pt diaMsugh bihd ot of
circular, or spherical shape that can be grasped by a user's hand. The
stir portion 74hsancorbaingy engilhet repowkt 8Adsaro 1pwlude oaBY| SAPEb&%e t he

m xi ng assegbl or : J t cept-agtdngithe daadgmd2, to
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stick fromreachi.ng an 30 i.nterferi with the m_xing ass 38.
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advant ageously allgws _the . contents of the containeg 14 to be disgeqsed
t hr ough- t he is displaced allowing the contents of the containe |

10 to flow through the spout 80. The fluid pressure of the
contents in the container 14 tends to force the contents
out through the spout 80.
As the contents of the container 14 are dispensed, the
fluid pressure decreases. Thus, it can be difficult to
15 dispense the remaining contents of the container 14. A
‘protrusion or wall 92 can be located adjacent an opening
96 in the container 14 for the spout 80. The protrusion
or wall 92 can extend into the interior from the wall of
the container 14. The protrusion or wall 392 can be
20 located on the downstream side of the opening 86, or
opposite the rotational direction of the blades 42, for
directing the flow of the contents towards the opening
. 96, and thus out of the spout 80. Thus, the mixing gu)-
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.




spout 80, as opﬁOsed to being pQured through the top of the casthayp®ns The
spout 80 can include any type of 5 valve and/or actuation system For
-exanpl e, the spout 80 can include a handle 84 for displacing a plunger
type valve 88 within the spout 80. Thus, by |Ilifting/depressing/turning
the handl e 84, the valve 88 is displaced owi ng the contents of the
container 14 10 to flow through the spout . The fluid pressure of the
contents in the container 14 tends to force the contents out through the

spout a0. As the CoffeRl3 qfinkhe;508hal Bsgelﬂsawvgﬁt@ﬁ?aﬁmyt@@e fluid

pressure decreases. us, It can be difficult to 15 dispense the remaining
contents of the confagueed e fagrlitalst ohispengiing $hec gonentsc sfedhe

adj acent an openi.n 96 1| cont.ai.ner 14 for, the,s t .80, .
protrusion or \Aﬁ?ﬁt@ﬁn%ﬁgléﬁﬁo&lqhntto S hsé)c?urtﬁ &% or % fggl tlﬁge\?/;lg??lgp t he
container 14. Theopr@ithispestaisiild 19 ean diehd@ kadat ednobet fierdednihr eam
side of the-opening 96, or opposite _the raotational directéon of the bl ades
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thus out of the éﬂ&%%&ﬂ; gUS, Adis 0¥ dpia 1asserblya38ish, bhades 42 can be
actuated to create a 25 centrifugal (centripetal) flow which forces the

contents out warall igrmmitnsindend aitriger 198 fcavebef fonBedohrarherbage léhile
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contents out of e openin
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 coritainer 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 aligﬁment 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 is 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




the spout 80. Thus, a glass or cup may be disposed 30 adj acent i3hdaytase 18
and under the spout 80 to receive the contents of the container 14 when
the spout 80 is operated. 13 May 2005 The contai ner 14 and base 18

advant ageously are configured to facilitate di spensing the contents of the
cont ai ner 14 't hrough the spout 80. A cup indentation 100 with protrusions
104 on either sildgmemtbénfiennedion 308hbybbke. ddgle @f opee |yabbsi4ion a
cup or glass under the spout 80 to.rtesist _spills..ln addition, an

al i gnnent indeﬁghfFﬁhafﬁggEantgﬁ Vﬁiieg4iﬁa?h%x%%%% Gt ?f¥kﬁf?%%%ptacle
30 to receive the seeépt8Blthesein. a dbArahigRsERtc] NeldH athe®md$8 can be

| ocat ed above the 10 cup indentation 104 so that the spout 80 is positioned
over the cup i Kdé&tBdt Pertion of the vakt 18 hwlnd Hde RIS 14 is

di sposed i ngt hg,W; pt e . : T | faddspout 80
at the bottgm g’fm%?lﬁé ggﬁtg%%@é)gﬁ%ﬁgaﬁga}?ﬁle&i\%altla%ildc%fcactﬂrirhrlggept acle 30,
15 prevent theicdensahéenl1408y orTlpei cirgebperdy aiapdsedhape tdfe thecept acl e
30 and on the .18, | ess_the spout. 80 i | i A\ t,he al ignment
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i ndentation 108, .in addition, the aluﬂﬁnent I ndentation 108 and spout 80
‘can act to pre@%h@nTﬁ%tc%ﬁé%ﬂqﬁ919H11 .

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. 1In 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 believed 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
circular conical shape of the container, in conjunction L)
| 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 circular
conical shape of the container 14 facilitates a circular
| vortex flow, while thé stir stick 62 facilitates
30 directing ingredients vertically, and driving
ingredients towards the blades. |

In addition, protrusions 116 can extend inwardly from



fromrotating on the base 18 when the notor is operated. The wdBIMa34200f the
recept.acl e 30 advantageously can include an angl ed upper surface 112
angled towards the 25 alignnment indentation 108. Thus, the wall 34 can
have a small er height proxinmate the alignnment indentation 108, and a

| arger height distal fromthe alignnent indention. |In addition, the wall
34 can be arcuate or circular to surround the receptacle 30. Thus, if the
container 14 30 is places on the base 18 or in the receptacle 30 without

-being properly ghjong t qggyt ngg§ tyhe pe e e
wal |l 34, and is Itgdegl%oaﬁh ngt 05 ]%? gplgﬁﬁéﬁﬁgﬁﬁgeﬁﬁﬁﬁfgﬂ ?38 by

t he aggl ehof t hé)l\midln'gl u‘heomlefoas‘pl@@tmst hel fvatause éanncéi@t ehdrenleng y
aroun the receptacle 30 _{n a_conti,nuo ar, e al
portion of the %ﬁPﬁ BEShaShﬁg ?%%t%ﬁ%%13§5 éﬁ¥%a 4¥%nkg ecre é?%g the
hﬁlght }OMﬁrdS @F?ﬁﬁdsg@m&nulslndentatlon 108. The circular or arcuate
shape of the_ wa 34 f C|J|ta s rotati.on of the contain 14 Ln t
receptacl e 39 unt {P‘t% 8%'% ST dﬁ’@d%ﬁtﬁ%gg Shﬁeﬁ?l (fat i on
108. 10 As statgg %@Qy%etBSan%ﬁﬁédﬂetol‘fa@:aﬂllﬁatél rs(t:lilra-rlnt_:yo oxf an:i:kirh@le
fitting within, and turning wt the circular wall 34 of the receptacle

30. The contai n&he waLHTSANghePPTERANhal® ahtPRVEr @D FF cuiebecH{Rh%-
manipulated or pivoted by the user to stir or mix the

ingredients. In one aspect, the stirring portion 74 can

‘10 include broad or wide fins 120, similar to a spatula, to
push or move the ingredients as the stirring portion 74
is pivoted. In another aspect, the stirring portion 74
can include at least two fins 120 and 122 extending

therefrom in transverse directions to a longitudinal

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 in a cireular 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

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
40 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




conical shape. in addition, it has been found that the 15 circuBaay 296fi cal
shape of the container 14 can inpart a fast, vortex action to the contents
or ingredients in the container 14 when the m xi ng assenbly or bl ades are
operated. It is believed. 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 whi FPpboFeBratEAt EPNtRCthReteER It PRHREE heSYeh 1 8% 586 on

of the circul age£pniggalcishape ebnthenEeNt AAET rebiil €0ANUNKdFLihg M bAd
sel ective pivoting of the stir stick 62, can assist 25 in mxing the
contents, Rotat¥igt eanpbeothagghhbyst eepeeiatky6witheadsrapspatempt OFhe
vortex and d're¢£%¢g1uég y?cbﬂ@§§9'%?FS.Q%ﬂ%“arQéY1jl$“§sa£h%e&&%P“&ﬁé
coni cal shape o e contai ner Facilitares a“¢ircul ar cvortex flow
whil e the stoir Sigmwkitehtfsacin i thd esodfatharectd ngitgtleeli enis seickcéR] y,
and driving ingredients towards the blades. |n addition, protrusions 116
can extend i nvw;{ﬁbq Slcf“f%‘fn Ry seden f§rt1%§ \Rg‘lel “'Bhat ﬁg Egﬁtﬁ?’ﬁ'é‘?“ﬁrt 0

facilitate m xijng Qut RN rTheePyRt tuskaRsr lhE-gaH§e a nore turbul ent
flow as the contents or ingredients flow past the protrusions 116. 5 In

addition, the stifRiPQepdFPeHr M’%fb‘{mi@rsﬂi% Sqcfpe 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 base 14 to a location

substantially at or near a vertical location of the




. . Ep .
62 can be configured to facilitate stirring or mxing. The stil3rMag2005
portion 74 itself can be selectively manipulated or pivoted by the user to
stir or mx the ingredients. In one aspect, the stirring portion 74 can 10
i nclude broad or wide fins 120, simlar to a spatula, to push or nove the
ingredients as the stirring portion 74 is pivoted. In another aspect, the
stirring portion 74 can include at least two fins 120 and 122 extending

therefromin transverse .directions to a longitudinal 15 axis of the

stirring portionsﬁéutaﬂﬂ,iBnbf%ﬁéy%@%% Mg ecdh oOpe 18-9RE32RGt RBE, cRer
facilitate stirring and mxing. Thus, the stirring portion 74 can have a
cross section iperhwesempefofthe EREYSIENSs ot 0t us Bhhe. tifhefefbr 830as
the stirring portjign ' Lyt i GlyJ C . direetiop,
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I ngredi ents. |n walklertibh, disdetstiorast, cud aa stdownweg ddiclricen é4erted

nerely'exten% into t.he .container 14. The f%@; 120 25 and 122 can extend
into the flow of % NS s nit’s d e 8Pore turbulent mxing, much |ike
the protrusions ikenepollbe déner sohtact Hardle eamhai pettrdds Asaunper 126

advant ageously can be located on a lower end of the stir stick 62 to,
contact the i nnefOriFladdcr thooRgFRLAPnt R o aMREPT1483C% hamPFR1Gt i ck

i's pivoted. The jymer) 3281680 e I nBdspbséaf bixidles pREerial taos is

known in the art, the controls or buttons 134 can be

10  electrically coupled to the motor to control its

operation. The buttons 134 can include an on/off
button, speed control, etc.

In operation the 1lid 54 can be removed from the

container 14 and ingredients fo; 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 ingfedients 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 spout 80 can
be operated to dispense the contents from the container

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




resist marring the container. It will be appreciated 13 May 2003 MdwR0Dhat

repeated contact between two objects, such as the stir stick and
container, can result in marring, and thdt can be unsightly, especially

with a transparent or translucent container. Thus, as the user stirs the 5

ingredients in the container 14 wth the stir stick 62, _the lower end nmay
often strike the oes] Ia‘é‘FO]E(F@%%nt“éi%r an%heb'uta?%dburfbfer thes RFFFSPEsi st

marring. In one fygleb %nbtéeaa@eﬂo‘lr‘aﬁge ouNNdtakan
i ndentation or groove can e f rrred |n e lower 10 end the stir stick

62 or stirring hporreopvadlyo aeoaihed t he o:hre ngODﬁ:abnﬁp’erM_Z@r Thet &or| ng
or bunper 126 ¢ rrpund e lo end I, o]
i's known in théjoallktl,olg} hée)éjbaste_'% s c%m e co |gu§0§E to rge£§|hg%os% on a

support sur fsaceengiw akea @otdi@ter on4wor k Asuséate. cd—‘:eeﬂaeorpbabsidﬁa@i can
bottom of .t he base 18 so that base 18 sts on the feet

be | ocated on the
or tabs 130. THREHEED ofn% alfPo¥80 ¥Qnape t RHeFOBF AR g{f?f ot RSt

material, 'such jagaxingher Ar dape 14kecaho R0 Fasdwdbs) i deBgchédmpvengiy  of
t he base during operation. In one aspect, the feet or tabs 130 can be
| ocated i nwar FOPLRABAFa leathet@lit el BORL ik et 6 sthereqft kot ovedl i dinent

protrusions 108,extagdidig o4t Wafedl ¥oRBSindN€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 sclid

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

the opening 96 covered by the cap 1-40. 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




feet or .tabs 130. Thus, the base 18 can be positioned 25 on thezadgeces the
counter or work surface, so that the spout 80 and al i gnnent protrusions
104 extend past the edge, so that a | arger glass can be positioned under
the spout 80 without interference fromthe counter or work surface. 30 in
anot her aspect, the alignnent protrusions 104 can extend outwardly from
the base 14 to a |ocation substantially at”or near a vertical |ocation of
the 13 May 2005 spout 80, and the feet 130 can be | ocated at the outer
perimeter of thecpgotrisionsidd4. FBus, sthe festch30 sand pielrugianms104
can resist tipping of the snoothie nmaker 10 due to force, such as a
downward force, exerted 5 on the handle or the spout 80. Controls or a
control panel with buttons 134 for <controlling the operation of the notor
18 or snoothie maker 10 al so can be di sposed on the base 18. As is known
in the art, the controls or buttons 134 can be 10 electrically coupled to
the notor to control its operation. The buttons 134 can include an on/off
button, speed control, etc. In operation the lid 54 can be renoved fromthe
.container 14' and ingredients for a snoothie or other 15 frozen drink
placed within the container 14. Alternatively, the |lid 54 can remain on the
cont ai ner '




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 nay be

di sposed on the base 20 18 before the ingredients are placed in the
container 14, or after. The mi xing d8senbly 42 may be actudBeldgy 2b§5
operating the notor 22, in order to blend the ingredients within the
contaicealMst. In addition, a wuser 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 noving and m xing the

i ngr edi.ent sA bevdrige @@l aoRRfisikg. After the ingredients or contents are
bl ended, a glass or cup nay be placed under the spout 80, and in the cup

or 30 )l assa bawdandlading@a rdid tuhirey Hamd mesianisheeBfdify BRraf@i; be operated to
di spense the contents fromthe container 14, through the spout 80, and

into th)e cupcomtaigdradisposhBlediythd®aSe, indudief hibamg 8ssenitly @eitgr aspect of
t he present invention, the spout 80.can be a renovabl e spout, or can be

removabl y afidpapebedhéreint Bed epGaGAbRE by Lthe OdirivROHicBRANISA 'ihed tHES cot@ihee X pl €,
the spout 80 can threadably 5 engage the container 14. A seal can be

posi ti oned didpeteeon thdieasepout 80 and the container 14 to resist [|eaking. A
cap 140 can be renovably attached to the container 14 or bottom portion 46
t her eaf) t o =cliay e¥mévally diggeredon §@ dontding, BMg@amasenlty; when the spout 80 is
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 with respect to the lid when carried
thereby; and
€) the stir stick including a substantially spherical ball portion pivotally disposable over

the opening of the lid to cooperate therewith to cover the opening and to allow the ball

portion fo pivot in the opening.

2. A beverage mixer in accordance with claim 1, further comprising:
a) a spout, operatively coupled to the 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.

3. A beverage mixer in accordance with claim 2, further comprising:




10 renoved. Simlarly, the cap 140 can threadably engage the container 14,
and a seal can be positioned between th e cap 140 and container 14 to

resi st |eaking. Thus, the snoothie maker or beverage m xer 10 can be used
in nore of a food processing manner 1°or with nore solid 151BngedPents,
such as nuts, with the spout 80 renoved and the opening 96 covered by the
cap 149. |ta walll fobfled @RhE Badé PEoxiMate the mxghnent IRGerkBIN, h8GIng RVaRdisd t he
more solid ingredients fromclogging the spout 80. It is to be understood
that the ahgper d@fave glkd BRari RS GRITENGE iffePtAiBh Yo ablitusid @lide/ theOdpouie
application for the principles of the present invention. Nunerous

modi fi cat i apshedignalehtihb@itatich. ar r angenents can be devi sed wi t hout
departing fromthe spirit and scope of the present invention and the
appended clains are 25 intended to cover such nodifications and
arrangenments. Thus, while the present invention has been shown in the
draw ngs andbévwrdge BiBEEihi d2esrdaheRithtibii RAuktharWoipribivig: and detail in
connection with what is presently deenmed to be the nost practical and

pref erg)ed 'a aibipdenaidd, $ormel iBthd bssd NP thedRignirientvinkbntaford RPAfGINE t0 t hose
of ordinary skill in the art that nunmerous nodifications can be nmade

W t hout depasdiveng cilip onddritee ggdunci pl es and concepts of 13 May 2005 17 the
invention as set forth in the clains.

5. A beverage mixer in accordance with claim 1, wherein the container has a circular

conical shape.

6. A beverage mixer in accordance with claim 1, further comprising:
a)  abumper formed of a flexible material, disposed on a lower end of the stir stick, and

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:
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:
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.




18 13 May 2005 CLAIMS 1. A beverage m xer, conprising: a) a base including
a notor turning a drive nmechani smextending therefrom b) a container,
di sposabl e on the base, including a m xing assenbly rotatably di sposed
therein and engagabl e by the drive méehani sm when the cont aildeifay 605
di sposed on the base; c) a lid, renovably di sposed on the container, having
-~ an op&)i Ng;A Beveradd infxed In £dcordafté Wath ek 1O whereirptheivall pbitiohh thd stir sagid
ext endabl e through the opening in the lid and into the container, and to
be pi vot abligshdable ih @sPesdnirigoftfelid asinehanstRipiosrd thereby; and e) the stir
stick including a substantially spherical ball portion pivotally disposable
over the opening of the Iid to cooperate therewith to cover the opening
and to allow the ball portion to pivot in the opening. 2. A beverage m xer
i n accier dancpewride mixa imakcorddhiddWwith €@ | fafthe comprigingpout , oper atively
coupled to the container to dispense contents thereof; and b) an alignnent
i ndent at i oman ih@dr@tibni SurfdUMdiPgIe oféHid FUREUd, LaMdT8EENING tHetalliftdh Jf iRy ei n
to align the spout with the base. 3. A beverage m xer in accordance with
claim 2, f itk conprising: 19 13 May 2005 a) a wall, fornmed on the base
proxi mate the alignment indentation, having an angled upper surface angl ed
towards the alignnent indentation to abut and guide the spout to the
al i gnnent indentation. 4. A beverage m xer in accordance with claim 2,
f urt her. conpbéveray@ mixgr ia acogrdamaamtiagihian1o, wherae tHeinddrRathms € raimded td he
al i gnnment indentation, configured to

match the ball portion of the stir stick; and wherein the ball portion

of the stir stick and the indentation of the lid form a ball-and-socket type coupling.

12. A beverage mixer, comprising:

a) - a base 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 rofatably 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

d) an alignment indentation, formed in the receptacle of the base, configured to receive

the spout therein to align the spout with the base.




receive a cup under the spout. 5. A beverage m xer in accordance with claim
1, wherein the container has a circular = conical shape. 6. A beverage m xer
in accordance with claim1l1, further conprising: a) a bunper fornmed of a
flexible material, disposed on a |owBt end of the stir sticRk3 ¥w200pcat ed
to contact an inner surface of the container when the stir stick is
pivoterd. 7.ABeReasd dber i acRbrdaRcPRRIPEIERN G2 fkidt cohphiing, further ,
conprising: a) at least two fins, extending outwardly fromthe stir stick
i n trafsverseallifb@add sttt theBrecépthOY AR 4 %ffled DpPrGRIFFHENERIVG tdWvafdai M 1,
further conprising: a) a ridge, protruding froman inner surface of the
‘cont ai ner pRrO¥liigidteht ANderpRIdNNG ab@tfﬁn@l&:metthésﬁ&ﬂ&@th@%iﬁhmehﬂﬁdm%,
configured to guide contents of the container through the opening. 20 13
May 2005 9. A beverage mi xer in accordance with claim1, wherein the bal
portion of the stir stick is slidable in the opening of the lid as the
stir st ck Dbaeirage rhfker i RREYRIEAGEWIR ¥8im 12) fe@RRcempagingd th claim 1, further
conprising: an indentation, surrounding the opening of the lid, and
recei\d)ng theuinbiéntp@r, fetmeafin thebasget iifded tHeCHligninkbnt MdBREBSRESNFGUrEd td N
accordance with claim 10, wherein the indentation is rounded to match the
bal I porti qBceNe 4 bép Ghddr tisd §pdar. and wherein the ball portion of the stir
stick and the indentation of the lid forma ball-and-socket type coupling.
12. A beverage m xer, conprising: a) a base including a notor turning a
drive nmechani smextending therefrom and having a receptacle; b) a
cont ai1mer , A es@vael vixei ipResaaheccomtt d18inT BE dpte keémpfisibdie base, including a
m xing assenbly rotatably di sposed therein and engagable by the drive

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

b) a stir stick, carried by the lid, and extendable through the opening in the lid and into
the container and 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 cover the opening and to allow the

ball portion to pivot in the opening.

16. 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

. disposed therein




mechani sm when the container is disposed on the receptacle; c) a spout,
operatively coupled to the container, to dispense contents thereof; and d)
an alignnent indentation, formed in the receptacle of the base, configured
to receive the spout therein to aligA the spout with the bdSe¥a22043 May
2005 13. A beverage m xer in accordance with claim 12, further conprising:
a) a wall, dreremgegationy thd@iveasahafshewhdibib REnBimeRRAiBsEdBR thehiskbace
angled towards the alignnent indentation to abut and guide the spout to

t he ald)gnnmenépduldpetaaivel9 Bouplddo the Remainag to Hisperise ddnaehgaaee with claim
12, further conprising: a) a cup indentation, forned in the base under the
al i gnmgnt  indeptiadérmations doreguine thel Basd &€& YBsiflort WPdeM Ry sphe whHetthe 15~ A
beverage m xer in accordance with claim 12, further conprising: a) alid,
renovabl y dioapaseds dispdsed ohahé Badee tofviidiioaBcaNRenbugunde) thie Sfouf; adlli ck,
carried by the lid, and extendable through the opening in the lid and into
the ca)tai rgralignshept Modrabtion, RinhBd be SREFdsel Borfiyardditd radeae thespaR thdriiar eby;
and C) the stir stick including a ball portion configured to be pivotally
di sposabl e towhgn thaaspoaipati e cop indestatibslofthd bikge cooperate therewith to cover
t he opening and to allow the ball portion to pivot in the opening. 16. A
beverage m xer, conprising: a) a base including a notor turning a drive
mechani sm extendi ng therefrom b) a container, renovably di sposable on the
base,. 1i7ncl wibewgragemikens aRssdahde/withotiaiabsd, furtitbrsp@pasing:herein 22 13 May
2005 and engagabl e by the drive mechani smwhen the container is disposed
on t hea)basey walCformespnilthe bagregrakimating Atighpeatdndentdtion, Ehiriggagigled 0 di spense
contents thereof-, d) a cup indentation, formed in the base at a position
under the sppeitswaes dnd towards the alignment indentation to abut and guide the spout

fo the alignment indentation.

18. A beverage mixer in accordance with claim 16, further comprising:

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

b) a stir stick, carried by the lid, and extendable through the opening in the lid and into
the container, and pivotable with respect to the lid when carried thereby; and

c) ‘the stir stick including a ball portion pivotally disposable over the opening of the lid to
cooperate therewith to cover the opening and to allow the ball portion to pivot in the

opening.




container is disposed on the base, configured to receive a cup under the
spout; and .e) an alignnent indentation, forned on the base, configured to
receive the spout therein to align the spout with the cup indentation of
the base 17, A beverage mixer in accéfdance with claim 16, fl3r¥dwep005s
conprising: a) a wall, fornmed on the base proxi mal the alignnent
i ndented, i onA bB@radIma@r AEEedantdREN ciai i@ aermstGbeprisiaygar ds the al i gnment
i ndentation to abut and guide the spout to the alignnent indentation. 18.
A bevefage drvaes, dishossd 6h da§souts ddnfighrati i hflew tohfeRRIof GRETBEMENBLI ok @
lid, renovably disposed on the contalner, having an opening; b) a stir
stick, carrthetghyhddpeul;iald and ext endabl e through the opening in the lid
and into the container, and pivotable with respect to the |lid when carried
t herely), andhdadid, ARpsédd orsthechiveeldetliatgthe varke! portion pivotally
di sposabl e over the opening of the lid to cooperate therewith to cover the
opening and to allow the ball portion to pivot in the opening. 23 13 May
2005 19. A beverage m xer in accordance with claim 16, further conpri sing:
a) a vau ve A Béaparedixen chmerispgut , configured to allow contents of the
container to flow through the spout; and b) a handle, disposed on the
val ve,a)t 0 achasatifclidify ¥ dhotér turrdtl a Brike HRERGIsiexRhding MBErGh Nad Rdviy base
including a notor turning a drive nechani smextending therefrom and havi ng
‘a recept aclsrecéptadlecont ai ner, renovably di sposed on the base and received
in the receptacle, including a mxing assenbly rotatably di sposed therein
and emgagakd eohigineherefidveBly degdtadi 6/ thePadehan€ ORE&VEL N | the dictemaad, on t he
base; C a lid, renovably di sposed on the container, having an opening;
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;

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 with respect to the lid when carried
thereby;

e) the stir stick including a ball portion 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;

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




d) a stir stick, configured to be carried by the Iid, and extendable
through the opening in the lid and into the container, and to be pivotable
with respect to the lid when carried thereby; e) the stir stick including
a ball portion configured to be pivotally disposable over tHé Mopépdng of
the lid and to cooperate therewith to cover the opening and to allow the
bal | pprti am dRInRieMOindematidie feARAI A the fobeMasie Mthe BRRY @bﬁ%ﬁlred oGEsdiRd to
the container, to dispense contents thereof; 24 13 May 2005 g) an

al i gnnent  ithdepdiathiersin té aigiefle spodthwhring Badeacl e of the base, configured to
receive the spout therein to align the spout with the base; h) a wall,

~ for mechyabouwy whihdoriesicioRe the, reb@ptbdlg, Rvirgndi ashlstP Deder Suffhes Bngédicdrdsovar ds
the alignnment indentation to abut end guide the spout to the alignnent

i ndent at i orthe afigtinént ifdebtilion 6 eblBbh® Guidk AherePoutNo tthe ali@sRentNARINtdtioR;

al i gnnment indentation, configured to receive a cup under the spout. 21. A
beverage mat@r in accordance with claim 20, further conprising: a) a bunper .
formed of a flexible naterial, disposed on a |ower end of the stir stick,

and lipcat edeipoing@ith®s, fatmeldnn@ie babel @rRr @fe dllgRneAninAbR@ToVeRfigUMe &1 1 1
stick is pivoted. 22. A beverage m xer in accordance with claim 20, further

conpri si ng:re@divecd clieasder twosgouns, extendi ng outwardly fromthe stir stick
in transverse directions. 23. A beverage m xer in accordance with claim

20, further conprising: a) a ridge, protruding froman inner surface of the
cont ai ner proximate an opening through the container the spout, configured
to guixe conbertmyeahixthia acosrtiandeawitd daiaLal) futHee comprdingl. 24. A beverage
m xer, conprising: 25 13 May 2005

a) a bumper formed of a flexible material, disposed on a lower end of the stir stick, and

located to contact an inner surface of the container when the stir stick is pivoted.

-22. A beverage mixer in accordance with claim 20, further comprising:

a) at least two fins, extending outwardly from the stir stick in transverse directions. .

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

the opening.

24, A beverage mixer, comprising:




|

a) a base including a notor turning a drive mechani sm extending therefrom
b) a container, renovably di sposable on the base, including a m xing
assenbly rotatably disposed therein and engagabl e by the drive nmechani sm
when the container is disposed on t#é base; C) a spout, opéraliwéprys
coupled to the container, configured to di spense contents of the

cont aigjer; albage imelldiag adhstpomatnga diieemadititism eiehdify trsefiom;al | ow t he
contents to flow through the spout; e) a cup indentation, fornmed in the

‘base ah) a posorithiner, witevablydispisable onhedbades inc@tiged Ating SsséhbRodeday t he

base, configured to receive a cup under the spout, f) a lid, renovably

di sposed ondisgused cht@imend drgagalge dy heealiveg meahgnigh Rh&d itlie Sbhiglher is
configured to be carried by the |id, and extendabl e through the opening in
the |id anddispused bhehebadeai ner, and to be pivotable with respect to the lid
when carried thereby.

c) a spout, operatively coupled to the container, configured to dispense contents of the
container;

d) a valve, disposed on the spout, configured to allow the contents to flow through the
spout;

e) a cup indentation, formed in the base at a position under the spout when the

container is disposed on the base, configured to receive a cup under the spout,

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

9) 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 with respect to the lid when carried

thereby.




