;N _e3eHE\.f6T18% BARBEUE/ COOKI NG STOVE Background of the Invention 1.
Field of the Invention 30 DEC 2002 The present invention rel ates tg

bar becue/ c ' that has a device for guiding and collecting @ngs%m
anhd t hat pﬁ@ m@m@ﬁ“@w onous and equal heating in both of a cooking area
and a barb . Description of the Related Art Fig. 1 of the

drawi ngs il | ust®®®%®s a copvenkPAthr RRFISEHRIE@HRMgImst ove 1 that al | ows
the user to cook and bar bees BECUECOORING S| ‘-'-- The bar becue/ cooki ng

stove 1 conprises a stove b 11 havjn n annu#ar el ectric heating nenber
13 mounted therein. An annuEﬂﬁiﬂﬂﬂﬂﬂﬂiﬁfiﬁﬁlﬂ!ﬁﬂlﬂﬂ nounted on the stove
body 11 and.a pot . 121 is provided on a bulge in a center of the barbecue
pl ate 121;ﬁﬂ§ﬂ£ﬂhh§ﬂ§ﬂ§nﬂﬁﬂ electricity, the heating nenber 13 heats the
pot 121 for cooking and heats the barbecue plate 12 for barbecue purpose.

It was, howelke présembdnvention nelatpsdosa barbdcueicaoking stoverthathasraideviee i n
t he barbecue area defined by the barbecue plate 12. The grease rapidly

det eri or fopguidiige ahd coli¢cting wreasaandgthdthprovidés sgnthromoush agdeedueal t he

eater will suffer from chol esterohistechia, over-pressure in vessels,

har deni n%eafﬁmg%wtﬁ,oﬂweééldﬂ'ﬁsaeﬁaﬁd @barbechelepea.! T a tissue paper is used

to absorb the grease, it Is inconvenient and sonetines insecure, as the

ti ssue pgp%eﬁt@ﬁ' gnc%'geﬁlg@dhgﬁl substances that are harnful to human

bodi es aft — = on. In addition, after the neal, one

m ght be injgire - N enper at B o .

cleaning. F grgyﬁ@%%w’r@?gﬁl W& ﬁé’%&gﬁﬁh ﬁﬁ@ ruec%%%%%?qv%llovi de

uni form ti to both of .the cpoking,arnea where,the pot 121 |.ocat and

'he. bar beide aifbws’ e, bseh 4o So6RTnd batbeGus " gd a5 A8 sahe LRi€. The
barbecue/cooking stove 1 comprises a stove body 11 having an annular electric
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heating member 13 mounted therein. An annular barbecue plate 12 is mounted

on the stove body 11 and a pot 121 is provided on a bulge in a center of the
barbecue plate 12. When applied with electricity, the heating member 13 heats

the pot 121 for cooking and heats the barbecue plate 12 for barbecue purpose.

It was, however, found that the grease of food tends to be accumulated in the
barbecue area defined by the barbecue plate 12. The grease rapidly deteriorates

due to continuous heating. When taking too much grease, the eater will suffer

from cholesterohistechia, over-pressure in vessels, hardening of vessels, heart
diseases, and stroke. If a tissue paper is used to absorb the grease, it is
inconvenient and sometimes insecure, as the tissue paper might contain

) chemical substances that are harmful to human bodies after
- thermal-dissociation. In addition, after the meal, one might be injured by the
- high-temperature barbecue plate 12 when cleaning. Further, it was found that
the heating member 13 couldn’t provide uniform heating to both of the

g} cooking area where the pot 121 locates and the barbecue area where the
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barbecue plate 12 locates. As a result, the food in the barbecue argg fi 2002 h
overcooked while the food in the cooking area is still sonmewhat raw Sunmmary

of the Invention It is a primary object of the present invention to provide
an i nproved barbecue/ cooking stove that has a device for guiding and i
col l ecting grease and that provides synchronous and equal heating in both
of a cool d u 8 b o4} i .
accor dan%ﬁém@éprlgszﬁalsﬁvg'\rlﬁai%%e%@%pﬁiés)g@bg{nqgl Q%G{]?)Iagﬁ%eigq izﬁsa Bans

i ncludin eliecd r | D nber. for at in n,. annul ar bar becue
area of | DVEfeaBIGH et 3bod 8 the 8Ok hrc Sy HENomEM AL B g 5 contral
cooking area of the disc. The, heating further conprises a connector
devi ce having plural slots fXURMAKY OHIBGINNEAHOR: t he heating nenbers,

t hereby providing uniformand synchronous heating to both of the barbecue
area and t hdtdSowiprgmary0bjectiod] thei ptesent inventiandto provideean singroyed: he
disc that extends radially outward and downward fromthe central cooking
area. A darbgtuejconking stovefthaichias a detvicelforcguiding andi cujleptimpsgrease and
grease-col l ecting cup that can be renoved for disposal of grease. O her

obj ects, thalvprovides syachiromos! add @quak heafingh@ botteof izocosking feacamd #or e
apparent fromthe followi ng detail ed description when taken i'n conjunction
Wi th t he pagb&diedargang drawi ngs. Brief Description of the Drawings Fig. 1 is
a perspective view of a conventional barbecue/cooking stove. Fig. 2 is an

expl oded perApsibusere Gy 31GAEF SRSFRTAD W Thé "pRBRAE RERINL,
"2 e SRR I T A A g Sl e ¢

' | | ' ' . Fi.g. 4A i
an onl ar GRATPEE O Heating: ah camydat barpecucrisa BF ariige and nelggiric dtherye
view illystrating use (t;f ilhe .barbecue/ cooking stove in accordance with the
present i g membery fors heating » ceptral icooking area | ofs theadisey ‘Eherdeatingg

enbodi nent of a disc . . . i
means further comprises a connector device having plural slots for mounting

the ends of the heating members, thereby providing uniform and synchronous
heating to both of the barbecue area and the cooking area. Plural ribs are
formed on an upper side of the disc that extends radially outward and
downward from the central cooking area. A dripping hole is defined in the disc
for guiding grease into a grease-collecting cup that can be removed for
disposal of grease.

Other objects, advantages, and novel features of the invention will become
more apparent from the following detailed description when taken in
conjunction with the accompanying drawings.

Brief Description of the Drawings
Fig. 1 is a perspective view of a conventional barbecue/cooking stove.
Fig. 2 is an exploded perspective view of a barbecue/cooking stove in

accordance with the present invention.



of the barbecue/ cooking stove in accordance with the present inv biéébzmm
Det ai |l ed Description of the Preferred Enbodi ments Referring to Fﬁg

through 6 and initially to Figs. 2 and 3, in accordance with the present
invention generally conprises a stove body 26, a disc 22 nounted above the
stove body 22, an electric heating nmeans 23, an auxiliary heating disc 24,

Fuo. hand! os 1B 3 R ASRHPePtfe el hf i HaPSbetRdiolang syBfe fos acordep. | =

provi ded |ﬂkﬁlcentra gPortron of the disc 22. As illustrated in Fig. 5, a
pan or p& Qpnunderside can be placed on the cooking area 221

to allow co i ng, deep flat frying, etc. The dIS 2
furt her con%gsgslsan mﬁne%trvwmwc@@niy axploded ook e@nmsgh@eat of the
cooking area 221 and extending radially outward and downward fromthe
caoki ng hathecaeicoaking stove insaccagdanee pathhthe present invieationi de of the
barbecue - - area 222 and extend radially outward and downward, thereby
defining a dligada puanieniargedview 0f4 cincledportion indjigednt ribs 223. In an
alternative enbodi nent, as |IIustrated in Fig. 6, plural parallel

transverse rfjgs 521%3@péf®ei:ﬁwﬁﬁeﬁﬂlllﬁs¢ra!ﬁig9&s§ offehebarbeciicooking stove 222,
and an grease- gurdlng 3 D E C 2002 groove 224 is defined between two

ribs 223g, ta“e%n%?g Q@@b één??ﬂ?blﬁfdi‘?r Referring to Fig. 2, a

separati on orne n each grease gui di ng groove 224 to

t her eby defi e r.0 4 3 id
or ease on arf Bute éﬁt%@ctﬁ’fe Ry b ding oRGAGEY erhBogHHERL BP o iRk

gr ease- ac at,d n e 6 i s defi ed in. out er nul ar. edge of the
i o622 E 4k barbeterkiBe s vaciordanes Buff v el s ©!
nmounted in a space bet heatrng di sc 24
| ocated bel ow t he Biets A - imbodiments,; i ses a
relatively IarP out er electrlc heatlng menbe 231 and_a relatively
smal | er, inriefesringt to cFigsat2 nthroughep 28d rmaallydwnﬁlgrie 2handeBat i vial y
| arger, outer electric heating nenber 231. The relatively larger, outer

el ect ri c abeardangenwithethe2presentrinvendion genedallyacempeisds azmveabndse%eradr ng
through a collar 235. The threaded ends 233 with the collars 235 nounted
t hereon gdisc 22t muigred bovehtheosee2Bady 22 nare lededtricchédting maedrss 289 aneat

236. Then, a conductive termnal 238 is coupled to an exposed distal end of

each thr%ﬁ@i’aﬁnﬁe diémdard ﬁlouﬁtﬁl dist! 23 €hitd Sdprédde-colleting neddrs' C
heati ng menber “232 rrses two t hreaded ends 234 &ach extendlng t hrough a
collar 23% The threaded ends 234 with the collars 235 nmounted thereon are

ext ended "t hrough holes 237 in the insulating seat 236. Then, a conductive

Ret orring t 0Ty fESEP2Z LoripfileS I Hanfik Por® ﬂ%&?ﬁﬂgﬁﬁﬂsﬁé‘ Jilpen

d 239 ded i f dy, 26.
The' conn e’ BROKIE ev?@ﬁpmgiwa e fentet portin, oE it TE AL A

plural slgts 230 fo nection wt e condygti ve, t erm nal 8 %é the
heating rHusEated ot Fig, ,z@pamwep%ar ﬂa at dindersidecam, G DIARAY Y e
i s higher than the slots 230 to prevent the slots 230 frontberng exposed
when t he the sooking area 221 to allow cooking, frying, deep flat frying, sautéing, etc.

The disc 22 further comprises an annular barbecue area 222 locating around
_ the cooking area 221 and extending radially outward and downward from the
cooking area 221. Plural ribs 223 are formed on an upper side of the barbecue
area 222 and extend radially outward and downward, thereby defining a
grease-guiding groove 224 in each two adjacent ribs 223. In an alternative
embodiment, as illustrated in Fig. 6, plural parallel transverse ribs 223a are
formed on the upper side of the barbecue area 222, and an grease-guiding

3



3 0 DEC?2002 22 is renoved, thereby preventing injury to the usei3 @pea 200
result of touching the slots 230 and the conductive termnals 238. The
auxiliary heating disc 24 is |located below the electric heating nenbers 23
to col'lect heat and then transmit heat back to the disc 22, thereby )

I mproving the heating efficiency. Screws 241 are nounted to a bottom of the

auxi liar [ | r I ach
screw 24?ﬁ§géa2 e{a§t ai&;lngéﬁl Eab(téltv:lvg&siItgve(%/2@4%?3§39%P%{0é1u§9-@§8¥ﬁgr))(eég}ég%,eﬁand
one of t 1| -ipsu [ s| eeves, ., €. S ve_ 242a, h recessed

I nt er med ?gﬁfgﬁﬁggt E‘gn@;ﬁhaé g@&%ﬂﬂgnt I#lbuzzﬁﬁ HaY ohpofaﬁg%ﬁ% r’rﬁi ﬁ@cg‘i sc
25 and then force-fitted int n associate ngagi ng hole 266 in a,bottom
of the SEEVSEHBNING. ETRVEGAM |9y IBRELY, SerRcugthe A, Sreaseenidings
stove body 26 and. | ocated, bel ow the auxiliary heating disc 24 for nounting
the auxi grapyenhéadifoy ewidingliquidigrease manquichsuxfpgg ofgha sesprctive rib
heat -i nsul ati ng gasket 251 is nounted to a bottom of the nounting disc 25

to preve223hdm annulin @rease-accurnalating graone/226 is defin®tdn ancowteb adpuld i s

substantially a holl ow bowl having an opening for receiving the disc 22.

Tenper at edgeafithe dliss 22 tankdetsas’® dripping@ Bl 225adj usting the tenperature of

the electric heating nenbers 231 and 232 and an indication | anp 263 are

mounted to tge ‘éﬁ’édtri_@fhédgglr%ﬁ%aﬁswlfs fAfourfiedSin %gpagi%nmn 1Ré ‘ﬁg@ 22

tenperature for cooking/ ecuing In a nmanner t e electric heating

T BRI R, AR oI Db 28 e
et RBAEIRCE R GIAORS, M e o,
I SR BRI 8867 S a2 ot e "

cutting off power sypply to the electiric¢ heating nenbers 231 an 32 when
they are eéel%éweéﬁﬂmw{ auter eleclsimbeating member 3b ke mglaéwsgv 3ar<ger,

connection between the connector seat 239 and an external power source (not
shown) i utetueleatricnheating tmemberd3 2 6comipeises ctwve - thoeaded iends n23h scach
conprises a grease-guiding cup 271 and a grease-collecting cup 272. The

gr ease- gextendinguthrdiughi s cetlan235; Thertheehded ehds 233vwitivdye 2ollars 235
appropriate location and aligned with the dripping hole 225 to thereby

define armoenrd thereen are Axténided thidighohehsc237iifl &9 efevtriddlly ifsulating

comuni cated with the grease-collecting cup 272 that is renovab

l'y
accomodaesi288, TH8A2G i eSioRtfindOtI8 46 BpléiPle i AldRedUisRE g ©f

the grease I n the grease-collecting cup erring to'Fi after
can be. piolc oot thifaded @230 SimARHy; Ik FelalifeRY5RIC BGr QPliric™”
connect omeALNEaBeR B2 H BbRrRES uF HiRafed sB3E ¥ RGLEKRRMME TR o'
The f ood 4 ROUNG235: 1e threAdedtondna s ithans kaes 238 Biouniod therdnaes *
synchronously_and equal |y due to.,the concentric ar&gﬁgenent of the heating

menber s Zxtended through hioles,@37 in thecmsplating seati236. t bhen,hat eandugtivene
di sc
terminal 238 is coupled to an exposed distal end of each threaded end 234.

*

Referring to Figs. 1, 4, and 4A, the electric-heating means 23 further
comprises a connector device 239 embedded in a wall of the stove body 26.
The connector device 239 comprises an electrically insulating frame and plural
slots 230 for connection with the conductive terminals 238 of the heating
members 231 and 232. The wall of the electrically insulating frame is higher
than the slots 230 to prevent the slots 230 from being exposed when the disc
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22. Wth regard to the food in the barbecue area 222, particularly deare 20
having a | arge anount of grease, the grease accunul ated in the barbecue
area 222 will fall into the grease-collecting cup 272 via the -
grease- gui di ng grooves 224 between the ribs 223 of the disc 22, the annul ar
grease-accumul ati ng groove _ 226, the dripping hole 225, and the )

grease- gyhkdi ng._.cu he. 6 3.0.D.F (! 02 dgrease-caol |l gcti C 272
Oon e 1 2RdodtnioVt MerebyChbventipt Bitrytto Bt ;% et pEfuctingdBeq 1
to the abpve,.description,, it.is appreciated that the barbecue/cooki ng stove
of the p?@%ggBiWs&ﬁm@&Wﬁi@BﬁﬁiéﬁﬁgHowi ng advantages: 1. The grease
of food in the barbecue area 222 can be effectjvely guided, as the disc 22
i s inclined Hhewawxiliagy cheating edisai ddnds glosetess belawarthepelsotaedheatinghe
grease in the barbecue area 222 can be efficiently collected and di sposed.
3. The hemmbers/28dd doflechbheatand thendrdnsnsit heat back 26 theldise@2y thdrebym heat
distribution to the cooking area 221 and the barbecue area 222. _ 4. The

connect Olim@wizih? ﬂi@h@étiﬁ@%ﬂ’ie?ﬁdczg Screws 243 atd msurted abra botonnoftthen
with the ends 233 and 234 of the heating nmenbers 231 and 232 to thereby

provi de Bgaili l?ézﬁfgi% dct 74 To sEBAretIRE ldtickabl the! $tove Wddy926! BaEh Yeréwe

congector devi Ce 23 s higher than the slots 230 to thereby Frevent ]
[ : [ ' 2 > T
iec 22 20 BV Rl SRIaE, SIceds 20 35 MIOGHEI et At by ohe oF T

the heat-insulating sleeves, i.e., sleeve 242a, has a recessed intermediate

portion 243 that extends through a bottom of a mounting disc 25 and then
force-fitted into an associated engaging hole 266 in a bottom of the stove body
26.

The mounting disc 25 is mounted in a space in the stove body 26 and
located below the auxiliary heating disc 24 for mounting the auxiliary heating
disc 24 and the electric heating means 23. A heat-insulating gasket 251 is

’ mounted to a bottom of the mounting disc 25 to prevent heat conduction to the
stove body 26.

_. The stove body 26 is substantially a hollow bowl having an opening for
receiving the disc 22. Temperature control switches 261 and 262 for adjusting
the temperature of the electric heating members 231 and 232 and an indication
lamp 263 are mounted to the wall of the stove body 26. Thus, the user may set
the temperature for cooking/barbecuing in a manner that the electric heating
members 231 and 232 are turned off when the actual temperature for
cooking/barbecuing is higher than the pre-set temperature and that the electric
heating members 231 and 232 are turned on when the actual temperature for
cooking/barbecuing is lower than the pre-set temperature. Thus, the food can

be cooked or barbecued in a desired manner. In addition, a breaker 264 is

5



thereof. 7. The breaker 264 in the stove body 26 may prevent overheRpiper ofp
the heating nmenbers 231 and 232, thereby providing a safer stove. 8. Each

of two ends 233, 234 of each heating menber 231, 232 is threaded and
engaged with a collar 235. In addition, after extending through a
respective hole 237 in an electrically insulating seat 236, each exposed °

ot ner oROWHSS, i SO 1Ap Dadigd, Tof PURtFE, ST Pafsf M the el o
0 1 R R 2 e B et IR dohortlt "
PR copdB e S riechon: Gt Teoonbeio $eb 350008
is clainmed is: 1. A barbecue/cooking stove conprising: a stove body; a disc

nount ed @xternabpowier spares 0vos shoskn) 1s mounted indhersteverhody@bhandl es nount ed

thereon, the disc further conprising a central cooking area arid an

i ncl i ned ann’ﬂhatgrbmdeeoﬂectm&memis@’hbom'fpﬁsdsei peedserguiding cap 2Hpand @ de
In

of the annul ar barbecue area, thereby de i ng a grease-gul ding groove

bet ween g@ﬁsd-wlle@ﬂiﬁg eap 272.9The p¥eadebguidlig dupy 27P'is Sedlrel mGuedaenul ar

grease-col l ecting groove defined in an outer edge thereof and comuni cat ed
ith th 9 o | a:boi - . .

Annul ar AR SARR: UG Attt aBRopraIbpBNoe i dipRd Wil Wbt hBle

the di v 0 iy . L

e o0 2 VBRI g Beodd BoflEE! A s 08 SRANC AR aug 2
lectrically.i | at i t ' I | .bhol t th

outer ol dt: PouaReldP S B8 Rttt iieriBe  Sip (A2 A 35 HIRORERY ar cn

f heat i th I bar b , the | | ectrjc heati

| ocat od [ACPHENORRIEd fich SBaes i fs Masie beff2Agertherabyallow BOSEcRs e ar ca

for heating the cooking area, each of the inner electric heating nenber and

t he out ergreasscity the grease-eolleeting cupahf.i sing two ends, a collar being

mounted to each of the ends of the inner electric heating nenber and the

out er el ect rRefereing togFige i) after connedtioniwithtthe exterinabpower souncestia theeach
of the ends of the inner electric heating nmenber and the outer electric

heati ng roompectdr265 ettiecfutsd bhnChegleda'msdm pbed1omad/of thebapbecd afed es

of the electrically insulating seat, the connector seat being nounted to a
wal I of 133 sTheeelectric heating means 23 heats the barbecue area 222 and the

cooking area 221. The connector device 239 comprises plural slots 230 for
electrical connection with the ends 233 and 234 of the heating members 231
and 232, respectively.

The food in the pot 21 and the food in the barbecue area 222 are heated
synchronously and equally due to the concentric arrangement of the heating
members 231 and 232. Thus, heat is evenly distributed to a bottom of the disc
22,

With regard to the food in the barbecue area 222, particularly meat having
a large amount of grease, the grease accumulated in the barbecue area 222 will
fall into the grease-collecting cup 272 via the grease-guiding grooves 224
between the ribs 223 of the disc 22, the annular grease-accumulating groove

- 226, the dripping hole 225, and the grease-guiding cup 271. The
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body. and conpri'sing an electrically insulating frame and plural sl ot$ & bFC%002
b a E ¢ 2002 respectively engaging with the ends of the outer electric
heati ng menber and the inner electric heating nenber, thereby providing’

€l ectric connection with the outer electric heating nenber and the inner

el ectric heating nenber; an auxiliary heating nenber nounted bel ow t he

el ectric _heati ans f omA50l | eqti he 14 Lk t ck st o
Che di sc BFARRETIGAIE U8 2720 et B ritholBRL AP dhe SEOVE BO4Y 36 R reBREYRL: ne
auxi liary Eﬁgtin menber for nounting the auxiliary heating nenber and the
electricOf gﬁﬁﬁﬁeans, the nounting disc conprising a heat-insulating
gasket nmounted to_a bottomthereof to prevent heat conduction tq the_stove
body; the stAceonding donpihicsi above elesesiptionor ihoitht appreciated; sthata thier st
tenperature control switch and a second tenperature control sw tch being
respect i barhecuelemokingaktovec ofnthe gpresenth inviention ecomiprisesi thendollomgngember
and the inner electric heating nenber for adjusting a tenperature of the
outer el gdvantagesati ng nenber and a tenperature of the inner electric
heati ng menber, an indication | anp being nmounted to the stove body, a

breaker bei ng me'greaket of T66d $h e Blﬁﬁ&cﬁé’hréq&ﬁﬁwbé W"eﬂ"n@gids%o the

outer electric heating nenber and the 1nner electric heating ne en at

| east 0N Offyat I C ' e | [

neat i ng. Eeniig: Oy 92 s HEhey“BhRwaa HRI°EleAlculilig ROVER Y Fe 1o,
and elecﬁ{éﬁﬁﬁ lsy connected to the connector device, the connector being
adapt ed g eglectrically connected with an external power source; and a
grease-col | egt neans .copprj si.ng a gre = gui di ng d a

gr ease- col | gtmg g&gse tlﬁet?;gr b@@%b‘ﬁl&eﬁgiz%ﬁ%bﬁgeéﬁg‘iﬁiyf%m@m i 0
3 0DEC,20(?2 the stove body and conmuni cated with the dripping hole of

t he discﬁhﬂxﬁﬁdby defining a grease passage, the grease-guiding cup having
an end comuni cated with the grease-collecting cup, the stove body,

conpri si ng a3.sphe heabprexidedrhythe heating members 251 land: 2312 atlowsaunifermowi ng
renoval of the grease-collecting cup for disposal of grease in the

gr ease- cicaedistribution dp thé codkingarda<22ik and the barlsécuecarea 232 med in claim
|, wherein the electrically insulating frane of the connector device is

hi gher than 4hThel ebfinéétor hdewiesn239 oof dhe i lcatiny theawd 211l dlecteicy as

a result of touching the slots
connection with the ends 233 and 234 of the heating members 231 and 232 to

)

thereby provide heat by electricity.

5. The electrically insulating frame of the connector device 239 is higher
than the slots 230 to thereby prevent inadvertent touch of the slots 230 and the
conductive terminals 238.

6. The disc 22 can be lifted and carried by grasping at the handles 227
thereof.

7. The breaker 264 in the stove body 26 may prevent overheating of the
heating members 231 and 232, thereby providing a safer stove.

8. Each of two ends 233, 234 of each heating member 231, 232 is threaded

o and engaged with a collar 235. In addition, after extending through a

respective hole 237 in an electrically insulating seat 236, each exposed end



and the conductive termnals. 3. The barbecue/ cooki ng stove as cl & HrBgC;i 702
claim1, wherein the annul ar barbecue area extends radially outward and
downward fromthe central cooking area. 4. The barbecue/ cooking stove as
claimed in claim1, wherein the ribs on the annul ar barbecue area extend
radially outward and downward fromthe central cooking area. 5. The ’
bar becue oki Gl ai | R: ¢l alm: r 8 i.C

sl at 1 a1 Paas soubled b 3 cfteliye @il 13, HeRehy pravigihe o flork .
connect or vice ta thereb revent inj.ur. result of touching the
conduct | stabiean safer atfanashmbtiwhde achiving e healizmuRose ai sc i <
renmoved fro e stoye body..6. The, barbecye/ cqoki ng,stove as claied. in
claimi, mg‘ﬁﬁaughet\(@umqmqn thas: been explamed in yelation (deaits prefesred ¢ o
the stove body by plural screws, a heat-insulating sleeve bei ng nounted

ar ound eambo;gmm, Blistaibesunderstood that many ishepossibkumadifigations and
havi ng a recessed internedi ate portion n 3 0 DFc 2002 that extends

t hrough whriationstéangbeimaderwithoeh departing ftomdherscopecofi tae tgvértion asf i ned
in a bottomof the stove body 7. The barbecue/ cooki ng stove as clained in
cl ai m 1, hetdgihhfter 6ladedsi Nng a separation rib in each of the grease-guiding
grooves to thereby define two snmaller grease-guiding grooves for guiding
grease on an outer surface of the ribs between which the separation rib is
formed. 12 . AfU?. AS. A, . AUF. AA

.AS. 3. ASH. A" . AShF. A. ASu. A34NZ' | ' r I, gOwr | ga\ W ca] c$aU] c$a] c$aU] c$a] cal] ca] c
Ta] ca] ca] ca] ca] ca] ca] ca]ca]ca]ca]ca]ca]ca]ca]c”a]ca]ca]ca]calctha

U crajcnha]jcaljcLa @Y  ;J>b,H I | wmhcMW

Ul c™a] ca] ca] ca] ca] ca] ca] ca] ca] ca] caU] ca] cal] ca] ca] ca] ca] ca] ca




U c”a] ca] ca] ca] ca] ca] ca] ca]ca]ca U c”*a]calca I's,mNIY[*m M !!{vqgl gig]pX EC.2
U] ca] ca] ca] ca] ca] ca] ca] cal] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] caU]‘cach] 8%
] ca] ca] ca] ca] ca] ca] ca] ca]ca! ! +"y""" ~9BQBRBRL &t &&&( ( 1*y* * ++a+++G , , , , , 8-~ | wr
ey

U ] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca]

c"al c" agﬁllﬁwkmm &?] cajcal---.".0.y../K///0VOpOOO1F111"2' 262223\ 333333

3}xsnid_

::J]a]c’;g} gg%gg}éiﬁﬁ%@@g@@gh%@! ca! casca,]: ca] \(,:v:al] ca] ca] ca] ca] ca] ca] ca] ca] ca]

. 8<<<==_=?2+@) | AB~yt oj e ZU] caU] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca] ca
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R a0 10:\/:1 %légt;‘icsl;ela%i?g&lln(e)eﬁls mounted below the disc for heating the disc,
the electric heating means comprising an outer electric heating member, an
inner electric heating member, an electrically insulating seat having plural
holes, and a connector seat, the outer electric heating member being
located below the annular barbecue area for heating the annular barbecue
area, the inner electric heating member located inside thé outer electric
heating member and below the cooking area for heating the cooking area,
each of the inner electric heating member and the outer electric heating
member comprising two ends, a collar being mounted to each of the ends
of the inner electric heating member and the outer electric heating member,
a conductive terminal being mounted to each of the ends of the inner
electric heating member and the outer electric heating member that
extends through an associated one of the plural holes of the electrically
insulating seat, the connector seat being mounted to a wall of the stove

body and comprising an electrically insulating frame and plural slots for
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means for collecting heat and transmitting heat back to the disc;
a mounting disc mounted in the stove body and located below the
auxiliary heating member for mounting the auxiliary heating member and
\ the electric heating means, the mounting disc comprising a heat-insulating
gasket mounted to a bottom thereof to prevent heat conduction to the stove
body;
the stove body comprising an opening for mounting the disc, a first
temperature control switch and a second temperature control switch being
respectively, electrically connected with the outer electric heating member
and the inner electric heating member for adjusting a temperature of the
outer electric heating member and a temperature of the inner electric
heating member, an indication lamp being mounted to the stove body, a
breaker being mounted to the stove body for cutting off power supply to
the outer electric heating member and the inner electric heating member
when at least one of the outer electric heating member and the inner
electric heating member are over-heated, a connector being mounted to the
stove body and electrically connected to the connector device, the
. connector being adapted to be electrically connected with an external
power source; and
a grease-collecting means comprising a grease-guiding cup and a
grease-collecting cup, the grease-guiding cup being securely mounted to
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o 10%U3lfﬁér(e)b_y defthi 1go%) gn‘egs&le (ﬁaksa@éeﬁot(ﬁ)e grease-guiding cup having an end
communicated with the grease-collecting cup, the stove body comprising a
space for accommodating the grease-collecting cup and allowing removal
of the grease-collecting cup for disposal of grease in the grease-collecting
cup.

2. The barbecue/cooking stove as claimed in claim 1, wherein the electrically
insulating frame of the connector device is higher than the slots of the
connector device to thereby prevent injury as a result of touching the slots
and the conductive terminals.

3. The barbecue/cooking stove as claimed in claim 1, wherein the annular
barbecue area extends radially outward and downward from the central
cooking area.

4. The barbecue/cooking stove as claimed in claim 1, wherein the ribs on the
annular barbecue area extend radially outward and downward from the
central cooking area.

5. The barbecue/cooking stove as claimed in claim 1, wherein the electrically
insulating frame of the connector device is higher than the slots of the
connector device to thereby prevent injury as a result of touching the
conductive terminals and the slots that are exposed when the disc is
removed from the stove body.

6. The barbecue/cooking stove as claimed in claim 1, wherein the auxiliary
heating disc has a bottom that is fixed to the stove body by plural screws, a

heat-insulating sleeve being mounted around each of the plural screws,

one of the heat-insulating sleeves having a recessed intermediate portion
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the ribs between which the separation rib is formed.
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