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A COOKI NG POT FOR BOTH STEAM NG AND BO LI NG RELATED
APPLI CATI ONS This application clainms priority to

Tai wan Application Serial Nunber 96214254, filed
August 27, 2007, which i's herein incorporated by
reference. 5 BACKGROUND Field of Invention This
invention is related to a pot, and nore particularly

to a A CUORINGIPOTFORBOTHSSTEAMINGANDEOILING 10
Description of Related Art Chinese cuisine is

diversified and pmEfopnd AberiesmeNsny ways to
- prepare Chinese food including boiling, steam ng,

9L B, R, 438, A Sy oo
1S | Vv
oo 54 BB 288 i e OB R opoce

cuisine. In viewof this, people in the related
industries are dedicated to producing a novel and
effective set of cookers to make good | ooking and

tasty food, thus, cook ants can satisfy
the demanded of cust o%@%ﬁ@ﬁmn get a good
Fieldmftiavérgionwhi | e usi ng such set of cooker. 20 For

i nstance, in a hot pot restaurant, the popul ar ways
of Thigtingsritionoiekielzged to a pot, and more particularly to a cooking pot for

both steaming and boiling.

Description of Related Art

Chinesé cuisine is diversified and profound There are many ways to
prepare Chinese food inciﬁding boiling, steaming,- roasting, stewing, heéting,
frying, sautéing and braising. However, no matter how complicated Chinese
cuisine is to prepare, a set of convehient and useful cookers is needed to
effef;tively prepare the cuisine. In.view of this, people in the related industries
are dedicated to producing a nove! and effective set of cookers to make good
locking and tasty fobd, thus, cooks in restaurants can satisfy the demanded of
customers and then get a good reputation while using such set of cooker.

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

flavors to be prepared in the same pot.



now are "Hot Pot BBQ' and "Yin Yang Pot." The " Hot

Pot BBQ' has a hot pot area and a BBQ grill area so

that users can both boil and BBQ their food. The

"Yin Yang Pot" is a partitioned pot that enables

different foods with different flavors to be

prepared in the sane pot. 1 However, in addition to

the forgoing hot pot cooking, custoners expect other

waysowgvatotn paditiendrithy fergoindhpb et Foakinds sYStomEry &ypect

of cooking by thenselves. Therefore, the restaurant
othemmeaysmaf/ Hobapbtanockieg faodwriasibaamidofor Bt jQotof cooking by

cooki ng markets when a novel pot is invented again.
theSOMARYThérehwd| tentestairanhewpee @yt leadanothiasrmederia fiaghion

present a cooking pot for both steam ng and boiling

hottodt BbSRIAG haARetBRiticha AbYEpot Iainvertied aBain. BBQ' and
"Yin Yang Pot". According to an aspect of the

present invention, thergummAryvi ded a cooking pot
for both steam ng and boiling, conprising a pot body,

2 ofﬁﬁgﬁ@&%enﬁﬂf %@Sf%éﬁgir%gg%%tﬁeQ% pie &N a co?king pot for

I ner, erelin the pot as a deep firs

ol e SRSt B UG e 3o o808 o

v, q?ﬁl?o-§ite end thereof has an opening, and a second
a o ng space in the chimmey contai ner connecting to

t he openi ng; d the st t ai j | d .
t heASEHNGGLo0A: BRPRHIGIEY BETEH] HAYOrRE: Fdesis, Rpvided 2

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

In a preferred embodiment of the present invention, the chimney container
is set on the inner central surface of the pot body in fhe first holding space. If the
amount of the steam container is more than one, the steam containers couid be
piled with each other on the opening.

According to another embodiment of the invention, a supporter is covered
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second hol di ng space. Once the pot body gets heat,
water in the second holding space of the chi mey
cont ai ner boils and produces steam fl ow ng towards
the steam container to cook food in the steam
container. In a preferred enbodi nent of the present
i nvention, the chimey container is set on the inner
central surface of the pot body in the first hol ding
“space. |f. the  ampunt of the ste cont.ai ner i
oGNS BRETINGIRE ths BRI FATHREL g Bd © Sl Ol space
each other on the openin?u According to anot her X
toeantsod fatimg indé thesetane MOIRG SRaSRp P EEPPPREIRRR A iurality of
2 over the opening of the chimey container and

hdlas icpgididigntiesamsirdtetidhege@paeeh dfdhavholet kadpable of hoiding
into the second hol di ng space. The supporter has a

e S| t | |
or%a ﬁeﬂg? %‘[ﬁgﬁwhgﬁ%ﬁ%rg‘lwh@kéﬁ)?@, i‘thc.le%nQFé & tHer 8A8. steam

es |I's capable of holding one of the

steam cqont ai ners. .Theref e Ty
cENgroa SeeohtamALELS ceheisd bahPREmEFpRBEd ShER pening

be horizontally placed on the opening. of the chimey
ofdbatchimesy COMamgdi ti on to the above enbodi nments, a

heat conductive layer is electrically conductive and i

i sirdi squiised ton then abber swbbdieents, tehdgabt chopdyctive layer is

opposite to the chimey container.. Since the heat

el‘é@ﬁgzﬁ IhRILENRT ahd img?byed%nehﬂﬁmércahﬁace of the pot body
conductive netal, the pot body can be placed on an

oBPRH6 i e COMBELT, S b SBchRPyer mace oy
electrically conductive metal, the pot body can be placed on an apparatus that
converts electricity | into heat (e.g. electric magnetic cooker) by the heat
conductive layer to achieve even heat-conduction.

To sum up, the present invention introduces a new way of hot pot cooking
to provide both steaming and boiling to fresh thé cus’tomersrwho expect a naw
mode of hot pot cooking.

BRIEF DESCRIPTION OF THE DRAWINGS

The structure and the technical means adopted by the preseht invention to

achieve the above and other objecté can be best understood by referring to the

foliowing detailed description of the preferred embodiments and the

accompanying drawings, where:

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

-
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conductive layer to achi eve even heat-conduction. To
sum up, the present invention introduces a new way of
hot pot cooking to provide both steam ng and boiling
to fresh the custonmers who expect a new 15 node of
hot pot cooki ng. BRI EF DESCRI PTI ON OF THE DRAW NGS

" The structure and the techni cal neans adopted by the
present invention to achieve the above and ot her

Fof o it isBo R o ABET il B iR PRIRRs) Befcfing o the

‘erpgbgmlen?gtf and th gtye\ppacconpany' ng draw ngs wher e:

8W of a cooking pot for both
steam ng and b0| ling according to a preferred
enbigdidnsran explodedpiewearita icaolnginsh forbethgsteaming and boiling
top view of the cooking pot with partitions according
adoordihg to @nbtidir Eemibodimenh ef fiteesestent inventioran; Fig. 3
is an expl oded view of a cooking pot for both

- steaming and boiling according to another enbodi nent

of the present invention. 5 DESCRI PTION OF THE

TSR TR R L

fe gg? :th@%pnﬁé@?égd hat the followmgI glrsrgirc])tshpe p%\}‘léeesr %plte or more
preferred embodiment, or examples, for implementing different features of the
disclosure. Specific examples of components and arrangements are described
below o simplify the present disclosure. These are, of course, merely exampies
and are not intended to be limiting. In addition, the present disclosure may
repeat reference numerals and/or letters in the various examples. This
repetition is for the purpose of simpiicity and clarity and does not in itself dictate
a re!aﬁo—nship between the varioué embodiments and/or . configurations
discussed.

Refer to Fig.1 and Fig. 2. Fig. 1 is an exploded view of a cooking pot for
both steaming and boiling according to a preferred embodiment of the present
invention, and Fig. 2 is a fop view of the the cooking pot with partitions
according to the embodiment of the present invention. The present invention
“cooking pot for both steaming and boiling” in the preferred embodiment
comprises a pot body 100, a chimney container 200 and at least a steam
container 300 (e.g. a wooden or bamboo steamer). The pot body 100 has a first
holding space 101 in an inner surface of one side thereof. The first holding

4
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di scl osure. Specific exanples of conmponents and
arrangenents are described 10 below to sinplify the
present disclosure. These are, of course, nerely
exanples and are not intended to be limting. In
addition, the present disclosure may repeat
reference nunerals and/or letters in the various
exanples. This repetition is for the purpose of

spAcBPI01Gk tsedE rtdihtnbt pRd s8ag SingRidiemsi dritelobddhateniat Also,

a relatironship between the various enbodi nents and/ or

confiqurations ' . - I Fi

S5 il 1o, 103 e FEUS ik s o rpad oAy dopied o

oth steam ng and bhoiling according to referred

th@nwamﬁﬁrﬁor@am?h@oﬁr’@sé?ﬁarai’f@lvéﬁfmofﬁ?%ﬁé’gﬁ?%meﬁni guefy two
top view of the the cooking pot with partitions

paatitkar dioagis d 08heThambiade meath obotthd Or earrhe filked witho gifferent
The present invention 20 "cooking pot for both

flavoRaBT Sl RAcheld 4016y hbTsdlifopteiesoes enbodi nent
conprises a pot body 100, a chimmey container 200 and

at ad . r .
SRR L et o on o one
ol di ng spa 101 .in an, i nner surface.of on i-gde
A sS850 9B o e am
contain hot pot soup, ingredients and food nategil.
end stbe_:reO‘émw;)Ba@tiiOt then infitlr GeNU3S WAL & 1R RAEDPRY 5100, an
hol di ng space 101 and coupled to the chi mey
oFsuHital é1ey thefoft witls epan@erehy 20dr mndoosed@i beldingespace 203 in
every two partition boards 103. Therefore, each room
thOchifffayPeorithine® Lol WhicH EBRRESE to the opening 201. The second
holding space 203 either is provided to fill dips (e.g. cheese and chocolate
sauces) or soups (e.g. spicy hot soup or curry soup) for customers to cook a
meat/food string (e.g. BBQ chicken string or Mongolian boiled lamb) by dipping
info the dips or soups. The second holding space 203 can also be filled with
water rather than dips or soups to steam the steam container 300 placed over
the opening 201. Once the pot body 100 is heated, water in the second holiding
space 203 of the chimney container 200 boils and produces steam. The steam
flows towards the steam container 300 and cooks any food (e.g. eggs or
seafood) inside the steam container 300.

The chimney container 300 in above embodiment can only hold one steam

container 300 over the opening 201, in which the steam container 300 has a

- peripheral flange 301 on the outer surface thereof. The steam container 300

can be fixed on the chimney container 200 by its peripheral flange 301, so that

5
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5 flavors of soup, such as spicy hot soup or curry
soup. In the preferred embodi ment, the chi mey

contai ner 200 is set on the inner central surface of
t he pot body 100 in the first holding space 101 and
has an end thereof coupling to the inner centra
surface of the pot body 100, an opposite end thereof
with an opening 201, and a second hol di ng space 203

thé BtekPn EBRtHHEIBTRYis Gostantaa fra?fGalivy o twnsemdrel haldingespace
openi ng 201. The second hol ding space 203 either is

20grovided to fill dips (e.g. cheese and chocol ate
auces) or soups (e.g. spicy hot soup or curry soup)

for custonmers to, cook a .neat/food str] :
¥ e BB e SEAD RGBT 5P redsEhnie pySa gaitaers a00
into the dips or SO%{)S. The second hal di ng space, 203 _
capdre pileshonéon pf each athen ovsT Hag BPERIRYHS - FIRNEVAT JBS g?p of the
soups to steam the steam contai ner 300 pl aced over
stédre @peaihog 380 maOfEiktot lkespat abpdieand@ndSobeé goetiined therein
water in the second holding space 203 of the chi mey

wiﬁ ot Bé%ok%g QrRiksy arHbrefRdUpesidet frehsurBens t@Rof the steam
 ows towards the steam container 300 and cooks any

f oad . S 0of- N8 .
coagﬂpg{ A7 eag e by r#ﬁé%@iﬁ’%ﬁ@é@ﬁ% g sfRH flgws  op i
enbodi nent can only | d one steam .co i ner. 300
204t ok 255 0P 175 YR 205 PSS EERTR A o ISP rrssure stearm
300 has a peripheral flange 301 on the outer surface -
flawecanbpuitieons teaairosnt 20pe tBedop ehhasternk sentgiper R0 and
chi nmmey contai ner 200 by its peripheral flange 301,
proRidelBHough heat, while the water in the second holding space 203 is boiling.
Since the chimney container 200 in the above embodiment can only hold a
few steam containers 300 that are piled on top of each other, the steam
containers 300 can only be piled up to a limited height to ensure safety, and
customers have to wait for steaming another steam containers 300 until some
over the chimney container 200 are done. Therefore, it is time-consuming and
may dissatisfy customers.
Refer to Fig.3. Fig. 3 is an exploded view of a cooking pot for both steaming
and boiling according to another embodiment of the present invention.
According to another embodiment of the invention, a supporter 400 is covered

over the opening 201 of the chimney container 200, and faces the second

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

_thereon. Each of the holes 401 is capable of receiving and holding one of the

steam containers 300, and gaining concentrated steam flows. Therefore, more

6
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the steam container 300 is prevented fromfalling
into the second hol ding space 203. if nore than one
steam contai ner 300 is used, the steam containers 300
can be piled on top of each other over the opening
201. However, the top of the 5 steam container 300
may fail to receive any steam and food cont ai ned
therein will not be cooked or heated. Therefore, in

, st@érﬂe%or&éinsﬂggo @ahnhse bl héfBritalRash tiidBhRhMEGS cSMBiner 200

.can be provided with enough heat fromthe stream

o 00 B 158, BB £ I 0By

can spurt fromthe air vent- 205 to the top of the

- costtipat 40 AT ARRS.300 and 10 provide enough heat, while

the water in the second hol di ng space 203 is boiling.
Si rcsitidraliyhé ﬂneey-COBdmdiVﬁeﬁay@Ogo?nmﬂdé Rypelgstrically conductive
enbodi nent can only hold a few steamcontainers 300

mefaiear stamiésdsien! tobpowiuraacil inbi)els dispesat earm outer surface
containers 300 can only be piled up to a limted

of][’(g}é Q:E)It ggg}/ ﬂgﬁ;ﬁr@%&g% ¥he SRtnnSy SbABRIS Jtv Wiﬁel?n W pot body

steam contai ners 300 unti some

.over the chimmey container 200 are.dpn .
10Fh iy BIRGPH, o1 | PHE LSO GG B Mty e bspt g olectrc
custoners. Refer to Fig.3. Fig. 3 is an exploded vi ;m/
megnatic sorkay Potthe deassiondeci¥eilayer R4 B Ipohgpody 100, the
according to anot her enbodi nent of the present
héatvemiduotive lafec di0di will provateos herifoembdidirivetion af helak to the pot
i nvention, a supporter 400 is covered 20 over the

b&ﬁf AbOINSQL wfielt PBCERIINMSY seephdinbRiing 9Bacand3isiers chimney
t he second
container 200 is heated, and boils. The steam from the boiling water from the
second holding space 203 flows fowards the steém container 300 and cooks
the food therein.

in conclusion, the embodiments of the present invention “cooking pot for
both steaming and boiling” are novel and inventive. Customers should be
freshened by the present invention in a new way of hot pot cooking. Therefore,

the present invention is qualified to be granted the patent right.

Although the present invention has been described in considerable detail

with reference in ‘the certain preferred embodiments thereof, other

embodiments may place the chimney container 200 near the edge of inner

surface of the pot body 100 rather than to limit the chimney container only on
the inner central surface of the pot body 100. Therefore, the spirit and scope of

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

7



hol di ng space 201. The supporter 400 has sonme hol es
401 equidistantly spaced .thereon. Each of the hol es
401 is capable of receiving and hol di ng one of the
st eam cont ai ners 300, and gai ni ng concentrated steam
flows. Therefore, nore 6 steam container 300 can be
pl aced horizontally on the chi mmey container 200 and
reduce the waiting tinme before steam containers 300

erﬁﬁoc‘iﬁf’en@‘b&ﬂﬁme&ﬁ)&bﬁi ner 200 are done. Additionally,
heat - conductive | ayer 107, made by electrically

d tai
a1 ey erarefifichihosd el e &7 5k FBlious thficaons and
ot body 100 opposi hi me nt ai ner 2
vAnRGans RN 6 BBy 1he 6 shSE £ ot BrRsar Jh A e L parting
- converts electricity into heat (e.g. -electric
froraghetsicope eolkint ofithe avension. toNigucef the foigaeing oif is intended
the pot body 100, the heat-conductive layer 107 wil |
thBf & Bresent hfentiondteidri raotiificatieds bedtvariatiche gbdhis ifivention
body 100. Next, water placed in the second hol di ng
iedguivalents.
o RYRER FREI G, HBISEPBY of IR ABfnt anheAtedau
second hol di ng space 203 flows towards the steam
cont ai ner 300 and cooks the food therein. In
concl usi on, the enbodi ments of the present invention
"cooki ng pot for 15 both steam ng and boiling" are
novel and inventive. Custoners should be freshened
by the present invention in a new way of hot pot
cooki ng. Therefore,
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the present invention is qualified to be granted the
patent right. Although the present invention has been
described in considerable detail wth reference in
the certain preferred enbodi nents thereof, other- 20
enbodi ment s may place the chi mey contalner 200 near
t he .edge of inner surface-of the pot body 100 rather
than to limt the chimey container only on the

|nner ace of the pot body 100. Therefore,
) Q‘Bﬁgné%@é%pe of the appended clai ms shoul d
not be limted to the descrlﬁ of the.preferred 7
erfbAdionkinaspeidar Apiedepyeg and ‘\9\‘/9} FO@Brlgtﬂgar ent to
those skilled in the art that var| ous nodi fications

ang potdodgtHavity & dirstiheldindepaoe fiesel ruct ure of the
present invention w thout parting fromthe scope or

Spiyr t hgrhiRMERATIAG ar Bnd ot theo thitrineyf amégioengisppsed in
[ slai(% ]m?%gd&? t[hat the@pr esent i nvention cover

di.fications v | ShifnR%e drdiner having an
th n? IHJ@@ gh%%?‘%a% %Sé% 30‘2}1‘3& o[f tge foll ow ng
cI ainms and their equiva ents T MR
opaning, esgkad §§CPRY oG SPRCS e &WH%B} gsﬂﬁng, rhesting to
conprising: a pot body having a first hol ding space

the bgsing; amd chi ey cont ai ner having an end of the
chi nmmey contai ner disposed in -5 'the first hol ding

SPAC§zadtNofP Pehie centhimdr plewedh ormém openiagnefr the chimney
havi ng an

container and facing the second holding space

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

in the first holding space.

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

holding space.

4. The cooking pot for both steaming and boiling as claimed in claim 2,

wherein two or more steam containers are piled up with each other on the

opening.

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

9
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openi ng, and a second hol di ng space in the chi mey
container connecting to the opening; and at |east
one steam contai ner placed on the opening of the
chimey container and facing the second hol di ng
space. 10 2. -The cooking pot for both steam ng and
boiling as clained in claiml1, wherein the chi mey
‘container is set -on the inner central surface of the

b 4L e, SRt e,

inclaiml, wherein the chimey container is set

near the edge of the pot body in the first holding
space. 4. The cooking pot for both steam ng and , . .
bobl iThg @®kiigapoktpri trptgl%temmg apd RHinGPR daiest in claim 4,
nore steam containers are piled up with each other on

-wHdi8in SREPbAger B. cHlged ankirgopetingaf thetdnisnenrontpiner, and

and boiling as clainmed in claim4, 9 wherein a top

ha %gnfgﬁié%?%%%Z}%@%gafbcﬁjﬁeré&@tf@r TRV E AL HKdihhehe steam

I'ng pot for both steam ng and
boiling as clainmed in claim4, wherein a supporter
coniaigyer ed on the opening of the chi mey container,
and 5 having at |east a hole penetrated thereon.for
recei ving and hol di ng the steam

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

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

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

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

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

10. The cooking pot‘for both steaming and boiling as claimed in claim 2,
wherein a plurality of partition boards is set in the inner surface of the pot body

in the first holding space and a room is formed between every two partition

boards.

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

10
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container. 7. The cooking pot for both steamng and
boiling as clained in claim3, wherein nore than two
steam containers are piled with each other on the 10
openi ng. 8. The cooki ng pot for both steam ng and
boiling as clainmed in claim?7, wherein atop lid
having at |least. an air vent, is covered on the

openi ng. 9. The cooking pot for both steam ng and

wlﬁegriem Q?)g?rghtgloef od\}ég'ﬁllﬂgp bSE 1% et lrﬂﬁe"mﬁé:eélﬂ'fé’ce of the pot body

ppor e openi ng of the chi mey

" contai ner, . and haV| at | eas enetrat e
inthey G PP SPaTaGrERE eoBhi s REMEREetho partiion

cooki ng pot for both steanlng and boiling as cl ained
bdandgl ai m 2, wherein a plurality of partition boards
is set in the inner surface of the pot body 20 in
the first hol ding space and a-roomis formed between
every two partition- boards. 11. The cooki ng pot for

boh i.ea:y po{kﬂ}gapét R t#étﬁ%téémmgaaﬁ@%omﬁgoé@u@iraed il @laim 5,

mhereln a Ity of partition boards is set in the

AESL o L8 T 08 S B G B b

partition boards. 5 12. The cooking pot for both
steanming and boiling as clained in claim5, wherein

the steamcontainer is a steanmer nmade by wood or .
banfi3odhe cooking pot for both steaming and boiling as claimed in claim 1,

wherein a heat conductive layer, which is eieo’t_ricaily conductive, is disposed on

an outer surface of the pot body opposite to the ch'imney container.

11
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13. The cooking pot for both steam ng and boiling as
clained in claiml1l, wherein a heat conductive |ayer,
which is electrically conductive, is disposed on 10
an outer surface of the pot body opposite to the
chimey container. i A COOKING POI FOR BOTH STEAM NG
AND BO LI NG ABSTRACT OF THE DI SCLOSURE Thi s

i Vet CODRING RPOFTFERMBOTHS TEAMING AND BGILING ng
and boiling, which including a deep pot body form ng
‘a first holding space therein, a chimey container
whi ch has an end thereof disposed in the first

hol di ng space of pot body and anot her end t her eof
havi ng a openi oﬂqE gce therein,
and a steam co é?ﬂgﬁeiﬁﬁﬁh tmIlsace on the openi ng
of the chi mey container and faC|ng t he second
hol di ng space. Once the pot body is heated, water in

t hehisaowerdidnadidtinges paekisty potefoe hothw%t?aﬁmﬁ ang gpiling, which
boi | s and produces steamair to cook food in the

inSLARE UM Pet -bddyTiordhing a first holding space therein, a chimney
container which has an end thereof disposed in the first hoiding space of pot
body and another end thereof having a opening and a second holding space

therein, and a steam container which is placed on the opening of the chimney

container and facing the second holding space. Once the pot body is heated,

- water in the second holding space of the chimney'--containér boils and produces

steam air to cook food in the steam container.

Fig. 1

12



