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A GRIDDLE PAN

This invention is concerned with improvements in or relating to a griddle pan and is
especially concerned with improvements in a griddle pan comprising means for reducing the

spitting and/or splashing of cooking juices and fats from the pan when in use.

Traditional griddle pans may be round or square and comprise raised ridges for supporting
products to be cooked thercon. The aim of the ridges is to facilitate the even cooking of the

products and to enhance the colour, flavour and visual appearance of the cooked products.

One of the main disadvantages of conventional griddle pans is the tendency for the juices and
fats that are exuded from the products being cooked is the spitting and/or splashing of the

juices and fats from the products that are lying in the juices and/or fats.

These problems become more apparent as a cook bastes the food product or they use cooking
oil to prevent the food products from sticking to the ridges of the griddle pan, or foods having

high fat content are cooked.

It is an object of the present invention to provide an improved griddle pan wherein the

disadvantages of conventional griddle pans are overcome or at least greatly reduced.

According to a first aspect of the invention there is provided a griddle pan for domestic use,
comprising, a base, and a plurality of ridges extending upwardly from the base, gulleys
between successive ridges, characterised in that the pan comprises a plurality of barriers, each
barrier being arrangable between successive ridges, at a height at or lower than the height of
successive ridges, the barriers allow liquid to flow from tops of ridges towards the gulleys,
and the barriers being arrangable to prevent at least some liquid from spitting from the gulley

away through the space between the tops of successive ridges and away from the pan.

The griddle pan may comprise one or more feature or features which are set out in the

dependent claims and/or in the description below.
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Thus, the present invention conveniently provides a griddle pan comprising an arrangement
of ridges and bars wherein the ridges are set at a higher level than the bars for supporting a

product to be grilled thereon.

More conveniently, the griddle pan comprises first and second inter-engaging portions the

first of which includes the ridges and the second of which includes the bars.

In a preferred embodiment provided by the present invention and when the griddle pan is in
use, the first and second portions thercof are inter-engaged, the bars of the second inter-
engaging portion being arranged to lie between, but spaced from the ridges of the first inter-
engaging portion to define partially enclosed voids beneath the bars for catching and trapping

the juices and fats that exude from a product being griddled.

Conveniently, the first and second inter-engaging portions each comprise mutual co-planar
surfaces that are aligned one with the other when the inter-engaging portions are in use, said
co-planar surfaces absorbing heat from a heat source for grilling products located on the

ridges of the first inter-engaging portion of the griddle pan.

According to a second aspect of the invention there is provided a barrier device for fitting to a
griddle pan, the barrier device comprising a plurality of barriers, each barrier being
arrangable between successive ridges of a griddle pan, at a height at or lower than the height
of successive ridges, the barriers allow liquid to flow from tops of ridges towards the gulleys,
and the barriers being arrangable to prevent at least some liquid from spitting from the gulley

away through the space between the tops of successive ridges and away from the pan.

There now follows, by way of example of the invention, a detailed description that is to be

read with reference to the accompanying drawings in which:-

Figure 1 is a plan view of a griddle pan in a first embodiment of the invention;

Figure 2 is an underneath view of the griddle pan of Figure 1;
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Figure 3 is a fragmentary section view along the line III-11I of Figure 1;

Figure 4 is a side view of the griddle pan in the direction of the Arrow IV of Figure 1;

Figure 5 is a side view of parts of the griddle pan shown in Figure 4 when disengaged one

from the other;

Figure 6 is a plan view of the parts of the griddle pan as shown in Figure 5;

Figure 7 is an underneath view of the parts shown in Figure 6;

Figure 8 is a plan view of a griddle pan in a second embodiment of the invention,

Figure 9 is another plan view of the griddle pan;

Figure 10 is a partly sectional view of the parts of the griddle pan arranged one directly above

another;

Figure 11 is a cross sectional view along line XI-XI in Figure 9;

Figure 12 is a cross sectional view along line XII-XII in Figure 9 in the direction of the

arrows;

Figure 13 is a partly sectional view similar to the view in Figure 10, of the parts of the griddle

pan of Figure 8 arranged together;

Figure 14 is an enlarged depiction of Figure 11,

Figure 15 shows a first possible cross section of the parts of the griddle pan;

Figure 16 shows a second possible cross section of the parts of the griddle pan;
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Figure 17 shows a third possible cross section of the parts of the griddle pan;

Figure 18 shows a fourth possible cross section of the parts of the griddle pan;

Figure 19 shows a fifth possible cross section of the parts of the griddle pan; and

Figure 20 shows functionality of the griddle pan is use.

The present invention provides a novel griddle pan 10, which generally comprises first and
second inter-engaging portions 12 and 14 respectively that, when in use, are co-joined to
provide an arrangement wherein bars 1 of the second inter-engaging portion 14 are arranged
to lie between, but spaced from side walls of the ridges 2 of the first inter-engaging portion
12. In addition, upper extremities 2a of the ridges 2 are disposed in a plane above that of
upper circumferential surfaces la of the bars 1, as shown in Figures 1 and 3, for supporting

food products to be cooked on the griddle pan 10.

The first inter-engaging portion 12 of the griddle pan 10, see Figures 2, 3, 4 and 5, comprises
a pan base 3 having an underside 3a for engagement with the surface of a heat source, not
shown, when in use. Short ridges 5 are provided on an upper surface 3b of the pan base 3 for

a purpose to be explained hereinafter.

The second inter-engaging portion 14 of the griddle pan 10, see Figures 2, 4 and 5, comprises
a pan base 4 having an underside 4a for engagement with the surface of a heat source, not

shown, when in use.

When in use, the first and second inter-engaging portions 12 and 14 are co-joined as shown in
Figures 1 to 4, with the bars 1 of the portion 14 being located between the ridges 2 of the
portions 12. Forward end portions 1b of the bars 1 are supported on upper surfaces 5a of the
ridges 5 so that a special relationship is established between the bars 1 and the ridges 2 with

the bars 1 lying between, but spaced from the ridges 2 as aforesaid.
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As shown in Figures 2 and 4, the underside 3a of the pan base 3 and the underside 4a of the
pan base 4 are co-planar one with the other for mutual engagement with the surface of the

heat source.

The co-joining of the first and second inter-engaging portions 12 and 14 creates a series of
partially enclosed longitudinal passages 6 wherein, when the griddle pan 10 is in use, the
juices and fats that are exuded from the food product that is being grilled pass between the
bars and sides of the ridges 2 and are entrapped in the passages 6 and cannot spit or splash as

experienced with conventional griddles.

Thus, it will be appreciated that the novel griddle pan 10 provides an efficient way of grilling
food products without the disadvantages of conventional griddle pans. In addition, because
the griddle pan 10 may be taken apart when not in use, cleaning of the inter-engaging portion

12 and 14 is an easy chore.

Further advantages of the novel griddle pan are that:-

1. The two portions 12 and 14 share a relationship with the surface of a heat source
when in use, and,

2. The passages 6 provide enclosed, heated voids where the trapped juices and fats will
evaporate leading to a reduction thereof. The bars 1 encourage evaporation/reduction

of the cooking fats in the voids below them.

Referring to Figures 8 to 20, in another embodiment of the invention, a griddle pan 110

comprises a first inter-engaging portion 112 and a second inter-engaging portion 114.

Referring to Figures 8 to 14, the first inter-engaging portion 112 comprises a base 120, and
first, second, third, and fourth walls 122, 124, 126, 128 (see Figures 10 and 11). Spaced
ridges 130 extend upwardly from the base 120, and run, in parallel, from near to the first wall
122 to near to the fourth wall 128, which is opposite (see Figure 10). The ridges 130 are
designed to separate food to be griddled from fats, thereby providing a relatively dry cooking
surface. The spaces between ridges 130 and first wall 122 and fourth wall 128 allows gulleys

5



10

15

20

25

30

WO 2011/104332 PCT/EP2011/052804

between successive ridges to communicate, at both ends of the ridges, so that excessive fat
can be distributed among gulleys, and the level of the fats will not rise excessively in certain

regions of the pan.

A first flange 132 and a second flange 134, extend, substantially horizontally, from the first
wall 122 and fourth wall 128, respectively. The first flange 132 has an opening 136, and the

second flange 134 has an opening 138, which are shown in Figure 8.

Referring especially to Figures 8, 10 and 11, the second inter-engaging portion 114 comprises
a series of, substantially parallel, bars 140, extending between a first bar wall 142 and a
second bar wall 144 (see Figure 10). The profile of the first bar wall 142 and the second bar
wall 144 corresponds to the profile of the first wall 122 and the fourth wall 128 of the first
inter-engaging portion 112. A first bar wall flange 146 and a second bar wall flange 148,
extend, outwardly, from first the bar wall 142 and the second bar wall 144, respectively. The
first bar wall flange 146 has a first downward protrusion 150, and the second bar wall flange

148 has a second downward protrusion 152, to enable easy separation of the elements 112,

114.

In use, the second inter-engaging portion 114 is placed on top of the first inter-engaging
portion 112, broadly speaking illustrated by the sequence of drawings in Figures 8, 9, 10 and

13. The plane of the series of ribs is substantially parallel to the plane of the series of bars.

Due to the geometry of the griddle pan 110, the bars 140 sit in the spaces between the ribs
130, as shown in Figures 9, 11, 12 and 14. Looking at the enlarged view in Figure 14, there is
a space between each bar 140 and its adjacent ribs 130. The space is less than about 3 mm so
that spitting is minimized (as will be discussed more below), and more than about 1 mm to
allow for viscous liquid to flow past the bar 140 substantially uninhibited, and preferably
optimally about 2 mm. Referring to Figure 14, the tops of the bars 140 are arranged below a
straight line connecting successive ridges 130 by a distance D1, in the embodiment shown D1
being about 2 mm. This means the bars do not have to come into contact with food ¢.g. a
steak being grilled on the ridges 130, and hence the bars can be made of a non conductive

metal material, which is generally cheaper. The depth of the bar 140 is represented by D2,

6
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and may be about 4 mm. The undersides of the bars 140 are also arranged spaced from the
base 120. The distance D3 from the base of the gulley to the underside of the bar 140 is
optimally about 4 mm. The depth of the base D4 at the lowest point of the gulleys is about 2
mm. The width of the bars 140 may be about 10 mm. The top of each ridge 130 has a curved
upper surface, albeit relatively flat, of a width D5, optimally about 3.5 mm. The distance D6
between successive ridges 130 may be about 17.5 mm. The slope from the ridge 130 to the

gulley may be inclined at 8 degrees to the vertical, where 0 is optimally about 11 degrees.

The upper surfaces of the bars 140 are designed to allow casy drainage of cooking fat and
liquid. The cross section of the upper surfaces is conveniently a convex curve, a shape which

is also easy to clean.

Instead of the circular cross section of bar disclosed in the first embodiment of the invention
hereinabove and shown in Figure 15, the bars 140 can take a different cross section for
various reasons. Referring to Figure 16, the bars can be semi circular cross section 160, with
the flat part of the cross section arranged as the underside of the bar. This allows a larger
cavity for liquid collection and/or helps to achieve compactness in the height of the griddle
pan 110. Although not shown, the bars can be hollow cross section. This allows a reduction

in material required for bars.

Referring to Figures 17 to 19, the bars 140 can be of various C cross sections 170, open on

the underside, allowing a further reduction in material required for bars.

Referring to Figure 21, in use, during cooking of for example a steak, fat/juices run from the
ridges 130 into a cavity 180 defined between successive ridges and form a pool 178. Also,
fat/juices run from the tops of the bars 140 into the cavity 180 and form a pool 178. The bars
140 absorb heat from adjacent ribs 130, which helps fat/juices to remain in their liquid state
and to run from the tops of the bars into the cavity 180, but the bars are at a lower
temperature than the ribs 130 to minimise spitting of fat/juices from the upper surfaces of the
bars. The cavity is dimensioned to allow storage of a suitable quantity of fat/juices. Once the

fat/juices is in the cavity 180, the underside of the bars 140 presents a barrier to spitting liquid
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fat/juices 182 from the pool 178 in the cavity 180 through the ridges 130 and away from the

grill pan 100. This feature helps to avoid making marks on surrounding kitchen surfaces.

To disassemble the pan, a user can insert their finger into the opening 138 from below the
griddle pan, and push the protrusions 152 upwardly from below. The user can then grip the
second inter-engaging portion 114 from below and remove it from the first inter-engaging

portion 112,

If, optionally, the second inter-engaging portion 114 is made of a conductive, metal, material,
(or at least the bars 140 are made of a conductive, metal, material), thermal contact between
the first inter-engaging portion 112 and the second inter-engaging portion 114, can allow heat
to flow from the base 120 to the bars 140. In this case, the bars 140 can be arranged at a
suitable height relative to the ridges, that the bars also support the food to be griddled and act

as an additional griddling cooking surface.

It will be appreciated by the reader that features of one embodiment can be incorporated in
the other embodiment where they are compatible or can be made compatible. Also,

interchangeable terms and minor variants are included within the scope of the invention.
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CLAIMS

1. A griddle pan for domestic use, comprising, a base, and a plurality of ridges extending
upwardly from the base, gulleys between successive ridges, characterised in that the pan
comprises a plurality of barriers, each barrier being arrangable between successive ridges, at
a height at or lower than the height of successive ridges, the barriers allow liquid to flow from
tops of ridges towards the gulleys, and the barriers being arrangable to prevent at least some
liquid from spitting from the gulley away through the space between the tops of successive

ridges and away from the pan.

2. A griddle pan according to Claim 1, wherein the ridges are higher than the barriers.

3. A griddle pan according to Claim 1 or Claim 2, wherein a space is provided between

barrier and both ridges on both sides, to facilitate drainage.

4. A griddle pan according to Claim 3, wherein a space is provided on both sides.

5. A griddle pan according to any preceding claim or combination of claims, wherein the

cross section of barrier is semi circular.

6. A griddle pan according to any preceding claim or combination of claims, wherein

barrier is of C cross section

7. A griddle pan according to any preceding claim or combination of claims, wherein

first and second inter-engaging portions have handle parts

8. A griddle pan according to Claim 7, wherein handle parts interlock.

9. A griddle pan according to Claim &, wherein handle parts have interlocking

protrusions and gaps.
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10. A griddle pan according to any preceding claim or combination of claims, wherein the
first and second inter-engaging portions each comprise mutual co-planar surfaces that are
aligned one with the other when the inter-engaging portions are in use, said co-planar
surfaces absorbing heat from a heat source for grilling products located on the ridges of the

first inter-engaging portion of the griddle pan.

11. A barrier device for fitting to a griddle pan, the barrier device comprising a plurality
of barriers, each barrier being arrangable between successive ridges of a griddle pan, at a
height at or lower than the height of successive ridges, the barriers allow liquid to flow from
tops of ridges towards the gulleys, and the barriers being arrangable to prevent at least some
liquid from spitting from the gulley away through the space between the tops of successive

ridges and away from the pan.

12. A griddle pan or barrier device substantially as described herein with reference to one

or more of the accompanying drawings.

10



WO 2011/104332

PCT/EP2011/052804

w\\\ \“'\
Y
43
3a
™
'\_\\
3 12
Figy, 2
5 1.
i 5 sa W 1a 14 1
S ¢ 5 *
\\\ : ; N\ &* e



WO 2011/104332

[
Y,
.
N
71
e

Fin.6

2/8

PCT/EP2011/052804

“ b

o 3
i s it
N K
kY &
. .'\
N
\ ;
B oL
: 45
| a8 ;
K J
\ I
§
5 E
ki
>.
b A 3 08
U N R T I A Lad bt b L L L) b
%
I
b R
Y $
kY g
~ s
D I
: E
%
A% 7
\ J
Y 4
kY &
N d
, E
% &
) s
LY r
M 4
% ¢
kY &
38
s

Fig.?



PCT/EP2011/052804

WO 2011/104332

3/8

110

112

136

Y

y

\
.
-
&

R

\\\\W

&

\
.

\

.

N\

.

-
-
-
&

\
N
\
.

o

.

__ ¢

4

I \

_

o
™
—

o0}

13

140

114

Fig. 8



WO 2011/104332 PCT/EP2011/052804

4/8

L

XI-XI XI-XI
XH-XII XH-XII
N
$
SE—_—_
Fig. 9

122 130 T 128
120



WO 2011/104332

5/8

140 130

fn§ &
SRR \\\\\\\\\\\\\

R SR e <
\\}\\\ \\\\\\\\\\\\\'\\\\.\Q\\\\\\\\\\&\\ 3

124

120

Fig. 11

Fig. 12

sfendenden fai$
WA Y

PCT/EP2011/052804

126

Fig. 13 112



PCT/EP2011/052804

6/8

WO 2011/104332

v1 B4

0€T

Sa 9d

ort

va
€a
a
Ta



00000000000000000000000000000

//8

Fig. 15

Fig. 16

s Q) 2 e LSRN L ST
. &y ) A v A R &

S 1 § & b5 & R & S
|g . . 53 ; £ W & o =) 3

\ RN » \. STETRNT, N i, R AN, R ‘ .
Fig. 18 an’ W e e
N MMHIIR MR MMHIMIKR MBI

SR < N o N M « N
F_ 1 9 § \ PR \\\ § o R m;;_\\ § S \‘:"\"s‘ § s u\\\' §
& ¥ N > &
1g. S & SN = N & 3



WO 2011/104332

8/8

180




INTERNATIONAL SEARCH REPORT

International application No

PCT/EP2011/052804

A. CLASSIFICATION OF SUBJECT MATTER

INV. A47J37/06
ADD.

According to International Patent Classification (IPC) or to both national classification and IPC

B. FIELDS SEARCHED

A47J

Minimum documentation searched (classification system followed by classification symbols)

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched

EPO-Internal

Electronic data base consulted during the international search (name of data base and, where practical, search terms used)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category™ | Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.

4

X GB 2 391 457 A (RATIONAL AG)
11 February 2004 (2004-02-11)
page 7, line 14 - page 8, line 17; figure

1-4,7,
11,12

D Further documents are listed in the continuation of Box C.

See patent family annex.

* Special categories of cited documents :

"A" document defining the general state of the art which is not
considered to be of particular relevance

"E" earlier document but published on or after the international
filing date

"L" document which may throw doubts on priority claim(s) or
which is cited to establish the publication date of another
citation or other special reason (as specified)

"O" document referring to an oral disclosure, use, exhibition or
other means

"P" document published prior to the international filing date but
later than the priority date claimed

"T" later document published after the international filing date
or priority date and not in conflict with the application but
cited to understand the principle or theory underlying the
invention

"X" document of particular relevance; the claimed invention
cannot be considered novel or cannot be considered to
involve an inventive step when the document is taken alone

"Y" document of particular relevance; the claimed invention
cannot be considered to involve an inventive step when the
document is combined with one or more other such docu-
merr:ts, such combination being obvious to a person skilled
inthe art.

"&" document member of the same patent family

Date of the actual completion of the international search

7 April 2011

Date of mailing of the international search report

15/04/2011

Name and mailing address of the ISA/

European Patent Office, P.B. 5818 Patentlaan 2
NL - 2280 HV Rijswijk

Tel. (+31-70) 340-2040,

Fax: (+31-70) 340-3016

Authorized officer

Reichhardt, Otto

Form PCT/ISA/210 (second sheet) (April 2005)




INTERNATIONAL SEARCH REPORT

Information on patent family members

International application No

PCT/EP2011/052804
Patent document Publication Patent family Publication
cited in search report date member(s) date
GB 2391457 A 11-02-2004 DE 10221471 Al 04-12-2003
FR 2839630 Al 21-11-2003

Form PCT/ISA/210 (patent family annex) (April 2005)




	Page 1 - front-page
	Page 2 - front-page
	Page 3 - description
	Page 4 - description
	Page 5 - description
	Page 6 - description
	Page 7 - description
	Page 8 - description
	Page 9 - description
	Page 10 - description
	Page 11 - claims
	Page 12 - claims
	Page 13 - drawings
	Page 14 - drawings
	Page 15 - drawings
	Page 16 - drawings
	Page 17 - drawings
	Page 18 - drawings
	Page 19 - drawings
	Page 20 - drawings
	Page 21 - wo-search-report
	Page 22 - wo-search-report

