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(57) ABSTRACT

A table, for either indoor or outdoor use, may comprise a
generally flat table top that can be stably positioned hori-
zontally, or substantially horizontally, at a suitable height by
a support system comprising at least two vertical, or sub-
stantially vertical, table top support members (e.g., two
load-bearing members with stabilizing footing or plate at the
floor or ground or a sufficient number of individual support
legs). The table may be configured such that at least one food
container or cooking tray may be received and stably held
above and proximate the at least one aperture through which
heat may be supplied from underneath by a cooking system
comprising at least one heat-adjustable, regulated heat
source, which is at least partially shielded by a heat shroud

Int. CL configured to provide a heat-insulating air barrier for reduc-
A47B 33/00 (2006.01) ing or preventing heat radiation to structural areas of the
F24C 3/08 (2006.01) table.
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TABLE FOR FOOD PREPARATION AND/OR
CONSUMPTION

CROSS-REFERENCE TO RELATED
APPLICATIONS

[0001] This application claims benefit of Ser. No. 63/483,
753 filed Feb. 7, 2023, with the same title, which is incor-
porated by reference as if fully restated herein.

FIELD OF THE INVENTION

[0002] The present invention relates generally to tables,
and, more particularly, to a table for streamlined food
preparation and/or consumption comprising a heat-shielded
cooking (e.g., gas burner) system.

BACKGROUND OF THE INVENTION

[0003] In the preparation and consumption of foods such
as seafood (e.g., oysters or other shellfish), the food may be
prepared (such as by steaming) on a remote cooking appa-
ratus (e.g., a traditional pot and heating system) and then,
when the food has been heated to a sufficient temperature,
the food items may be transported to and dumped onto a
serving table for consumption. This two-step standard prac-
tice for food preparation and consumption involving the
transport of hot food items and/or boiling water from one
area to another is not without risk to food preparers, servers,
and consumers, especially when the food items are prepared
by steaming in a relatively large pot that can have a
substantial capacity (e.g., 15-20 gallons).

[0004] Tables with built-in cooking systems that would
eliminate the need to transport hot food items and/or boiling
water from one area to another have previously been pro-
posed. For example, U.S. Pat. No. 4,840,128, issued to
McFarlane et al. on Jun. 20, 1989, discloses an eating table
comprising a table top having a centralized aperture into
which a charcoal grill barbeque is inset. The reference
teaches that eating stations are provided around the barbeque
on the table top and a frame arrangement fitted to barbeque
projects above the level of the table top to prevent splashing
thereof during use of the barbeque. According to this refer-
ence, the body of the barbeque, which is located beneath the
table top, is contained by a casing, which is externally
surrounded by a thermal barrier, which conveniently is in the
form of asbestos sheeting and which in turn is externally
surrounded by a wooden housing, which forms part of the
table and which supports the table top.

[0005] There remains a need for a table cooking system
that can be used for streamlined food preparation and
consumption.

SUMMARY OF THE INVENTION

[0006] The present invention, described below by way of
non-limiting aspects, embodiments, or examples, can pro-
vide an effective all-in-one approach to preparing, serving,
and consuming food (e.g., steaming of oysters or other
shellfish, serving the prepared food items, and consuming
them, and optionally disposing of any food remains, such as
empty shells, into a trash receptacle, all at the same loca-
tion).

[0007] Tables according to various embodiments of the
present invention may be suitable for both indoor and
outdoor applications. An exemplary table may comprise a
generally flat table top that can be stably positioned hori-
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zontally, or substantially horizontally, at a suitable height by
a support system comprising at least two vertical, or sub-
stantially vertical, table top support members (e.g., two
load-bearing members with stabilizing footing or plate at the
floor or ground or a sufficient number of individual support
legs depending on the size, shape, and weight of the table
top). The support system may be in the form of a frame
structure comprising the at least two vertical, or substan-
tially vertical, table top support members and other mem-
bers, such as (but not limited to) horizontal, or substantially
horizontal, beam members. If desired, the table may be
provided in the form of a communal table (e.g., a rectangular
communal table). The generally flat table top may be pro-
vided with at least one aperture of any desired shape and
size. The table may be configured such that at least one food
container (e.g., pots or chafing pans) may be received and
stably held above and proximate the at least one aperture
through which heat may be supplied from underneath by a
cooking system comprising at least one heat-adjustable,
regulated heat source (e.g., a gas burner system), which is at
least partially shielded by a heat shroud configured to
provide a heat-insulating air barrier for reducing or prevent-
ing heat radiation to structural areas of the table. The
particular type of heat source is not particularly limited and
can be based on any gas source (e.g., propane gas tank,
natural gas supply, etc.). A table configured in this manner
may reduce the risk of injury to food preparers, servers,
and/or consumers by streamlining the standard two-step
process for preparing and consuming food by combining the
cooking and consumption areas into one location, thereby
eliminating the need to transport and/or dump hot food items
and/or boiling water onto a table’s surface as in the prior art.
Additionally, it may also be configured and used to maintain
a desired temperature of the cooked food items, thereby
reducing waste and preventing contamination.

[0008] In one aspect of the invention, a table according to
an exemplary embodiment may comprise:

[0009] (a) a generally flat table top comprising at least
one aperture, wherein a peripheral portion of the table
adjacent to the at least one aperture is configured to
receive and stably hold at least one food container;

[0010] (b) a support system comprising at least two
vertical, or substantially vertical, support members for
stably positioning the generally flat table top in a
horizontal, or substantially horizontal, position at an
elevated height; and

[0011] (c) at least one cooking system comprising at
least one adjustable gas burner heat source positioned
underneath the at least one aperture for providing heat
through the at least one aperture and to the at least one
food container;

[0012] wherein the adjustable gas burner heat source is
at least partially shielded with a heat shroud configured
to provide a heat-insulative air barrier for reducing or
preventing heat radiation to structural areas of the table.

[0013] In another aspect of the invention, a table accord-
ing to another exemplary embodiment may comprise:

[0014] (a) a generally flat table top comprising at least
one aperture, wherein a peripheral portion of the table
adjacent the at least one aperture is configured to
receive and stably hold at least one food container;

[0015] (b) a frame structure comprising (i) a plurality of
vertical, or substantially vertical, support members for
stably positioning the generally flat table top in a
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horizontal, or substantially horizontal, position at an
elevated height and (ii) a plurality of horizontal, or
substantially horizontal, beam members; and

[0016] (c) at least one cooking system comprising at
least one adjustable gas burner heat source positioned
underneath the at least one aperture for providing heat
through the at least one aperture and to the at least one
food container;

[0017] wherein the at least one adjustable gas burner
heat source is at least partially shielded with a heat
shroud configured to provide an insulative air barrier
for reducing or preventing heat radiation to structural
areas of the table.

[0018] In a further aspect of the invention, the at least one
adjustable gas burner heat source may be supported on a
bracket.

[0019] In a further aspect of the invention, the generally
flat table top, bracket, and/or the heat shroud may be
attached to the support system or frame structure.

[0020] These exemplary embodiments, as well as other
exemplary embodiments, are described in further detail
below.

BRIEF DESCRIPTION OF THE DRAWINGS

[0021] The preferred embodiments of the invention will
hereinafter be described in conjunction with the appended
drawings provided to illustrate but not limit the invention,
where like designations denote like elements, and in which:

[0022] FIG. 1 presents a side perspective view of a com-
munal table in accordance with one embodiment of the
present invention, along with cooking trays and other cook-
ing accessories;

[0023] FIG. 2 presents a side perspective view of a par-
tially constructed table showing the fabrication of the gen-
erally flat table top;

[0024] FIG. 3 presents a side perspective view of an outer
frame structure and an inner frame structure of a table in
accordance with an embodiment of the invention;

[0025] FIG. 4 presents a perspective view of a heat shroud
with brackets holding two gas burners about to be installed
into an aperture of an unfinished table in accordance with an
embodiment of the invention;

[0026] FIG. 5 presents a side perspective view of a two gas
burner assembly installed in a recessed well of a table
according to an embodiment of the invention;

[0027] FIG. 6 presents a partial front view of a table
showing the gas control panel and a propane gas supply tank
in accordance with an embodiment of the invention; and

[0028] FIG. 7 presents a perspective view of chafing
dishes that are cantilevered or suspended on the heat shroud
that has been installed in the aperture of a table in accor-
dance with an embodiment of the invention;

[0029] FIG. 8 shows the creation of steam in the chafing
pans with heat generated by a cooking system in accordance
with an embodiment of the invention.

[0030] FIG. 9 presents a perspective view of a perforated
inner tray comprising perforations around an upper edge of
the inner tray.

[0031] Like reference numerals refer to like parts through-
out the several views of the drawings.
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DETAILED DESCRIPTION OF THE
PREFERRED EMBODIMENTS

[0032] The following detailed description is merely exem-
plary in nature and is not intended to limit the described
embodiments or the application and uses of the described
embodiments. As used herein, the word “exemplary” or
“illustrative” means “serving as an example, instance, or
illustration.” Any implementation described herein as
“exemplary” or “illustrative” is not necessarily to be con-
strued as preferred or advantageous over other implemen-
tations. All of the implementations described below are
exemplary implementations provided to enable persons
skilled in the art to make or use the embodiments of the
disclosure and are not intended to limit the scope of the
disclosure, which is defined by the claims.

[0033] Some features may be described using relative
terms, such as “upper,” “lower,” “left,” “rear,” “right,”
“front,” “vertical,” or “horizontal.” Such positional relative
terms are only for reference with respect to the appended
Figures and are not meant to limit the disclosed embodi-
ments.

[0034] Furthermore, there is no intention to be bound by
any expressed or implied theory presented in the preceding
technical field, background, brief summary or the following
detailed description. It is also to be understood that the
specific devices and processes illustrated in the attached
drawings, and described in the following specification, are
simply exemplary embodiments of the inventive concepts
defined in the appended claims. Hence, specific dimensions
and other physical characteristics relating to the embodi-
ments disclosed herein are not to be considered as limiting
but merely exemplary, unless the claims expressly state
otherwise.

[0035] Furthermore, a person skilled in the art would
understand from reading this disclosure that “a” and “an”
each generally denotes “at least one,” but does not exclude
aplurality unless the contextual use dictates otherwise. Also,
the term “or” in a list of enumerated items denotes “at least
one of the items” and, therefore, does not exclude a plurality
of items of the list.

[0036] Shown throughout the figures, an exemplary form
of the present invention is directed toward a table 100.

[0037] Referring to FIG. 1, the exemplary table 100 may
be implemented and used as an all-in-one approach to
cooking (e.g., steaming oysters/seafood) for gatherings. The
table 100 in this embodiment is shown as a communal table
comprising a generally flat table top 102 having a generally
rectangular outer shape provided with an aperture 104
having a smaller generally rectangular shape. The generally
flat table top 102 may be constructed from any suitable
material, such as (but not limited to) concrete fibrous board
material. The use of concrete fibrous board material, when
selected as the material of choice, may be advantageous
because it is resistant to ignition and combustion. In this
embodiment, the generally flat table top 102 can comprise
multiple concrete fibrous boards in the form of slats (e.g.,
1"%x6" concrete fibrous boards cut to desired lengths) to form
a generally flat table top 102 having the aperture 104 as
shown in FIG. 1 (coated concrete fibrous boards) and FIG.
2 (uncoated concrete fibrous boards). Although FIG. 1
shows the generally flat table top 102 as comprising multiple
concrete fibrous boards, it should be understood that a
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monolithic or one-piece table top is also within the scope of
the present invention, unless otherwise recited in the
appended claims.

[0038] Referring to FIGS. 3 and 4, the generally flat table
top 102 comprising the cut concrete fibrous boards may be
supported on a frame structure 140 that may comprise an
outer frame structure 110 comprising pressure-treated wood
beam materials 112, 114, 116, and 118, to which are attached
pressure-treated wood support legs 120, 122, 124, and 126,
and an inner frame structure 130 comprising milled steel
beam members in tubular form (e.g., 2"x2"), which can also
be ignition and combustion resistant. Various manufacturing
techniques, such as water jet cutting technology, may be
used. As shown in FIG. 3, inner, upper portions of the
pressure-treated wood beam materials 112, 114, 116, and
118 and pressure-treated wood support legs 120, 122, 124,
and 126 may be partially recessed to facilitate the correct fit
and suspension/support of the cut concrete fibrous boards
that make up the generally flat table top 102, as best viewed
in FIG. 4. In this way, the non-recessed upper portions of
pressure-treated wood beam materials 112, 114, 116, and
118 may form a lip 119 confining the outer periphery of the
generally flat table top 102. The individual cut concrete
fibrous boards of the generally flat table top 102 may be
fastened (e.g., fire and/or heat-resistant glue, nails, screws,
etc.) to the frame structure 140 by any convenient technique.

[0039] While the outer frame structure 110 shown in FIG.
3 is exemplified as comprising pressure-treated wood beams
(e.g., 2"x6" pressure treated lumber approximately 93" and
36" in length) 112, 114, 116, and 118 attached to 36"
pressure-treated wood legs 120, 122, 124, and 126, it should
be understood that other suitable materials (e.g., fire and/or
heat-resistant synthetic materials or steel) may also be used
in lieu of, or in combination, with pressure-treated wood.
Similarly, the inner frame structure 130 may also be selected
from alternative materials (e.g., synthetic polymeric mate-
rials or composite materials) that possess the desired
strength and fire and/or heat resistance characteristics. The
fire-resistant materials may not comprise asbestos. Addition-
ally, the dimensions and sizes of the members making up the
frame structure 140 comprising outer frame structure 110
and inner frame structure 130 can be selected according to
the desired table size and other table design variables.

[0040] Referring again to FIG. 4, a heat shroud 150
comprising members 152, 154, 156, and 158, which may be
made of a suitable noncombustible material such as metal
(e.g., 16-gauge stainless steel), can be installed in the
aperture 104 of the generally flat table top 102 to protect the
structural materials of the table 100 from heat. The heat
shroud 150 may be configured to form an air barrier (e.g., at
least about 34"), which can act as an insulator and protect the
structural materials of the table 100. Thus, for example,
burners producing the cooking heat may be mounted on
16-gauge steel brackets attached to heat shielding or heat
breaks in the form of a 16-gauge steel apron placed around
the perimeter of the chafing dish recessed well. Specifically,
in the illustrated embodiment, brackets 160 and 162 for
holding two cast-iron gas burners 170 and 172, respectively,
are attached to the heat shroud 150. Furthermore, in the
embodiment shown in FIG. 1, members 132, 134, 136, and
138, which may be made of the same material as the
generally flat table top 102 or another suitable material, may
be attached to the frame structure 140 (e.g., inner frame
structure 130) by any suitable attachment mean (screws,
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bolts/nuts, heat resistant glue, etc.) in such a way as to create
a lip 139 that may surround heat shroud 150’s upper portion.
Alternatively, the heat shroud 150 may simply be installed
at the aperture 104 in a substantially coplanar fashion with
the generally flat table top 102 by allowing the former to rest
on the latter, as illustrated in FIGS. 7 and 8. In either option
or other embodiments, the heat shroud 150 can be config-
ured to cantilever and support/suspend the cooking trays
(e.g., chafing dishes 142 and 144). This unique design may
advantageously allow the easy removal of the sets of chafing
dishes/pans for cleaning.

[0041] Referring to FIGS. 1, 7, and 8, the table 100 may
employ at least one chafing dish, e.g., a double set of
standard chafing dishes that can be or 4" depth chafing
dishes 142 and 144 that can each measure 12"x22", each
with perforated inner trays 146 and 148, respectively, and
each covered with, e.g., 2" raised handled lid covers 147 and
149, respectively. The perforated inner trays 146 and 148
may comprise perforations 151 in the bottom of the tray that
allow liquid from cooking to flow into the chafing dishes 142
and 144. The perforated inner trays 146 and 148 may
comprise perforations 153 (FIG. 9) around an upper edge of
the perforated inner trays 146 and 148 to allow liquid from
cooking to remain in the tray. The liquid from cooking can
be a broth created while cooking or it can be added to the
chafing dishes 142 and 144 . The perforations Under the
chafing dishes 142 and 144 may be provided two banjo-style
gas burners 170 and 172 (e.g., 200,000 BTU cast-iron
propane burners), which are each mounted on their own
brackets 160 and 162, respectively, as illustrated in FIGS. 1
and 5. The banjo-style gas burners 170 and 172 heat the
chafing dishes 142 and 144 which can hold a liquid. The heat
can convert the liquid into steam 192 (FIG. 8). The steam
192 can enter the perforated inner trays 146 and 148 through
the perforations. The steam 192 can cook food held in the
perforated inner trays 146 and 148. These brackets 160 and
162 are attached to the heat shroud 150, which, as described
previously, may be configured to provide protection to the
structural members of the table 100 by creating a 34" air
barrier, which acts as an insulator and thereby protects the
structural members of the table. Additionally, as described
above, the heat shroud 150 can be configured to cantilever
and support/suspend the cooking trays (e.g., chafing dishes
142 and 144).

[0042] Referring to FIG. 5, it should be understood from
this disclosure that the BTU ratings of the gas burners may
vary according to cooking needs and the design of the table
100. For example, it is possible to configure the table 100
and the burners 170 and 172 to permit the generation of
steam in about 5 minutes or less, as may be seen in FIG. 8.
As illustrated in FIGS. 5 and 6, gas supplied from a propane
tank 180 is fed to a dual valve assembly (184, 186) in control
panel 190, which controls the flow of gas to either or both
of the burners 170 and 172 through flexible tubing 182
(which may be fed through openings 161 and 163 in brackets
160 and 162 and splits into regulators 171 and 173, respec-
tively), whereby push-button battery-powered ignitors 175
and 177 (activated by push button 188 mounted through a
wall fitting to the brackets as shown in FIG. 6) initiate
combustion. The amount of gas fed into, and correspond-
ingly the heat generated by, each of the burners 170 and 172
may be adjusted as desired by manipulating valves 184 and
186, respectively, which may be located in the front control
panel 190 of the table 100. Unless otherwise recited in the
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appended claims, it is within the scope of the present
invention to implement the use of a natural gas supply, in a
manner similar to natural gas barbecue grills.

[0043] As can be understood from FIG. 8, the heat sup-
plied can rapidly boil any water in the chafing dish/pans,
which may have, e.g., a depth of or 4". When food such as
oysters are placed in perforated pans 146 and/or 148, which
may have a depth of about 2", and are suspended above the
water in the chafing dishes/pans 142 and/or 144, the oysters
are subjected to extreme steam temperatures, causing them
to cook and open rapidly. It is possible to generate steam in
about 5 minutes or less.

[0044] It should also be understood that the shape and size
of the generally flat table top 102 can vary (e.g., rectangular,
square, circular, oval, elliptical, oyster-shaped, etc.). Like-
wise, the shape and size of the aperture 104 may also vary
(e.g., rectangular, etc.). Depending on the table size, it may
be possible to have an opening 104 designed for one, two,
three, or more burners. Furthermore, depending on the size
of the table 100, the provision of more than one aperture 104
may be possible.

[0045] The present invention may provide various benefits
such as, but not limited to:

[0046] Safety: Often, shellfish roasts or parties may be
crowded, and the danger of carrying a large steaming,
hot basket, dish, pan, or pot is eliminated. Tables
according to the present invention address the deficien-
cies inherent in prior art tables and methods in terms of
safety, efficiency, and utility in cooking and serving
foods (e.g., shellfish) at both small and large gather-
ings.

[0047] Simplification and Streamlining: Tables accord-
ing to the present invention simplify the cooking and
consumption areas to one location, thereby keeping
both in one location and simplifying all aspects includ-
ing cleanup.

[0048] Versatility: Several types of foods including,
e.g., shellfish, vegetables, and sausages, can be pre-
pared simultaneously in a safe and efficient manner.

[0049] Keeping Food Warm: Food served on traditional
tables (e.g., oyster tables) will cool quickly, making the
food unappetizing, whereas tables according to the
present invention can keep the food warm until it is
consumed.

[0050] Since many modifications, variations, and changes
in detail can be made to the described embodiments and
aspects of the invention, it is intended that all matters in the
foregoing description and shown in the accompanying draw-
ings be interpreted as illustrative and not in a limiting sense.
Thus, the scope of coverage of the invention should be
determined by the appended claims and their legal equiva-
lents.

What is claimed is:

1. A table comprising:

(a) a generally flat table top comprising at least one
aperture, wherein a peripheral portion of the table
adjacent to the at least one aperture is configured to
receive and stably hold at least one cooking tray;

(b) a support system comprising at least two vertical, or
substantially vertical, support members for stably posi-
tioning the generally flat table top in a horizontal, or
substantially horizontal, position at an elevated height;
and
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(c) at least one cooking system comprising at least one
adjustable gas burner heat source positioned under-
neath the at least one aperture for providing heat
through the at least one aperture and to the at least one
cooking tray;

wherein the adjustable gas burner heat source is at least
partially shielded with a heat shroud configured to
provide a heat-insulative air barrier for reducing or
preventing heat radiation to structural areas of the table.

2. The table of claim 1, wherein the cooking tray is a
chafing dishes comprising a perforated inner tray.

3. The table of claim 1, wherein the heat shroud is made
from a noncombustible material.

4. A table comprising:

(a) a generally flat table top comprising at least one
aperture, wherein a peripheral portion of the table
adjacent the at least one aperture is configured to
receive and stably hold at least one cooking tray;

(b) a frame structure comprising (i) a plurality of vertical,
or substantially vertical, support members for stably
positioning the generally flat table top in a horizontal,
or substantially horizontal, position at an elevated
height and (ii) a plurality of horizontal, or substantially
horizontal, beam members, wherein the beam members
are made from a noncombustible material; and

(c) at least one cooking system comprising at least one
adjustable gas burner heat source positioned under-
neath the at least one aperture for providing heat
through the at least one aperture and to the at least one
cooking tray, wherein the at least one adjustable gas
burner heat source is at least partially shielded with a
heat shroud configured to provide an insulative air
barrier for reducing or preventing heat radiation to
structural areas of the table.

5. A table according to claim 4, wherein the frame
structure comprises an outer frame structure comprising
pressure-treated wood beam members and pressure-treated
wood support legs and an inner frame structure comprising
milled steel beam members.

6. A table according to claim 4, wherein the generally flat
table top is comprised of concrete fibrous board material.

7. A table according to claim 4, wherein the heat shroud
defines heat shielding or heat breaks in the form of a
16-gauge steel apron placed around the perimeter of a
recessed well in the aperture of the generally flat table top,
the recessed well being configured to receive the cooking
tray, pot, pan, or dish.

8. A table according to claim 7, wherein brackets are
attached to the heat shroud for holding the at least one
adjustable gas burner heat source.

9. A table according to claim 7, wherein the recessed well
is configured to receive at least one chafing pan.

10. A table according to claim 9, wherein the chafing pan
rests on or is cantilevered or suspended by the heat shroud.

11. A table according to claim 7, wherein the heat shroud
is configured to provide an insulative air barrier of at least
about ¥4".

12. A table according to claim 7, wherein the cooking
system is capable of providing up to about 200,000 BTUs.

13. The table of claim 4, wherein the cooking tray is a
chafing dishes comprising a perforated inner tray.

14. The table of claim 4, wherein the heat shroud is made
from a noncombustible material.
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