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(57) Abstract: Cooking device (10) for cooking coiled foodstuft (1 8), includes: (i) a first cooking plate (12); (ii) a second cooking
plate (14); and (iii) a hinge (16) that guides the cooking plates between a closed position in which the cooking plates are substan -
tially in overlapping configuration relative to each other and an open position in which the cooking plates diverge, in use, to permit a
user access to foodstuff (18) located between the cooking plates, characterized in that each cooking plate detines a spiral groove (20)
such that, when the cooking plates are in the closed position, the spiral groove (20) defined by the first cooking plate (12) is aligned
with the spiral groove (20) detined by the second cooking plate (14).
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COOKING DEVICE

BACKGROUND

The present invention relates to a cooking device. More specifically, the present invention

relates to a cooking device for cooking a coiled sausage.

Cooking / grilling devices are known. The most popular grilling device is marketed under
the brand GEORGE FOREMAN "GRILL and patented as US5,606,905 “Device for
cooking Foodstuffs” by Boehm et al. it is known for a cooking plate to define cavities or
grooves for receiving foodstuff of a specific shape. For instance, US8,232,510 “Grilling
device for properly and uniformly cooking foodstuffs” by Addresso et al describes a grill
with upper and lower cooking plates, each cooking plate defining a series of elongate,
slightly curved cavities for partially receiving a frankfurter therein. Similarly, US$S2,044,615
“Combined roil and frankfurter electric toasting device” to Kennedy describes a grill with a
first series of linear cavities for receiving frankfurters therein and a second series of larger

diameter linear cavities for receiving rolls therein.

A’drawback of known grills with cooking plates that define cavities is that they are not

suited to receive and cook a coiled sausage.

It is an object of the present invention to provide a cooking device that is specifically
suited to cooking a coiled sausage, and that drains away fats and oils expressed by the

sausage during the cooking process.

SUMMARY OF THE INVENTION

According to a preferred embodiment of the present invention, a cooking device includes:
first cooking plate;

a second cooking plate; and
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a hinge that guides the cooking plétes between a closed position in which the
cooking plates are substantially in overlapping configuration relative to each other
and an open position in which the cooking plates diverge, -in use, to permit a user

access to foodstuff located between the cooking plates,

characterized in that eéch cooking plate defines a spiral groove such that, when the
cooking plates are in the closed position, the spiral groove defined by the first cooking

plate is aligned with the spiral groove defined by the second cooking plate.

Typically, in respect of each of the spiral grooves defined by the first and second cooking
plates, a first end of the spiral groove is radially closer to the spiral axis than the second
end, and, as the spiral groove rotates about the spiral axis from the first end to second

end, the spiral groove translates in a first direction parallel to the spiral axis.

Generally, each spiral groove defined by the first and second cooking plates is a

hemispherical spiral, a domical spiral or a conical spiral.
Preferably, the first cooking plate is convex and the second cooking plate is concave.

Typically, when the cooking plates are in the closed position, the first cooking plate nests

substantially within the second cooking plate.
Generally, the first cooking plate is dome-shaped, hemi-spherical or conical-shaped.

Preferably, the spiral grooves spiral outwards from near the centre of each of the first and

second cooking plates.

Typically, the first and second cooking plates are circular in cross section orthogonal to
the spiral axes of the grooves defined by the first and second cooking plates,

respectively.

Generally, the cooking device further includes a first handle extending from' the first

cooking plate.

Preferably, the cooking device further includes a second handle extending from the
second cooking plate, for moving the first and second cooking plates between the closed

and open positions.
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Typically, the first cooking plate is, in use, located below the second cooking plate.

Generally, the spiral groove defined by the first cooking plate and the spiral groove
defined by the second cooking plate are in cross section orthogonal to their longitudinal

axis in the shape of a half circle.

Preferably, the spiral grooves defined by the first and second cooking plates have a
diameter between one of: (i) 18mm to 25mm; and (ii) 30mm to 40mm. More preferably,
the spiral grooves defined by the first and second cooking plates have a diameter
between one of: 19mm, 22mm, 26mm, 28mm, 32mm and 38mm. Even more preferably,
the spiral grooves defined by the first and second cooking plates have a diameter

between 30mm and 35mm.

The spiral grooves defined by the first and second cooking plates, when in the closed

position, may, in cross section to the longitudinal axis of such grooves be oval in shape.

Typically, the first cooking plate defines a reservoir into which the second end of the spiral
groove defined by the first cooking plate, in use, discharges oil and fat expressed by a

sausage.

Generally, the second cooking plate defines a vent aperture at or near the first end of the

spiral groove defined by the second cooking plate.

Preferably, (i) the first cooking plate defines a fluid groove that runs along the operative
bottom of the spiral groove defined by the first cooking plate, for, in use, conveying fluid
therealong towards the second end of the spiral groove defined by the first cooking plate;
and (ii) the second cooking plate defines a vapour groove that runs along the operative
top of the spiral groove defined by the second cooking plate, for, in use, conveying
vapour therealong towards the first end of the spiral groove defined by the second

cooking plate.

Typically, (i) the first cooking plate defines at least one linear groove that extends radially
relative to the spiral axis of the spiral groove defined by the first cooking plate, and
intersects such spiral groove at at least two places; and (i) the second cooking plate

defines at least one linear groove that extends radially relative to the spiral axis of the
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spiral groove defined by the second cooking plate, from the vent aperture and intersects

such spiral groove at at least two places.

Optionally, the first cooking plate further defines a drainage channel that provides fluid
communication between the second end of the spiral groove defined by the first cooking
plate and either: (i) the reservoir defined by the first cooking plate; or (ii) the periphery of

the first cooking plate. The end of the drainage channel distal the spiral groove may

terminate in a spout.

According to a second embodiment of the present invention, the cooking device further

includes at least one heating element for heating the first and second co'oking plates.

Typically, a first heating element is secured to the back of the first cooking plate and a

second heating element is secured to the back of the second cooking plate.

Generally, the first and second heating elements are in the shape of a coil.

The first and second heating elements may run between the spiral grooves defined by the
first and second cooking plates, respectively. Alternatively, the first and second heating

elements may run along the apex of the spiral grooves defined by the first and second

cooking plates, respectively.

Preferably, the cooking device further includes a housing to which the cooking plates are

secured.

BRIEF DESCRIPTION OF THE DRAWINGS

The invention will now be described in more detail, by way of examples only, with

reference to the accompanying drawings in which:

Figure 1 is a perspective view of a cooking device according to a preferred
embodiment of the invention, with the first and second cooking plates in

the closed position;
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Figure 2 is a perspective view of a cooking device according to a preferred
embodiment of the invention, with the first and second cooking plates in

the open position;

Figure 3 is a perspective view of the cooking device in Figure 1 with a coiled

sausage located within the spiral groove defined by the first cooking piate;

Figure 4 is a plan view of the cooking device in Figure 1 with the first and second

cooking plates in the open position;

Figure 5 is a cross-sectional view of the cooking device in Figure 1 through section

A-A, with the first and second cooking plates in the open position;

Figure 6 is a perspective view of a cooking device according to a second
embodiment of the invention, with the first and second cooking plates in
the open position; and

Figure 7 is a perspective view of a cooking device according to Figure 6 with the

first and second cooking plates in the closed position.

DESCRIPTION OF THE INVENTION

With reference to Figures 1 to 5, a cooking device 10 according to a preferred
embodiment of the invention includes a first cobking plate 12, a second cooking plate 14,

and a hinge 16.

The cooking device 10 is specifically designed to grill coiled foodstuffs 18, such as a

coiled sausage shown in Figure 3.

In use, the cooking device 10 is supported on a stove (not shown) with the first cooking

plate 12 located below the second cooking plate 14.

The first and second cooking plates 12 and 14 are conical with a circular base. The apex

of the cones may be rounded. Alternatively, the first and second cooking plates 12 and 14

. could be hemi-spherical or dome-shaped. Preferably, the first and second cooking plates
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12 and 14 have surfaces that are, in use, inclined by either: (i) between 5 and 20

degrees; or (i) between 10 and 50 degrees to the horizontal.

The first cooking plate 12 is convex, whereas the second cooking ‘plate 14 is concave of
corresponding dimensions so as to permit the first cooking plate 12 to nest substantially

within the second cooking plate 14.

Each of the first and second cooking plates 12 and 14 define a spiral groove 20 that
radiates outwards from near the centre of the cooking plates 12 and 14 — a first end of
each spiral groove 20 being radially closer to the spiral axis A-A than the second end of
the spiral groove 20. Each spiral groove 20 is in cross section orthogonal to its

longitudinal axis half-circular in shape with a diameter between 18mm and 25mm; or

30mm to 40mm. More specifically, the spiral grooves 20 have a diameter of between

" 30mm and 35mm. Even more specifically, the spiral grooves 20 could have a diameter of

12mm, 22mm, 26mm, 28mm, 32mm or 38mm.

The hinge 16 guides the cooking plates 12 and 14 between a closed position (shown in
Figures 1 and 5) in which the cooking plates 12 and 14 are substantially in overlapping '
configuration relative to each other, and an open position (shown in Figures 2 to 4) in
which the cooking plates 12 and 14 diverge / splay, in use, to permit a user (not shown)
access to foodstuff 18 located between the cooking plates 12 and 14 (as shown in Figure

3).

Since the grooves 20 are defined by concave and convex cooking plates 12 and 14, as
the spiral grooves 20 rotate about their spiral axis A-A shown in Figure 5 from the first
end to the second end, the sp'iral grooves 20 translate in a first direction parallel to the
spiral axis A-A. In other words, in use, when the first and second cooking plates 12 and
14 are in the closed position, the spiraligrooves 20 defined by the first and second
cooking plétes 12 and 14 have a negative gradient along their entire length from their first
ends to their second ends. As such, the spiral groove 20 defined by both the first and
second cooking plates 12 and 14 is a hemispherical spiral, a domical spiral or a conical

spiral. Figures 1 to 5 show the spiral grooves 20 in the form of a conical spiral.

When in the closed position, the spiral grooves 20 defined by the first and second cooking
plates 12 and 14 align such that the spiral groove 20 defined by the first cooking plate 12

extends into the spiral groove 20 defined by the second cooking plate 14. This is best
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shown in Figure 5. In this configuration, the spiral grooves 20 defined by the first and

second cooking plates 12 and 14 define a cavity substantially circular in cross section.

First and second handles 22 are secured to the first and second cooking plates 12 and
14, which handles 22 can be used to lever the cooking plates 12 and 14 between the

open and closed positions.

The first cooking plate 12 also defines a reservoir 24 into which the second end of the
spiral groove 20 defined by the first cooking plate 12, in use, discharges oil and fat

expressed by a foodstuff 18.

The second cooking plate 14 defines a vent aperture 26 at or near the first end of the
spiral groove 20. In use, this vent aperiure 26 permits hot vapour to exit the grooves 20
defined by the first and second cooking plates 12 and 14. This reduces the degree to
which the foodstuff 18 cooked within the cooking device 10 is steam cooked by such

vapour.

Furthermore, the first cooking piate 12 defines a fluid groove 28 that runs along the
operaﬁve bottom of the spiral groove 20 defined by the first cooking plate 12. In use, the
fluid groove 28 conveys fluid (e.g. oil and fat expressed by foodstuff 18) therealong,
towards the second end of the spiral groove 20 defined by the first cooking plate 12 and

into the reservoir 24.

Similarly, the second cooking plate 14 defines a vapour groove 30 that runs along the
operative top of the spiral groove 20 defined by the second cooking plate 14. In use, the
vapour groove 30 conveys vapour therealong towards the first end of the spiral groove 20
defined by the second cooking piate 14, in order for the vapour to exit the cooking device

10 via the vent aperture 26.

To provide a short-cut for vapour traveling along the spiral groove 20 defined by the
second cooking plate 14 towards the first end of such spiral groove 20, the second
cooking plate 14 defines at least one linear groove 32 that extends radially relative to the
spiral axis A-A of the spiral groove 20 defined by the second cooking plate 14, from near

the vent aperture 26 and intersects such spiral groove 20 at at least two places.

Similarly, to provide a short-cut for fluid (e.g. oil and fat expressed by foodstuff 18)

traveling along the spiral groove 20 defined by the first cooking plate 12 towards the

7
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second end of such spiral groove 20, the first cooking plate 12 defines at least one linear
groove 32 that extends radially relative to the spiral axis A-A of the spiral groove 20
defined by the first cooking plate 12, and intersects such spiral groove 20 at at least two

places.

In use, the cooking plates 12 and 14 of the cooking device 10 are moved to the open
position shown in Figures 2 to 4 and a sausage 18 is inserted into the spiral groové 20
defined by the first cooking plate 12, as shown in 'Figure 2. The cooking plates 12 and 14
are then mpved to the closed position, as shown in Figures 1 and 5. The operative bottom
of the first cooking plate 12 is placed on a stove (not shown) to heat the cooking device
10, which cooks the sausage 18. Oil and fat (not shown) expressed by the sausage 18
runs under the influence of gravity along the spiral groove 20 defined by the first cooking
plate 12 towards the second end of such groove 20, whereupon such fluid enters and is

stored in the reservoir 24.

When the sausage 18 has been cooked, the cooking plates 12 and 14 are moved
towards the open position, and the sausage 18 is removed from the spiral groove 20

defined by the first cooking plate 12.
The cooking plates 12 and 14 may then be unhinged from each other and washed.

it will be appreciated that, although the spiral groove 20 defined by the first and second
cooking plates 12 and 14 when in the closed position has been described as being
circular, such grooves 20 could alternatively be oval in shape, with its operative vertical
dimension slightly less than its operative horizontal dimension. The oval shape causes
the first and second cooking plates 12 and 14 to “squeeze” the round sausage 18 within
the spirall groove 20, and to maintain contact with such sausage 18 as it shrinks during

the cooking process.

Tumning to the second embodiment of the cooking device 110 shown in Figures 6 and 7,
the first and éecond cocking plates 112 and 114 are similar to the first and second
cooking plates 12 and 14 according to the preferred embodiment of the invention.
However, the first cooking plate 112 does not define a reservoir. Instead, the first cooking
plate 112 defines a drainage channel 134 that extends from or near the second end of the
spiral groove 120 defined by the first cooking plate 112 towards the periphery of the first

cooking plate 112, and terminates in a spout 136.
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The cooking device 110 includes a housing 138, and heating elements (not shown) are
located between each cooking plate 112 and 114 and the housing 138 for heating the
cooking plétes 112 and 114. Preferably, the heating element is in the form of a coil and is
secured to the back of each cooking plate 112 and 114, betwéen the spiral groove 120.
Alternatively, the coil heating element could be secured to the apex of each spiral groove
120 (note: that the nadir of the spiral groove 120 on the front of the cooking plate 112 or
114 corresponds to the apex of the spiral groove ﬁ20 on the back of the cooking plate
112 or 114).

In use, the cooking plates 112 and 114 of the cooking device 110 are moved to the open
position and a sausage 118 is inserted into the spiral groove 120 defined by the first
éooking plate 112. The cooking plates 112 and 114 are then moved to the closed
position. The heating elements heat the cooking plates 112 and 114, which in turn cooks
the sausage 118. Qil and fat (not shown) expressed by the sausage 118 runs under the
influence of gravity along the spiral groove 120 defined by the first cooking plate 112
towards the second end of such groove 120, whereupon the oil and fat is communicated
by the drainage channel 134 towards the periphery of the first cooking plate 112, over the

spout 136 and into a separate container (not shown).

After use, the first and second cooking plates 112 and 114 may be unclipped from the

housing 138 and washed.

According to a third embodiment of the cooking device (not shown), the concave second
cooking plate defines a central reservoir into which the central portion of the spiral
groove, in use, drains oil and fat expressed by the sausage, should the cooking device be
oriented with the second cooking plate below the first cooking plate. In this configuration,
oil and fat expressed by the sausage drains along the spiral groove under the influence of

gravity, towards the centre of the spiral groove 20 and into the central reservoir.
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CLAIMS

1.

A cooking device including:
a first cooking plate;
a second cooking plate; and

a hinge that guides the cooking plates between a closed position in which the
cooking plates are substantially in overlapping configuration relative to each
other and an open position in which the cooking piates diverge, in use, to

permit a user access to foodstuff located between the cooking plates,

characterized in that each cooking plate defines a spiral groove such that, when the
cooking plates are in the closed position, the spiral groove defined by the first

cooking plate is aligned with the spiral groove defined by the second cooking plate.

A cooking device according to claim 1, wherein in respect of each of the spiral
grooves defined by the first and second cooking plates, a first end of the spiral
groove is radially closer to the spiral axis than the second end, and, as the spiral
groove rotates about the spiral axis from the first end .to second end, the spiral

groove translates in a first direction parallel to the spiral axis.

A cooking device according to claim 2, wherein each spiral groove defined by the
first and second cooking plates is a hemispherical spiral, a domical spiral or a

conical spiral.

A cooking device according to claim 3, wherein the first cooking plate is convex and

the second cdoking plate is concave.

A cooking device according to claim 4, wherein, when the cooking plates are in the
closed position, the first cooking plate nests substantially within the second cooking

plate.

A cooking device according to claim 5, wherein the ffrst cooking plate is dome-

shaped, hemi-spherical or conical-shaped.

10
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7.

10.

1.

12.

13.

14.

18.

16.

A cooking device according to claim 6, wherein the spiral grooves spiral outwards

from near the centre of each of the first and second cooking plates.

A cooking device according to claim 7, wherein the first and second cooking plates
are circular in cross section orthogonal to the spiral axes of the grooves defined by

the'first and second cooking plates, respectively.

A -cooking device according to claim 8, further including a first handle extending

from the first cooking plate.

A cooking device according to claim 9, further including a second handle extending
from the second cooking plate, for moving the first and second cooking plates

between the closed and open positions.

A cooking device according to claim 10, wherein the first cooking plate is, in use,

Jocated below the second cooking piate.

A cooking device according to claim 11, wherein the spiral groove defined by the
first cooking plate and the spiral groove defined by the second cooking plate are in

cross section orthogonal to their longitudinal axis in the shape of a half circle.

A cooking device according to claim 12, wherein the spiral grooves defined by the
first and second cooking plates have a diameter between one of: (i) 18mm to

25mm; and (ii) 30mm to 40mm.

A cooking device according to claim 12, wherein the spiral grooves defined by the
first and second cooking plates have a diameter between one of. 19mm, 22mm,

26mm, 28mm, 32mm and 38mm.

A cocking device according to claim 12, wherein the spiral grooves defined by the

first and second cooking plates have a diameter between 30mm and 35mm.
A cooking device according to claim 13, wherein the spiral grooves defined by the

first and second cooking plates, when in the closed position, in cross section to the

longitudinal axis of such grooves are oval in shape.

11
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17.

18.

19.

20.

21.

22.

23.

A cooking device accordi_ng to claim 13, wherein the first cooking plate defines a’
reservoir into which the second end of the spiral groove defined by the first cooking

plate, in use, discharges oil and fat expressed by a sausage.

A cooking device according to claim 17, wherein, the second cooking plate defines
a vent aperture at or near the first end of the épiral groove defined by the second

cooking plate.

A cooking device according to claim 18, wherein: (i) the first cooking plate defines a
fluid groove that runs along the operative bottom of the spiral groove defined by the
first cooking plate, for, in use, conveying fluid therealong towards the second end of
the spiral groove defined by the first cooking plate; and (ii) the second cooking plate
defines a vapour groove that runs along the operative top of the spiral groove
defined by the second cooking plate, for, in use, conveying vapour therealong

towards the first end of the spiral groove defined by the second cooking plate.

A cooking device according to claim 19, wherein: (i) the first cooking plate defines at
least one linear groove that extends radially relative to the spiral axis of the spiral
groove defined by the first cooking plate, and intersects such spiral groove at at
least two places; and (ii) the second cooking plate defines at least one linear groove
that extends radially relative to the spiral axis of the spiral groove defined by the
second cooking plate, from the vent aperture and intersects such spiral groove at at

least two places.

A cooking device according to claim 20, wherein the first cooking plate further
defines a drainage channel that provides fluid communication between the second
end of the spiral groove defined by the first cooking plate and either: (i) the reservoir

defined by the first cooking plate; or (i) the periphery of the first cooking plate.

A cooking device according to claim 21, wherein the end of the drainage channel

distal the spiral groove terminates in a spout.

A cooking device according to claim 22, further including at least one heating

element for heating the first and second cooking plates.

12
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24,

25,

26.

27.

28.

A cooking device according to claim 23, wherein a first heating element is secured
to the back of the first cooking plate and a second heating element is secured to the

back of the second cooking plate.

A cooking device according to claim 24, wherein the first and second heating

elements-are in the shape of a coil.

A cooking device according to claim 25, wherein the first and second heating
elements run between the spiral grooves defined by the first and second cooking

plates, respectively.
A cooking device according to claim 26, wherein the first and second heating
elements run along the apex 6f the spiral grooves defined by the first and second

coeking platés, respectively.

A cooking device according to claim 26 or claim 27, wherein the cooking device

further includes a housing to which the cooking plates are secured.

13
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1.

AMENDED CLAIMS -
received by the International Bureau on 26.mAY.2014 (26.05.2014)

A cooking device including:
a first cooking plate that defines a spiral groove; and
a second cooking plate;

the first and second cooking plates being movable between a closed position
in which the cooking plates are substantially in overlapping configuration
relative to each other and an open position in which the cooking plates are
separated, in use, to permit a user access to foodstuff located between the

cooking plates,

characterized in that, in respect of the spiral groove defined by the first cooking
plate, a first end of the spiral groove is radially closer to the spiral axis than the
second end, and, as the spiral groove rotates about the spiral axis from the first end
to second end, the spiral groove translates in a first direction parallel to the spiral

axis.

A cooking device according to claim 1, wherein the second cooking plate defines a

spiral formation.

A cooking device according to claim 2, wherein the spiral groove defined by the first
cooking plate is aligned with the spiral formation defined by the second cooking

plate when the first and second cooking plates are in the closed position.

A cooking device according to claim 3, wherein, in respect of the spiral formation
defined by the second cooking plate, a first end of the spiral formation is radially
closer to the spiral axis than the second end, and, as the spiral formation rotates
about the spiral axis from the first end to second end, the spiral formation translates

in a first direction parallel to the spiral axis.

A cooking device according to claim 4, wherein the spiral formation defined by the

second cooking plate is a spiral groove.

14
AMENDED SHEET (ARTICLE 19)
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10.

11.

12.

13.

14.

15.

16.

A cooking device according to claim 5, further including a hinge that guides the first

and second cooking plates between the open and closed positions.

A cooking device according to claim 6, wherein each spiral groove defined by the
first and second cooking plates is a hemispherical spiral, a domical spiral or a

conical spiral.

A cooking device according to claim 7, wherein the first cooking plate is convex and

the second cooking plate is concave.

A cooking device according to claim 8, wherein, when the cooking plates are in the
closed position, the first cooking plate nests substantially within the second cooking

plate.

A cooking device according to claim 9, wherein the first cooking plate is dome-

shaped, hemi-spherical or conical-shaped.

A cooking device according to claim 10, wherein the spiral grooves spiral outwards

from near the centre of each of the first and second cooking plates.

A cooking device according to claim 11, wherein the first cooking plate is, in use,

located below the second cooking plate.

A cooking device according to claim 12, wherein the spiral groove defined by the
first cooking plate and the spiral groove defined by the second cooking plate are in

cross section orthogonal to their longitudinal axis in the shape of a half circle.

A cooking device according to claim 13, wherein the spiral grooves defined by the
first and second cooking plates have a diameter between one of. (i) 18mm to

25mm; and (i) 30mm to 40mm.

A cooking device according to claim 13, wherein the spiral grooves defined by the
first and second cooking plates have a diameter between one of: 19mm, 22mm,

26mm, 28mm, 32mm and 38mm.

A cooking device according to claim 13, wherein the spiral grooves defined by the

first and second cooking plates have a diameter between 30mm and 35mm.
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17.

18.

19.

20.

21.

22.

23.

A cooking device according to claim 14, wherein the spiral grooves defined by the
first and second cooking plates, when in the closed position, in cross section to the

longitudinal axis of such grooves are oval in shape.

A cooking device according to claim 14, wherein the first cooking plate defines a
reservoir into which the second end of the spiral groove defined by the first cooking

plate, in use, discharges oil and fat expressed by a sausage.

A cooking device according to claim 18, wherein, the second cooking plate defines
a vent aperture at or near the first end of the spiral groove defined by the second

cooking plate.

A cooking device according to claim 19, wherein: (i) the first cooking plate defines a
fluid groove that runs along the operative bottom of the spiral groove defined by the
first cooking plate, for, in use, conveying fluid therealong towards the second end of
the spiral groove defined by the first cooking plate; and (ii) the second cooking plate
defines a vapour groove that runs along the operative top of the spiral groove
defined by the second cooking plate, for, in use, conveying vapour therealong

towards the first end of the spiral groove defined by the second cooking plate.

A cooking device according to claim 20, wherein: (i) the first cooking plate defines at
least one linear groove that extends radially relative to the spiral axis of the spiral
groove defined by the first cooking plate, and intersects such spiral groove at at
least two places; and (ii) the second cooking plate defines at least one linear groove
that extends radially relative to the spiral axis of the spiral groove defined by the
second cooking plate, from the vent aperture and intersects such spiral groove at at

least two places.

A cooking device according to claim 21, wherein the first cooking plate further
defines a drainage channel that provides fluid communication between the second
end of the spiral groove defined by the first cooking plate and either: (i) the reservoir

defined by the first cooking plate; or (i) the periphery of the first cooking plate.

A cooking device according to claim 22, wherein the end of the drainage channel

distal the spiral groove terminates in a spout.
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24.

25.

26.

27.

28.

20.

A cooking device according to claim 23, further including at least one heating

element for heating the first and second cooking plates.

A cooking device according to claim 24, wherein a first heating element is secured
to the back of the first cooking plate and a second heating element is secured to the

back of the second cooking plate.

A cooking device according to claim 25, wherein the first and second heating

elements are in the shape of a coil.

A cooking device according to claim 26, wherein the first and second heating
elements run between the spiral grooves defined by the first and second cooking

plates, respectively.

A cooking device according to claim 27, wherein the first and second heating
elements run along the apex of the spiral grooves defined by the first and second

cooking plates, respectively.

A cooking device according to claim 27 or claim 28, wherein the cooking device

further includes a housing to which the cooking plates are secured.
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