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PORTABLE GAS GRILL 

DESCRIPTION 

1. Technical Field 
The present invention relates generally to portable 

cooking devices and, more particularly, to portable gas 
grills. 

2. Background Prior Art 
Gas grills have become very popular as outdoor por 

table cooking devices. 
Portable gas grills usually consist of a cart that is 

supported on wheels and has a cooking vessel thereon. 
The cooking vessel usually consists of gas burners in the 
lower portion of the vessel, with a grid structure above 
the gas burners that supports a heat-absorbing material, a 
such as lava rock. A cooking grid is positioned above 
and spaced from the lava rock. A portable fuel tank is 
also supported on the cart and supplies fuel, such as 
propane, to the gas burners which supply the heat to 
heat the lava rock or other material. 
One of the problems with this type of unit is the fact 

that any greases dripping from the food being cooked 
onto the lava rock have a tendency to ignite, producing 
uncontrolled ?are-ups which can ruin the food being 
cooked. Another problem is the fact that the lava rock 
or other material collects the grease, which is absorbed 
into the material and thus becomes rather unsightly. 

Various devices have been proposed for preventing 
the drippings of the food from impinging directly on the 
hot coals, but none of such devices have been accepted 
in the marketplace. 
Another objection to the use of lava rock or other 

heat-absorbing material is the length of time required 
for heating the rock suf?ciently for cooking and then 
subsequently the time required for cooling the lava 
rock. 

SUMMARY OF THE INVENTION 

According to the present invention, a new vgas grill 
has been developed which eliminates the need for any 
lava rock or other similar materials, as well as the sup 
port grid for the lava rock. The grill is designed such 
that a desired amount of grease and drippings is vapor 
ized to provide smoke for ?avoring the food and those 
which are not vaporized are collected in an easily 
removable grease collector unit that de?nes the bottom 
portion of the cooking chamber. The unit can also be 
operated to prevent controlled ?are-ups for searing the 
good. 
According to a primary aspect of the present inven 

tion, the gas grill incorporates sear bars that are con 
structed of a good heat-conductive material, which may 
or may not be coated with a layer of porcelain. In the 
preferred embodiment, the sear or llavorizing bars are 
generally inverted V-shaped elements that have a pair 
of inclined walls, and the inverted V-shaped sear bars 
are supported above the burner units, protecting the 
burner units from any drippings. 
According to one aspect of the invention, the housing 

that de?nes the chamber has ledges formed in opposite 
end walls, with the sear bars supported on the ledges. A 
plurality of such sear bars make up a sear grid located 
above the burner units, with the ledges having position 
ing elements for maintaining a predetermined position 
between the inverted V-shaped sear bars. 

In the illustrated embodiment, a second set of sears 
bars extend transversely to the lower sear grid. While 
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2 
the second sear grid is not necessary for cooking pur 
poses, it has been found that the second sear grid, lo 
cated slightly above the ?rst sear grid, provides more 
uniform temperature at the cooking surface. Again, the 
second set of sear bars may be supported on ledges in 
the sidewalls of the chamber and spaced by positioning 
elements. 
According to another aspect of the invention, the 

burner assembly is designed to be easily removable and 
can be installed without the use of any special tools. The 
burner assembly consists of ?rst and second substan 
tially identical elongated burner tubes having at least 
one set of spaced apertures and a ?at supporting portion 
on one end. The ?at supporting portion has a slot that is 
offset from the axis of the tube, which receives projec 

‘-~tions extending above support members in an adjacent _ 
pair of corners along one end wall. The tubes extend 
through openings in the opposite end wall so that the 
burner tube can be moved endwise through the opening 
in the end wall and have the slot receive the projection, 
which preferably is in the form of a threaded screw that 
can be tightened with a conventional screwdriver. 
The burner assembly also preferably has a further 

aperatured connecting tube interconnecting the burner 
tubes adjacent the supporting end, and a third burner 
tube has its outer end supported on the interconnecting 
tube and an inner end extending through an intermedi 
ate opening in the other end wall. Thus, the burner 
assembly can easily be assembled without the use of any 
special tools, by inserting the connecting, tube into 
openings in the two outer burner units and positioning 
the intermediate burner unit on the connecting tube. 
Preferably, the third burner tube has a positioning slot 
for receiving the connecting tube so that the third inter 
mediate burner unit is properly positioned within the 
chamber. 
The combination of a deep removable grease catcher, 

tubular burners and ?avoring bars located a selected 
distance above the tubular burners, which protect the 
burner from drippings, substantially eliminates the pos 
sibility of the grease in the catcher pan from igniting 
and has been found to make the gas grill superior to 
what is presently available. 
The ?rebox also has a cover connected by a hinge to 

an upper edge of the ?rebox. The cover includes two 
mirror-image end pieces interconnected by a porcelain 
coated metal insert interconnected by special bolts that 
do not protrude beyond the outer surface of the end 
piece. 
According to a further aspect of the present inven 

tion, the cooking vessel or ?rebox is generally rectangu 
lar and is supported on a rectangular cart that is de?ned 
by a plurality of hollow tubular members which de?ne 
?rst and second spaced side members, and the housing is 
supported by the ledges in the sidewalls on the side 
members. The lower portion of the cooking vessel is 
de?ned by a grease collector unit that has inclined walls 
and a small, removable grease catcher pan at the lower 
end spaced a signi?cant distance from the burners to 
prevent the collected grease from being ignited. 
A separate burner unit may also be removably sup 

ported on one end of the spaced side members, and a 
work table may be supported adjacent the opposite ends 
of the side members. In certain instances, the separate 
burner unit may be eliminated and a work surface pro 
vided in the space between the side members. The work 
surfaces are all supported by ledges on the side members 
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so that they can easily be removed for cleaning. If de 
sired, a further work-supporting surface may be pivoted 
on one side member, with a support rod extending 
therefrom and supported in openings on the respective 
hollow tubular members so that the additional work 
supporting surface may be in a lowered position, in-line 
with the side member or in a horizontal position and be 
positively supported by the rod in both positions. 
According to a further aspect of the invention, the 

gas grill also includes a tank-supporting means consist 
ing of a scale having a ?rst element supported on the 
cart and a second element movable thereon with biasing 
means between the elements and tank-clamping means 
on the second element for suspending the tank from an 
upper edge thereof. The cart also includes anti-friction 
roller means below the elements to accommodate verti 
cal movement of the tank as a function of the weight of 
the tank and an indicator movable with the second 
element to de?ne the amount of fuel remaining the tank. 

BRIEF DESCRIPTION OF SEVERAL VIEWS OF 
DRAWINGS 

FIG. 1 is a perspective view of a gas grill constructed 
in accordance with the teachings of the present inven 
tion; 
FIG. 2 is a fragmentary cross-sectional view, as 

viewed along line 2—-2 of FIG. 1, showing the simpli 
?ed interconnection between tubular members that 
form the cart; 
FIG. 3 is a fragmentary perspective view of the ?re 

box with the'cover in a closed position; 
FIG. 3A is an enlarged cross section, as viewed along 

line 3-3 of FIG. 3; 
FIG. 4 is a cross-sectional view, as viewed along line 

4--4 of FIG. 3; ‘ 
FIG. 5 is an end view of the sear bar that is used to 

de?ne a sear grid within the chamber; 
FIG. 6 is a cross-sectional view, as viewed along line 

6-6 of FIG. 4; . 
FIG. 7 is an exploded view of the sear grid arrange 

ment within the chamber; 
FIG. 8 is a fragmentary top perspective view show 

ing details of the burner assembly; 
FIG. 9 is a fragmentary perspective view of the scale 

which supports the fuel tank; 
FIG. 10 is a cross-sectional, as viewed along line 

10—-10 of FIG. 9; ~ 
FIG. 11 is a fragmentary cross-sectional view, as 

viewed along line 11-11 of FIG. 10. 
FIG. 12 is a side view of the pivoted working surface; 
FIG. 13 is a bottom view of the view of the working 

surface, as viewed along line 13-13 of FIG. 12; and, 
FIG. 14 is a cross-sectional view, as viewed along line 

14-14 of FIG. 13. 

DETAILED DESCRIPTION 

While this invention is susceptible of embodiments in 
many different forms, there is shown in the drawings 
and will herein be described in detail preferred embodi 
ments of the invention with the understanding that the 
present disclosure is to be considered as an exemplifica 
tion of the principles of the invention and is not in 
tended to limit the broad aspect of the invention to the 
embodiments illustrated. 
FIG. 1 of the drawings shows a gas grill generally 

designated by reference numeral 20, constructed in 
accordance with the teachings of the present invention. 
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The grill 20 consists of a portable cart 22 and a cooking 
vessel or chamber 24. 
The cart 22 is preferably formed from a plurality of 

hollow rectangular tubular members 30 (FIG. 2), in 
cluding a pair of rear vertical posts 32 that de?ne legs 
supported on wheels 34 at the lower end thereof. The 
second pair of vertical posts 36 extend upwardly and 
de?ne the remaining two legs. The upper portion of the 
cart includes a pair of spaced parallel side members 40 
which are interconnected by one or more cross-mem 

bers 42. According to one aspect of the invention, the 
side members 40 are de?ned by at least two end-to-end 
tubular members 30 that are interconnected in a unique 
fashion, shown in FIG. 2, without the use of any special 
tools or complicated fasteners. 
As illustrated in FIG. 2, one tubular member 30 has a 

plate-like extension 44 extending from the free end‘and 
received into the adjacent open end of an adjacent tubu 
lar member 30. The extension has a width approxi 
mately equal to the space between the walls of tubular 
members 30 and is welded at one end 45 to one tubular 
member to hold the tubular members in end-to-end 
relation. The plate-like extension 44 has a threaded 
opening 46, aligned with an opening 48 in the side mem 
ber, which receives a threaded fastener 50 so that the 
two tubular members can easily be disconnected and the 
cart assembly can be broken-down into smaller pieces 
for shipment and storage. Any number of such pieces of 
tubing may be utilized in assembling the cart 22 and the 
upper side members 40 de?ne a generally rectangular 
opening for receiving the cooking vessel 24. 
The cooking vessel or housing 24 consists of a lower 

housing or portion 52 (FIG. 4) de?ning a chamber 56 
and having a cover 58 secured by a hinge 60 to one 
upper edge of one of the sidewalls that form the cham 
ber 56. The lower chamber has a burner assembly 162 
located in a lower portion thereof and a sear grid ar 
rangement 64, located above the burner assembly 62 
and a cooking grid 66. 
According to the primary aspect of the present inven 

tion, the sear grid 64 is designed to replace the conven 
tional heat-absorbing lava rock or equivalent materials 
and its supporting grid, and functions in a more accept 
able manner than any material heretofore utilized. The 
sear grid 64 includes a plurality of V-shaped sear bars 
(FIG. 5), generally designated by reference numeral 70, 
and each sear bar 70 consists of a pair of inclined walls 
72 that de?ne an included angle A to produce the de 
sired function of the sear bars. The included angle A is 
preferably less than 90°, and in the illustrated embodi 
ment the angle is illustrated to be about 75°, but could 
be about 50° to about 80°. 
The inverted V-shaped sear bar 70 is preferably 

formed from a metal material having good heat con 
ducting characteristics, such as cold-rolled steel, which 
has a porcelain enamel coating thereon. The two in 
clined walls 72 de?ne smooth outer inclined ?at sur 
faces that will receive dripping from food, such as 
meats, being cooked and cause the drippings to flow 
along the inclined surfaces. 

Because of the inverted V-shaped nature of the sear 
bars, and the fact that they are formed of metal which 
has good heat conduction, the heat from the burner 
assembly 62 will be trapped between the sidewalls and 
will quickly heat the entire sear bar to a temperature 
suf?cient for causing a desired amount of grease re 
ceived on the outer surfaces of the sidewalls 72 to va 
porize and the remaining grease will pass through the 
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sear grid 64 into a lower grease collector unit. In the 
preferred embodiment, the sear grid 64 is formed by 
?ve identically-constructed sear bars 70 that are sup 
ported in a predetermined position within the lower 
chamber 56 with small narrow spaces between adjacent 
bars that allow the heat to move upwardly into the 
upper portion of the lower chamber which supports the 
cooking grill or grid 66. - 
According to one aspect of the present invention, the 

sear bars are supported within the chamber such that 
there is no need for any fasteners, and the sear bars may 
be merely dropped into position. As illustrated in FIG. 
6, the front and rear walls 80 of the housing each have 
an offset portion 82 that de?ne upwardly-facing ledges 
within the chamber 56. Thus, the sear bars 70 may 
readily be dropped into position'as shown in FIGS. 4 
and 5 and the opposite ends will rest on the ledges 82. 
The ledges 82 have positioning elements 83 for de?ning 
a predetermined position between respective sear bars, 
as is shown in FIG. 4. 
While not necessary for the practice of this aspect of 

the invention, the grill includes a second set of sear bars 
70 identical to the ?rst set, except for length, that de?ne 
a second sear grid 84. Again, the sear bars 70 are sup 
ported on ledges de?ned by offsets 86 in the sidewalls 
88 of the chamber 56. The ledges 86 again have posi 
tioning elements 83 so that the sear bars (FIG. 6) can be 
dropped into position without the use of any fasteners. 

It has been found that the second sear grid 84, in 
conjunction with the ?rst sear grid 64, will provide 
more uniform heat for the cooking process than was 
heretofore possible in utilizing lava rock or other types 
of heat-absorbing materials. 
With the arrangement so far described, any grease or 

drippings off of the food being cooked will ?rst hit the 
outwardly-inclined surfaces of the upper sear grid 84, 
which are hot and a desired amount of grease and drip 
pings will vaporize while on the sear bars to provide the 
desired smoke ?avoring for the food being cooked. 
Since each of the burner tubes of the burner assembly 62 
"(to be described later) is located directly below one 
inverted V-shaped sear bar, there is no chance of any 
grease being deposited directly onto the hot burners and 
any grease passing through the sear grids will be col 

’ lected in the lower portion of chamber 56. 
In this respect, the lower portion of the chamber 56 is 

de?ned by a grease collector unit 90. The grease collec 
tor unit 90 consists of a tapered tray that has an out 
wardly-directed lip 92 on the peripheral edge thereof 
and this outwardly-directed lip is supported on inward 
ly-directed L-shaped brackets 94 that de?ne slide guides 
for removal of the tray. It should be noted that the walls 
of the housing extend below and outside of brackets 94 
so that any water will be directed away from the inside 
of the tray. The collector tray or unit 90 has all of its 
walls tapering inwardly and downwardly, as shown in 
FIGS. 5 and 6, so that all of the grease drippings will be 
directed to a central opening 96 in the center of the 
lowermost portion of the tray 90. 

It should be noted that the lower housing 52 de?ning 
chamber 56 is formed as a one-piece casting to eliminate 
any seams on the inner surface. The housing has an 
inwardly-directed lip 95 that de?nes a continuous unin 
terrupted surface which overlaps the peripheral edge of 
the grease collector unit 90 to insure that no grease 
escapes from the housing. It should be noted that the 
bracket 94 is located below the inwardly-directed lip 95, 
which is an integral part of the cast housing 52. 
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A further smaller rectangular tray or collector 98 is 

located below the opening 96 and again is removably 
supported on a wire assembly 97. Thus, grease collected 
by the collector unit 90 will flow into the lower center 
most opening 96 and into the small removable tray or 
cup 98, which can easily be removed and the grease 
discarded. Alternatively, if a large accumulation of 
grease should be caught on the tapered walls of the 
large collector unit 90, the entire unit can be removed 
and easily be cleaned and reinserted. The small remov 
able tray collects most of the grease received into the 
collector and is spaced substantially below the burner 
units to eliminate any possibility of ignition. 
The collector unit 90 may also be used as a broiler by 

providing a grill, such as a part of the two-piece grill 66. 
According to one aspect of the invention, the lower 

housing 52 is supported on the cart 22 and is suspended 
on the side members 40. As shown in FIG. 4, the offsets 
86 in the sidewalls 88 that form the ledges are positioned 
such that these ledges will rest on top of the side mem 
bers 40 to support the entire cooking vessel within the 
rectangular opening de?ned by the side members 40. If 
desired, a single fastener 89 may be utilized for securing 
the entire cooking vessel to the cart, and this fastener is 
shown in FIG. 6 extending through the one end wall 80 
and the cross member 82 and receives a nut 890. 
According to one further aspect of the invention, the 

burner assembly 62 is again structurally engineered 
such that the entire assembly can be assembled by a 
purchaser without the use of any special tools and in a 
simpli?ed manner. Thus, as illustrated in FIGS. 4 and 8, 
the burner assembly 62 consists of a pair of outer burner 
units 110 and an intermediate burner unit 112. The outer 
burner units 110 are identical in construction and are 

‘ interchangeable with each other. The outer burner units 
each consist of an elongated, preferably circular, tube 
114 that has a flattened connecting portion 116 at the 
outer free end thereof. The ?at connecting portion 116 
has a generally U-shaped slot 118 extending from the 
free edge thereof and, as shown in FIG. 8, the slot is 
offset from the axis of the tube 114, for a purpose that 
will be described later. The lower housing 52 has a pair 
of corner support members 120 positioned in the cor 
ners adjacent the one end wall 80, and these corner 
support members 120 de?ne an upwardly-directed sup 
porting surface that has an upwardly-extending abut 
ment or projection 122. The abutment or projection is 
preferably in the form of a threaded fastener or screw 
that has an enlarged head. The projection could also be 
formed integrally with the support member 120. 

Thus, the burner unit 110 can easily be assembled into 
the chamber merely by insertion of the end of the tube 
through an opening 124 in the opposite end wall (see 
FIG. 3) and the ?attened portion 116 can be slid along 
the upper surface of the corner support member 120, 
with the threaded fastener 122 received into the slot 
118. The burner unit 110 can then be secured by the 
fastener 122 at one end, while the opposite end rests on 
the edge of the opening 124 de?ned in the other end 
wall 80. Since the projection and slot are offset from the 
axis of the tube 114, there is no possibility of improper 
assembly of the two outer burner units 110. These 
burner units 110 have a row of small apertures 126 that 
are positioned to be directed inwardly in the assembled 
condition, as shown in FIG. 8, and are in a common 
plane with ?atteded portion 116 so that any gas will be 
directed to the center of the lower chamber. 
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A third burner unit 112 is preferably located interme 
diate the ?rst and second burner units and again is easily 
assembled without the use of any tools. For this pur 
pose, an open-ended connecting tube or pilot tube 130 
extends between the two burner units 110 and has oppo 
site ends received into openings 132 located in the tubes 
114. The opposite ends of the connecting or pilot tube 
130, which is substantially smaller in diameter than the 
tubes 114, has a plurality of apertures (not shown) so 
that any gas received into the ?rst burner unit, which is 
then ignited, will travel through the pilot tube 130 
towards the second burner unit 110. - 

Thus, the ?rst burner unit may be ignited by an elec 
tric ignitor 134 (FIG. 3), controlled by a switch 136 that 
is located on the control panel 138 for all of the burner 
units. The inner ends of the burner units 110 each hav 
ing a control valve 140 located between a gas source 
tube 142 and the end of the burner tube 114. A control 
knob 144 extends from the control valve and is located 
above the control panel. 
The third burner unit is of slightly different construc 

tion and is positioned approximately equidistant be 
tween the outer burner units 110. The third burner unit 
112 again consists of a generally circular tube 150 that 
has a ?attened portion 152 on the outer free end thereof. 
The ?attened portion 152 has a slot 153 (FIG. 6) for 
receiving the tube 130 and a small projection or plate 
154 welded to the surface of the tube 130 so that the 
inner burner unit is accurately positioned with respect 
to the remainder of the burner assembly. The center 
burner tube 150 extends through an intermediate open 
ing 154 in the other end wall 80 (FIG. 3). The circular 
tube 150 has two sets of diametrically-opposed aper 
tures 158 (FIG. 4). The intermediate unit 112 again has 
a valve 140 and control knob 144 as shown in FIG. 6. 
With the construction of the burner assembly 62, as 

described above, all of the burner assembly 62 can be 
installed without the aid of any tools. In assembling the 
burner assembly, the center burner unit 112 is inserted 
through the intermediate opening 156 and tube 130 is 
moved through the slot 153 in the end of the ?attened 
end portion 152. One end of the tube 130 is then inserted 
into the opening 132 in one of the burner units 110 after 
it has been inserted through an opening 124 and the 
opposite end is then moved into the opening 132 of the 
second unit 110. Thus, the inner free ends of the burner 
units are interconnected by the single connecting tube 
130 which de?nes the support for the inner end of the 
intermediate burner 112. The two outer burner units are 
then manipulated such that the slots 118 receive the 
projections 122 and the three burner units are then in 
the position illustrated in FIG. 8 and can be held in such 
position by tightening the projections 122. In the assem 
bled condition, the inner end of the burner tubes rest on 
the lower edges of the respective openings. 
The burner assembly 62 can be ignited in sequential 

order, ?rst by igniting the front burner unit 110 with the 
ignitor 134 by depressing of the switch 136 on control 
panel 138. A hole may be provided in the lower cham 
ber for manual ignition, if desired. After the ?rst burner 
unit is ignited, the second outer burner unit 110 merely 
needs to have gas supplied thereto and the cross-pilot 
tube 130 will provide the ignition for the gas in the 
second burner unit. Likewise, the supply of gas to the 
intermediate burner unit will automatically be ignited 
by the ?ames from the apertured cross-tube 130. 
While the burner units have been shown as linear 

tubes, other con?gurations could be used so long as the 
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8 
sear bars have the same con?guration as the elongated 
burner tubes. For example, the burner tubes could be 
U-shaped in plan view. 
According to one further aspect of the invention, the 

gas grill 20 of the present invention incorporates a sepa 
rate burner unit 160 which is supported on the side 
members 40 of the cart 22 adjacent one end thereof. The 
separate burner unit 160 consists of a gas burner 162 that 
may normally be closed by a cover 164 hinged along 
one edge to the burner assembly. The separate burner 
assembly 160 rests on and is suspended between the side 
members 40 and can easily be moved to a different 
location if desired. Alternatively, the second burner unit 
160 may be eliminated and a work surface may be pro 
vided. 
The working surface could be of the type shown in 

FIG. 1 as being a working board 170 that is supported 
on the side members 40 by brackets 171 (FIG. 14) adja 
cent the cooking vessel 24. A further working board 
172 may also be provided which is movable between 
stored and usable positions respectively shown in FIGS. 
3 and 1. 
The working board 172 (FIG. 12) is preferably con 

nected along one edge by a hinge 173 to the side mem 
ber 40 and is supported in the usable position, extending 
generally horizontally as shown in FIG. 1, by a support 
rod 174. A support rod 174 is pivotally supported on the 
lower surface of the board 172 and has an offset outer 
free end received around the leg 36. The same offset 
portion may be received in the other leg 36 so that the 
working board 172 remains in a ?xed stored position 
when not in use. - 

The working board may be formed from a plurality 
of slats 175 connected by cross-members 176. The hinge 
173 includes a rod 177 connected by a bracket 178 to the 
working board 170. The rod has a ?attened portion 
1770 on one end and is supported on a pair of brackets 
179 and 179a. The brackets have openings 17% and one 
opening has a slot 179c extending to one edge for re 
ceiving the ?attened portion. Thus, the working board 
can easily be removed for cleaning. 
According to a further aspect of this invention, the 

grill 20 incorporates a removable thermometer 180 in 
the cover 58, which can be utilized for sensing the inter 
nal temperature of the cooking chamber or, altema 
tively, the internal temperature of the food or meat that 
is being cooked. Thus, thermometer 180 includes a 
conventional piercing portion 182 extending from an 
indicator dial 184.. In normal operation, the portion 182 
is received through an opening (not shown) in the front 
portion of cover 58 to be readily visible for viewing by 
the operator. When it is desired to sense the tempera 
ture of meat that is being cooked on the grill, the ther 
mometer is merely removed and inserted into the food 
product, where the temperature is then sensed as a func 
tion of the meat temperature rather than the chamber 
temperature. 
According to a further aspect of the invention, the 

cover 56 consists of two east end caps 190 and an insert 
192 formed of non-metallic material, which are inter 
connected through the use of special ?ush-headed bolts 
194. The end caps 190 have extensions 195 with a han 
dle 196 secured to the extensions. 
As illustrated in FIG. 3A, the bolt 194 has an en 

larged head 197 received with an enlarged recess 198 
surrounding an opening 199 in end piece 190. The bolt 
194 has a serrated portion 200 that provides a friction 
grip in the opening 199. The bolt 194 also has a threaded 
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portion 202 received through an opening in the insert 
192 and receives a nut 204. Thus, the bolt 194 can be 
inserted into the opening 199 and nut 204 can be used to 
draw the serrated portion 200 into the opening. The 
serrated portion 200 will prevent the bolt 194 from 
turning in the opening. After the nut has been tightened, 
the recessed head 197 will not protrude beyond the 
outer surface of the end piece 190, as shown in FIG. 3A. 
As shown in FIG. 4, the porcelain-coated metal insert 

192 has an extension 1920 which extends between the 
handle 196 and sidewall 88 of housing 52. The extension 
acts as a heat shield to prevent the handle from over 
heating. 
According to a further aspect of the invention, the 

gas grill also incorporates a novel tank-support means 
for a fuel tank 210, shown in FIG. 1. The details of the 
tank-support means are shown in FIGS. 9-11. The tank 
support means is located on one end of the cart 22 be 
tween the ?rst pair of legs 32 so that the tank is sup 
ported directly above the wheels 34. The tank-support 
means consists of a ?rst element 212 supported on a 
vertical member 213 that is located between the two 
legs 32 and a second element 214 which is movable 
relative to the ?rst element or member 212. The ?rst 
element 212 consists of a U-shaped bracket including a 
base 219 and side walls 221 enclosed by a top wall 220. 
The base 219 is connected by bolts 222 to the brace 213. 

. The second element 214 is pivotally supported on the 
?rst element by a pair of U-shaped members 224 each 
have one end pivoted on a pin 226 and each pin extends 
between the side walls 221 of U-shaped bracket. The 
opposite ends of the support members orbars 224 are 
pivotally supported on pins 230, which are carried by 
the second element 214. A biasing spring 232 has one 
end connected to one of the pins or rods 230 and the 
opposite end is connected to a threaded coupling 234 
carried by the top wall 221 of the ?rst element 212. 
The second element 214 also has a tank-support mem 

ber 236 in the form of a hook 238 that is deformed from 
. the element 214 and extends outwardly. The hook is 
.adapted to be received into a slot 240 formed along the 
upper edge of the rim of the tank. A slidable clamp 
element 242 is held onto the element 214 by a wing nut 
244 received on a threaded element 246 carried by the 
second element 214. Thus, the tank can be inserted over 
the hook and rest on the hook and the clamp can then be 
used to secure the tank to the movable second element 
for movement therewith. The support means also con 
sists of a pair of anti-friction means or rollers 250 that 
are rotatably supported on opposite sides of the vertical 
brace 213, as is shown in FIG. 1 of the drawings. 
The tank support means also incorporates an indica 

tor arm 254 which has an inner end pivotally supported 
on the ?rst element 212 and extends through a horizon 
tal slot 256 de?ned in the second element 214. More 
speci?cally, as shown in FIG. 11, the inner end of arm 
254 is connected to the base 219 of the U-shaped bracket 
and the arm extends through a vertical slot 258 in one 
side wall 221. The outer end of the arm or indicator 
means has a scale 260 associated therewith and the posi 
tion of the arm 254 with respect to the indicator 260 
indicates the amount of fuel remaining within the tank. 
Thus, the tank moves the second element 214 to pivot 
the arm 254 while the horizontal slot acts as a fulcrum. 
By proper selection of the spring characteristics of the 
spring 232, a standard-sized portable tank 210 will give 
a fairly accurate indication of the amount of fuel within 
the tank on the guage 260. 
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10 
Thus, the tank is supported in cantilevered fashion 

along the vertical brace 213 and rests or is forced up 
against the anti-friction means, which allows for better 
movement and control of the position of the tank 
through its weight, which is determined by the amount 
of fuel in the tank. 
The spring characteristics are preferably such that 

the indicator arm remains in the “full” position until 
about é’; of the gas within the tank has been depleted. 
Thus, a more accurate indication of when the tank ap 
proaches complete depletion may be realized. 
The cart 22 (FIG. 1) may also include cross braces 

270 and a reinforcing center brace 272 on which remov 
able article-supporting units 274 may be suspended. 
As can be appreciated from the above description, the 

gas grill disclosed herein operates on an entirely new 
principal. The combination of tubular burners covered 
by inverted V-shaped sear bars and a deep removable 
grease collector unit with a small removable grease 
catcher pan at the lower end substantially eliminates the 
possibility of the grease in the collector unit from ignit 
ing. Furthermore, the sear bars can be quickly heated to 
a temperature suf?cient for controlled ?are-ups of the 
grease on the inclined surfaces to sear the meat being 
cooked. This is accomplished by ignition of all three 
tubular burners. After the meat, such as steaks, has been 
seared on both sides, the intermediate burner can be 
shut off and the sear bars’ temperature will be reduced 
to a point where the grease thereon will not ignite, but 
will still vaporize to give the desired cooking ?avor. 
There is also a critical relationship between the spac 

ing of the sear bars above the burner tubes. If the spac 
ing is too great, the ?avorizing bars will not be heated 
sufficient, and if the spacing is too small they will over 
heat. While the parameters of this spacing have not been 
fully explored, a spacing of about two inches between 
the lower edges of the ?avorizing bars and the openings 
126, 158 is provided for optimum heating of the bars. 
Also, the spacing between the lower edges of the sear 
bars is about 2 3/16 inches, which is signi?cantly 
greater than the diameter of the burner tubes to insure 
that the burner tube is adequately protected. 
The gas grill is designed for easy assembly without 

the use of any tools, and the arrangement of parts is 
such that minimum instructions are necessary. 
While the invention has been particularly shown and 

described with reference to a preferred embodiment 
thereof, it will be understood by those skilled in the art 
that variousvchanges in form and details may be made 
therein withoutjdeparting from the spirit and scope of 
the invention. 
We claim: 
1. A gas grill comprising a rectangular housing hav 

ing upper and lower edges and a pair of corner support 
members at opposed corners with abutments on upper 
surfaces between said upper and lower edges and open 
ings in an opposed end wall aligned with said corner 
support members, at least two elongated burner units of 
substantially identical construction, each burner unit 
consisting of an elongated tube having at least one row 
of apertures along a peripheral edge and a ?attened 
portion on one end located in a common plane with said 
row of apertures, said ?attened portion having a slot 
extending from a free edge with said slot being offset 
from the center axis of said elongated tube and receiv 
ing an abutment so that said tubes can be inserted axially 
through said openings and be supported on said corner 
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support members and said opposed wall end with said 
apertures directed towards the center of said housing. 

2. A gas grill as de?ned in claim 1, further including 
a third burner unit intermediate said two burner units 
and a pilot tube interconnecting said two burner units 
adjacent said ?attened portions, said third burner unit 
having a free end supported on said pilot tube and in 
communication therewith so that one of said burners 
may be ignited and the remaining burner units are ig 
nited from said pilot tube. 

3. A gas grill as de?ned in claim 2, in which said pilot 
tube is open at opposite ends and said two burner units 
have openings receiving said opposite ends, said pilot 
tube having a projection intermediate opposite ends and 
said third burner unit having a positioning slot receiving 
said pilot tube and said projection so that said pilot tube 
and burner units can be assembled within said housing 
by manipulation of said tubes without the use of any 
fastener means. 

4. A gas grill as de?ned in claim 1, further including 
a plurality of sear bars in said housing above said burner 
units, each sear bar consisting of an elongated inverted 
V-shaped member formed of heat-conductive material 
to de?ne inclined grease-evaporating surfaces extending 
generally parallel to said burner units. 

5. A gas grill as de?ned in claim 4, in which said 
rectangular housing has opposed ledges on opposite end 
walls for supporting said sear bars which de?ne a scar 
grid above said burner units. 

6. A gas grill as de?ned in claim 5, further including 
a second group of sear bars of generally inverted V 
shaped members extending generally perpendicular 
above said sear grid. 

7. A gas grill as de?ned in claim 6, in which said 
housing has ledges on opposed sidewalls above said 
ledges on said end walls to support said second group of 
scar bars. 

8. A gas grill as de?ned in claim 7, ‘further including 
a cart supporting said housing, said cart including elon 
gated spaced side members with said ledges on said 
sidewalls of said housing resting on said side members 
to support said housing on said cart. 

9. A gas grill as de?ned in claim 8, in which said cart 
is formed from rectangular tubular members with said 
side members each including ?rst and second members 
positioned in end-to-end relation, one of said ?rst and 
second members having an internal extension received 
into an open end of the other of said ?rst and second 
members and fastener means received by said internal 
extension to interconnect said ?rst and second mem 
bers. 

10. A gas grill as de?ned in claim 7, further including 
a separate removable burner unit supported on said side 
members outside said housing. 

11. A gas grill as de?ned in claim 1, in which said 
housing includes a cover hinged to an upper edge of one 
wall, said cover having a removable thermometer sup 
ported thereon, said thermometer including a piercing 
projection portion extending through said cover to 
sense the internal temperature of said housing, said 
thermometer being removable from said cover and 
insertable into food being cooked to sense the internal 
temperature of the food. 

12. A gas grill as de?ned in claim 1, in which said 
housing has a removable lower grease collector unit, 
said grease collector unit including inwardly-tapered 
walls terminating adjacent a lower opening and further 
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12 
including a removable grease collector cup below said 
lower opening. 

13. A gas grill as de?ned in claim 12, in which said 
housing is a one-piece casting having inwardly-tapered 
walls and an integral inwardly-directed lip above a 
lower edge and overlapping a peripheral edge of said 
grease collector unit, said one-piece casting providing a 
continuous surface for directing grease into said collec 
tor unit. 

14. A gas grill as de?ned in claim 13, in which said 
burner units are linear tubes, and further including at 
least two inverted V-shaped sear bars spaced above and 
aligned with said linear tubes to cover said tubes and 
prevent grease from impinging thereon. 

15. A gas grill as de?ned in claim 14, in which said 
linear tubes have rows of apertures and lower edges of 
said sear bars are spaced about two inches above said 
rows of apertures. 

16. A portable gas grill comprising a cart of generally 
rectangular con?guration and consisting of a plurality 
of tubular members arranged to de?ne an upper rectan 
gular opening, a one-piece cast housing having ?rst and 
second opposed pairs of walls and having opposed out 
wardly-directed ledges integral with a pair of opposed 
walls and de?ning a chamber having a cover, said 
chamber having a plurality of tubular burner units, a 
plurality of scar bars covering said tubular burner units 
and adapted to receive and vaporize grease drippings 
thereon and prevent uncontrolled ?are-ups, and a re 
movable grease collector unit de?ning the interior bot 
tom wall for said chamber. 

17. A portable gas grill as de?ned in claim 16, in 
which said chamber has a lower edge located outside a 
peripheral rim of said collector unit, said one-piece 
casting having an integral inwardly-directed lip over 
lapping said peripheral rim to direct grease into said 
collector unit. 

18. A portable gas grill as de?ned in claim 16, in 
which said cover includes two end pieces and a center 
insert with fastener means connecting said center insert 
to respective end pieces. 

19. A portable gas grill as de?ned in claim 16, in 
which said grease collector unit includes inwardly-tap 
ered walls leading to a lower opening, and further in 
cluding a removable grease collector tray below said 
opening. 

20. A portable gas grill as de?ned in claim 18, in 
which said fastener means includes a bolt having an 
enlarged head with each end piece having an enlarged 
recess surrounding an opening and in which said bolt 
has gripping means received into said opening and pre 
venting turning of said bolt in said opening with a nut 
received on said bolt and rotatable to draw said grip 
ping means into said opening. 

21. In a gas grill including a cart having a fuel tank 
supported thereon and an indicating device for indicat 
ing the amount of fuel in the tank, said indicating device 
including a ?rst element ?xed to said cart and a second 
element movable relative to said ?rst element with bias 
ing means between said elements, said second element 
having tank support means for suspending said tank 
from an upper end thereof, anti-friction means on said 
cart below said elements engageable by said tank to 
accommodate vertical movement of said tank on said 
cart and an indicator arm pivoted on said ?rst element 
and having an intermediate portion supported on said 
second element and positioned as a function of the 
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weight of said tank to indicate the amount of fuel in said 
tank. 

22. A gas grill as de?ned in claim 21, in which said 
tank support means includes a hook received into a slot 
on the upper end of said tank and clamp means for 
clamping said tank on said hook. 

23. A gas grill comprising a generally rectangular 
cart de?ned by a plurality of tubular members and de 
?ning a rectangular opening; a cast rectangular housing 
de?ning a chamber, with said housing having ledges in 
opposed walls supported on said tubular members to 
support said housing in said rectangular opening, said 
housing having a cooking grid supported adjacent an 
upper edge; a gas burner assembly supported in said 
housing and including ?rst and second elongated burner 
tubes, each having a ?attened end portion with a slot 
extending from a free end and said housing having a pair 
of ledges at opposed corners with abutments on upper 
surfaces received into said slots so that said burner tubes 
can be assembled in a housing by manipulation of said 
tubes; and a plurality of inverted V-shaped elongated 
sear bars in said chamber extending generally parallel to 
said burner tubes to de?ne a sear grid between said 
cooking grid and said burner tubes so that grease drip 
pings from said cooking grid are vaporized on said sear 
bars and uncontrolled ?are-ups are prevented. 

24. A gas grill as de?ned in claim 23, further includ 
ing a second set of sear bars extending transversely of 

» said sear grid. 

25. A gas, grill as de?ned in claim 23, further includ 
ing a removable grease collector unit slidably supported 
adjacent a lower edge of said housing and de?ning a 
bottom wall thereof. . 

26. A gas grill as de?ned in claim 24, in which said 
housing includes opposed side walls and opposed end 
walls, with said opposed side walls having said ledges 
formed therein and said second set of sear bars sup 
ported on said ledges and in which said opposed end 
walls have ledges formed therein with said sear grid 
supported thereon. - 

27. A gas grill as de?ned in claim 23, in which said 
housing has a cover hinged to one upper edge of said 
housing, said cover including two end pieces and an 
insert connected thereto, said end pieces having exten 
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sions with a handle secured to said extensions, said 
insert having an extension extending between said han 
dle and said housing to de?ne a heat shield for said 
handle. 

28. A gas grill as de?ned in claim 23, further includ 
ing an apertured connecting tube interconnecting said 
burner tubes and a third elongated burner tube sup 
ported at one end of an intermediate portion of said 
connecting tube and extending through an intermediate 
opening in said other end wall. 

29. A gas grill as de?ned in claim 23, further includ 
ing tank support means consisting of a scale having a 
?rst element supported on said cart and a second ele 
ment movable thereon with biasing means between said 
elements and tank clamping means on said second ele 
ment with anti-friction means on said cart to accommo 
date vertical movement of said tank on said cart as a 
function of the weight of said tank. 

30. A gas grill comprising a rectangular housing hav 
ing upper and lower edges and a ?rst pair of comer 
ledges at opposed corners with abutments on upper 
surfaces and openings in an opposed end wall aligned 
with said abutments, at least two elongated burner units 
of substantially identical construction, each burner unit 
consisting of an elongated tube having at least one row 
of apertures and a ?attened portion on one end, said 
?attened portion having a slot extending from a free 
edge with said slot being offset from the center axis of 
said elongated tube and receiving an abutment so that 
said tubes can be inserted axially through said openings 
and be supported on said corner ledges and said op 
posed wall end with said apertlires of both burner units 
directed towards the center of said housing; a plurality 
of sear bars in said housing above said burner units, each 
sear bar consisting of an elongated inverted V-shaped 
member formed of heat-conductive material to de?ne 
inclined grease-evaporating surfaces extending gener 
ally parallel to said burner units, said rectangular hous 
ing having opposed ledges on opposite end walls for 
supporting said sear bars and a second group of sear 
bars of generally inverted V-shaped members extending 
generally perpendicular and above said sear grid. 
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