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(57) ABSTRACT

A cooking system includes a fire pit having a burn chamber
and includes an oven disposed above the burn chamber of
the fire pit. The oven may include an open bottom forming
a heatable chamber spaced from the burn chamber of the fire
pit, with the heatable chamber configured to receive heat
from the fire pit. A cooking surface is disposed in the
heatable chamber, and an enclosed top is configured to retain
the heat. The enclosed top and the cooking surface form a
cooking chamber.
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OVEN ACCESSORY FOR A FIRE PIT

TECHNICAL FIELD

[0001] The present disclosure relates generally to the field
of food preparation. In particular, the present disclosure
relates to a cooking oven accessory configured to be placed
over a fire pit and receive and redirect heated air to uni-
formly heat a cooking surface.

BACKGROUND

[0002] Traditional pizza ovens are made of brick or stone
and a wood fire is used to heat the interior. Depending on the
type of food to be cooked, the oven may be designed to heat
the cooking surface and surrounding internal temperature to
extremely high temperatures. As a result, traditional pizza
ovens are bulky, expensive, and usually permanent fixtures
(i.e., not portable). For most casual pizza maker, acquiring
a traditional pizza oven is expensive and labor intensive. In
addition, owning a traditional pizza oven is also impractical,
as it occupies a large amount of outdoor space, requires
specialized skills for operation, and is likely used infre-
quently when compared with professional use.

[0003] In recent years, smaller pizza ovens have provided
more practical alternatives to the traditional pizza oven for
casual makers. These alternative ovens are typically con-
structed of metal and are smaller and more portable. How-
ever, these alternatives still typically occupy a dedicated
space on an owner’s property, such as on a counter or table
space of an outdoor patio. As a result, this space is dedicated
to essentially one purpose: cooking pizza or other similar
food items, an infrequent activity.

[0004] In addition, alternative pizza ovens today use a
variety of fuels for sources of heat, including propane and
wood pellets. These fuels are specialized and must be
regularly sourced. These specialized fuel sources limit por-
tability and flexibility of use.

[0005] Alternative pizza ovens today also typically heat
the cooking surface and interior of the oven with a heat
source positioned at one side of the cooking surface. This
asymmetrical positioning of the heat source relative to the
cooking surface may result in uneven cooking of food in the
oven and a user may need to regularly reposition the food to
achieve semi-consistent heating.

SUMMARY

[0006] In some example aspects, the present disclosure is
directed to a cooking system for cooking over a fire includ-
ing a cooking surface disposed to support food items, and a
first heat deflector having a side wall disposed at a side of the
cooking surface, and a top wall above the cooking surface.
The cooking surface and the top wall may define a cooking
chamber, with the top wall being angled with respect to the
cooking surface such that the top wall includes an upper
portion adjacent the side wall and a lower portion extending
over the cooking surface. The first heat deflector may also
include a first plurality of holes disposed at the lower portion
of the top wall.

[0007] In some aspects, the top wall forms an inverted
dome. In some aspects, the inverted dome is an inverted
frustoconical cone. In some aspects, the cooking system
includes a second heat deflector below the cooking surface
configured to direct heat toward an outer perimeter of the
cooking surface. In some aspects, the second heat deflector

Mar. 14, 2024

and cooking surface form a baffle. In some aspects, the side
wall is a curved wall extending around a perimeter of the
cooking surface. In some aspects, the side wall includes an
opening configured to provide access to the cooking surface.
In some aspects, the cooking system may include a door
hingedly coupled to a side of the opening and configured to
allow selective access to the cooking surface. In some
aspects, the side wall extends below the cooking surface. In
some aspects, the cooking system may include an outer wall
above the top wall, the outer wall including a second
plurality of holes. In some aspects, the outer wall and the top
wall form a baffle. In some aspects, a number of the second
plurality of holes corresponds to a number of the first
plurality of holes and the second plurality of holes are
vertically aligned with the first plurality of holes. In some
aspects, the cooking system may include one or more legs
configured to space the cooking surface above a heat source.
In some aspects, the one or more legs include alignment
features configured to centrally align the cooking system
over a fire pit. In some aspects, the cooking surface is solid.
[0008] In some examples, the present disclosure is
directed to a cooking system for cooking over a fire that
includes a cooking surface and a heat deflector. The heat
deflector may include a side wall disposed at a side of the
cooking surface and an inverted dome above the cooking
surface. The inverted dome may be angled with respect to
the cooking surface such that the inverted dome includes an
upper portion and a lower portion, the lower portion aligned
with a central region of the cooking surface.

[0009] In some aspects, the lower portion of the inverted
dome includes a plurality of holes. In some aspects, the
inverted dome is centrally aligned with the cooking surface.
In some aspects, a width of the inverted dome is greater than
a width of the cooking surface. In some aspects, an outer
perimeter of the inverted dome includes a surface angled
opposite the angle of the inverted dome.

[0010] In some examples, the present disclosure is
directed to a cooking system for cooking over a fire and
includes a cooking surface disposed to support food items
and one or more upwardly extending side walls on opposing
sides of the cooking surface. The side walls may extend from
below the cooking surface to above the cooking surface and
may be spaced from the cooking surface to form a convec-
tive gap at opposing sides of the cooking surface. The
cooking system may also include a reflective ceiling extend-
ing over the cooking surface.

[0011] In some aspects, the upwardly extending side walls
define an open bottom of the cooking system. T cooking
system may further include a conical bottom heat guide
beneath and centrally aligned with the cooking surface. In
some aspects, the conical bottom heat guide is positioned
between the upwardly extending side walls and vertically
above a bottom edge of the upwardly extending side walls.
In some aspects, the cooking system may include a flame
guard positioned about a portion of a perimeter of the
cooking surface. The flame guard may include a vertical
wall extending upward from the portion of the perimeter of
the cooking surface. In some aspects, the flame guard
includes a plurality of holes. In some aspects, the flame
guard is positioned about at least 25% of the perimeter of the
cooking surface.

[0012] In some examples, the present disclosure is
directed to a cooking system for cooking over a fire. The
cooking system may include a cooking surface disposed to
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support food items and may include a heat deflector coupled
to the cooking surface. The heat deflector may be positioned
above the cooking surface and angled with respect to the
cooking surface, the cooking surface and the heat deflector
defining a cooking chamber. The cooking surface and the
heat deflector may be configured to be positioned over a fire
pit.

[0013] In some examples, the present disclosure is
directed to an oven configured to be positioned above a heat
source. The oven may include a heat deflector including a
curved side wall and a top wall forming a chamber with an
open bottom configured to receive heated air from the heat
source. The oven may also include a cooking surface posi-
tioned within the chamber such that the heated air flows
around the cooking surface. The top wall of the heat
deflector may include a frustoconical protrusion positioned
above, and centrally aligned with, the cooking surface and a
plurality of holes at a central region of the protrusion, such
that the heated air is directed by the protrusion radially
inward and downward before passing through the plurality
of holes.

[0014] In some aspects, the cooking surface include a
perimeter and the heated air flows upward and around all
sides of the perimeter of the cooking surface.

[0015] In some examples, the present disclosure is
directed to a cooking system for cooking over a fire. The
cooking system may include a cooking surface disposed to
support food items and having a first width. A main body
may be disposed about the cooking surface. The main body
may have an enclosed top and an open bottom creating a
heatable chamber. The open bottom may have a second
width equal to or greater than the first width, and the cooking
surface may be disposed in the heatable chamber.

[0016] In some aspects, the main body comprises a side
opening configured to provide access to a cooking chamber
defined by the cooking surface and the enclosed top.
[0017] In some examples, the present disclosure is
directed to a cooking system that includes a fire pit having
a burn chamber and an oven disposed above the burn
chamber of the fire pit. The oven may have an open bottom
forming a heatable chamber spaced from the burn chamber
of the fire pit, the heatable chamber configured to receive
heat from the fire pit. A cooking surface may be disposed in
the heatable chamber. An enclosed top may be configured to
retain the heat. The enclosed top and the cooking surface
forming a cooking chamber.

[0018] Insome aspects, the cooking system may include a
leg extending from the cooking system to the fire pit, the leg
supporting the cooking system above the burn chamber.
[0019] In some aspects, the leg is shaped and configured
to rest on an upward facing surface of the fire pit.

[0020] In some aspects, the burn chamber has a burn
chamber width and the open bottom has an open bottom
width at least as large as 80% of the burn chamber width.
[0021] It is to be understood that both the foregoing
general description and the following drawings and detailed
description are exemplary and explanatory in nature and are
intended to provide an understanding of the present disclo-
sure without limiting the scope of the present disclosure. In
that regard, additional aspects, features, and advantages of
the present disclosure will be apparent to one skilled in the
art from the following. One or more features of any imple-
mentation or aspect may be combinable with one or more
features of other implementation or aspect.
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BRIEF DESCRIPTION OF THE DRAWINGS

[0022] The accompanying drawings illustrate implemen-
tations of the systems, devices, and methods disclosed
herein and together with the description, serve to explain the
principles of the present disclosure.

[0023] FIG. 1is a perspective view of an oven on a fire pit,
according to aspects of the present disclosure.

[0024] FIG. 2 is a front view of an oven and a fire pit,
according to aspects of the present disclosure.

[0025] FIG. 3 is a perspective, exploded view of an oven,
according to aspects of the present disclosure.

[0026] FIG. 4 is a perspective view of an upper heat
deflector, according to aspects of the present disclosure.
[0027] FIG. 5 is a perspective view of a lower heat
deflector, according to aspects of the present disclosure.
[0028] FIG. 6 is a cross-sectional side view of an oven,
according to aspects of the present disclosure.

[0029] FIG. 7 is a cross-sectional side view of an oven,
according to aspects of the present disclosure.

[0030] FIG. 8 is a cross-sectional top view of an oven,
according to aspects of the present disclosure.

[0031] FIG. 9 is a cross-sectional side view of an oven on
a fire pit, according to aspects of the present disclosure.
[0032] These Figures will be better understood by refer-
ence to the following Detailed Description.

DETAILED DESCRIPTION

[0033] For the purpose of promoting an understanding of
the principles of the present disclosure, reference will now
be made to the implementations illustrated in the drawings
and specific language will be used to describe them. It will
nevertheless be understood that no limitation of the scope of
the disclosure is intended. Any alterations and further modi-
fications to the described devices, instruments, methods, and
any further application of the principles of the present
disclosure are fully contemplated as would normally occur
to one skilled in the art to which the disclosure relates. In
addition, this disclosure describes some elements or features
in detail with respect to one or more implementations or
Figures, when those same elements or features appear in
subsequent Figures, without such a high level of detail. It is
fully contemplated that the features, components, and/or
steps described with respect to one or more implementations
or Figures may be combined with the features, components,
and/or steps described with respect to other implementations
or Figures of the present disclosure. For simplicity, in some
instances the same or similar reference numbers are used
throughout the drawings to refer to the same or like parts.
[0034] Some aspects of the disclosure teach an oven as an
accessory to be placed over a fire pit. The oven includes a
housing with an interior formed by a top wall and side walls.
The housing includes an open bottom. When the oven is
placed on a fire pit, heated air from the fire pit rises through
the open bottom to heat the interior of the housing. A
cooking surface is disposed within the interior of the hous-
ing. Gaps between the outer perimeter of the cooking surface
and the interior of the side walls of the oven allow heated air
to heat the cooking surface from all sides. In some examples,
the oven includes a flame guard around the cooking surface
extending vertically upward. The flame guard may shield a
portion or all of the outer perimeter of the cooking surface
from direct heat so the outer perimeter of the cooking
surface is not heated more quickly than the inner region of
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the cooking surface. In some examples, the top wall is
shaped as an inverted dome and includes heat-relief or
ventilation holes at a central region. The ventilation holes at
the central region may draw heated air from the outer
perimeter of the oven chamber (e.g., near the gaps around
the perimeter of the cooking surface) toward the center of
the oven chamber. In some examples, the inverted dome
shape of the top wall may be angled downward toward the
center of the oven chamber, and draws the heated air
downward as the heated air moves toward the center of the
oven chamber. In this way, the central ventilation holes and
the inverted dome shape of the top wall may bring heated air
toward the center of the cooking surface, thereby acceler-
ating heating of the center of the cooking surface. By
limiting heat at the perimeter edge of the cooking surface
while drawing heat toward the center of the cooking surface,
the cooking surface may be heated relatively uniformly,
reducing the need for frequent repositioning of food during
a cooking process.

[0035] The oven described herein provides multiple ben-
efits. Because the oven is an accessory to a fire pit, the oven
does not require dedicated space for the single functionality
of pizza preparation. Rather, the oven occupies the same
space as the fire pit. Users can, as a result, use the fire pit as
a typical fire pit when desired as well as use the same space
for pizza or other food cooking with the addition of the oven
disclosed. In addition, the oven disclosed may provide more
uniform heating than conventional ovens as described
above. This is achieved because the heat source of the oven
may provide heat at all sides of the cooking surface, as
opposed to just one side. That is, the oven is directly above
the heat source. In addition, the flame guard and top wall
shaped as an inverted dome with holes may help facilitate
uniform heating of the cooking surface. The oven disclosed
can be used with a variety of heat sources, including easily
attainable fuels. For example, a conventional fire may be
used within the fire pit to provide heat for the oven. Other
heat sources are also contemplated and may be used. This
flexibility increases the practicality of using the oven in a
wide variety of locations, including remote locations with-
out access to specialized fuels. In addition, cooking pizza or
other foods by a traditional wood fire, like traditional ovens,
may be preferred by some users.

[0036] FIG. 1 is a perspective view of cooking system
100. The cooking system 100 includes an oven 200 on a fire
pit 110, according to aspects of the present disclosure. As
shown in FIG. 1, the oven 200 may be placed on a top
surface of the fire pit 110 so as to be directly over the fire pit
110. As will be explained in more detail hereafter, a heat
source may be placed within the interior cavity 112 of the
fire pit 110. This heat source may be any suitable heat
source. In some aspects, the heat source may be a fire.

[0037] In the example shown, the oven 200 includes a
main body 202 and legs 210. The main body 202 forms the
cooking portion of the oven, while the legs 210 provide a
standoff separating the main body 202 from the fire pit 110.
The oven 200 may include any suitable number of legs 210,
including three as shown, or any number more or less than
three. As shown in FIG. 1, the legs 210 may space the main
body 202 of the oven 200 from the fire pit 110, such that a
bottom most surface or component of the oven 200 is spaced
from and does not contact the fire pit 110. Aspects of how
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heat may flow from the fire pit 110 upward and into the oven
200 will be described in more detail with reference to FIG.
6 hereafter.

[0038] FIG. 2 is a front view of cooking system 100 with
the oven 200 displaced from and disposed above the fire pit
110. Accordingly, the oven 200 may be a removable acces-
sory for the fire pit 110. For example, a user may create a fire
within the fire pit 110 and the oven 200 may optionally be
positioned above and onto the fire pit 110, when desired for
cooking.

[0039] As shown in FIG. 2, the main body 202 of the oven
200 may include an access opening 234. The access opening
234 may be located at side walls of the oven 200 at a
forward-facing region and may provide access to the interior
or cooking chamber 236 of the oven 200. The access
opening 234 may be of any suitable shape. In the example
shown in FIG. 2, the access opening 234 is formed in the
side wall and may include an open bottom. In that regard, the
access opening 234 in the example shown may include three
edges: a top edge and two side edges. In use, a user may
introduce or remove food into or out of the cooking chamber
236 of the oven 200 through the access opening 234. In some
aspects, due to its shape and formation in the cylindrical
main body 202, the access opening 234 may be referred to
as a panoramic opening. For example, a panoramic opening
may include an opening within a curved surface, such as a
side wall of the main body 202.

[0040] In some aspects, the oven 200 may include a heat
retention structure (not shown) such as a door, configured to
provide selective access to the cooking chamber 236 of the
oven 200 through the access opening 234. For example, the
door may be positioned within the access opening 234. In
some examples, the door may be hinged or rotatably coupled
to one of the edges of the access opening 234. In some
aspects, the door may prevent heat transfer through the
access opening 234 when the door is in a closed position. In
some aspects, the door may allow access to the cooking
chamber 236 in the interior of the oven 200 when in an open
position. Instead of being pivotably coupled to the door, the
door may provide selective access to the cooking chamber
236 of the oven 200 in any other ways. For example, the
door may be slidably coupled to the oven 200, e.g., by one
or more tracks. In some implementations, the door may be
collapsible and/or expandable, or provide selective access in
any other way. Depending on the implementation, the door
may be constructed of the same material as the walls of the
oven 200 or may be constructed of a different material. In
some aspects, the door of the oven 200 may be constructed
of a transparent or semi-transparent material allowing a user
of the oven 200 to view food within the oven 200 during
cooking.

[0041] As shown in FIG. 2, the oven 200 may be centrally
aligned with the fire pit 110. For example, a central longi-
tudinal axis of the oven 200 may be aligned with a central
longitudinal axis of the fire pit 110, as shown by the axis 205.
In some aspects, the legs 210 of the oven 200 may be sized
and shaped such that when the bottom-most surface of the
legs 210 are positioned on the upper surface of the fire pit
110, a cooking plate 270 of the oven 200 is centrally aligned
with the fire pit 110. This central alignment may facilitate
even heating of the cooking surface of the oven 200 and/or
food positioned on the cooking surface for cooking.
[0042] FIG. 3 is a perspective, exploded view of an oven
according to aspects of the present disclosure. As shown, the



US 2024/0081580 Al

oven 200 may include numerous components. However, it is
to be understood that any of the components shown and
described with reference to FIG. 3 may be combined in any
way to form a single unitary component. In addition, the
oven 200 may include components additional to those
shown in FIG. 3.

[0043] As previously described, the oven 200 may include
the main body 202 and the one or more legs 210. As shown
in FIG. 3, the main body 202 may include lower heat
deflector 280, brackets 232, the cooking plate 270, a flame
guard 410, a side wall 230, an upper heat deflector 240, an
outer wall 250, and handles 252.

[0044] When in an assembled condition, upper portions of
the legs 210 may be affixed to the lower heat deflector 280.
The lower heat deflector 280 may include one or more tabs
241 extending radially outward from the lower heat deflector
280. Additional aspects of the lower heat deflector 280 will
be described in more detail with reference to FIG. 5 here-
after.

[0045] The oven 200 may additionally include one or
more brackets 232. Each of the brackets 232 may be affixed
to the tabs 241 of the lower heat deflector 280. The brackets
232 may additionally be coupled to an inner surface of the
side wall 230, thereby connecting the lower heat deflector to
the side wall 230. In this way, the lower heat deflector 280
is positioned within the interior space defined by the side
wall 230. In some aspects, the tabs 241 of the lower heat
deflector 280 and the brackets 232 may be sized and shaped
similarly, such that the lower heat deflector 280 is centrally
aligned with the side wall 230.

[0046] The cooking plate 270 may be positioned on and
carried by the lower heat deflector 280. In some aspects, the
cooking plate 270 may rest on the lower heat deflector 280.
In some aspects, the cooking plate 270 may additionally be
coupled to the lower heat deflector 280. In some aspects, the
cooking plate 270 may be removable by a user of the oven
200. For example, the cooking plate 270 may be removed
and replaced as needed. The cooking plate 270 may include
a cooking surface 271 that may be configured to support
food items, such as pizza or other similar food items. In the
example shown, the cooking surface 271 is an upward facing
surface of the cooking plate 270.

[0047] As shown in FIG. 3, the cooking plate 270 may be
centrally aligned with the lower heat deflector 280 and/or
any various other components of the oven 200 shown. In
some aspects, features of the lower heat deflector 280 and/or
the cooking plate 270 may cause the cooking plate 270 and
the lower heat deflector 280 to mate with one another so that
they are centrally aligned. For example, a ridge 281 of the
lower heat deflector 280 may be sized and shaped to
correspond to the size and shape of the cooking plate 270 as
will be described in more detail with reference to FIG. 5.
[0048] FIG. 3 additionally depicts a flame guard 410. In
some aspects, the flame guard 410 may alternatively be
referred to as a heat guard, a heat shield, a heat barrier, or
any other suitable term. As shown in FIG. 3, the flame guard
410 may extend around a portion of the perimeter of the
cooking plate 270. In some aspects, the flame guard 410 may
extend around half of the perimeter of the cooking plate 270.
In other aspects, the flame guard 410 may extend around
greater or lesser portions of the perimeter of the cooking
plate 270.

[0049] In some aspects, the flame guard 410 may shield
the outer edge of the cooking plate 270 from heat helping to
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warm the cooking surface 271 of the cooking plate 270
uniformly. As additionally shown in FIG. 3, the flame guard
410 may include one or more holes 411 formed therethrough
to permit the flow of heated air across the cooking surface
271. IN this example, the holes 411 are formed in rows
forming a hole array. The number and placement of these
holes may be selected to provide desired heat flow charac-
teristics. In some aspects, the flame guard 410 may be
affixed to the lower heat deflector 280 around the cooking
plate 270.

[0050] The oven 200 additionally includes a side wall 230.
In the example shown, the side wall 230 may include a
curved wall arranged in a circular shape around the com-
ponents described previously. In that regard, the side wall
230 may be referred to as a curved side wall that forms the
external perimeter of the main body 202 of the oven 200. In
some aspects, the side wall 230 may define the interior
region of the oven 200. in the example shown, the side wall
230 may include an open top and an open bottom, as well as
a section defining the access opening 234 described previ-
ously. As shown in FIG. 3, an upper heat deflector 240 may
be positioned within the open top defined by the side wall
230, and the outer wall 250 may close the open top of the
side wall 230 creating the main body or a housing defined by
the side wall 230 and the outer wall 250 with a closed top
and an open bottom.

[0051] Referencing FIGS. 1-3, the lower heat deflector,
the brackets 232, the flame guard 410, and cooking plate 270
may all be positioned within the interior defined by the side
wall 230. The lower heat deflector 280, the flame guard 410,
and the cooking plate 270 may all be centrally aligned. In
this configuration, a gap between the interior surface of the
side wall 230 and the combination of the lower heat deflector
280, flame guard 410, and cooking plate 270 may allow heat
to flow upward and over the cooking surface 271 of the
cooking plate 270, as will be described in greater detail with
reference to FIG. 6.

[0052] The upper heat deflector 240 is also shown in FIG.
3. In some aspects, the upper heat deflector 240 may be
affixed to a top portion of the side wall 230 and may close
the open top of the side wall 230. The upper heat deflector
240 may also be referred to as a top wall, an upper wall, a
ceiling, a reflective ceiling, or any other suitable term. The
upper hear deflector 240 may be shaped according to an
inverted dome extending downward toward the cooking
surface 271 of the cooking plate 270 at a central portion. One
or more ventilation holes that facilitate heated air flow may
also be positioned at or near the central portion of the upper
heat deflector 240. The locations and dimensions of the
inverted dome and holes may maximize even distribution of
heat at the cooking surface 271 of the cooking plate 270, as
will be described in more detail hereafter.

[0053] FIG. 3 additionally depicts the outer wall 250 of
top surface of the oven 200. The outer wall 250 may
additionally be referred to as an outer shell, an upper wall,
an outer shell, or by any other term. Like the upper heat
deflector 240 described previously, the outer wall 250 may
be affixed to an upper portion of the side wall 230. In this
way, the upper heat deflector 240 and the outer wall 250 may
together form a baffle, such as an upper baflle, closing the
top of the side walls 230. The outer wall 250 may be of any
suitable shape. In some aspects, the outer wall 250 may
include one or more ventilation holes that facilitate airflow
of heated air. The size and locations of the holes of the outer
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wall 250 may correspond to the size and locations of the
holes of the upper heat deflector 240. For example, the holes
of'the outer wall 250 and the holes of the upper heat deflector
240 may be vertically aligned.

[0054] With reference to FIG. 3, it is noted that any of the
components shown and described may be of any suitable
shape. In the example shown, the lower heat deflector 280,
cooking plate 270, upper heat deflector 240, side wall 230,
and outer wall 250 as shown in FIG. 3 are all of a generally
circular profile. The other components of FIG. 3 are simi-
larly sized corresponding to this general circular shape or
configuration. In that regard, the oven 200 includes a gen-
erally cylindrical shape in the implementation shown. How-
ever, any other arrangement or shape of these parts is
contemplated. For example, any of these components may
be alternatively of a square shape, oval shape, or any other
geometric or non-geometric shape.

[0055] FIG. 3 additionally depicts one or more handles
252. The handles 252 may be disposed on the outer wall 250
at a top surface of the oven 200 as shown. As shown,
corresponding recesses may be positioned within the outer
wall 250. The handles 252 may be hingedly affixed to the
outer wall 250 such that the handles 252 may rotate between
a deployed configuration and a collapsed configuration. In a
collapsed configuration, the handles 252 may be positioned
within the corresponding recess of the outer wall 250.
Alternatively, the handles 252 may be affixed to the oven
200 so as not to rotate. In addition, the handles 252 may be
affixed to any other suitable component of the oven 200 and
at any other location. For example, the handles 252 may be
affixed to the outer surface of the side wall 230 (e.g., on
opposing sides), or at any other locations. In use, the handles
are secured to the top or outer wall 250 of the oven, and the
top wall 250 is secured to the upper heat deflector so that the
whole oven is fastened together, with the exception of the
removable cooking plate 270, which may be maintained in
place by the force of gravity and the shape of the lower heat
deflector 280. The various components may be secured by
fasteners, such as screws, or with welding, adhesives, or
other attachment systems and methods.

[0056] FIG. 4 is a perspective view of the upper heat
deflector 240, according to aspects of the present disclosure.
The upper heat deflector 240 may include multiple coupling
tabs 241, an opening 243 formed in a perimeter edge, an
inverted dome or concave surface including an angled
surface 242 and a central region 244, an angled perimeter
248, and a plurality of ventilation holes 246 allowing
passage of heated air.

[0057] As shown in FIGS. 1-3, the upper heat deflector
240 may be affixed to an upper portion of the side wall 230.
In the example shown, the upper heat deflector 240 may be
affixed to the side wall 230 by the multiple coupling tabs
241. For example, the coupling tabs 241 may be positioned
at various locations around the perimeter of the upper heat
deflector 240. In some aspects, the coupling tabs 241 may be
part of the same unitary structure as the upper heat deflector
240. In other aspects, the coupling tabs 241 may be affixed
to the perimeter of the upper heat deflector 240. For
example, the coupling tabs 241 may be affixed to the upper
heat deflector 240 with fasteners, such as screws, bolts, nuts,
rivets, or any other suitable fasteners. In some aspects, the
coupling tabs 241 may be welded to the upper heat deflector
240.
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[0058] The angled surface 242 and the central region 244
may together form an inverted dome. The inverted dome of
the upper heat deflector 240 may facilitate heat flow across
the cooking surface 271 of the cooking plate 270 as will be
described in greater detail with reference to FIG. 6. In some
aspects, the angled surface 242 may be configured such that
when the upper heat deflector 240 is installed within the
oven 200, the upper heat deflector 240 forms an upper wall,
roof, or ceiling to the cooking chamber of the oven 200. Due
to the shape of the inverted dome formed by the angled
surface 242 and the central region 244, an outer perimeter of
the upper heat deflector 240 is positioned vertically higher
within the oven 200 than the central region 244 and con-
verges toward the central region 244. For example, as shown
in FIG. 4, the angled surface 242 may be angled with respect
to the cooking surface 271 (e.g., see FIGS. 3, 6-7, and 9).
The angle of the angled surface 242 with respect to the
cooking surface 271, which may define a horizontal planar
surface of the oven 200, may be consistent at all regions of
the angled surface 242. In some aspects, the angled surface
242 and the central region 244 may together form a frusto-
conical structure. This frustoconical structure may addition-
ally be referred to as a frustoconical protrusion or an
inverted frustoconical cone. The angled surface 242 may be
conical in nature, or may be concave in nature, depending on
the implementation.

[0059] The angled perimeter 248 is also shown in FIG. 4.
The angled perimeter 248 may be angled with respect to a
horizontal plane of the oven 200 in an opposite direction of
the angled surface 242. In some aspects, the angle of the
angled surface 242 and the angled perimeter 248 may be the
same, may be opposite, or may be related in any other way.
[0060] FIG. 4 additionally depicts the plurality of venti-
lation holes 246. In the example shown in FIG. 4, the
plurality of holes 246 may be positioned around an outer
perimeter of the flat central region 244. These holes 246 may
be positioned within the angled surface 242. The holes 246
may be positioned at any other suitable location within the
upper heat deflector 240. For example, the holes 246 may
additionally or alternatively be positioned within the central
region 244. The holes 246 may additionally be positioned
closer to the outer perimeter of the upper heat deflector 240.
In some aspects, and as will be discussed in greater detail
with reference to FIG. 6, the position of the holes 246 within
the upper heat deflector 240 may facilitate heat flow to
provide uniform heating of the cooking surface 271. In some
aspects, the holes 246 may be arranged symmetrically about
the central region 244. In other aspects, the holes 246 may
be arranged according to any other suitable pattern, includ-
ing according to any geometric or non-geometric shapes, or
may not be arranged in a symmetrical configuration.
[0061] The opening 243 within the upper heat deflector
240 may correspond to and may mate with the upper edge
of the access opening 234 of the oven 200 shown in FIG. 2.
A cross-sectional side view of this is shown in FIG. 9. In
some aspects, the opening 243 of the upper heat deflector
240 may be shaped and positioned relative to the rest of the
upper heat deflector 240 so as to accommodate the opening
234 within the oven 200. In this way, a user of the oven 200
may be provided greater access to the interior of the oven
200.

[0062] It is noted that any of the dimensions or arrange-
ments of components of the upper heat deflector 240 shown
in FIG. 4 may be altered in any suitable way. For example,
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dimensions of the angled surface 242, the central region 244,
holes 246, angled perimeter 248 may be adjusted to accom-
modate varying diameters or other sizes of the oven 200
and/or the fire pit 110.

[0063] FIG. 5 is a perspective view of the lower heat
deflector 280, according to aspects of the present disclosure.
The lower heat deflector 280 may be sized and shaped to be
positioned beneath the cooking plate 270, as described
herein. For example, the lower heat deflector 280 may serve
to support the cooking plate 270. The lower heat deflector
280 includes multiple tabs 276, an angled perimeter 286, an
angled surface to 282, and a central region 284. In some
aspects, the lower heat deflector 280 may additionally be
referred to as a conical bottom heat guide. Although
described as conical, in some implementations the lower
heat deflector is curved with a bowl-shape.

[0064] Like the angled surface 242 and the central region
244 described with reference to FIG. 4, the curved angled
surface 282 and the central region 284 of the lower heat
deflector 280 shown in FIG. 5 may form a frustoconical
structure. This frustoconical structure may additionally be
referred to as a frustoconical protrusion or an inverted
frustoconical cone. In some aspects, the frustoconical struc-
ture formed by the surface 282 and the central region 284
may serve to direct heat to the outer perimeter of the lower
heat deflector 280 such that the heat rises wrapping around
all sides of the lower heat deflector 280 to facilitate uniform
heating of the cooking surface 271 of the cooking plate 270.
Like the angled surface 242 of FIG. 4, the curved angled
surface 282 may be angled with respect to a horizontal plane
of the oven 200, such as the cooking surface 271. In some
aspects, the angle of the angled surface 282 may be consis-
tent from the outermost locations of the curved angled
surface to the innermost locations of the curved angled
surface meeting the central region 284. In some aspects, the
value of this angle of the angled surface 282 with respect to
the horizontal plane of the cooking surface 271 may be equal
to the angle of the angled surface 242 described previously.
In some aspects, the angle of the curved angled surface 282
may differ.

[0065] The angled perimeter 286 shown in FIG. 5 may
also be angled with respect to the horizontal plane of the
cooking surface 271. In some aspects, the value of the angle
of the angled perimeter 286 may be different from the value
of the angle of the curved angled surface 282. In some
aspects, the value of the angle of the angled perimeter 286
and the value of the angle of the angled surface 282 may be
the same.

[0066] As shown in FIG. 5, the lower heat deflector 280
also includes the tabs 276. In some aspects, referring to FIG.
3, the tabs 276 may provide locations on the lower heat
deflector 280 at which the brackets 232 are coupled to the
lower heat deflector 280. These brackets 232 may be addi-
tionally coupled to the side wall 230 such that the side wall
230 and its corresponding components (e.g., the upper heat
deflector 240 and the outer wall 250) are positioned around
and above the cooking plate 270. The location of the tabs
276 within the lower heat deflector 280 may be selected such
that the cooking plate 270 is centrally aligned with any other
components of the oven 200.

[0067] It is additionally noted that the lower heat deflector
280 may include a ridge 281 extending around the perimeter
of the lower heat deflector 280. The ridge 281 may corre-
spond to the shape of the cooking plate 270. In this way, the

Mar. 14, 2024

ridge 281 may retain the cooking plate 270 within the lower
heat deflector 280. For example, a user of the oven 200 may
place the cooking plate 270 on the lower heat deflector 280
within the recess defined by the ridge 281. This ridge 281
may be sized and shaped so as to align the cooking plate 270
with the lower heat deflector 280 and any other components
of the oven 200. The lower heat deflector 280 may addi-
tionally include a recess 283. The recess 283 may be
positioned within the lower heat deflector at a forward
location, such as a location near the opening 234 of the oven
200 (FIG. 2). The recess 283 may facilitate placement and/or
removal of the cooking plate 270 within the ridge 281 of the
lower heat deflector 280. For example, as a user of the oven
200 places the cooking plate 270 on the lower heat deflector
280 within the ridge 281, the recess 283 may provide space
for a finger of the user to facilitate safe installation of the
cooking plate 270. Similarly, the recess 283 may allow a
user to grasp an edge or underside of the cooking plate 270
to lift the cooking plate 270 up from the lower heat deflector
280.

[0068] Like the upper heat deflector 240, it is noted that
any of the dimensions or arrangements of components of the
lower heat deflector 280 shown in FIG. 5 may be altered in
any suitable way. For example, dimensions of the angled
surface 282, the central region 284, angled perimeter 286
may be adjusted to accommodate varying diameters or other
sizes of the oven 200 and/or the fire pit 110.

[0069] FIG. 6 is a cross-sectional side view of the main
body 202 of the oven 200, according to aspects of the present
disclosure. The cross-sectional side view shown in FIG. 6
may provide additional details of the components of the
oven 200. Various aspects of the components of the oven 200
will be described with reference to the flow of heated air
within the oven 200. As shown in FIG. 6, the curved side
wall 230 and the upper heat deflector 240 may form an
enclosed top and define an open bottom. Thus, the side wall
230 and the top or outer wall 250 of the main body 202
define an interior heating chamber that contains the lower
heat deflector 280, the cooking plate 270, and the upper heat
deflector 240. Within this interior, the side wall 230, the
cooking surface 271 of the cooking plate, and the upper heat
deflector 240 define the cooking chamber 236.

[0070] As shown in FIGS. 1-2 and 9, the oven 200 may be
configured to be positioned over a fire pit (e.g., the fire pit
110). However, the oven 200 may be positioned over any
suitable heat source, such as campfire, propane fire, a grill,
an electrical heating element, or any other suitable heat
source.

[0071] The arrows 290 represent flowing heated air from
the heat source over which the oven 200 is positioned. The
heated air may rise and enter the open bottom of the oven
200. As described previously, the side walls 230, as well as
the upper heat deflector 240, may together form an interior
heating chamber or heatable chamber with an open bottom.
The bottom of the oven 200 may be intentionally left open
to receive heated air as shown by the arrows 290.

[0072] After the heated air shown by the arrows 290 enters
the open bottom of the oven 200, the lower heat deflector
280 may redirect portions of the heated air. For example,
heated air from the heat source which enters the open bottom
of'the oven 200 beneath the lower heat deflector 280 may be
redirected around the lower heat deflector 280 and the
cooking plate 270. Heated air which enters the open bottom
of'the oven 200 not beneath the lower heat deflector 280 may
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rise within the chamber of the oven 200 via gaps between the
lower heat deflector and the side wall that created unob-
structed passages at the sides of the cooking plate 270, as
shown by the arrows 292. Although the cross section shown
in FIG. 6 illustrates heat rising around two opposite sides of
the cooking plate 270 (e.g., a right side and a left side), it is
understood that heated air shown by the arrows 292 and 291
rises and around the cooking plate 270 at all locations
around the perimeter of the cooking plate 270. Because the
cooking plate 270 is heated from all sides, the uniformity of
heating of the cooking surface 271 of the cooking plate 270
and any food placed on the cooking surface 271 is improved.

[0073] As shown in FIG. 6, as the heated air rises above
the cooking surface 271 it is again redirected in several
ways. For example, the angled perimeter 248 and the angled
surface 242 of the upper heat deflector 240 may direct the
heated air which rises around all sides of the cooking plate
270 inward and downward as shown by the arrows 293. In
some aspects, the angle of the angled perimeter 248 may be
selected to optimally redirect the heated air rising as shown
by the arrows 292 inward and downward as shown.

[0074] As the heated air moves inward and downward, as
shown by the arrows 293, it is drawn towards the central
region 244 of the upper heat deflector 240 due, at least in
part, to the holes 246. As shown by the arrows 294, the
heated air may exit the chamber of the oven 200 through the
holes 246. This heated air may pass through the baffle 260
defined by the upper heat deflector 240 and the outer wall
250 and escape into the surrounding environment through
holes 256 positioned within the outer wall 250. This move-
ment of heated air is illustrated by the arrows 295. In some
aspects, as the heated air moves through the holes 246 and
the holes 256 and leaves the enclosure, a vacuum is created
such that heated air is drawn from the outer regions within
the oven chamber (e.g., regions corresponding to the arrows
292 and 293 in FIG. 6) and toward the central region of the
oven chamber. The inverted dome shape of the upper heat
deflector 240 may ensure that as heated air is received
through the open bottom of the oven 200 and redirected at
the outer perimeter (e.g., arrows 293), it is drawn downward
toward the center of the cooking surface 271, thereby
providing heat to the central region of the cooking surface
271. In this way, the inverted dome shape of the upper heat
deflector 240 facilitates uniform heating of the cooking
surface 271. Various aspects of how the cooking surface 271
is uniformly heated will be described in greater detail with
reference to FIG. 8 hereafter.

[0075] FIG. 6 additionally illustrates that the holes 246 of
the upper heat deflector 240 and the holes 256 of the outer
wall 250 may be vertically aligned. For example, a hole
246a within the upper heat deflector 240 may be vertically
aligned with a corresponding hole 256a of the outer wall
250. Similarly, a hole 2465 may be vertically aligned with
the hole 2564, a hole 246¢ may be vertically aligned with a
hole 256¢, and so on. In that regard, the outer wall 250 may
include the same number of holes 256 as the holes 246 of the
upper heat deflector 240. In some aspects, this alignment of
the holes 246 and the holes 256 may facilitate heated air
passing through the baffle 260 and into the surrounding
environment, thus maximizing airflow through the oven 200
and facilitating uniform heating of the cooking surface 271.
In other aspects, the holes are laterally offset, and air flow
may still occur sufficient to heat the cooking chamber.

Mar. 14, 2024

[0076] FIG. 7 is a cross-sectional side view of the oven
200, according to aspects of the present disclosure. In some
aspects, as shown in FIG. 7, the oven 200 may include the
flame guard 410 shown and described with reference to FIG.
3 previously.

[0077] Heated air may flow through the oven 200 as
shown with reference to FIG. 6. Referring to FIG. 6, the
flame guard at the perimeter of the cooking plate 270 may
help reduce the likelihood of overheating at the perimeter
edge, thereby aiding in the uniform heating. For example,
the main airstream described in FIG. 6 may need to flow
over (and in part through the ventilation holes) the flame
guard 410, facilitating even heating by driving hot air flow
to a higher elevation than the edge of the cooking plate 270.
For example, referring to FIG. 6, the outermost perimeter of
the cooking plate 270 is positioned close to the heated air
moving up and around the sides of the cooking plate 270
represented by the arrows 292. Due to this close proximity
of the outer perimeter to the heated air moving up and
around the sides of the cooking plate 270, the outer perim-
eter of the cooking surface 271 of the cooking plate 270 may
be heated more quickly than other regions of the cooking
surface 271. The flame guard 410 shown in FIG. 7 may
shield the outermost perimeter of the cooking plate 270 from
the direct heat of the heated air moving up and around the
cooking plate 270. In this way, the flame guard 410 facili-
tates uniformly distributed heating of the cooking surface
271 of the cooking plate 270.

[0078] As shown in FIG. 7, the flame guard 410 may
include multiple ventilation holes 456. In some aspects, the
holes 456 allow some heat to flow from outside of the flame
guard 410 to the inside of the flame guard 410. For example,
heated air may rise and around the lower heat deflector 280
as shown by the arrow 490. While the flame guard 410
protects the outer perimeter of the cooking plate 270 from
the direct heat provided by this heated air, a hole 456a of the
holes 456 may permit some heated air to flow from the
outside of the flame guard 410 to the inside of the flame
guard 410 through the hole 456 A as shown by the arrow 492.
In some aspects, the number of holes 456, as well as the
placement of the holes 456, may be selected to maximize
uniformity of heating of the cooking surface 271 of the
cooking plate 270. In addition, the flame guard may shield
food from direct flames from the fire pit when the fire pit is
burning with flames that rise into the open bottom of the
oven.

[0079] In some aspects, the flame guard 410 may be an
optional or removable component. For example, depending
on the intended use of the oven 200, such as the type of food
to be prepared within the oven 200, a user may choose to
remove the flame guard 410 from the oven 200. A cross
section of the oven 200 in such a configuration is shown in
FIG. 6 previously described. In some aspects, a user of the
oven 200 may replace the flame guard 410 with various
alternative flame guards configured for different purposes.
For example, if greater shielding of the cooking plate 270 is
desired, a user of the oven 200 may elect to install a flame
guard which does not include the holes 456. In other aspects,
alternative flame guards may include different numbers of
holes 456, different arrangements of holes 456, different
shapes of holes 456, or other various features to otherwise
alter the flow of heated air within the oven 200.

[0080] FIG. 8 is a cross-sectional top view of the oven
200, according to aspects of the present disclosure. Aspects
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of how different regions of the cooking plate 270 are heated
to achieve uniform heating of the cooking plate 270 will be
described with greater detail with reference to FIG. 8.
[0081] The cross-sectional top view of the oven 200
shown in FIG. 8 includes a view of the side wall 230
defining the interior of the oven 200. The brackets 232 are
also shown affixed to the inner surface of the side wall 230
at various locations around the perimeter of the oven 200.
The tabs 276 of the lower heat deflector 280 are shown
affixed to the brackets 232. In this way, the lower heat
deflector and cooking plate 270 are suspended within the
interior of the oven 200 by the tabs 276 and brackets 232. As
shown, the cooking plate 270 is placed on the lower heat
deflector 280 within the region defined by the ridge 281.
[0082] The flame guard 410 is also shown around a
portion of the cooking plate 270. The flame guard 410 may
include multiple tabs 412 by which the flame guard 410 may
be affixed to the lower heat deflector 280. As shown, the
flame guard 410 may include a curved region corresponding
to the curvature of the lower heat deflector 280 and the
cooking plate 270 as well as two straight regions extending
from either side of the curved region. In this way, the curved
region of the flame guard may correspond to half of the
perimeter of the cooking plate 270. The straight regions of
the flame guard 410 may allow food to be inserted through
the opening 234 onto the cooking plate 270 without being
obstructed by the flame guard 410.

[0083] In the configuration shown in FIG. 8, various gaps
are created between the inner surface of the side wall 230
and the outer perimeter of the cooking plate 270 and/or the
lower heat deflector 280. For example, gaps 510a, 5105,
510c¢, and 5104 are created by the tabs 276 spacing the side
wall 230 from the cooking plate 270. In some aspects, any
of the gaps 510 may be referred to as convective gaps. As
described with reference to FIG. 6 previously, heat from a
heat source beneath the cooking plate 270 may be directed
by the lower heat deflector 280 around all sides of the lower
heat deflector 280 and pass through the gaps 510 shown in
FIG. 8. At a front region 220 of the oven 200, due to the
opening 234, there are no gaps between the lower heat
deflector 280 and the side wall 230 because the side wall 230
is not present to form the opening 234. However, heat from
the heat source beneath the oven 200 may similarly rise
upward and around the front edge of the heat deflector 280
such that heated air heats the cooking surface 271 of the
cooking plate 270 from all sides including from the gaps 510
as well as the opening 234.

[0084] FIG. 8 illustrates three distinct regions of the
cooking plate 270. The cooking plate 270 may include a
central region 270a, a region 2705 corresponding to a
portion of the outer perimeter of the cooking plate 270, and
a region 270c corresponding to a remaining portion of the
outer perimeter of the cooking plate 270. The inverted dome
shape of the upper heat deflector 240 as well as the flame
guard 410 may facilitate uniform heating of the cooking
plate 270.

[0085] Forexample, as described with reference to FIG. 6,
if the cooking plate 270 were positioned over a heat source
without the inverted dome shaped upper heat deflector 240
positioned above the cooking plate 270, the central region
270a of the cooking plate 270 may be heated more slowly
than the regions 2706 and 270c. For example, if no upper
heat deflector were positioned above the cooking plate 270,
heated air may pass through the gaps 510 as well as the front
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region 220, heating the regions 2706 and 270c¢ without
similarly heating the central region 270a. However, as
described with reference to FIG. 6, the inverted dome shape
of'the upper heat deflector 240, as well as the position of the
holes 246 within the upper heat deflector 240, serve to
redirect heat from the gaps 510 and front region 220 inward
and downward toward the central region 270a of the cook-
ing plate 270.

[0086] As described with reference to FIG. 7, if the
cooking plate 270 were positioned over a heat source
without the flame guard 410, heat from the heated air
passing through the gaps 510 may rapidly heat the region
2705. The position of the flame guard 410 about this region
2705 serves to slow the heating of the region 2705 to match
the rate of heating of the central region 270a facilitating
uniform heating of the cooking plate 270.

[0087] As shown in FIG. 8, the flame guard 410 does not
extend around the region 270c¢. The flame guard 410 may be
sized, shaped, and positioned in this way to allow a user to
access the interior of the oven 200. However, the flame
guard 410 does not shield the region 270c¢ from the close
proximity of heated air passing up and around the lower heat
deflector 280 at the front region 220. However, heat at this
front region 220 may be more easily dissipated away from
the cooking plate 270 through the opening 234. In this way,
heat at this front region 220 is not as concentrated due to the
absence of the side wall 230 at this front region 220. In turn,
this may slow the heating of the region 270¢ to match the
rate of heat of regions 2706 and 270a. As shown, the flame
guard 410 in combination with the inverted dome shape and
centrally disposed holes of the upper heat deflector 240 may
increase the likelihood that all regions of the cooking plate
270 are heated uniformly. As a result, a user may not need
to reposition or rotate food within the oven 200 as frequently
during a cooking process.

[0088] FIG. 9 is a cross-sectional side view of the oven
200 on the fire pit 110, according to aspects of the present
disclosure. As shown and described with reference to FIGS.
1 and 2, the oven 200 may be positioned on top of a fire pit
110. For example, the legs 210 of the oven 200 may be
positioned on an upper surface of the outer wall of the fire
pit 110. In some aspects, the fire pit 110 may include ridges
on an outer wall and an inner wall defining a track along the
upper surface of the walls of the fire pit 110. This track may
receive the lower end of the legs 210 and prevent the legs
210 from sliding off the top surface of the walls of the fire
pit 110. In some aspects, a dimension of the legs 210 may
correspond to a dimension of the ridge of the outer wall of
the fire pit 110, such that the legs 210 and ridge of the outer
wall are alignment features. For example, a width of the legs
210 may correspond to a distance between the ridges of the
upper wall of the fire pit 110.

[0089] FIG. 9 depicts various aspects of the oven 200
described previously, including the side wall 230, the lower
heat deflector 280, the flame guard 410, the upper heat
deflector 240, and the outer wall 250.

[0090] The arrangement of the oven 200 and the fire pit
110 in FIG. 9 may facilitate maintaining a fire within the fire
pit 110 as well as cooking food in the oven 200 simultane-
ously. For example, because the legs 210 space the oven 200
from the fire pit 110, a gap 904 is created between the
cooking plate 270 and/or the lower heat deflector 280 and
the upper surface of the fire pit 110. This gap 904 may allow
a user of the fire pit 110 and oven 200 to place fuel for the
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fire within the cavity 112 of the fire pit 110. In some aspects,
the cavity 112 of the fire pit 110 may be referred to as a burn
chamber. For example, a user of the fire pit 110 and oven 200
may position wood, or any other fuel on the bottom surface
114 of the fire pit 110. In some aspects, the gap 904 may
provide greatest access to the user at a front region of the
oven 200. However, a user of the oven 200 and fire pit 110
may also add fuel to the cavity 112 of the fire pit 110 from
any direction including a rear portion or side portions of the
oven 200 because the legs 210 of the oven 200 space the
oven 200 away from the top of the fire pit 110. Similarly, the
gap 902 between the cooking plate 270 and the top edge of
the opening 234 allow a user of the oven 200 to position food
on the cooking surface 271 of the cooking plate 270.
[0091] In the configuration shown, the heat source pro-
viding heat to the oven 200 may be a fire within the cavity
112 of the fire pit 110. This fire may be positioned generally
centrally aligned with the oven 200. In this way, heated air
from the fire within the cavity 112 may rise through the open
bottom 102 of the oven 200 and be directed by the various
components of the oven 200 as described previously.
[0092] As shown in FIG. 9, as well as FIGS. 1 and 2
described previously, a width of the oven 200 may corre-
spond to a width of the fire pit 110. For example, an outer
diameter of the fire pit 110 may be the same as the outer
diameter of the oven 200. In some aspects, an inner diameter
of the fire pit (e.g., a distance between the inner walls of the
burn chamber or cavity 112 referred to as a burn chamber
width) may be the same as the inner diameter of the oven
200 (e.g., a distance between the inner surfaces of the side
wall 230 referred to as an open bottom width). Because the
diameter of the oven 200 corresponds to the fire pit 110, heat
from the fire pit 110 a majority of heated air emanating from
the fire pit 110 may be captured within the heating chamber
of the oven 200. In some aspects, these dimensions may
vary. For example, the diameter of the oven 200 may be
greater or less than the diameter of the fire pit 110. For
example, the open bottom width may be within a range of
40% to 100% of the burn chamber width.
[0093] Persons of ordinary skill in the art will appreciate
that the implementations encompassed by the present dis-
closure are not limited to the particular exemplary imple-
mentations described above. In that regard, although illus-
trative implementations have been shown and described, a
wide range of modification, change, combination, and sub-
stitution is contemplated in the foregoing disclosure. It is
understood that such variations may be made to the forego-
ing without departing from the scope of the present disclo-
sure. Accordingly, it is appropriate that the appended claims
be construed broadly and in a manner consistent with the
present disclosure.
What is claimed is:
1. A cooking system for cooking over a fire comprising:
a cooking surface configured to support food items; and
a first heat deflector, comprising:
a side wall disposed at a side of the cooking surface;
a top wall above the cooking surface, the cooking
surface and the top wall defining a cooking chamber,
the top wall being angled with respect to the cooking
surface such that the top wall includes an upper
portion adjacent the side wall and a lower portion
extending over the cooking surface; and
a first plurality of holes disposed at the lower portion of
the top wall.
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2. The cooking system of claim 1, wherein the top wall
forms an inverted dome.

3. The cooking system of claim 2, wherein the inverted
dome is an inverted frustoconical cone.

4. The cooking system of claim 1, further comprising a
second heat deflector below the cooking surface configured
to direct heat toward an outer perimeter of the cooking
surface.

5. The cooking system of claim 4, wherein the second heat
deflector and cooking surface form a baffle.

6. The cooking system of claim 1, wherein the side wall
is a curved wall extending around a perimeter of the cooking
surface.

7. The cooking system of claim 6, wherein the side wall
includes an opening configured to provide access to the
cooking surface.

8. The cooking system of claim 7, further comprising a
door hingedly coupled to a side of the opening and config-
ured to allow selective access to the cooking surface.

9. The cooking system of claim 1, wherein the side wall
extends below the cooking surface.

10. The cooking system of claim 1, further comprising an
outer wall above the top wall, the outer wall including a
second plurality of holes.

11. The cooking system of claim 10, wherein the outer
wall and the top wall form a baffle.

12. The cooking system of claim 10, wherein a number of
the second plurality of holes corresponds to a number of the
first plurality of holes and the second plurality of holes are
vertically aligned with the first plurality of holes.

13. The cooking system of claim 1, further comprising
one or more legs configured to space the cooking surface
above a heat source.

14. The cooking system of claim 13, wherein the one or
more legs include alignment features configured to centrally
align the cooking system over a fire pit.

15. The cooking system of claim 1, wherein the cooking
surface is solid.

16. A cooking system for cooking over a fire, comprising:

a cooking surface; and

a heat deflector, comprising:

a side wall disposed at a side of the cooking surface;
and

an inverted dome above the cooking surface, the
inverted dome being angled with respect to the
cooking surface such that the inverted dome includes
an upper portion and a lower portion, the lower
portion aligned with a central region of the cooking
surface.

17. The cooking system of claim 16, wherein the lower
portion of the inverted dome includes a plurality of holes.

18. The cooking system of claim 16, wherein the inverted
dome is centrally aligned with the cooking surface.

19. The cooking system of claim 16, wherein a width of
the inverted dome is greater than a width of the cooking
surface.

20. The cooking system of claim 16, wherein an outer
perimeter of the inverted dome includes a surface angled
opposite the angle of the inverted dome.

21. A cooking system for cooking over a fire, comprising:

a cooking surface disposed to support food items;

one or more upwardly extending side walls on opposing

sides of the cooking surface, the side walls extending
from below the cooking surface to above the cooking
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surface and being spaced from the cooking surface to
form a convective gap at opposing sides of the cooking
surface; and

a reflective ceiling extending over the cooking surface.

22. The cooking system of claim 21, wherein the
upwardly extending side walls define an open bottom of the
cooking system, the cooking system further comprising a
conical bottom heat guide beneath and centrally aligned with
the cooking surface.

23. The cooking system of claim 22, wherein the conical
bottom heat guide is positioned between the upwardly
extending side walls and vertically above a bottom edge of
the upwardly extending side walls.

24. The cooking system of claim 21, further comprising:

a flame guard positioned about a portion of a perimeter of
the cooking surface, the flame guard including a ver-
tical wall extending upward from the portion of the
perimeter of the cooking surface.

25. The cooking system of claim 24, wherein the flame

guard includes a plurality of holes.

26. The cooking system of claim 24, wherein the flame
guard is positioned about at least 25% of the perimeter of the
cooking surface.

27. A cooking system for cooking over a fire, comprising:

a cooking surface disposed to support food items; and

a heat deflector coupled to the cooking surface, the heat
deflector positioned above the cooking surface and
angled with respect to the cooking surface, the cooking
surface and the heat deflector defining a cooking cham-
ber; and

wherein the cooking surface and the heat deflector are
configured to be positioned over a fire pit.

28. An oven configured to be positioned above a heat

source, the oven comprising:

a heat deflector including a curved side wall and a top wall
forming a chamber with an open bottom configured to
receive heated air from the heat source; and

a cooking surface positioned within the chamber such that
the heated air flows around the cooking surface,

wherein the top wall of the heat deflector includes a
frustoconical protrusion positioned above, and cen-
trally aligned with, the cooking surface and a plurality
of holes at a central region of the protrusion, such that
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the heated air is directed by the protrusion radially
inward and downward before passing through the plu-
rality of holes.

29. The oven of claim 28, wherein the cooking surface
include a perimeter and the heated air flows upward and
around all sides of the perimeter of the cooking surface.

30. A cooking system for cooking over a fire, comprising:

a cooking surface disposed to support food items and

having a first width; and

a main body disposed about the cooking surface, the main

body having an enclosed top and an open bottom
creating a heatable chamber, the open bottom having a
second width equal to or greater than the first width, the
cooking surface being disposed in the heatable cham-
ber.

31. The cooking system of claim 30, wherein the main
body comprises a side opening configured to provide access
to a cooking chamber defined by the cooking surface and the
enclosed top.

32. A cooking system comprising:

a fire pit having a burn chamber; and

an oven disposed above the burn chamber of the fire pit,

the oven having:

an open bottom forming a heatable chamber spaced
from the burn chamber of the fire pit, the heatable
chamber configured to receive heat from the fire pit,

a cooking surface disposed in the heatable chamber,
and

an enclosed top configured to retain the heat, the
enclosed top and the cooking surface forming a
cooking chamber.

33. The cooking system of claim 32, comprising a leg
extending from the cooking system to the fire pit, the leg
supporting the cooking system above the burn chamber.

34. The cooking system of claim 33, wherein the leg is
shaped and configured to rest on an upward facing surface
of the fire pit.

35. The cooking system of claim 32, wherein the burn
chamber has a burn chamber width and the open bottom has
an open bottom width at least as large as 80% of the burn
chamber width.



