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1. 

APPARATUS FOR CONVERTING KETTLE 
OR KAMADO STYLE COOKING GRLLS 

FOR COOKING PIZZA 

CROSS-REFERENCE TO RELATED 
APPLICATIONS 

This application is based on, and claims priority to, U.S. 
Provisional Application No. 61/311,556, filed Mar. 8, 2010, 
the entire contents of which are fully incorporated herein by 
reference. 

FIELD OF TECHNOLOGY 

The invention pertains to cooking apparatus. More par 
ticularly, the invention pertains to an apparatus for adapting 
cooking grills, especially kettle or kamado Style grills, to 
cook pizzas and other foods in an improved manner. 

BACKGROUND 

People often wish to cook foods, such as pizza, on their 
outdoor cooking grills that are not necessarily traditionally 
considered grill foods. For instance, with respect to pizza, 
the desired cooking temperature for many pizza recipes is 
very high, on the order of about 600 to 750° Fahrenheit. It 
also is important that the temperature within the cooking 
chamber be particularly consistent, both spatially (the tem 
perature is substantially the same everywhere within the 
cooking chamber) and temporally (the temperature does not 
fluctuate significantly with time). First, the temperature 
should be spatially consistent so all of the ingredients cook 
properly. A common problem with cooking pizza, particu 
larly in grills, is that the crust cooks too fast relative to the 
ingredients on top of the crust such that the crust becomes 
too dry or even burns before all of the ingredients on top of 
the pizza are fully cooked or properly melted. Thus, tem 
perature uniformity as a function of height above the heating 
element (e.g., charcoal, wood, or flame burners) is desired. 
Furthermore, if the temperature is not uniform in the hori 
Zontal direction, some sections of the crust may burn before 
other sections of the crust are fully baked. 

Even further, maintaining a consistent temperature over 
time also is often important to cooking pizza (as well as 
many other foods). First, a consistent, proper temperature 
will, of course, cause the food to cook faster than a fluctu 
ating temperature and temperature fluctuations can lead to 
the food not cooking properly all the way through to the 
Center. 

Often, it is particularly difficult to maintain consistent 
temperature in cooking grills for several reasons. First, in a 
conventional grill, the top of the grill must be removed to 
place food in the grill, remove food from the grill, and 
observe the cooking food. Since heated air rises relative to 
Surrounding cooler air, each time the grill cover is removed, 
essentially all of the heated air in the cooking chamber rises 
and escapes, requiring the chamber to heat up again after the 
cover is replaced. Not only could this cause it to take longer 
to cook the food, but it could lead to uneven cooking since 
the air in the space beneath the food is likely to remain much 
hotter or at least heat up much more quickly than the air in 
the space above the pizza after each opening of the cover. 
This is particularly problematic with respect to cooking 
pizzas because the pizza dough and/or the Solid Surface on 
which the pizza must sit (such as a pizza Stone) forms a large 
uninterrupted barrier between the air space below the pizza 
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2 
and the air space above the pizza. Also, since pizza recipes 
often require extremely high temperatures, temperature dif 
ferentials can be significant. 

Kettle grills and kamado style grills are two common grill 
types. An exemplary kettle style grill 10 is shown in FIG. 1. 
An exemplary kamado style grill 20 is shown in FIG. 2. The 
cooking chambers 11, 21, respectively, of both of these 
styles of grill, respectively, (i.e., the enclosed portion con 
taining the heating fuel and the cooking Surface) are gener 
ally ovoid in shape with a circular or oval horizontal 
cross-section. They comprise a bottom or base portion 12, 
22, respectively, and a top or cover portion 13, 23, respec 
tively. They usually are heated by charcoal or wood placed 
in the bottom of the cooking chamber, although kettle and 
kamado grills heated by electricity or liquid fuel. Such as 
propane, are known. Kettle style grills are often made of 
metal. Such as steel. Kamado style grills usually are made of 
ceramic or other earthen materials that retain heat well. Most 
kettle style grills have a removable top 13, whereas kamado 
style grills usually have a hinged top 23 because the ceramic 
top is very heavy and would be difficult to handle if it were 
not attached. Since kettle and kamado style grills usually are 
round (as are pizzas) and usually are fueled by charcoal or 
wood so that they more easily achieve the higher cooking 
temperatures than electric or propane grills, they are often 
used for cooking pizzas. 

SUMMARY 

The invention pertains to an accessory for adapting cook 
ing grills, especially kettle and kamado style grills, for 
improved cooking of pizzas and other foods. The accessory 
is an insert that is adapted to sit between the bottom and the 
top of the grill and is generally shaped with a horizontal 
cross-section Substantially similar to the horizontal cross 
section at the junction of the bottom and the top of the grill 
with which it is adapted to work. The insert increases the 
height of the cooking chamber. The insert includes a side 
opening or window through which food may be inserted and 
removed from the expanded cooking chamber without the 
need to open or remove the top of the grill. 

BRIEF DESCRIPTION OF THE DRAWINGS 

FIG. 1 shows a conventional kettle style grill. 
FIG. 2 shows a conventional kamado style grill. 
FIG. 3 is an exploded view of a kettle style grill with an 

accessory in accordance with the principles of the present 
invention. 

FIG. 4A is a front side view of an exemplary insert in 
accordance with the principles of the present invention. 

FIG. 4B is a bottom view of an exemplary insert in 
accordance with the principles of the present invention. 

FIG. 5 is a view of a kettle style grill with an accessory 
in accordance with the principles of the present invention. 

FIG. 6 is a diagram illustrating the components of an 
exemplary kit incorporating the principles of the present 
invention. 

FIG. 7A is a plan view of the insert of the present 
invention shown in a pre-assembled, flattened state. 

FIG. 7B is a perspective view of the insert of FIG. 7A 
shown in a partially assembled State. 

DETAILED DESCRIPTION OF EMBODIMENTS 

FIG. 3 is an exploded view of an embodiment of an 
apparatus 100 in accordance with the principles of the 
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present invention in use in connection with a kettle style grill 
150. FIGS. 4A and 4B are side and top views respectively of 
the apparatus 100 of FIG. 3. FIG. 5 is similar to FIG. 3 
except showing the apparatus 100 and grill 150 in an 
assembled condition. The kettle style grill 150 comprises a 
stand 151 and a cooking chamber 152 formed by a bottom 
portion 153 and a top portion 154 adapted to mate with each 
other to from a Substantially enclosed cooking chamber and 
retain heat therein. The top 154 includes an adjustable vent 
155 for controlling the rate at which air travels through the 
cooking chamber, which flow rate can be used to control the 
temperature in the cooking chamber. A similar vent (not 
shown) may be provided in the bottom portion 153. Gen 
erally, the greater the air flow rate, the quicker the fuel will 
burn and therefore the hotter the cooking temperature inside 
the cooking chamber. 

The embodiment of the invention illustrated in FIG. 3 
comprises an apparatus in the form of an insert 101 that 
converts the kettle style grill 150 into a pizza oven having 
more consistent temperature variability, thereby yielding 
better cooking results. The insert 101 preferably is sized to 
have the same horizontal cross-sectional shape and size as 
the grill 150 with which it will be used so as not to reduce 
the cross section of the cooking chamber. Thus, in this 
embodiment, the insert 101 is a hollow cylinder having a 
diameter substantially equal to the diameter of the grill 150 
at the juncture where the top 154 and bottom 153 are 
intended to mate. The insert 101 essentially is a hollow 
cylinder that is Substantially open at its top and bottom ends 
102 and 103, respectively, and that is sandwiched between 
the grill top 154 and grill bottom 153. 

The insert 101 can be made of any material that is 
Sufficiently heat resistant to withstand the maximum tem 
peratures conventionally generated in a pizza oven or grill (it 
should probably be able to withstand at least 750 degrees 
Fahrenheit) and sufficiently strong to support the weight of 
the grill top 153. Steel or another metal or ceramic material 
is preferred. 
The insert may be provided with a built-in thermometer 

118. The insert 101 has a side window 107 that allows a user 
to insert and remove a pizza from the apparatus 100 without 
having to remove the grill top 154, which would allow 
essentially all of the heat to escape. A cover or door (not 
shown) may be provided in the window 107. A cover will 
help prevent heat from escaping through the window and 
will facilitate use of the grill and insert combination as a 
smoker. However, in the illustrated embodiment, no cover is 
provided. Since heated air tends to rise, the vertically 
oriented side window 107 will not let excessive amounts of 
heat escape from the cooking chamber 152 through window 
107, even in the absence of a cover. Also, the absence of a 
cover permits constant visual access to the food cooking 
inside the cooking chamber without the need to remove the 
food from the cooking chamber. Also, without a cover, the 
user need not ever touch the hot insert 101 during cooking. 

However, optionally, a heat deflector 122 (best seen in 
FIG. 4B) may be provided just above the window 107. The 
heat deflector 122 may be a sheet of metal or other heat 
resistant material that extends inwardly from the inside edge 
of the insert 101 approximately one quarter to one third into 
the cooking chamber. It may be angled downwardly from the 
edge toward the center of the cooking chamber. In using the 
apparatus of the present invention, it is recommended to 
arrange the coals toward the back of the cooking chamber, 
i.e., away from the window 107. Thus, much of the heated 
air rises up in the back of the cooking chamber over the pizza 
and rotates back down by the front of the cooking chamber, 
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4 
i.e., near the window. The heat deflector 122 will redirect the 
downwardly moving heated air away from the window back 
toward the center of the cooking chamber above the pizza, 
thereby even further minimizing the amount of heat escap 
ing through the window 107 and causing the cooking 
chamber to be more uniform in temperature. The heat 
deflector may be shaped so that there are gaps 124, 125 near 
its side edges located within the lateral extent, w, of the 
window 107 so that some heat does flow past the deflector 
122 and escapes through the window 107 around the edges 
of the heat deflector 122. In this manner, most of the 
recirculating heated air that does escape through the window 
107 does so near the lateral edges 107a, 107b of the window 
107 far from the thermometer 118, thus preventing the face 
of thermometer 118 from becoming blackened by soot. The 
heat deflector 122 may be removable or permanent. 
The window 107 should be large enough both in the 

horizontal direction and in the vertical direction to allow 
easy insertion and removal of a pizza using a pizza peel or 
other implement. On the other hand, it should be small 
enough so as not to allow a significant amount of heat to 
escape through the opening. In one embodiment adapted for 
use with a 22 inch diameter kettle grill, the width of the 
window is about 30-40% of the circumference of the insert 
(which is about 20.5 to about 27.5 inches wide as measured 
on the curved cylindrical surface or about 17.8 to about 21 
inches linearly across from left edge to right edge) and is 
about 3-6 inches tall. These dimensions allow a pizza 
relatively close to the full 22 inch diameter of the grill to be 
inserted and removed through the window with plenty of 
vertical clearance, but still retain most of the heat in the 
cooking chamber without it escaping through the window. 

In one embodiment, a pair of opposing slots 131 may be 
provided at the top of the insert 101 located 180° from each 
other around the cylindrical insert 101 for receiving and 
Supporting a spit (not shown) therebetween to allow rotis 
serie-style cooking (with or without the top 154 of the grill 
in place). 

In one embodiment, the insert 101 can be sized to fit 
within the bottom portion 153 of the grill and sit directly on 
the original-equipment cooking Surface, e.g., a grill grating 
(not shown). Alternately, the original equipment cooking 
Surface may be removed and the insert may be configured to 
sit on the original-equipment Supports (also not shown) for 
the original-equipment cooking Surface. 

In the illustrated embodiment, as best seen in FIG. 4B, 
three supports 105 are provided near the bottom end of the 
insert 101 for Supporting a removable pizza Stone, grill, 
griddle, or other cooking surface 123 in the insert 101. 

In the illustrated embodiment, the supports 105 comprise 
pins in the form of threaded bolts 115 passing from without 
the insert 101 to within the insert 101 through holes 113 in 
the side of the insert 101 with stop nuts 114 screwed into the 
bolts from outside of the insert 101 and wing nuts 112 
screwed onto the bolts 115 from the inside of the insert 101 
such that the material of the insert 101 is trapped tightly 
between the stop nut 114 and the wing nut 112. The cooking 
surface 123 can rest on the distal ends of the bolts 115 and/or 
the wing nuts 112. Preferably the wing nuts 112 are screwed 
in so that the wings of each of the wing nuts extend 
horizontally so as to collectively provide a stable, horizontal 
platform for the cooking surface 123 to rest upon. In other 
embodiments, support for a cooking Surface may be pro 
vided in the form of bars running across insert 101 near the 
bottom end 103 that not only offer support for a pizza stone 
or other cooking Surface, but also provide rigidity to the 
insert. 



US 9,668,615 B2 
5 

Similar supports 105, such as three identical bolts 115, 
holes 113, stop nuts 114, and wing nuts 112, may be 
provided near the top of the insert 101 to support the grill 
cover 154 on the insert 101. Alternately, however, the top 
supports may be omitted and the top lip 104 of the insert 101 
may be designed to support the grill cover 154 directly 
without the need for any additional support structure. 

In this embodiment, two handles 117 are provided on the 
outside of the insert 101, allowing it to be lifted without 
touching the insert directly, which will be very hot during 
and for a period after cooking. The handles 117 may be 
formed of any material with a low coefficient of heat so as 
not to heat up as much as the insert 101, which likely will 
be made of steel or another metal or ceramic material. The 
handles 117, for instance may be formed of wood. 

In this embodiment, the handles 117 are oriented verti 
cally on the side of the insert 101. The handles 117 may be 
made long enough to extend most of the way from the 
bottom end 103 of the insert to the top end 102. In this 
manner, two of the three top bolts 115 for supporting the 
cover 154 may also serve double duty as the bolts for 
attaching the top ends of the two handles 117 to the insert 
101 and two of the bottom three bolts 115 that form part of 
the supports 105 for the cooking surface 123 may also serve 
as the bolts for attaching the bottom ends of the handles 117 
to the insert 101. Specifically, each handle 117 is attached to 
the insert 101 via one of the top bolts 115 and one of the 
bottom bolts 115 that run through holes 113 in the side of the 
insert 101 and are attached to the insert by the stop nuts 114 
and wing nuts 112 as previously described. 

In other embodiments, the handles may extend horizon 
tally and extend between two bottom bolts 115. 

In one embodiment, the original-equipment grill Surface 
that typically is provided with the purchase of the grill may 
be placed on the supports 105. However, in another embodi 
ment, such as illustrated in FIG. 6, the apparatus 100 may be 
sold along with a cooking Surface. Such as a pizza Stone 111. 
In fact, the insert 101 may be sold in a kit along with a 
cooking Surface. Such as a pizza Stone 111, and a pizza peel 
118. For cooking foods other than pizzas and the like, the 
apparatus may be sold with a skillet (not shown) or other or 
additional cooking apparatus. 

Another advantage of the particular illustrated embodi 
ment utilizing bolts 115 and wing nuts 112 as supports is that 
the apparatus 100 is very simple to manufacture and can be 
shipped in a very Small, unassembled State and assembled 
very easily. For instance, it may be shipped flat or rolled into 
a small cylinder. Specifically, with reference to FIGS. 7A 
and 7B, the insert 101 may be manufactured as a simple 
rectangular sheet of metal 161 with the window 107 
punched or cut therein and a plurality of holes 113 for 
receiving the bolts 115 as previously described. However, 
one of the top holes 113 for receiving one of the top bolts 115 
and one of the bottom holes 113 for receiving one of the 
bottom bolts 115, respectively, may be formed from two 
overlapping openings in the insert. More specifically, each 
of these two bolt holes 113 is formed by two openings 
disposed near opposite longitudinal edges of the flattened 
insert 101. Thus, the insert may be shipped in a flat state as 
illustrated in FIG. 7A. Then, when it is ready for assembly, 
the assembler flexes or folds the sheet of metal 161 into a 
cylinder as shown in FIG. 7B so that the two top openings 
near the opposite edges of the sheet 161 (labeled A and B in 
FIGS. 7A and 7B) align with each other and the two bottom 
openings near the opposite edges of the insert (labeled C and 
D in FIGS. 7A and 7B) align with each other. The assembler 
then inserts one bolt through each pair of aligned openings 
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6 
A/B and C/D) and screws a wing nut onto each bolt to hold 
the sheet of metal 161 in the cylindrical form. Thus, some of 
the bolt/nut/hole combinations can serve as many as three 
different functions, namely, (1) holding the insert 101 in its 
cylindrical shape, (2) as standoffs for Supporting the insert 
101 on the grill 150 (the bottom such bolts) or the grill top 
154 on the insert 101 (the top such bolts) and (3) as a handle 
mount as previously discussed. 

Extra holes 113, such as holes E, F, G, and H, may be 
provided so that a single insert can be adapted for used with 
grills of different diameters. For instance, aligning hole A 
with hole B and hole C with hole D as described above may 
cause the insert to form a cylinder 26 inches in diameter (a 
common grill size). However, additional holes, such as holes 
E, F, G, and H, may be provided to allow the insert to be 
rolled into a variety of different diameters. For instance, by 
aligning hole A with hole F and hole C with hole H, the 
insert may form a cylinder of 22 inches diameter (another 
common grill diameter); by aligning hole E with hole B and 
hole G with hole D, the insert may form a cylinder of yet 
another diameter; and by aligning hole E with hole F and 
hole G with hole H, the insert may form a cylinder of yet one 
more diameter. 
The increased height of the cooking chamber and the 

relatively higher location of the cooking surface within the 
chamber provide more vertical space beneath the cooking 
Surface, which allows for additional fuel, e.g., charcoals or 
wood, to be placed in the cooking chamber beneath the food. 
This is useful because it is often desirable to add wood to the 
typical charcoal fire to impart additional flavor to the pizza 
and/or to simply increase the amount of fuel in the cooking 
chamber because of the unusually high temperatures typi 
cally employed for cooking pizza. 

For a conventional kettle type grill, in which the top is 
completely separable from the bottom, no special provisions 
would be necessary except that the insert should be sized to 
fit conveniently in the grill bottom with the supports dis 
posed above and, preferably not in contact with the coals or 
other heat source. The insert 100 may, for instance, be 
designed to sit directly on top of a standard grill Surface in 
the grill. In a kamado style or other type of grill in which the 
top normally is hingedly connected to the bottom, the hinge 
would need to be disconnected. The insert 100 may be 
provided with a hinge mount at its top edge to permit the 
grill top 4 to be hingedly connected to the insert 101. 
However, when the insert is being used, there normally 
should be no need to lift the grill top 4 off of the insert 101. 
Accordingly, the hinge mount may be omitted. Further, even 
if desired to lift the top, this may be done manually without 
a hinge if the top is not too heavy, even if the top was 
initially hinged to the bottom in the original grill. 

Furthermore, in a kamado style grill, the top may be quite 
heavy and it may be inadvisable to hingedly connect the grill 
top to the insert anyway, since opening a heavy grill top 
hingedly could cause the entire insert 101 to topple over 
from the uncentered weight of the grill top when in an open 
position. Of course, alternately, the insert 101 could be 
provided with attachment means for fixedly attaching the 
insert to the grill bottom so as to prevent toppling in Such a 
case. Also, in embodiments adapted for use with Kamado 
style grills, which usually are made of ceramic, the insert 
also is preferably made of ceramic and, therefore, may be 
heavy enough to support the top without being attached to 
the grill bottom. 
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The insert may be implemented any number of ways, 
including, but not limited to (1) as an aftermarket add-on, (2) 
as a removable feature of the original grill, or (3) as a 
permanent part of the grill. 

While the exemplary embodiment described in detail 
herein is configured to work with circular grills, such as 
kamado and kettle style grills, this is merely exemplary. The 
grill and insert may be other shapes, such as rectangular and 
Square. 

Having thus described a few particular embodiments of 
the invention, various alterations, modifications, and 
improvements will readily occur to those skilled in the art. 
Such alterations, modifications, and improvements as are 
made obvious by this disclosure are intended to be part of 
this description though not expressly stated herein, and are 
intended to be within the spirit and scope of the invention. 
Accordingly, the foregoing description is by way of example 
only, and not limiting. The invention is limited only as 
defined in the following claims and equivalents thereto. 
The invention claimed is: 
1. An accessory for a cooking grill, the cooking grill 

including matable bottom and top portions that collectively 
define a Substantially enclosed cooking chamber between 
the top and bottom portions for cooking food on a cooking 
grill grate, the accessory comprising: 

an insert having a cylindrical sidewall having top and 
bottom edges adapted to be disposed between and mate 
with the top and bottom portions of the cooking grill to 
increase a height of the cooking chamber, the insert 
having open ends at each of the top and bottom ends, 
and defining an open window positioned to provide 
access to a portion of the cooking chamber above a 
cooking grill grate, the accessory not being provided 
with a cover or door for covering the window; 

wherein the insert has a horizontal cross-section Substan 
tially equal in size and shape to a horizontal cross 
section of the cooking grill at a juncture where the top 
portion and the bottom portion of the cooking grill mate 
So as to increase the height of the cooking chamber 
without Substantially decreasing the horizontal cross 
section of the cooking chamber and to mate with the 
bottom and top portions of the cooking grill to maintain 
the cooking chamber as a Substantially enclosed space, 
except for the window, when disposed between the top 
and bottom portions of the cooking grill. 

2. An accessory for a cooking grill, the cooking grill 
including matable bottom and top portions that collectively 
define a Substantially enclosed cooking chamber between 
the top and bottom portions for cooking food, the accessory 
comprising: 

an insert having a cylindrical sidewall adapted to be 
disposed between and mate with the top and bottom 
portions of the cooking grill to increase a height of the 
cooking chamber by Supporting the top portion of the 
grill on a top edge of the sidewall, the insert having 
open ends and defining an open window disposed 
internally of the sidewall in position to provide access 
to a portion of the cooking chamber above a cooking 
grill grate, the accessory not being provided with a 
cover or door for covering the window; 

wherein the insert has a horizontal cross-section Substan 
tially equal in size and shape to a horizontal cross 
section of the cooking grill at a juncture where the top 
portion and the bottom portion of the cooking grill mate 
So as to increase the height of the cooking chamber 
without Substantially decreasing the horizontal cross 
section of the cooking chamber and to mate with the 
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8 
bottom and top portions of the cooking grill to maintain 
the cooking chamber as a Substantially enclosed space, 
except for the window, when disposed between the top 
and bottom portions of the cooking grill. 

3. An accessory for a cooking grill, the cooking grill 
including matable bottom and top portions that collectively 
define a Substantially enclosed cooking chamber between 
the top and bottom portions for cooking food within the 
cooking chamber, the accessory comprising: 

an insert formed of a flexible sheet of metal providing a 
sidewall, the sidewall having top and bottom edges 
adapted to be disposed between and mate with the top 
and bottom portions of the cooking grill, the insert 
defining an open window in the sidewall that is posi 
tioned between the top and bottom edges to provide 
access to a portion of the cooking chamber; and 

a first plurality of Supports extending through the side 
wall, a first end of each of said first plurality of supports 
Supporting the cooking Surface within the insert 
between the top and bottom edges of the sidewall, a 
second end of each of said first plurality of Supports 
being disposed outside the insert: 

a plurality of handles Supported on the second ends of said 
first plurality of Supports; 

wherein the window has a height of about 3 to 6 inches 
and is positioned on the insert to extend above the 
cooking Surface and allow removal of a pizza from the 
cooking Surface using a pizza peel; and 

wherein the insert has a horizontal cross-section Substan 
tially equal in size and shape to a horizontal cross 
section of the cooking grill at a juncture where the top 
portion and the bottom portion of the cooking grill 
mate. 

4. An accessory for a cooking grill, the cooking grill 
including matable bottom and top portions that collectively 
define a Substantially enclosed cooking chamber between 
the top and bottom portions for cooking food, the accessory 
comprising: 

an insert having a cylindrical sidewall having top and 
bottom edges extending circumferentially around the 
sidewall and adapted to be disposed between and mate 
with the top and bottom portions of the cooking grill to 
provide Support for the top portion of the cooking grill 
around the circumference of the sidewall, and to 
increase a height of the cooking chamber, the insert 
defining an open window defined internally of the 
sidewall, between and spaced from the top and bottom 
edges, and positioned to provide access to a portion of 
the cooking chamber, the accessory not being provided 
with a cover or door for covering the window; and 

a first plurality of Supports for Supporting a cooking 
surface within the insert, the first plurality of supports 
for Supporting the cooking Surface being disposed on 
the insert in position below the window; 

wherein the insert has a horizontal cross-section Substan 
tially equal in size and shape to a horizontal cross 
section of the cooking grill at a juncture where the top 
portion and the bottom portion of the cooking grill mate 
So as to increase the height of the cooking chamber 
without Substantially decreasing the horizontal cross 
section of the cooking chamber and to mate with the 
bottom and top portions of the cooking grill to maintain 
the cooking chamber as a Substantially enclosed space, 
except for the window, when disposed between the top 
and bottom portions of the cooking grill; and 
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wherein the window has a width in the horizontal direc 
tion of about 30% to about 40% of a circumference of 
the insert as measured along a curved surface of the 
sidewall. 

5. The accessory of claim 4 further comprising a ther 
mometer disposed on the insert. 

6. The accessory of claim 4 wherein the window has a 
height of about 3 to 6 inches. 

7. The accessory of claim 4 further comprising the cook 
ing surface positioned inside the insert, on the first plurality 
of Supports. 

8. The accessory of claim 7 wherein the cooking surface 
is removable from the insert. 

9. The accessory of claim 4 wherein the first plurality of 
Supports comprises a first plurality of bolts extending 
through holes in the insert from without the insert to within 
the insert. 

10. The accessory of claim 9 further comprising handles 
disposed on an outside of the insert, wherein at least a few 
of the first plurality of bolts further comprise mounts for the 
handles. 

11. The accessory of claim 9 further comprising a second 
plurality of supports for supporting the top portion of the 
grill on top of the insert, wherein the second plurality of 
Supports comprises bolts extending through holes in the 
insert from without the insert to within the insert. 

12. The accessory of claim 11 wherein the insert is formed 
of a flexible piece of sheet metal having first and second 
opposing lateral edges and at least first and second holes 
disposed near the first lateral edge and at least third and 
fourth holes disposed near the second lateral edge and 
wherein the piece of sheet metal is flexed into a condition 
such that the first and third holes overlap each other and the 
second and fourth holes overlap each other and wherein the 
piece of sheet metal is maintained in the flexed condition by 
a first pin passing through the first and third holes and a 
Second pin passing through the second and fourth holes. 

13. The accessory of claim 12 wherein the at least first and 
Second holes comprise a plurality of pairs of holes, each pair 
of holes being laterally aligned on the sheet of metal, 
whereby the sheet of metal can be flexed into a cylinder of 
any of a plurality of different diameters by causing the third 
and fourth holes to overlap with different ones of the pairs 
of holes and inserting the first and second pins through the 
aligned holes. 

14. The accessory of claim 12 wherein the first and second 
pins each comprise one of the first and second plurality of 
bolts. 

15. The accessory of claim 14 wherein the window has 
lateral edges and wherein the heat deflector is sized relative 
to the window so as to provide gaps adjacent the lateral 
edges of the window through which downwardly moving air 
may pass. 

16. The accessory of claim 4 wherein the insert is formed 
of a flexible sheet of metal having first and second opposing 
lateral edges and at least first and second holes disposed near 
the first lateral edge and at least third and fourth holes 
disposed near the second lateral edge and wherein the sheet 
of metal is flexed into a condition such that the first and third 
holes overlap each other and the second and fourth holes 
overlap each other and wherein the piece of sheet metal is 
maintained in the flexed condition by a first pin passing 
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10 
through the first and third holes and a second pin passing 
through the second and fourth holes. 

17. The accessory of claim 16 wherein the at least first and 
Second holes comprise a plurality of pairs of holes, each pair 
of holes being laterally aligned on the sheet of metal, 
whereby the sheet of metal can be flexed into a cylinder of 
any of a plurality of different diameters by causing the third 
and fourth holes to overlap with different ones of the pairs 
of holes and inserting the first and second pins through the 
aligned holes, each of the plurality of different diameters 
corresponding to a respective one of a plurality of different 
grill sizes. 

18. The accessory of claim 4 further comprising: 
a heat deflector located above the window to deflect 
downwardly moving air away from the window. 

19. A combination comprising the accessory of claim 4, a 
pizza stone, and a peel. 

20. An accessory for a cooking grill, the cooking grill 
including matable bottom and top portions that collectively 
define a substantially enclosed cooking chamber between 
the top and bottom portions, the accessory comprising: 

an insert having a cylindrical sidewall formed of a flexible 
sheet of metal defining a plurality of holes, the sidewall 
having top and bottom edges adapted to be disposed 
between and mate with the top and bottom portions of 
the cooking grill, the insert defining an open window 
and comprising a first plurality of supports for support 
ing a cooking surface; and 

a plurality of handles supported on the insert: 
wherein the insert has a circular horizontal cross-section 

Substantially equal in size and shape to a circular cross 
section of the cooking grill at a juncture where the top 
portion and the bottom portion of the cooking grill mate 
So as to increase the height of the cooking chamber and 
mate with the bottom and top portions of the cooking 
grill to maintain the cooking chamber as a substantially 
enclosed space, except for the window, when disposed 
between the top and bottom portions of the cooking 
grill; 

wherein the window has a width in the horizontal dimen 
sion of about 30% to 40% of a circumference of the 
insert as measured along a curved surface of the 
sidewall; 

wherein the sidewall comprises a first plurality of Sup 
ports for supporting the cooking surface within the 
insert between the top and bottom edges of the side 
wall; 

wherein the first plurality of supports comprises a first 
plurality of bolts extending through holes in the insert 
from without the insert to within the insert: 

wherein at least a few of the first plurality of bolts serve 
to mount the plurality of handles to the insert and 
wherein the flexible sheet of metal can be flexed into a 
cylinder of any of a plurality of different diameters by 
causing selected ones of the plurality of holes to 
overlap and inserting first and second pins through the 
overlapping holes, each of the plurality of different 
diameters corresponding to a respective one of a plu 
rality of different grill sizes. 

21. The accessory of claim 20, further comprising: 
the cooking surface supported on the first plurality of 

Supports. 


