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FOLDING COMBINATION FOOD 
PLATE/TRAY AND STORAGE CONTAINER 

BACKGROUND 

[0001] 1. Field of Invention 

[0002] The present invention relates to food plates, trays 
and food containers used for serving, storage and food 
transport. 
[0003] 2. Description of Prior Art 
[0004] Food plates have been in demand and used by 
consumers for many years. Typically, manufacturers have 
supplied the market With light Weight, disposable food Ware 
that is inexpensive and convenient to use. As shoWn in US. 
Design Pat. No. D46l,406S Which issued to Iacovelli, Aug. 
13, 2002 and shoWs a food tray design. This type of 
plate/tray is designed to be discarded after use and does not 
provide a means to utiliZe the tray as a storage or “To-Go” 
container. Most prior art food plates or trays are designed to 
serve as a plate only and do not provide for the plate to be 
further utiliZed as a storage container for “Left-Overs” or 
“Take-Out”. US. Pat. No. 5,765,689 issued to Cobden, et al. 
Jul. 16, 1998 shoWs a foldable drink tray With stand olfs to 
prevent the tray from reversely folding under load but the 
tray is designed in a ?at condition and is not meant to contain 
items as Would a plate. 

[0005] Folding “To-Go” containers are also available on 
the market and provide inexpensive food storage and trans 
port vessels that may also be used to serve from. This type 
of container or tray can be convenient but the integrally 
hinged lid portion sWings freely and does not offer support 
in the open position on a planar level With the bottom of the 
container to alloW it to be used to hold food While one is 
carrying the tray or holding in ones lap. 

OBJECTS AND ADVANTAGES 

[0006] Accordingly, it is the objective of the present 
invention to provide an improved food plate/tray that pre 
sents advantages over current types of food plates, trays and 
containers. It is another object of the present invention to 
provide a combination food plate/tray container that: 

[0007] a. can be manufactured inexpensively Without a 
great deal of modi?cation to existing manufacturing 
machinery and practices. 

[0008] b. can be manufactured in a variety of shapes and 
siZes including ovals, rectangles and circles. 

[0009] c. can be used as a serving plate, “to-go” box or 
“take-out” container. 

[0010] d. can be manufactured in a variety of materials 
including plastic foam and other suitable plastics 
including microWave safe materials and paper. 

[0011] e. provides for a food serving vessel Wherein half 
of the vessel acts as a lid When folded and the tWo 
halves can be snapped or mechanically engaged in a 
closed condition. 

[0012] f. provides for stacking or “nesting” of the vessel 
in the planar or open condition. 

[0013] g. provides for ?xed partially arcuate hinge 
construction that When in the open condition alloWs for 
“loading” of the plate With minor sagging or deforma 
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tion from a planar con?guration during use or carrying 
but may forcibly be inverted thereby alloWing the plate 
to be folded in half. 

DESCRIPTION OF DRAWINGS 

[0014] FIG. 1 is a plan vieW of a plate in accordance With 
one embodiment of the present invention; 
[0015] FIG. 2 is a rear vieW of a plate shoWn in FIG. 1 
having been folded in half; 
[0016] FIG. 3 is a plan vieW of a plate shoWn in FIG. 1 
having been folded in half; 
[0017] FIG. 4 is half sectional vieWs of the plate shoWn in 
FIG. 1; 
[0018] FIG. 5 is a side vieW ofa plate as shoWn in FIG. 1 
in the partially closed condition; 
[0019] FIG. 6 is a perspective vieW of a plate shoWn in 
FIG. 1 in the open condition; 
[0020] FIG. 7 is a perspective vieW of a plate shoWn in 
FIG. 1 in the closed or folded in half condition; 
[0021] FIG. 8 is a perspective of another embodiment 
10A, of the present invention; 
[0022] FIG. 9 is a side vieW of the embodiment of the 
present invention depicted in FIG. 8; 
[0023] FIG. 10 is a side vieW of the embodiment presented 
in FIG. 8 of the present invention shoWing the plate 10 A, in 
the partially closed condition. 

DESCRIPTION OF FIGS. 1-10 

[0024] A typical embodiment of the present invention is 
best described and illustrated in FIGS. 1-10. Referring to 
FIG. 1 a food plate 10 is shoWn in plan vieW comprising an 
outer rim 17 de?ning the plate. The plate is comprised of a 
bottom 39, de?ned by transition point 15, inclined side 26 
de?ned by transition point 33 and top rim 35. A centrally 
located hinge point 21 is shoWn With opposing hinging 
points 23 de?ning section 24. Hinge point 21 terminates at 
the apex of triangular shaped section 27 on an angle of 
incline de?ned by line 19 and a curved, eased, thinned doWn 
or relieved transition segment on the underside of plate 10 
shoWn here as hidden dotted line 31. Hinge points 23 
terminate at bottom 39 termination point 15. Triangular area 
25 is de?ned by eased, thinned doWn or relieved material 
segments 29. This thinning doWn or relieving of material 
(often referred to as a living hinge) in speci?c areas, utiliZing 
speci?c polymer types, enables designated segments to ?ex 
multiple times Without fatiguing or fracturing. These 
relieved segments are also designed to purposely direct the 
folding motion or action of said segments. Receiving bosses 
42 are shoWn located on rim 35 With opposing engaging 
bosses 40. Rim 35 is shoWn With an eased, thinned doWn or 
relieved hinging section 44 on the underside of plate 10 
shoWn here as a hidden dashed line. Referring to FIG. 2 plate 
10 is shoWn from the rear in a folded snapped shut condition. 
Referring to FIG. 3 a plan vieW of plate 10 is shoWn in the 
closed or folded condition. Section 24 is shoWn in an 
inverted partially protruding condition (noW forming the 
back of the closed container) having been forcibly ?exed 
beyond the resistance capacity of the material at central 
hinge section 21. Referring to FIG. 4 half sectional vieWs are 
depicted shoWing mating snap coupling elements 40 and 42. 
Rim 35 is shoWn in a doWn-tumed convexly arcuate molded 
condition. Referring to FIG. 5 a side vieW of plate 10 is 
shoWn in the partially closed condition having been forcibly 
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folded whereby arcuate rim section 35 is deformed past the 
resistance point in convex condition to take on its opposite 
concave condition. The opposite concave position of rim 35 
is not realized as the tWo halves of plate 10 come together 
restricting further movement to the concave position forcing 
rim 35 to gradually ?atten then become linear at hinge 
segment 44. Referring to FIG. 4 Section 24 is shoWn having 
the same height as the depth of plate 10, that is to say that 
the distance betWeen hinge segments 23 is the same Width as 
the plate is deep so as to alloW even and ?at coupling of the 
tWo halves of plate 10. The Width betWeen hinge segments 
23 may be modi?ed to meet the desired requirements of 
speci?c plate design. Referring to FIG. 6 a perspective 
draWing of plate 10 is shoWn having a center hinge portion 
24, and an arcuate rim section 35. Receiving bosses 40 and 
42 are also shoW. Referring to FIG. 7 a perspective vieW of 
plate 10 of the present invention is shoWn in the closed 
condition With the tWo halves snapped together. Referring to 
FIG. 8 an alternate embodiment 10A of the present invention 
is shoWn in perspective vieW With hinging segment 21 
completely spanning plate 10 and intersecting at rim line of 
rim 35. Indented formed stand-off sections 46 Which are 
located on opposite sides of hinge section 24, are shoWn 
Which provide suitable support for the plate under compres 
sive load conditions yet still alloW for stack ability of the 
plate as there is provided a slight gap 48 betWeen the 
opposing stand-offs. Through negligible doWnWard de?ec 
tion stand-offs 46 come in contact With each thereby pro 
viding resistive support to the plate under load. Line 44 may 
be perforated or scored in order to separate rim 35 at line 44 
When preparing to close plate 10A. FIG. 9 shoWs a side vieW 
of this embodiment. 

OPERATION 

[0025] Operation and use of the plate/tray of the present 
invention may best be illustrated With reference to FIGS. 
1-10. FIG. 1 shoWs a stackable serving plate 10 having a 
center dividing portion 24 that acts as food separator as Well 
as the back of the closed plate and performs as a hinge With 
built in resilient opening and closing force. FIG. 4 shoWs rim 
section 35 in convex condition Which also provides built in 
resilient force. The angled condition of sections 27 and 25 of 
FIG. 6 also provide resilient resistant and restoring force 
When deformed. The degree of angle, base Width and height 
of sections 27, 25 and 21 may be modi?ed depending on the 
requirements of speci?c plate/tray design. Hinge section 24, 
21 and 27 may be planar (or ?at) With bottom 39 of plate 10. 
In this type of design section 21 central hinge line Would not 
be a necessary component. When plate 10 is used in the open 
or ?at condition food may be served on it Without doWnWard 
or upWard distortion by loaded Weight. Referring to FIG. 6 
angled sideWall 26 and convexly arcuate rim 35 essentially 
provide compressive and or tensile resistance to doWnWard 
or upWard load respectively. Arcuate hinge line 44 may also 
be manufactured as a tear-aWay section When preparing to 
fold the plate. Gripping the plate on either side at the hinge 
line and forcing the convexly arcuate rim 35 toWard an 
opposite concave condition forces Plate 10 to elongate on 
the hinge axis and angled sections 27 and 25 along With 
hinge section 24 to invert thereby causing the plate to fold. 
Hinge section 24 noW becomes the back panel of the closed 
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container. In this condition the plate can be snapped or 
sealed shut by suitable means. The plate can then be 
re-opened by forcing the tWo halves apart in a similar 
motion. During the opening motion resilient closed condi 
tion forces are overcome by resilient opposite open condi 
tion forces thereby restoring the plate to the open condition 
With a positive snap like e?fect. Plate 10 may be manufac 
tured With hinge section 24 at a much loWer angle of pitch. 
With this type of design section 27 nor hinge section Would 
invert during the closing operation. Section 25 then Will 
deform inWardly at curved eased material segment 31 alloW 
ing the plate to fold. Referring to embodiment 10A FIG. 8 
plate 10A provides for vertical stand-off members 46 that 
prevent the plate from bending under load. Rim 35 may be 
perforated or scored for the purpose of intentionally sepa 
rating rim 35. The user simply grasps the rim 35 on either 
side and tears it along the perforation. Plate 10A may noW 
be folded and snapped or fastened together to form a 
container to transport or stoW food items. 

SUMMARY, RAMIFICATIONS AND SCOPE 

[0026] Accordingly the reader Will see that the combina 
tion food plate and storage container of the present invention 
can be constructed in a variety of shapes and siZes and used 
for a variety of foods or items. The invention may be used 
to pre-package micro-Wave-able food items and sold in the 
folded condition to be opened by a consumer at the time of 
cooking so as to provide a plate to eat from. The invention 
can be manufactured as an oval, rectangle or in circular 
fashion. In addition the present invention alloWs for a plate 
to become a storage and or take out container as one in the 
same. The plate of the present invention is nestable so it may 
be stacked, yet in the closed condition can take up less space 
than conventional “to go” containers. It provides conve 
nience and ease of use and may be designed as a disposable 
item or an item that may be repeatedly re-used. The plate/ 
tray may be formed in a single piece of material using such 
manufacturing methods as thermo forming, vacuum forming 
and injection molding, While the present invention has been 
described With respect to certain preferred embodiments it is 
easily observed that variations and modi?cations may be 
introduced Without departing from the true spirit and scope 
of this invention. 
What is claimed is: 
1. A foldable plate/tray is provided comprising; an upper 

rim, sideWall and bottom de?ning said plate. Said plate 
having a generally centrally located hinge section that 
provides for a hinge line that alloWs for the plate to be folded 
in half. Said hinge section becomes the back of said con 
tainer When said plate is folded in half. 

2. said plate/tray being made of foam plastic. 
3. said rim being mechanically fasted to the other said half 

of plate to ?xedly secure said tWo halves together. 
4. said plate can be re-usable 
5. said plate can be disposable 
6. said plate rim provides anti sagging or resistance to 
doWnWard deformation under load. 

7. said sideWall providing anti-sag resistance to the plate 
When loaded. 


