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ABSTRACT: A dispensing apparatus having a plurality of in 
tegrally connected parts for use with dispensing containers 
wherein the dispensing apparatus has a portion framing a cen 
tral aperture therethrough, a ?rst closure portion movable to 
close the aperture and having at least one material-dispensing 
passageway extending therethrough, and a second closure 
portion having a passageway closing structure with the second 

. closure portion being movable relative to the ?rst closure por 
tion to close the passageway. Cooperating surfaces or portions 
of the framing portion and the ?rst closure portion being en 
gageable to maintain the ?rst closure portion in position clos 
ing said central aperture. The second closure has a gripping 
portion for facilitating the movement of second closure rela 
tive to the ?rst closure portion for opening said material 
dispensing passageway. 
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I 

DISPENSERS WITH INTEGRAL REMOVABLE 
. CLOSURES 

The present invention relates to dispensing apparatus and 
more particularly to dispensing apparatus having a plurality of 
integrally connected parts for use with dispensing containers 
for spices, condiments and the like. 

Disposable paper packets having salt, pepper, sugar or other 
condiments therein are served with carryout food at drive-in 
restaurants, room service at hotels and motels, with food 
delivered to residences, and the like. However, once opened, 
there is no structure for reclosing the paper packets. There 
fore, the paper packets are not adapted for reuse. Also, paper 
packets are particularly susceptible to absorption of moisture 
thereby damaging the contents therein, especially caking of 
salt and sugar. Paper packets are also easily torn or otherwise 
damaged prior to use. It is possible to reduce caking by adding 
anticaking agents and by lining the paper packets with a suita 
ble plastic, however, this substantially increases the unit cost. 
Condiment or spice containers are usually made of rigid 

materials and are expensive to manufacture and inconvenient 
to open and use. Metal containers having a metal slide for 
covering or uncovering a dispensing aperture are inconvenient 
to operate, expensive to manufacture, requiring assembly of 
separate parts in the making of the complete container, and do 
not closely or tightly cover the dispensing aperture, thereby al 
lowing entry of moisture and escape of spice fragrance during 
the periods of storage or use of the container. 
The principal objects of the present invention are: to pro 

vide dispensing apparatus for dispensing containers with the 
dispensing apparatus for dispensing containers with the 
dispensing apparatus substantially eliminating the aforesaid 
disadvantages of paper packets and metal spice containers; to 
provide such dispensing apparatus particularly adapted for 
controlled dispensing of salt, pepper, sugar, spice and other 
condiments; to provide such dispensing apparatus particularly 
adapted to be molded of clear or translucent plastic, such as 
polyvinyl chloride, polyethylene, polypropylene or like 
material approved for use in containing food ingredients and 
which has tough, foldable, tear-resistant properties and which 
is substantially moistureproof; to provide such dispensing ap 
paratus particularly adapted for single serving use with meals 
or food served on airlines, trains, buses, ships, and the like; in 
hospitals, institutions, schools, and the like; at cafes, restau 
rants, drive~ins, bars, and the like; and with carryout food 
served by room service in hotels, motels, and the like; to pro— 
vide such dispensing apparatus which is reusable and re?llable 
and which is adapted for shaking, pouring and removing spices 
by the spoonful; to provide such dispensing apparatus adapted 
to be packaged with frozen meals such as TV dinners; to pro 
vide such dispensing apparatus using an economical material 
in making a lightweight dispensing apparatus that seals and 
protects packaged spices and condiments and that has a 
dispensing closure structure that is disposable with the con 
tainer and yet rugged, convenient, functional, attractive, 
economical, and effective in closing dispensing apertures as 
well as in dispensing spices and other condiments; and to pro 
vide such dispensing apparatus that is economical to manufac 
ture, positive in operation, convenient in use, and effective in 
sealing in and preserving the fragrance of packaged spices and 
other condiments and preventing caking of moisture suscepti 
ble condiments, such as salt and sugar. 
Other objects and advantages of this invention will become 

apparent from the following description taken in connection 
with the accompanying drawings wherein are set forth by way 
of illustration and example certain embodiments of this inven 
tion. 

FIG. I is a perspective view of dispensing apparatus for use 
with dispensing containers, said dispensing apparatus embody 
ing features of the present invention. 

FIG. 2 is a perspective view of the dispensing apparatus 
shown adjusted for shaking granular material therefrom. 

FIG. 3 is an elevational view of the dispensing apparatus 
shown in a closed condition with portions shown in section for 
clarity. 
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2 
FIG. 4 is a perspective view of a modified dispensing ap 

paratus shown adjusted to be ?lled with granular material. 
FIG. 5 is an elevational view of the modi?ed dispensing ap 

paratus of FIG. 4 with portions shown in section for clarity. 
FIG. 6 is a perspective view of a modi?ed dispensing ap 

paratus particularly adapted for dispensing liquids. 
FIG. 7 is a perspective view of the liquid-dispensing ap 

paratus of FIG. 6 shown adjusted for dispensing liquid with a 
closed condition of a cap shown in broken lines. 

FIG. 8 is a transverse sectional view through the liquid 
dispensing apparatus with the cap shown in the closed condi 
tion. 

FIG. 9 is a perspective view of a dispensing container having 
a modi?ed dispensing apparatus mounted thereon which is 
particularly adapted for dispensing granular spices, condi 
ments, and the like. 

FIG. 10 is a perspective view of the spice-dispensing ap 
paratus and container of FIG. 9 adjusted for shaking spice and 
the like therefrom. 7 

FIG. 11 is an elevational view of the dispensing container 
with the spice-dispensing apparatus of FIG. 9 shown in sec 
tion. 

FIG. I2 is a perspective view of a further modi?ed spice 
dispensing apparatus. 

FIG. 13 is a fragmentary perspective view of the modi?ed 
spice-dispensing apparatus of FIG. 12 installed on a dispensing 
container. 

FIG. 14 is a transverse sectional view through the modi?ed 
spice-dispensing apparatus shown in a closed condition. 

Referring more in detail to the drawings: 
The reference numeral 1 generally designates a molded 

one-piece dispensing apparatus having a plurality of integrally 
connected parts for use with dispensing containers 2 wherein 
the dispensing apparatus 1 has a portion 3 framing a central 
aperture 4 extending therethrough, a ?rst closure portion 5 
movably mounted on the framing portion 3 to close the cen 
tral aperture 4 and having at least one material-dispensing 
passageway 6 extending therethrough, and a second closure 
portion 7 having a passageway closing structure 8 thereon 
with the second closure portion 7 being movably mounted 
relative to the ?rst closure portion 5 to close the passageway 
6. A surface 9 of the aperture 4 through the framing portion 3 
and a peripheral surface 10 of the ?rst closure portion 5 each 
have cooperating interengaging means to maintain the ?rst 
closure portion 5 in a position closing the central aperture 4. 
Gripping means Ill mounted on the second closure portion 7 
are adapted to be grasped by a hand (not shown) of a person 
using the dispensing apparatus 1 for moving the second clo 
sure portion 7 out of engagement with the ?rst closure portion 
5 for opening the material dispensing passageway 6. 
The cooperating interengaging means on the surfaces 9 and 

10 are illustrated as a recess in the surface 9 de?ning the cen 
tral aperture 4 and a corresponding bead extending from the 
peripheral surface 10 of the ?rst closure portion 5. It is 
preferable to have the recess and bead sized and shaped to 
provide an interference therebetween whereby the ?rst clo 
sure portion 5 is ?rmly held in position closing the central 
aperture 4. 
The gripping means 11 is illustrated as a projection or tab 

extending from the peripheral surface of the second closure 
portion 7 and is positioned and shaped to be grasped between 
a thumb and ?nger (not shown) of a person using the 
dispensing apparatus 1 to move the second closure portion 7 
out of engagement with the ?rst closure portion 5 to thereby 
open the passageway 6. 
The framing portion 3, the ?rst closure portion 5, and the 

second closure portion 7 are molded in one piece of a suitable, 
?exible, clear plastic and in the structure illustrated in FIGS. 1 
to 3 inclusive, the framing portion 3 is integral with the 
dispensing container 2 and the ?rst closure portion 5 is a 
planar member having a plurality of apertures extending 
therethrough to de?ne the material-dispensing passageway 6. 
The second closure portion 7 is illustrated as a planar member 
having a plurality of projections extending therefrom de?ning 
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the passageway closing structure 8 with the projections being 
alignable with and slidably and frictionally received within 
respective apertures in the ?rst closure portion 5. It is also 
preferable to have the apertures de?ning the passageway 6 
and the projections de?ning the passageway closing structure 
8 sized and shaped to provide an interference to thereby 
?rmly seat or engage the projections in the respective aper 
tures whereby the container 2 can be tightly closed to main 
tain spice fragrance and prevent caking of moisture-suscepti 
ble material therein. 
The ?rst closure portion 5 is integrally connected to the 

frame portion 3 by a thin ?exible strip 12 whereby the ?rst 
closure portion 5 is movable relative to the framing portion 3 
to close the central aperture 4 along a path 13 shown in dot 
dashed lines to the position shown in FlG. 2. The dispensing 
apparatus 1 is thereby adjusted to shake granular condiments, 
such as salt and pepper, from the container 2. 
The second closure portion 7 is integrally connected to the 

?rst closure portion 5 by a thin ?exible strip 14 whereby the 
?rst closure portion 5 is movable relative to the second clo 
sure portion 7 to move the projections on the second closure 
portion 7 into the apertures through the ?rst closure portion 5. 
The second closure portion 7 is movable along a path 15 to 
close the dispensing passageway 6 and to position the second 
closure portion 7 in the position shown in FIG. 3 thereby seal— 
ing the container 2 and preserving spice fragrance and 
preventing caking of salt, sugar and the like. 
The strips 12 and 14 each have a section of reduced 

thickness 12’ and l4’ respectively to increase the ?exibility of 
the respective strips and to permit a swinging of the ?rst and 
second closure portions 5 and 7 along the paths l3 and 15 
respectively. The strips 12 and 14 are positioned in diametri 
cally opposed relation on the peripheral surface 10 of the ?rst 
closure portion 5 for ease in molding and ease in aligning the 
projections on the second closure portion 7 with the apertures 
through the ?rst closure portion 5. 
The dispensing apparatus 1 and the container 2, as illus 

trated in FlGS'. 1 to 3 inclusive, are reusable and when it is 
desired to re?ll the container 2 with the selected condiment, 
the ?rst and second closure portions 5 and 7 are disengaged 
from the framing portion 3. It is preferable to have the ?rst 
and second closure portions 5 and 7 engaged together when 
pouring condiments from the container 2 or re?lling the con 
tainer 2. 

[t is preferable to mold the dispensing apparatus 1 of a clear 
or translucent ?exible plastic such as polyethylene 
polypropylene, polyvinyl chloride, or like material approved 
for use in containing food ingredients and which has tough, 
foldable, ?exible, tear-resistant properties particularly for the 
strips 12 and 14. The ?rst and second closure portions 5 and 7 
are molded of a thickness to be substantially rigid relative to 
the container 2 whereby the framing portion 3 conforms to the 
?rst closure portion 5 thereby ?rmly closing the central aper 
ture 4. 
While the dispensing apparatus 1 has been illustrated as in 

tegral with the container 2, it is to be understood that the 
framing portion 3 may be a separate member adapted to be 
mounted on the container 2 at the top thereof. 

FlGS. 4 and 5 illustrate a modi?ed dispensing apparatus 16 
having a ?rst closure portion 17 integrally connected to a 
framing portion 18 by a thin ?exible strip 19 and a second clo 
sure portion 20 is integrally connected to the frame portion 18 
by a thin ?exible strip 21 which is diametrically opposed to the 
strip 19 whereby the ?rst closure portion 17 is movable or 
swingable along a path 22 to close a central aperture 18’ 
through the framing portion 18 and the second closure portion 
20 is movable or swingable along a path 23 to close a material 
dispensing passageway 24 through the ?rst closure portion 17. 
The modi?ed dispensing apparatus 16 as illustrated in FIGS. 

4 and 5, is particularly adapted to be on a relatively small con 
tainer 25 and to be sized for a single serving of food and to be 
a disposable container for condiments, such as salt and 
pepper. The framing portion 18 is illustrated as integral with 
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the container 25 which is adapted to be ?lled with a selected 
condiment, such as salt or pepper, when the modi?ed 
dispensing apparatus 16 is in the position shown in FIG. 4. 
After the container 25 is ?lled, the ?rst closure portion 17 is 
moved or swung into the position shown in FlG. 5 and the 
second closure portion 20 is moved or swung along the path 
23 to close the material-dispensing passageway 24. 
When it is desired to shake a granular condiment from the 

disposable container 25, a projection or tab 26 which extends 
from the peripheral surface of the second closure portion 20 is 
grasped between a thumb and a ?nger (not shown) ofa person 
using the modi?ed dispensing apparatus 16 to move the 
second closure portion 20 out of engagement with the ?rst 
closure portion 17 to thereby open the material-dispensing 
passageway 24. 

It is noted that there is no connection between the ?rst clo 
sure portion 17 and the second closure portion 20 and that the 
projection or tab 26 is on the second closure portion 20 
whereby when the ?rst closure portion 17 is positioned within 
the framing portion 18 it is not adapted to be moved from the 
position shown in FIG. 5. 

Particularly in the disposable form illustrated in FIGS. 4 and 
5, it is preferable to mold the modi?ed dispensing apparatus 
16 and container 25 of a clear or translucent ?exible plastic 
whereby the person using same can observe when the con 
tainer 25 is empty. 
The strips 19 and 21 each have a section of reduced 

thickness 19’ and 21' respectively to increase the ?exibility of 
the respective strips and to permit swinging of the ?rst and 
second closure portions along the paths 22 and 23 respective 
ly. 
The strips 19 and 21 integrally connect the ?rst closure por 

tion 17 and the second closure portion 20 to an exterior sur 
face of the framing portion 18 and are positioned in diametri 
cally opposed relation whereby a plurality of projections 27 
extending from the second closure portion 20 are adapted to 
be seated in or received in a plurality of respective apertures 
de?ning the material-dispensing passageway 24 through the 
?rst closure portion 17. 

While the modi?ed dispensing apparatus 16 has been illus 
trated as integral with the container 25, it is to be understood 
that the framing portion 18 may be a separate member 
adapted to be mounted on the container 25 at the top thereof. 
When the framing portion 18 is a separate member, it will be 
possible to move the ?rst closure portion 17 out of engage 
ment within the framing portion 18 by pushing the ?rst closure 
portion 17 upwardly while holding the framing portion 18. 

FIGS. 6 to 8 inclusive illustrate a modi?ed dispensing ap 
paratus 28 adapted to be removably mounted at a top of a 
dispensing container 29 which is particularly adapted to 
dispense liquid seasoning, such as steak sauce, soy sauce, 
ketchup, mustard, lemon juice, lime juice, arti?cial 
sweeteners and the like. The modi?ed dispensing apparatus 28 
has a framing portion 30 adapted to be removably mounted on 
the top of the container 29 wherein the framing portion 30 has 
a central aperture 31 therethrough. In the illustrated struc 
ture, a rib 32 extends radially inwardly from surfaces de?ning 
the central aperture 31 and the rib 32 is positioned to engage a 
bead or ring 33 extending outwardly from an exterior surface 
adjacent the top of the container 29. The rib 32 is positioned 
to also engage the exterior surface of a neck portion 34 of the 
container 29 while engaging the bead or ring 33. 

It is preferably to have the central aperture 31 and rib 32 
sized to provide an interference with the bead or ring 33 and 
the neck portion 34 respectively of the container 29, whereby 
when the frame portion 30 is mounted on the top of the con 
tainer 29 it will be retained thereon in ?rm engagement 
therewith. 

lt is preferable that the container 29 be ofa suitable ?exible 
plastic so that the container 29 will operate as a squeeze bottle 
to dispense liquid seasoning through the modi?ed dispensing 
apparatus 28. 
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A ?rst closure portion 35 is integrally connected to the 
framing portion 30 by a thin ?exible strip 36 whereby the ?rst 
closure portion 35 is movable or swingable relative to the 
framing portion 30 to close the central aperture 31 along a 
path 37, shown in dot-dashed lines, to the position shown in 
FIG. 7. 
Cooperating means on engaging surfaces on the periphery 

of the ?rst closure portion 35 and the central aperture 31 of 
the frame portion 30 interengage to retain the ?rst closure 
portion 35 in a position closing the central aperture 31. In the 
illustrated structure, a bead or ring 38 extending from an ex~ 
terior or peripheral surface of the ?rst closure portion 35 is 
adapted to be received and retained within a recess 39 in an 
interior surface of the central aperture 31 to maintain the ?rst 
closure portion 35 in position closing the central aperture 31. 
A material-dispensing passageway 40 extending through the 

?rst closure portion 35 is illustrated as an elongate tubular 
member having one end 41 extending upwardly from the ?rst 
closure portion 35 when same is in position closing the central 
aperture 31, as shown in FIG. 7. 
A second closure portion 42 is integrally connected to the 

?rst closure portion 35 by a thin ?exible strip 43 whereby the 
second closure portion 42 is movable along a path 44 to a 
position closing the material dispensing passageway 40. In the 
illustrated structure, the second closure portion 42 is a caplike 
structure having a recess 45 therein to engage the exterior sur 
face of the tubular passageway 40, - 

It is preferable that the interior surface of the recess 45 be 
sized to provide an interference with the exterior surface of 
the tubular passageway 40 whereby the cap or second closure 
portion 42 seats on and is ?rmly engaged with the tubular 
member 40 on the ?rst closure portion 35 in a position closing 
the tubular passageway through the tubular member 40. It is 
also preferable that the exterior surfaces of the cap or second 
closure portion 42 be downwardly tapered, as shown in FIG. 
8, to provide a gripping surface for a person (not shown) 
desiring to open the passageway 40 for dispensing selected 
liquid seasoning from the container 29. 
The container 29 and the modi?ed dispensing apparatus 28 

are particularly adapted for reuse, therefore, it is desirable to 
mold the container 29 of a suitable, ?exible, clear or translu 
cent plastic whereby a person using same can visually observe 
the nature of the contents within the container 29 and the 
amount remaining therein, The container 29 and the modi?ed 
dispensing apparatus 28 are also particularly adapted for 
dispensing other liquid products, such as shampoo, aftershave 
lotions, hair creams and oils, liquid deodorants, other liquid 
grooming aids, and the like. 

FIGS. 9 to 11 inclusive illustrate a modi?ed dispensing ap 
paratus 46 particularly adapted for mounting on a container 
47 for condiments and spices, such as salt, pepper, cinnamon, 
and the like. The modi?ed dispensing apparatus 46 has a fram 
ing portion 48 with a central aperture 49 extending 
therethrough, a ?rst closure portion 50 integrally connected 
to the framing portion 48 by a thin ?exible strip 51, and a 
second closure portion 52 is integrally connected to the ?rst 
closure portion 50 by a thin ?exible strip 53. 
The ?rst closure portion 50 is illustrated as an elongate 

planar member having an enlarged substantially semicircular 
aperture 54 extending therethrough de?ning a material 
dispensing passageway adapted to permit passage of a suitable 
measuring device, such as a spoon (not shown). The second 
closure portion 52 is also illustrated as an elongate planar 
member having a corresponding substantially semicircular 
projection 55 extending therefrom and positioned to be 
slidably and frictionally engageable within the semicircular 
aperture 54 in the ?rst closure portion 50. 
A shake structure 56 and the central aperture 49 are illus 

trated as rectangular and the shake structure 56 is sized and 
positioned on the ?rst closure portion 50 to slidably and fric 
tionally engage the central aperture 49 while being moved 
between a closed position (not shown) and a shake position as 
shown in FIG. 11. In the illustrated structure, the shake struc 
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6 
ture S6 is formed by a pair of elongate side members 57 and 
58 extending from the planar ?rst closure portion 50 and an 
elongate end closure member 59 also extending from the ?rst 
closure portion 50 and having opposite ends thereof con 
nected to one end of the side members 57 and 58. The side 
members 57 and 58 and the end closure member 59 are posi 
tioned adjacent and in a surrounding relation to the semicircu 
lar aperture 54 and are positioned to slidably and frictionally 
engage corresponding surfaces of the central aperture 49 
through the frame portion 48. The other end of each of the 
side members 57 and 58 is also shaped and positioned to fric 
tionally engage the surface of the central aperture. The end 
closure member 59 is arcuate and is positioned to ?rmly en 
gage the corresponding surface of the central aperture 49 
while the ?rst closure portion 50 is raised from the closed 
position to the shake position. 
The ?rst closure portion 50 with the shake structure 56 

thereon is movable or swingable along a path 60 to a position 
closing the central aperture 49 through the framing portion 
48. When it is desired to shake granular condiments from the 
container 47, a projection 61, extending from the ?rst closure 
portion 50 adjacent the strip 53, is grasped and the ?rst and 
second closure portions 50 and 52 are moved or swung to the 
shake position shown in FIG. 11 with tabs 62 and 63 extending 
from the side members 57 and 58 respectively engaging the 
frame portion 48 to retain the shake structure 56 within the 
central aperture 49. The shake structure 56 is then adapted to 
shake granular condiments through a plurality of spaced aper 
tures 64} through the end closure member 59. 
The second closure portion 52 has a projection or tab 65, 

extending from the second closure portion 52 opposite the 
projection 61, adapted to be grasped by a person to open the 
semicircular aperture 54 for insertion of a spoon (not shown) 
into the container 47 for removing spices therein by the 
spoonful. 
The strips 51 and 53 each have a section of reduced 

thickness 51' and 53’ respectively to increase the ?exibility of 
the respective strips and to permit a swinging of the ?rst and 
second closure portions 50 and 52 along the paths shown in 
FIG. 9. 

FIGS. 12 to 14 inclusive illustrate a modi?ed spice 
dispensing apparatus 66 adapted to shake or pour selected 
spices from a container (not shown). The modi?ed spice 
dispensing apparatus 66 has a framing portion 67 with a cen 
tral aperture 68 extending therethrough, a ?rst closure portion 
69 integrally connected to the frame portion 67 by a thin ?exi 
ble strip 70, and a second closure portion 71 integrally con 
nected to the ?rst closure portion 69 by a thin ?exible strip 72. 
The ?rst closure portion 69 is a planar member having a 

plurality of spaced apertures 73 extending therethrough de?n 
ing a material passageway for the granular material within the 
container (not shown). The first closure portion 69 is movable 
along a path 74 to a position closing the central aperture 68 
whereby the modi?ed spice-dispensing apparatus 66 is 
adapted to shake condiments and spices, such as salt and 
pepper, therefrom. 
The second closure portion 71 is a planar member having a 

plurality of projections 75 extending therefrom and arranged 
to be alignable with and suitably seated in the material 
dispensing passageway, such as being slidably and frictionally 
received within respective apertures 73 in the ?rst closure 
portion 69, to thereby de?ne a passageway closing structure 
for sealing the spice fragrances within the container (not 
shown). 
A pair of side members 76 and 77 are hingedly connected to 

the ?rst closure portion 69 and are movable to a position to be 
inserted within the central aperture 68 of the framing portion 
67 and each have projections or tabs 78 extending therefrom 
to engage the framing portion 67 when the ?rst closure por 
tion 69 is moved to a pouring position, such as shown in FIG. 
13. The side members 76 and 77 are molded in a position ad 
jacent the ?rst closure portion 69 whereby they are biased to 
slidably and frictionally engage a respective surface of the 
central aperture 68 through the framing portion 67. 
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When the ?rst closure portion 69 is in the position to pour 
spices, as shown in FlG. l3, and the second closure portion 71 
is moved along a path 79 to a position having the projections 
75 ?rmly seated or engaged within the respective apertures 
73, the modi?ed spice-dispensing apparatus 66 is adapted to 
pour granular material, such as salt, pepper, cinnamon, or the 
like from the container (not shown). 
The modi?ed spice-dispensing apparatus 66 is molded 

separately from the container (not shown) and is adapted to 
be inserted in an opening in a top member 81 of the container 
and in the illustrated structure, the framing portion 67 has a 
recess 80 in the exterior peripheral edges thereof to engage 
and receive edges of the opening through the container top 
member 81 for mounting the modi?ed spice-dispensing ap 
paratus 66 therein. A lower portion of the exterior peripheral 
edges of the framing portion 67 is tapered to guide the framing 
portion 67 into the opening through the container top member 
81 and assist in seating the top member 81 in the recess 80. 

lt is desirable to provide a tight seal when the modi?ed 
spice-dispensing apparatus 66 is closed to protect and 
preserve spice fragrance and prevent caking of moisture 
susceptible condiments, therefore, the side members 76 and 
77 each have a bead or rib 82 on an edge 83 with the bead or 

I rib 82 being positioned to engage the framing portion 67 when 
the ?rst closure portion 69 is in a position closing the central 
aperture 68 of the framing portion 67, as shown in FIG. 14. 
The edge 83 is shaped to ?rmly engage a corresponding sur 
face of the central aperture 68 while the ?rst closure portion 
69 is being moved between the pouring position, as best illus 
trated in PK]. 13, and a closed position, as best illustrated in 
H6. 14. 
The strips 70 and 72 each have a section of reduced 

thickness 70’ and 72' respectively to increase the ?exibility of 
the respective strips and to permit a swinging of the ?rst and 
second closure portions 69 and 71 along the paths shown in 
FIG. 12. 

It is to be understood that while I have illustrated and 
described certain forms of my invention it is not to be limited 
to these speci?c forms or arrangement of pans herein 
described and shown except insofar as such limitations are in 
cluded in the claims. 

lclaim: 
1. An integral dispensing container and closures for dif 

ferent dispensing characteristics comprising: 
a. a container having a sidewall, and top portion all integral, 

said top portion having an edge portion de?ning a top 
opening extending to at least one side of the top portion; 

b. a ?rst closure member of a size and shape substantially 
corresponding to said top opening and integrally joined to 
said container, said ?rst closure member being movable 
between positions closing and opening said top opening 
of the container; 

c. sealing means for sealing the top opening when the ?rst 
closure member is in closing position thereon, said sealing 
means comprising a peripheral recess on one of said ?rst 
closure member and said top portion around the top 
opening and a sealing edge on the other of said ?rst clo 
sure member and said top portion around said top open 
ing, said sealing edge being engageable in said recess; 

d. said ?rst closure member having at least one material 
dispensing opening therein; 

e. a second closure'member movable relative to said ?rst 
closure member and integral with one of said container 
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8 
and ?rst closure member, a protrusion on said second clo 
sure member positioned to extend into the material 
dispensing opening in the ?rst closure member, said 
protrusion and portions de?ning the dispensing opening 
of the ?rst closure member having cooperative peripheral 
surfaces engaged in closed position of said second closure 
member to seal said material-dispensing opening in the 
?rst closure member; 

. connecting members integrally joining said ?rst and 
second closure members and the container extending 
laterally of theicontainer and forming a hinge connection 
for the respective closure members whereby said closure 
members are movable from open positions substantially 
in the plane of the container top portion to closing posi 
tions of the respective dispensing openings; 

g. the closures, connecting members and open top of said 
container being in substantial alignment with one another 
when said closures are open and are in the plane of said 
open top, whereby said integral container, closure mem 
bers and connecting members may be formed in a mold 
having the portions thereof separated by a single linear 
movement for removal of the container and integral clo 
sure members therefrom. 

2. An integral dispensing container and closures for dif 

n, 

ferent dispensing characteristics as set forth in claim _1' 
wherein the connecting members consist of: 

a. a ?rst connecting member between and integral with said 
container and said ?rst closure member, said ?rst con 
necting member being at one side of the container and ex 
tending laterally exteriorly therefrom and forming a hinge 
connection whereby said ?rst closure member is movable 
from an open position substantially in the plane of the top 
portion of a top opening closing position, 

b. a second connecting member integral with said first clos 
ing member and said second closing member and forming 
a hinge connection whereby said second closure member 
is movable from an open position to a position closing the 
dispensing opening in the first closure member. 

3. An integral dispensing container and closures for dif 
ferent dispensing characteristics as set forth in claim I 
wherein the connecting members consist of: 

a. a ?rst connecting member between and integral with said 
container and said ?rst closure member, said ?rst con 
necting member being at one side of the container and ex 
tending laterally exteriorly therefrom and forming a hinge 
connection whereby said ?rst closure member is movable 
from an open position substantially in the plane of said 
top portion to a top opening closing position, 

b. a second connecting member integral with said container 
and said second closing member, said second connecting 
member being at another side of the container and ex 
tending laterally exteriorly therefrom and forming a hinge 
connection whereby said second closure member is 
movable from an open position substantially in the plane 
of said top portion to a position closing the dispensing 
opening in the ?rst closure member. 

4. An integral dispensing container and closures for dif 
ferent dispensing characteristics as set forth in claim 1 
wherein the top opening of said container is de?ned by the 
upper edges of the sidewall of said container, said container 
tapering downwardly and inwardly whereby the container is 
smaller at the bottom. 


