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[57] ABSTRACT 
A pizza pie support includes a bottom panel generally 
contiguous with the pizza pie, and flap structures 
hinged to the marginal edges of said bottom panel 
about its circumference. An envelope of shrink film 
encloses the pizza pie and its support, and holds said 
?ap structures against the marginal edges of the pizza 
pie. The bottom panel is perforated to permit heated 
air to contact the product. 

2 Claims, 6 Drawing Figures 
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IIEATABLE PIZZA PIE SUPPORT 

This invention relates to an improvement in supports 
for pizza pie and the like, and comprises a supporting 
panel which may be enclosed with a pizza pie or similar 
product in an outer envelope of shrink film. 

I BACKGROUND OF THE INVENTION 

Most pizza pies sold by supermarkets and the like in 
a frozen state were originally packaged in large rectan 
gular cartons which were printed to show the product. 
In view of the fact that these cartons are of large size, 
and usually must be printed in colors and coated with 
film to prevent the product from staining the paper 
board, they were relatively expense to produce. More 
recently, some of the companies producing products of 
this type have used a panel of coated corrugated paper 
board as a support, and have wrapped the product in 
a transparent bag or wrapped the board in the product 
in an envelope of heat shrink ?lm so that the product 
itself serves as the display. When used, the enclosing 
envelope must be opened up, and the product trans 
ferred to a ?at metal panel such as a cookie sheet, or 
transferred directly on to the'oven shelf. During this 
process, portions of the product are usually broken off, 
or shaken loose from the product itself, creating parti 
cals of material which stick to the bottom of the oven, 
usually requiring the cleaning of the oven. 
While some of the problem may be solved by sup 

porting the pizza pie on a cookie sheet during the heat 
ing operation, the manufacturers usually recommend 
placing the pizza pie directly on the oven shelf so that 
the bottom portion of the product may be throughiy 
heated without being burned by direct contact with the 
metal sheet. Thus, if the heating operation is carried on 
in the manner speci?ed by the producer, a dirty oven 
is likely to be the result. 

SUMMARY OF THE INVENTION 

The applicant’s have found that an effective pizza pie 
support may be produced by use of a disc of paper 
board having on at least its upper surface a coating of 
a film of capable of withstanding the 400° to 500° de 
gree F oven temperature used in heating the product. 
The pizza is placed upon this generally round disc, and 
wrapped in an envelope of shrink film. The bottom 
panel is perforated with a considerable number of holes 
so that heat may be directly against the bottom of the 
product when placed in the oven. As a result, it is only 

' necessary to remove the outer shrink ?lm wrapper, and 
to place the product on a shelf in the oven so that no 
transfer of the product from one surface to another is 
necessary. As a result, the chance of soiling the bottom 
of the oven or lower oven shelves is greatly reduced. 
We have found that the supporting of the pizza pie on 

the paperboard panel rather than on a metal sheet such 
as a cookie sheet or the like permits the heating of the 
product without burning the surface thereof. Most 
metal is capable of transferring heat rapidly while pa 
perboard does not have this characteristic. In any 
event, when heated on the paperboard panels, the re 
sultant product was superior to the products produced 
by heating upon a metal sheet. u 

. A feature of the present invention resides in the pro 
vision of ?ap structures hingedly connected to the gen 
erally circular bottom panel about the'circumference 
thereof. During the heating of the shrink film, the film 
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2 
acts to draw these ?ap structures about the peripheral 
edges of the product forming a boarder which is not 
only actractive but which tends to function in the man 
ner of a tray to prevent the spilling of the product. 
A further feature of the present invention resides in 

the provision of a supporting panel of the type de 
scribed having spaced ?aps about it periphery, and in 
cluding a tab of enlarged size designed to overlie a mar 
ginal portion of the product. This tab may be printed 
to provide information as to the contents, the price of 
the product, or other suitable indicia. 
A modified form of construction may be produced in 

which the ?ap structures include flange portions 
hingedly connected to the edge of the bottom panel, 
and flap end‘ portions hingedly connected to the 
flanges. If desired, the ends of the flange portions may 
be connected along cut score lines or the like. As the 
?ange portions are folded upwardly, the cut score lines 
tend to cause a tearing of the paperboard intermediate 
its surfaces because of the trapezoidal shape of the 
flange portions. The flange portions may the form a 
continuous wall encircling the pizza while the flap end 
portions tend to fold down over the marginal portions 
of the product. _ 

A further feature of the present invention resides in 
the provision of handle extensions which may be con 
nected to the ?ap structures on one side of the bottom 
panel or on diametrically opposite sides thereof. These 
handle portions provide a means of sliding the heated 
pizza from the oven at the completion of the heating 
operation. 
These and other objects and novel features of the 

present invention will be more clearly and fully set 
forth in the following speci?cation and Claims. 

BRIEF DESCRIPTION OF THE DRAWINGS 

FIG. 1 is a perspective view of a pizza package in its 
completed form. 
FIG. 2 is a top plan view of the support. 
FIG. 3 is a fragmentary view of a portion of the sup 

port, showing a slightly different form of construction. 
FIG. 4 is a sectional view through the package. 
FIG. 5 is a perspective view of a modi?ed form of 

construction of package. 
FIG. 6 is a plan view of the support used in forming 

the package of FIG. 5. 

DESCRIPTION OF THE PREFERRED 
EMBODIMENTS 

The pizza support is indicated in general by the letter 
A. The support A is designed to support a product such 
as a circular pizza B. The support A and pizza B are en~ 
closed in a sealed envelope of shrink ?lm C. 
With reference to FIG. 2 of the drawings, it will be 

noted that the support A includes a bottom panel 10 
which is of generally circular outline. Flaps 11, prefera 
bly having arcuate outer edges 12 encircle the periph 
ery of the bottom panel 10. The individual ?aps are 
separated by V-shaped notches 13. The flaps 11 are 
hingedly connected to the bottom panel 10 by fold lines 
14 which are, in the arrangement illustrated, straight 
lines which are chords of the circular outline of the bot 
tom panel. 
The bottom panel 10 is formed of paperboard which 

is usually of a thickness from perhaps 0.014 of an inch 
t070.022 of an inch. At least the upper surface of the 
paperboard is coated with a coating which has approval 
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of the authorities when used in conjunction with food. 
This coating is capable ofwithstanding temperatures of 
400° F to 500° F, the temperature range to which the 
oven is heated before the product is inserted in the 
oven. The coating has the quality of preventing the 
product from sticking to the surface of the paperboard. 
As indicated in FIG. 2, bottom panel 10 is perforated 

with a number of spaced perforations 15 which are 
spaced throughout the area of the bottom panel 10. 
These perforations may be placed in concentric rings 
about the center, but in the preferred form, the perfo 
rations are arranged in spaced parallel rows so that the 
material removed from the bottom panel to form the 
apertures may be automatically removed by stripping 
hooks on the cutting press. This prevents the necessity 
of manually stripping the material from the holes after 
the supports have been completed. As indicated in FIG. 
2, a ?ange section 16 takes the place of one of the ?ap 
structures 11 and is connected to the bottom panel 10 
along a fold line 17 which may extend along the periph 
ery of the circular area defining the bottom panel or 
may be a chord of this circle as indicated. An enlarged 
tab 19 is hingedly connected to the ?ange portion 16 
along a fold line 20 which is curved along a radius sub 
stantially equal to the radius of the circular outline of 
the bottom panel but which is curved in the opposite 
direction. With this arrangement, the hinged edge of 
the tab 11 extends generally concentric with the circu 
lar edge of the bottom panel when in position overlying 
the product. 
As indicated in FIG. 3 of the drawings the ?aps such 

as 12a may be hingedly connected to the bottom panel 
10a along a circular fold line 14a. This is particularly 
possible if the fold line 14a comprises a perforated line 
so that the paperboard may distort to the amount nec 
essary to fold. This is possible because of the large ra 
dius of the fold line 14a. 
A modified form of construction is illustrated in 

FIGS. 5 and 6 of the drawings. In this form of construc 
tion, the bottom panel 21 is virtually identical to the 
panel 10 which is previously described. The marginal 
edges of the bottom panel 21 are connected by fold 
lines 22 which are shown as chords of the circular out 
line of the bottom panel (or circular fold lines) to 
?ange portions 23. These ?ange portions 23 are 
hingedly connected along fold lines 24 which are paral 
lel to the fold lines 22 to ?ap end portions 25. 

In the arrangement illustrated, the end ?ap portions 
25 are separated by notches 26 and the ends of the 
?ange portions 23 are connected along cut score lines 
27 which extend in a radial direction. In this particular 
form of construction, the ?ange portions 23 are of 
slightly trapezoidal shape, with the shorter parallel 
edges 22 being hingedly connected to the bottom panel 
21, and the longer parallel edges connected along the 
fold lines 24 to the ?ap end portions 25. With this con 
struction, as the ?ange portions 23 are folded up 
wardly, the paperboard tends to tear intermediate its 
surfaces to permit the upper portions of the ?ange por 
tions 23 to slightly overlap. While not shown in the 
drawings, it is also possible to extend the notches 26 to 
the fold lines 22, resulting in a'structure which will fold 
somewhat more readily than the one illustrated. The 
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4 
only purpose in leaving the ends of the ?ange portions 
connected is to form a continuous wall about the prod 
UCt. 

The bottom panel 21 is provided with spaced aper 
tures 29 which are spaced throughout the entire area 
of the bottom panel. As in the previously described 
construction, the apertures may be arranged in concen 
tric circles, or may be formed in rows in the manner il 
lustrated to permit the automatic stripping of the mate 
rial forming the openings. 

If desired, a pair of handle tabs or ears 30 may be 
substitued for the shorter ?aps 25 on diametrically op 
posite sides of the tray, or on one side thereof. The 
?aps 30 are connected to the ?ange sections 23 along 
the fold lines 24, and ifdesired the tabs 30 may be aper 
tured as indicated at 31 to provide access for a utensil 
of one type or another which may be used in removing 
the support and the product from the oven after the 
heating is complete. 
The envelope of shrink ?lm C may comprise merely 

a length of tubing having a parallel ends and sealed at 
both ends to contain the product. As the heated air is 
directed against the film, the ?lm shrinks snuggly about 
the product and its support, swinging the ?ap structures 
upwardly, or upwardly and inwardly, against the prod 
uct. 

In accordance with the Patent Statutes, I have de 
scribed the principles of construction and operation of 
my improvement in PIZZA PIE AND THE LIKE; and 
while I have endeavored to set forth the best embodi 
ment thereof, I desire to have it understood that obvi 
ous changes may be made within the scope of the fol 
lowing claims without departing from the spirit of my 
invention. 
We claim: 
1. A support for pizza pie and the like adapted to be 

enclosed in an envelope of shrink film, the support in 
cluding: 

a generally circular bottom panel, 
spaced apertures in said bottom panel, 
a series of ?aps hingedly connected to the periphery 
of said bottom panel about the circumference 
thereof, 

said ?aps being spaced slightly apart by generally V 
shaped notches a distance sufficient to remain 
spaced when said ?aps are folded upwardly, 

said support being formed of paperboard coated with 
a coating capable of withstanding an oven tempera 
ture of 400° to 500°F and which is capable of pre 
venting the pizza pie from sticking to said paper 
board when subjected to such oven temperature, 

whereby when the pizza pie is enclosed in an enve 
lope of shrink ?lm, the shrinking of said film will 
fold said ?aps upwardly about the edges of the 
pizza pie, and 

whereby when said shrink ?lm is removed, said sup 
port bearing said pizza pie may be placed in an 
oven and said spaced apertures will permit circula 
tion of heat through said pizza pie. 

2. The structure of claim 1 and in which said spaced 
apertures are arranged in spaced parallel rows. 

* * t 1k 1: 


