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My invention relates to condiment containers 
and more particularly to that type wherein a 
number of different condiments are adapted to 
be maintained for discharge therefrom. 

5 One of the principal objects of my invention is 
to provide a container equipped with means for 
dividing the same into a plurality of chambers 
whereby a number of different condiments may 
be maintained and discharged therefrom in a 

10 desired order. 
Another object of my invention is to provide a 

device of the above described character which is 
extremely simple in construction, efficient in op 
eration, durable in use and economical in manu 

15 facture. 
Other objects and advantages will be apparent 

from the following description, appended claim 
and annexed drawing. 

Referring to the drawing wherein like ref 
20 erence characters designate like parts throughout 

the several views: 
Figure 1 is a perspective view of my invention. 
Figure 2 is a longitudinal sectional view there 

of illustrating the same in upright position. 
2 Figure 3 is a view similar to Figure 2 illustrat 

ing the same in tilted or discharge position. 
Figure 4 is a transverse sectional view taken on 

the line 4-4 of Figure 2. 
A preferred embodiment of my invention, ill 

30 lustrated in the drawing, comprises a container 
5 having an open top and a closed bottom 6 and 
7 respectively. A vertically extending partition 
8 secured to the bottom and sides of the con 
tainer divides the container into a pair of cham 

35 bers 9 and ?o adapted to receive different condi 
ments, for instance salt and pepper. 

POSitioned across the open top of the container 
is a cover seated on a circumferentially ex 
tending flange 2 formed on the top edge of said 

40 container. Said cover is fashioned with a pair 
of groups of perforations 3 and 4 effecting 
communication with the chambers 9 and 0 re 
Spectively whereby to permit the condiment in 
the respective chambers to be discharged from 

45 the container in a manner hereinafter set forth. 
The cover 4 is provided with a Subjacently ex 

tending projection 5 having a channel 6 formed 
therein for embracing the upper end of the parti 
tion 8 thereby serving to prevent movement of 

50 the cover relative to Said partition. This con 
struction maintains the groups of perforations 
over the respective chambers at all times. The 
upper end of the container 5 is threaded and re 
ceives thereon a threaded flange 7 of a cap 

55 8 fashioned with a centrally disposed aperture 
9, said aperture exposing the perforations 3 
and 4 to permit discharge of condiment there 
through. The cap 8 engages the circumferential 

(C. 65-45) 
edge of the cover if and serves to maintain the 
same in position over the top of the container. 
Secured to the partition 8 subjacent said pro 

jection 5 is a pair of baffles 20, said baffles ex 
tending outwardly and downwardly into the re- 5 
Spective chambers and terminating in proximity 
to the sides of the latter to form condiment 
passages whereby to permit condiment to flow 
from the respective chambers towards the cover 

for discharge through the groups of perfora-10 
tions formed therein as hereinafter described. 
When the container is tilted and lazily shaken, 

for instance as in the position illustrated in Fig 
ure 3, the salt contained in the chamber 9 will 
flow through the condiment passage and be dis-lö 
charged through the perforations 3 in the cover 
lf. During this operation the pepper contained 
in chamber 0 will gravitate downwardly against 
the baffle 20 therein and be blocked from dis 
charging through the perforations 4. Obviously, 20 
when the container is tilted and operated in a 
reverse direction, the pepper will be discharged 
and the salt maintained in the chamber 9. 
From the foregoing it will be apparent that by 

providing my container with the centrally dis- 25 
posed partition and equipping the same with the 
baffles, I have provided a simple and reliable 
means whereby a number of condiments may 
be contained therein and discharged therefrom 
in a desired Inanner. 30 
What I claim is: 
A device of the character described, compris 

ing, a container having an open top and a closed 
bottom, a partition dividing said container into 
a pair of vertically extending chambers, a COVer 
over said top and fashioned with a pair of groups 
of perforations communicating with said cham 
bers respectively, said cover formed with a chan 
neled projection for engaging the upper end of 
said partition whereby to maintain said cover 40 
fixed relative to said partition, a cap secured to 
said container for maintaining said cover in 
position over said chambers and formed with a 
centrally disposed aperture exposing said perfora 
tions, baffles connected to said partition sub 
jacent said channeled projection and extending 
outwardly and downwardly into the respective 
chambers and terminating in proximity to the 
sides of the latter to form condiment passages 
whereby to permit condiment from one chamber 50 
to flow through the respective passage for dis 
charge through the respective group of perfora 
tions and to prevent condiment in the other 
chamber from being discharged through the other 
group of perforations when said container is tilt- 56 
ed and lazily shaken for discharging condiment 
from a desired chamber. 
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