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[57] ABSTRACT

A lid for a disposable hot beverage container that is spe-
cifically designed to hold a pastry over the hot beverage.
This enables the steam from the beverage to heat, flavor and
moisten the pastry. The lid includes an engagement mecha-
nism that enables the lid to be selectively joined to the rim
of the hot beverage container. The lid has a plurality of
apertures formed through its base structure that enable steam
from the beverage to rise through the lid. A plurality of
supports extend upwardly from the base.structure. The
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3,587,944 © 6/1971 Pehr .......... . 2201256 X were to condense onto the lid, the pastry would be supported
3,994,411 11/1976 EHelt et al. ....cevverevnccunninens 220/712 above the liquid and would be saved from becoming soggy.
4,084,695 4/1978 Halbich ....cveveeencerencinnnes 220/525 X
4,331,255  5/1982 FOUmier .....c..vceemesenecees 220/713 X 17 Claims, 5 Drawing Sheets
/1 0
54 - la—D
50
48 18 35 16
22
A 20
I i f * H
44 S A= = @5_—“——— ]
O T N e =
O, e Gl © 8 (@) 8 (&)= 56
Doy & G NP/ =0
I ! ] |1
42 ' '

il

52

30

36



U.S. Patent Jul. 2, 1996 Sheet 1 of 5 5,531,347 |

o XL

\

56

30

AN

S
(&)
(&
36

o, @ <
<t
Q v‘D— i
o~ -
m = —
o 0
3 /el
N - o
un
ﬁ' “l V' T 'au ”|
n ' N N
070
) s/
NS
o™~
<t ~t
d‘

FIG—1



U.S. Patent Jul. 2, 1996 Sheet 2 of 5 5,531,347

Ty
o~

N
o
k / =

24

/

30

A

35

U
&=
A
N
A
N
¢ W
¢ )
(. {
P
Q 4 o
4 = n
I e~ NS
NN 2 )
N L7
o A
™~ /
L/ 2
(S Av"
o N }
- (
L7
L/
L
I- el
o) NS N
N W,
» L7
&
o0 R
<t A
<t <R ™~
-5 e, ~t

FIG—2



U.S. Patent Jul. 2, 1996 Sheet 3 of 5 5,531,347

FIG—3



5,531,347

Sheet 4 of 5

Jul. 2, 1996

U.S. Patent

v—OI3



U.S. Patent Jul. 2, 1996 Sheet 5 of 5 5,531,347

104

N
o

FIG—23



5,531,347

1
PASTRY SUPPORTING CUP COVER

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates to disposable covers for hot
beverage containers such as coffee cups. More particularly,
the present invention relates to cup covers with perforated
contoured surfaces that are capable of supporting a pastry
above a hot beverage so that the steam from the hot beverage
can heat and moisten the pastry.

2. Prior Art Statement

Numerous restaurants, convenience stores, donut shops,
vending machines and the like serve hot beverages, such as
coffee, tea, hot chocolate and so forth, in disposable cups.
This enables the customer to take the hot beverage with them
in their travels. Such disposable cups are typically con-
structed of paperboard, plastic or styrofoam and are adapted
to receive lids that prevent the contents of the cup from
spilling as the cup is moved.

1t is a popular breakfast tradition for people to eat a donat,
danish or other pastry with their morning coffee or tea. Many
people dunk their pastries in their coffee or tea prior to
consumption. In an attempt to keep their pastry warm and
fresh, many people attempt to balance the pastry on the rim
of the cup so that part of the pastry overhangs the hot coffee
or tea within their cup. This allows the steam from the hot
beverage to contact the pastry, thereby both warming and
moistening the pastry. The obvious problem with balancing
a pastry on the rim of a cup is that often the pastry falls into
the cup ruining both the beverage and the pastry. This is
particularly a problem when a person attempts to move the
cup. Furthermore, balancing a pastry on the edge of a cup is
nearly impossible in a moving vehicle. Even under ideal
conditions, problems occur in balancing a pastry because as
the pastry is eaten, the smaller and smaller sized pastry
becomes more and more difficult to balance on the edge of
a cup.

From the above, it can be seen that it is very difficult to
move a hot beverage cup with a pastry balanced on its rim.
As such, the pastry must first be removed prior to the
movement of the cup. But even without the pastry, hot
beverage cups are difficult to move. Any sudden movement
of the cup may cause the contents of the cup to spill and burn
the hand of the person holding the cup. The prior art record
is replete with numerous lids and covers designed to fit over
hot beverage cups and prevent the contents of the cup from
spilling. Such cup lids are commonplace at fast food estab-
lishments and are exemplified by U.S. Pat. No. 5,197,624 to
Dodaro, entitled CUP LID. However, the use of such cup
lids presents an obstacle to those who would like to use their
coffee or tea to warm and moisten their pastry. A typical
prior art disposable cup lid only has a small opening through
which a person may sip the beverage. This small opening is
too small for the purpose of exposing a significant amount
of a pastry to the beverage’s steam. As a result, even though
the use of a lid prevents spillage of the beverage and
prevents a pastry from falling into the cup, it also prevents
the benefits sought.

One method of obtaining some of the benefits of a lid
while still allowing a pastry to be heated and moistened, is
by using a perforated lid on the hot beverage cup. A
perforated lid prevents the pastry from falling into the cup,
while it enables heat and steam to contact the pastry. The
problem with prior art perforated lids is that once a person
takes a sip of the beverage through the lid, some liquid
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inevitably becomes trapped on the surface of the lid. This
liquid does not flow back into the cup through the perfora-
tions due to the surface tension of the fluid and/or depres-
sions present between perforations on the lid.

A typical prior art perforated lid is shown in U.S. Pat. No.
4,331,255 to Fournier, entitled CUP COVER. In this patent,
a perforated lid is used as a splash guard that regulates the
flow of fluid through the lid. Such a perforated lid cannot be
used to support a pastry because it is specifically designed to
retain liquid between itself and the outer lid as the beverage
is drunk. As such, the perforated lid will inevitably be wet
and will make a pastry soggy.

It is therefore an objective of the present invention to
provide a cup lid capable of supporting a pastry above the
contents of the cup in such a manner that the pastry is kept
warm and moist by the steam rising from the cup, yet the
pastry is kept out of contact with the liquid in the cup, even
when a person is drinking from the cup.

It is a further objective of the present invention to provide
a cup lid with a perforated cover and a solid cover wherein
the solid cover matches the contours of the perforated cover,
thereby preventing liquid from collecting between the two
covers.

SUMMARY OF THE INVENTION

The present invention is a lid for a disposable hot bever-
age container that is specifically designed to support a pastry
over the hot beverage. This enables the steam from the
beverage to heat, flavor and moisten the pastry. The present
invention lid includes an engagement mechanism. that"
enables the lid to be selectively joined to the rim of the hot
beverage container. The lid has a plurality of apertures
formed through its base structure that enable steam from the
beverage to rise through the lid. A plurality of supports
extend upwardly from the base structure. The supports all
terminate in a common plane a predetermined height above
the base structure. The supports hold the pastry a predeter-
mined distance above the base structure of the lid. As a
result, if liquid were to spill onto the lid, or if steam were to
condense onto the lid, the pastry would be supported above
the liquid and would be saved from becoming soggy.

BRIEF DESCRIPTION OF THE DRAWINGS

For a better understanding of the present invention, ref-
erence is made to the following description of exemplary
embodiments thereof, considered in conjunction with the
accompanying drawings, in which:

FIG. 1is a perspective view of one preferred embodiment
of the present invention cup lid;

FIG. 2 is a cross-sectional view of the embodiment of
FIG. 1, shown in conjunction with a disposable coffee cup
and a donut to facilitate consideration and discussion;

FIG. 3 is a cross-sectional view of the embodiment of
FIG. 1, wherein the two sections of the invention have been
reoriented into a closed configuration;

FIG. 4 is a top view of an alternate embodiment of the
present invention cup lid; and

FIG. 5 is a cross-sectional view of the embodiment of
FIG. 4, viewed along section line 5—5 and shown in
conjunction with a disposable coffee cup.

DETAILED DESCRIPTION OF THE DRAWINGS

Although the present invention can be used to support any
object over a container, such as a paint brush over a
container of paint, the present invention is especially suited
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for supporting a pastry over a disposable hot beverage cup.
Accordingly, the present invention will be described in
connection with supporting a donut over a disposable coffee
cup in order to set forth the best mode contemplated for the
invention.
Referring to FIGS 1 and 2, a preferred embodiment of the
present invention cup lid 10 is shown. In FIG. 2, the cup lid
“is_shown in conjunction with a donut-12 and a typical
disposable coffee cup 14, such as those served at fast food
franchise restaurants. The cup lid 10 is shown as a two
element structure having a perforated. cover 16 joined to a
solid cover 18 by a living hinge 20. In the shown embodi-
ment, the perforated cover 16 and the solid cover 18 are
unistructurally molded but it should be understood that these
two- elements need not ‘be attached, ‘but rather could be
separately manufactured and used:

The perforated cover 16 has a rim 22 with a generally
U-shaped channel 24 that engages the rim 25 of the coffee
cup ‘14 in a typical prior art fashion. A plurality of large
apertures 30 are formed through the perforated cover 16.
Each of the apertures 30 has a ‘diameter D preferably
between 5 mm and 20 mm, although other dimensions can
be used. The apertures 30 are arranged on the perforated
cover 16-so that the combined area of the apertures 30 is
between 20% and 60% of the entire surface area defined by
the periphery of the perforated cover 16.

A plurality of pastry supports 34 extend upwardly. from
the perforated cover 16. In a preferred embodiment, the
pastry supports 34.extend a height H of between 1 mm and
7 mm over the plane of the apertures 30. Each of the pastry
supports 34 has a narrow flat top surface 35 that terminates
in a common plane so as to provide an even support | surface
for the donut 12.

A semicircular opening 36 (FIG. 1) is formed at one edge
of the perforated cover 16. As will later be explained, the
opening 36 enables a person to drink from the coffee cup 14
even though the perforated cover 16 and/or solid cover 18
are in place.

For reasons which will later be explained, the solid cover
18 is essentially a negative image of the perforated cover 16.
The solid cover 18 has a rim 42 with a generally U-shaped
channel 44 capable of engaging the top surface 45 of the
perforated cover’s tim 22, thereby creating a generally fluid
impervious seal between the solid cover 18 and the perfo-
rated cover 16. A plurality of plugging protrusions:48 extend
from the solid cover 18. The plugging protrusions 48 cor-
respond in number and position to the apertures 30 formed
“on the perforated cover 16. The size of the plugging pro-
trusions 48 also corresponds to the size of the apertures 30
so that the plugging protrusions 48 pass into and obstruct the
apertures 30 when the solid cover 18 -is placed upon the
perforated cover 16.

A plurality of indents 50 descend into the solid cover 18.
The indents 50 correspond in number and position to the
pastry supports 34 formed on the perforated cover 16. The
size of the indents 50 also corresponds to the size of the
pastry supports 34. As a result, when the solid cover 18 is
placed upon the perforated cover 16, little empty: space is
present in between the indents 50 on the solid cover 18 and
the pastry supports 34 on the perforated cover 16.

~Actear away tab 52 (FIG. 1) is formed as part of the solid
cover 18. The tear away tab 52 pulls away from the solid
cover. 18, thereby. exposing an opening: through which a
person may drink. The tear away tab 52 is positioned directly
above the semicircular opening 36 (FIG. 1) of the perforated
cover 18, thereby providing an:unobstructed opening -for
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drinking. The structure and shape of many tear away tabs are
well known in the prior art and need not be set forth in detail
herein:

A-pull tab 54 (FIG: 1) radlally extends from the rim 42 of
the solid cover 18. A similar pull-tab 56 (FIG. 1) extends
from the rim 22 of the perforated cover 16. The radial
position of the solid cover pull tab 54 is different from that
of the perforated cover pull tab 56:to facilitate the separate
engagement of either the perforated cover 16 or the solid
cover 18 by a person using the present invention lid 10.

Referring solely to-FIG. 2, it can be seen:that by placing
the present invention cup lid 10 on a cup-14 of hot coffee,
a support.is. made for the donut 12 wherein the heat and
steam from the coffee is allowed to heat and moisten the
donut 12. The steam from the coffee rises through the many
large ‘apertures 30 in-the perforated cover 16. Since the
apertures 30 preferably take up between 20% and 60% of the
surface area defined by the periphery of the perforated cover
16, a'large percentage of the donut 12:is exposed to the heat
and moisture rising from the coffee: Since no-one aperture
30 is very large compared to-the size of the donut; there is
no manner for the donut 12 to fall through-the apertures 30

-"and into the coffee.

As the donut 12 rests on the perforated cover 16, the donut
12 does not reach the plane of the apertures 30. Rather, the
donut :12 is supported a height H above the plane of the
apertures 30 by pastry supports.34. The donut 12 rests upon
the narrow, flat top surfaces 35 of pastry supports 34, As.a
result, should-any liquid sp111 onto the top..surface of ‘the
perforated cover 16, the donut 12 will-be supported above
the level of the liquid and the donut will not-become soggy.
Furthermore; by supporting the donut 12 a height H above
the-apertures 30, the steam rising from the coffee is provided
an avenue of escape to the surrounding ambient atmosphere.
This prevents excess steam condensation on:the donut 12,
thereby allowing the donut 12 to become: moist. but not
s0ggy.

Referring to FIG. 3; it can be seen that as the solid cover
18 is placed over the perforated cover 16, the contours of the
two covers match thereby minimizing the available space in
between the solid cover 18 and the perforated cover 16. As
the solid cover 18 is placed over the perforated cover 16, the
plugging protrusions 48 pass into and obstruct the apertures
30- on the perforated cover 16. As a result; when the cup 14
is moved, the coffee is prevented from passing through the
apertures 30 and into any space available above the perfo-
rated .cover 16. Similarly, the pastry supports 34 on the
perforated .cover 16 pass into the indents 50 on the solid
cover 18 to further limit the space available-in between the
two covers.-Since the space in between the perforated cover
16 and the solid cover 18 is minimized, very little room is
available for any liquid that spills into this region.

With the solid cover 18 positioned over the perforated
cover 16, the tear away tab 52 (FIG: 1) of the solid cover 18
overlays the semicircular opening 36 (FIG. 1) on the per-
forated cover 16. As. such, when the tear away tab 52 is
removed, direct access can be had to the contents of the cup
14 via the semicircular opening 36. This enables a person to
drink from the cup 14 when the cup lid 10 is not being used
to support a pastry.

Referring to FIGS. 4 and 5, an altemate embodlment of
the present invention cup lid 100 is shown. In this embodi-
ment, the cup.1id 100 is a single piece unit that can be used
as'either a solid cover or a perforated cover, depending upon
the needs of the user. The lid 100 has a rim 102 that defines
a U-shaped channel 104. This enables the 1id 100 to engage
the rim of a disposable coffee cup in.a conventional manner.
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A plurality of pastry supports 108 protrude upwardly from
the lid 100. As with the previous embodiment, the pastry
supports 108 have flat top surfaces 110 that support a donut
or other pastry a predetermined height H2 above the primary
plane of the lid. By supporting a pastry above the primary
plane of the lid, the pastry is held above any liquid that may
be present on top of the lid 100.

A plurality of circular pinch tabs 112 are manufactured as
part of the lid 100. Each pinch tab 112 has a scored periphery
113 that enables the pinch tabs 112 to be easily removed
from the lid 100. Each pinch tab 112 has a pinching nub 114
extending upwardly from its top surface. To remove a pinch
tab 112, a person grasps the pinching nub 114 between two
fingers and applies a pinching force in the directions of the
arrows 115. The pinching force compresses the pinch tab
112 and severs the scored periphery of the pinch tab 112,
thereby allowing the pinch tab 112 to be removed from the
lid 100. Since multiple pinch tabs 112 are present on the lid
100, it will be understood that any or all of the pinch tabs 112
can be removed as desired.

The pinch tabs 112 are preferably circular with a diameter
D2 of between 1 cm and 2.5 c¢m, although other dimensions
can be used. The pinch tabs 112 are arranged so that the
combined area of the pinch tabs 112 is between 20% and
60% of the surface area defined by the periphery of the lid.

When the pinch tabs 112 are removed, heat and steam
from the coffee in the cup is allowed to heat and moisten a
pastry placed upon the lid 100. However, if a person was not
cating a pastry, the pinch tabs 112 could be left in place. As
a result, the present invention lid 100 would act as a typical
prior art cup cover, allowing access to the contentis of the cup
only through a removable drinking tab 120.

It should be understood that the embodiments of the
present invention described above are merely exemplary and
many equivalent components, constructions and configura-
tions could be used to fashion the invention. All such
modifications, variations and alternate embodiments are
intended to be included as part of the present invention as
defined by the following claims.

What is claimed is:

1. A cover for a container, comprising:

a base surface having a peripheral edge;

engagement means disposed on said peripheral edge for
engaging the container and selectively joining the cover
to the container;

a removable drinking tab disposed on said base surface,
wherein said removable drinking tab is selectively
removable to-expose an opening in said cover large
enough for drinking;

at least four apertures disposed in said base surface,
wherein said apertures are substantially evenly distrib-
uted across said base surface; and

a plurality of supports extending from said base surface,
wherein said supports terminate in a plane a predeter-
mined height above said base surface and are substan-
tially evenly distributed across said base surface.

2. The cover according to claim 1, wherein said cover
extends across a predetermined surface area and said aper-
tures have a combined area that is between 20% and 60% of
said predetermined surface area.

3. The cover according to claim 1, further including a
removable means for selectively obstructing said apertures.

4. The cover according to claim 1, wherein said apertures
are closed in a generally fluid impervious manner by a
corresponding plurality of removable tabs.

5. The cover according to claim 1, further including a lid
member positionable over said base surface and said plu-
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rality of supports, wherein said lid member creates a gen-
erally liquid impervious seal over the container.

6. The cover according to claim 5, wherein said lid
member includes a plurality of protrusions that pass into and
obstruct said apertures.

7. The cover according to claim 6, wherein said plurality
of supports extending from said base surface create a given
contour and said lid member has a corresponding contour
that minimizes space between said lid member and said base
surface when said lid member is placed over said base
surface.

8. The cover according to claim 1, wherein said base
surface defines several apertures that are substantially
evenly distributed across said base surface, and several
supports extend upwardly from said base surface, wherein
said supports are substantially evenly distributed across said
base surface.

9. The cover according to claim 1, wherein said prede-
termined height is between 1 mm and 7 mm.

10. The cover according to claim 3, wherein said remov-
able means is a pinch tab unistructurally formed as part of
said cover, wherein each said pinch tab can be selectively
removed from said cover by a tactile manipulation.

11. A cover for a cup, comprising:

a base surface defined by a peripheral edge;

attachment means proximate said peripheral edge for
attaching said cover to a cup;

at least four removable tabs disposed in said base surface
and substantially evenly distributed across said base
surface, wherein said removable tabs can be selectively
removed to create apertures in said base surface; and a
plurality of supports extending from said base ‘surface,
wherein said supports terminate in a plane a predeter-
mined height above said base surface and are substan-
tially evenly distributed across said base surface.

12. The cover according to claim 11, further including a
plurality of supports extending from said base surface,
wherein said supports terminate in a common plane a
predetermined height above said base surface.

13. The cover according to claim 11, wherein said cover
extends across a predetermined surface area and said remov-
able tabs cover apertures that have a combined area that is
between 20% and 60% of said predetermined surface area.

14. The cover according to claim 11, wherein said remov-
able tabs are unistructurally molded as part of said cover
having scored edges that enable each of said removable tabs
to be manually removed.

15. A cover assembly for a container, containing:

a perforated lid having a base surface with at least four
apertures thereon and a plurality of supports extending
from said base surface wherein said supports terminate
in a common plane a predetermined height above said
base surface and are substantially evenly distributed on
said base surface; and

a solid lid positionable over said perforated lid so as to
form a generally fluid impervious seal over said per-
forated lid, said lid having at least four protrusions
thereon that extend into said at least four apertures and
a plurality of reliefs sized to receive said plurality of
supports when said solid lid is positioned over said
perforated lid.

16. The cover assembly according to claim 15, wherein a
pull tab is disposed on said solid lid, said pull tab covering
a drinking aperture.

17. The cover assembly according to claim 15 wherein
said apertures in said base surface have a combined area that
is between 20% and 60% of the area covered by said
perforated lid. -



