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5 Claims. 

The object of my invention is to provide novel 
ineans for packaging and wrapping frosted cakes 
to preserve their natural appearance, flavor and 
freshness until consumed. 

E attain these and other objects of my invention 
by the aneans illustrated in the accompanying 
{drawings, in which,- 

figure 1 is a perspective view of my preferred 
form of pad on which the cake is placed in the 
carton; 

Fig. 2 is a Similar view, reduced size, with cake 
icing agplied to the pad; 

3ig. 3 is a Similar perspective view with a cake 
Siaouited on the pad; 

Fig. 4 is a perSpective view of the pad bearing 
ine caise and With the flaps 3 bent upwardly; 
Fig. 5 is a perspective view of an open carton 

With the pad and cake placed therein; 
Fig. 3 is a perspective view of the same carton 

With tie cover ciosed and wrapped in “Cello 
graine': 

Fig. is a vertical sectional view on a median 
line through he wrapped and sealed carton, the 
View ceiling on a reduced scale; 

Fig. 8 is a horizontal section through the pack 
age on a line above the top of the cake; 

Fig. S is a perspective view of a modified iform 
le Cad; aid 

Sig. 0 is a vertical sectionai view through a 
carton having a modified form of pad shown in 
Fig. 3. 
like au Rinerais designate like parts in each of 

tie Several Views. 
treferring to the accompanying drawings, i. 

provide a circular pad , having a series of small 
Openings or apertures 2 and having a plurality, 
preferaicly four, flaps 3 which may be bent up 
Wardly when the pad is placed in the carton. In 
iig. 2 there is illustrated the icing 4 applied to 
the pad; and in Figs. 3 to 8 there is illustrated a 
frosted cake 5 mounted on the pad 1. 

Seferring to FigS. 5 to 8, there is illustrated a 
carton having a bottom 6, sides 7 and cover 8. 
provide a large Window or circular opening 9 in 
the cover 8 to permit of visibility of the contents 
Sf the package. The complete package is 
Wrapped in "Cellophane' iO, as shown in Figs. 6, 
and 8. 
Referring to FigS. 9 and iO, there is illustrated 

a modified form of the invention, in which a pad 
d is provided without flaps out having a series 
of openings or apertures 2d to receive the cake 
icing, as illustrated in Fig. i0 of the drawings. 
The packaging is otherwise as heretofore de 
scribed and illustrated in Figs, 3 to 8, inclusive. 

((C. 206-46) 

in packaging a frosted cake in accordance with 
my invention, the icing 4, which may be of the 
Same material as the frosting used on the cake, 
is poured on the pad 1 (or 1a of the in Odified 
form) and flows into the apertures 2 (or 2a of the 
naodified forn), as illustrated in Fig. 2. She cake 
is then placed on the pad as shown in Fig. 3. 
The flaps 3 of the pad are then bent upwardly 

and the pad is placed on the bottom of the carton. 
The flaps 3 extend to the top edge of tine carton, 
as shown in Figs. 5 and . These aps as Welli 
as the sides of the carton are of sighty greater 
height than the cake. She pad i is of Suck size 
as to fit Snugly in the box and With the Siaps 3 
this prevents any movement to aid fro in the box 
and the cake adheres to the pad by reaSOI of its 
adherence to the icing which in turn has fiowed 
into the apertures 2 of the pad as shown ii Fig. 
7. The cake is thus prevented from coming in 
contact with any part of the cox or flaps. The 
window opening 9 gives visibility to the cake, 
which of course is not interfered with by the 
"Cellophane' Wrapping 0. 

in the form of the invention ShoWn. ii. FigS. 9 
and 10, the icing on the preferred pad retains the 
cake in the same position on the had and prevents 
damage to the frosted sides of the cake, 3::cept 
that it "wili not prevent the cake fron touching 
the top of the box if the package were uned 
upside down. 

in each form of the invention the pads and 
ia are of greater area, or diameter than the cake 
to be carried, whereby the sides of the frosted 
cake Will ice spaced iron the Walls of the co 
tailer. 

In the form of the invention shown in SigS. 
to 8, the flaps prevent the pad from any nove 
inent in the carton So that if the carton is in 
verted the cake, which is caused to adhere to the 
pad by means of the icing, will be prevented from 
falling inasmuch as the flaps Will hold the gad in 
its normal position on the bottom of the carton 
even when the carton is inverted. 

in carrying out my method of packaging, the 
icing is placed on the perforated polition of the 
pad so as to substantially cover the pad and the 
cake is immediately placed on the icing whiie the 
icing is in a condition to cause the cake G ad 
here to it and to the pad. The pad and cake are 
then placed in the carton, the cover is ciosed and 
the carton is sealed with a "Cellophane' wrapper. 
What I claim is: 
1. in a package for frosted Cake, the cobi 

nation of a covered carton, the cover of the carton 
having a suitable opening, a pad of suitable size 
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6) 

6 

2, 
to Si, Snugly in the certon, the pad being of greater 
25'32, than the Cake to be ca,3'ied, said S. R&Ying 
a, Sittiplicity of perforations to seceive icing 
and to cause the bottom of the cake to adhere to 
the pad and prevent, its movesent, about he 302, 
whereby to preserve the coating of frosting (33. 
the case, 

3. in a package for Srosted cakes, the contina 
tion of a covered carton, the cover having 2, via 
dow opening for visibility, a pad of greater area. 
than the cake to be carried, the pad being of 
suitable size to seat Snugly in the cartCin, Said pad 
having a, plurality of flaps folded upwardly said: 
flaps being of substantially the same height, as the 
carton, the pad inaving perforations to receive a 
layer cs icing said icing causing the frosted cake 
to adhere to the pad, whereby to prevent the 
rosted sides of the cake coming in contact with 
the sides or top of the carton while in transit, 

S. in a package for frosted cake, the combina 
tion of a covered carton, a pad of suitable size to 
seat Snugly in the carton and of greater area, than 
the cake to be carried, said pad having 8, pl.- 
rality of flaps foldable upwardly said flaps being 
of Substantially the same height as the carton, 
the pad having perforations to receive a layer of 
icing Said icing causing the frosted cake to adhere 
to the pad, whereby to prevent the frosted sides of 

3,33,485 
the cake corning a contact with he sides or top 
of the c8,202. While in sess. 

4. In 3, 2&ckage fos' frosted cake, the CO on 2. 
io of , covered cartoga, S. pad of suitable size 
to Seat Sugiy is a 2 casion aid of greater area, 
than the caise to 3 caried, Saidpad having a plu 
rality of iaps oldable Lapwardiy, said gaps being 
of Substantially the Seine height as the carton and 
(of greater height than the frosted cake, the pad 
having perforations to receive a layer of icing said 
icing causing the fosted cake to adhere to the 
padi, whereby to pseven, the frosted sides of the 
cake conning in contact with the sides or top of the 
carto. While is targasi. 

5. En a package for frosted cake, the combina, 
tion of a covered carton, he cover of the cartor 
having as Opening Sustaintially &S large as the 
cake for visibility, a, pad of greater area, than the 
cake to be carried and of suitable size to fit, Snugly 
in the carton, Said pad having a multiplicity of 
perforations to receive icing and to cause the 
bottom of the cake to adhere to the pad and pre 
vent its movement about the box whereby to pre 
serve the coating of frosting on the cake, and 8, 
Wrapper of “Celiophane' paper closing 2nd seal 
ing the carton. w 

EDWARD J. ERS. 
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