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(54) FOOD HOLDER

(57)  Afood holder is adapted for holding food (6) and
sauce (7), and includes a serving module (1) and a sauce
module (2). The serving module (1) includes a main body
(3) that is in a wave shape, and that defines a plurality
of food receptacle spaces (30) spaced apart from each
other in a first direction (L1) and adapted for carrying the
food (6). Each food receptacle space (30) has an opening
that faces upwards. The sauce module (2) includes a top

rim portion (21) and a vessel body portion (22). The top
rim portion (21) is connected to an end of the main body
(3), and surrounds an upright axis. The vessel body por-
tion (22) extends downwards from an inner periphery of
the top rim portion (21), and defines a sauce space (20)
having an opening thatfaces upwards and thatis adapted
for containing the sauce (7).
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Description

[0001] The disclosure relates to a food holder, and
more particularly to a food holder that can simultaneously
hold food and sauce.

[0002] A popularfood such as a Mexican taco, is a soft
shell or hard shell maize tortilla stuffed with taco fillings
and sauce, and both the soft shell taco and the hard shell
taco are traditionally eaten by hand. Referring to Fig. 1,
US 20050023234 A1 illustrates a conventional food hold-
er that is used for serving hard shell tacos and that in-
cludes a plurality of food receiving regions 9. Each food
receiving region 9 includes a bottom portion 91 and two
fringe portions 92. Each of the fringe portions 92 has an
upper part 921 and a lower part 922. The conventional
food holder achieves the function of holding food items
by having specific angles between the lower parts 922,
the upper parts 921, and the fringe portion 92 that are
designed to retain taco shaped food items.

[0003] However, the conventional food holder only has
the food holding and serving function, and does not have
the function of accommodating a sauce or condimentthat
may accompany the meal. The food holder is not anti-
slip and the food item can easily fall off the food receiving
regions 9. Thus the conventional food holder still has
room for improvement.

[0004] Therefore, an object of the disclosure is to pro-
vide a food holder that can alleviate at least one of the
drawbacks of the prior art.

[0005] According to the disclosure, the food holder is
adapted for holding food and sauce, and includes a serv-
ing module, and a sauce module. The serving module
includes a main body that extends in a first direction, that
is undulating in a wave shape, and that defines a plurality
of food receptacle spaces spaced apart from each other
in the first direction and adapted for carrying the food.
Each food receptacle space has an opening that faces
upwards. The sauce module includes a top rim portion
and a vessel body portion. The top rim portion is con-
nected to an end of the main body, and surrounds an
upright axis. The vesselbody portion extends downwards
from an inner periphery of the top rim portion, and defines
a sauce space having an opening that faces upwards
and that is adapted for containing the sauce.

[0006] Other features and advantages of the disclo-
sure will become apparent in the following detailed de-
scription of the embodiment with reference to the accom-
panying drawings, of which:

Figure 1is a perspective view of a conventional food
holder disclosed in US 20050023234 A1;

Figure 2 is a perspective view of an embodiment of
a food holder according to the present disclosure;
Figure 3 is a sectional side view of the embodiment;
Figure 4 is a sectional frontal view of the embodiment
taken along line IV-IV in Fig. 3; and

Figure 5 is a perspective view of the embodiment
being used to hold food and sauce.

10

15

20

25

30

35

40

45

50

55

[0007] Referring to Figs. 2, 3 and 4, an embodiment of
a food holder 1 of the present invention is adapted to
simultaneously carry food 6 and sauce 7 (see Figure 5).
For example, the food 6 can be hard shell tacos, tortilla
based wraps, or other handheld food items, but are not
thus limited, and the food 6 may be consumed with the
accompanying sauce 7 or other condiment such as
ketchup, mayonnaise or other sauces and condiments.
The food holderincludes a serving module 1, and a sauce
module 2 connected to the serving module 1.

[0008] The serving module 1 includes a main body 3,
a handle 4, and a plurality of protrusions 5. The main
body 3 extends in a first direction (L1), and is undulating
in a wave shape.

[0009] The main body 3 has a plurality of trough por-
tions 31 that respectively constitute wave troughs of the
main body 3, a plurality of crest portions 32 that respec-
tively constitute wave crests of the main body 3, and a
plurality of connecting portions 33 that interconnect the
trough portions 31 with the crest portions 32, respective-
ly. The main body 3 further has an upper surface 34 facing
upwards. Specifically, upper surfaces of the through por-
tions 31, the crest portions 32, and the connecting por-
tions 33 cooperatively define the upper surface 34. The
crest portions 32 and the connecting portions 33 coop-
eratively define a plurality of food receptacle spaces 30
being spaced apart from each other in the first direction
(L1) and adapted for carrying the food 6, and each food
receptacle space 30 has an opening that faces upwards.
[0010] The sauce module 2 is connected to one of the
crest portions 32. In this embodiment, it is the one of the
crest portions 32 that is at an end of the main body 3 that
is connected to the sauce module 2, and this one crest
portion 32 has a top section that is formed with a recess
321 extending in the first direction (L1). Each of the re-
mainder of the crest portions 32 which are not connected
with the sauce module 2 has a top section formed with
a concavity 322 that extends in the first direction L1. The
upper surface 34 has a plurality of anti-slip portions 341
distributed in the food receptacle spaces 30 for contact-
ing with the food 6. The protrusions 5 are divided into two
groups that are spaced apart from each other in a second
direction (L2) orthogonal to the first direction (L1). Each
group includes multiple protrusions 5 spaced apart in the
first direction (L1) and protruding downwards from wave
troughs of the main body 3.

[0011] The anti-slip portions 341 extend in the first di-
rection (L1) as strips disposed on the trough portions 31,
the crest portions 32, and the connecting portions 33,
and are spaced apart in the second direction (L2). The
anti-slip portions 341 have rough texture.

[0012] The handle 4 extends from the other end of the
main body 3 which is distal from the sauce module 2 in
a direction away from the sauce module 2, and curves
downwards. The handle 4 has a rough-textured portion
41 disposed on an upper surface of the handle 4 and
facing upwards. The rough-textured portion 41 may be
one of various uneven surface designs capable of in-
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creasing friction when the handle 4 is held, and since
there are many known rough textures, details are not
further described herein.

[0013] The sauce module 2 includes a top rim portion
21 that is connected to the end of the main body 3, and
surrounds an upright axis. In this embodiment, the sauce
module 2 is connected to the end one of the crest portions
32 of the main body 3. The sauce module 2 further in-
cludes a vessel body portion 22 extending downwards
from an inner periphery of the top rim portion 21. The
vessel body portion 22 defines a sauce space 20 that
has an opening facing upwards and adapted for contain-
ing the sauce 7.

[0014] Referring to Figs. 3, 4 and 5, when the food
holder of this embodiment is used, the food 6 can be
served from the food receptacle spaces 30 and the sauce
7 can be served in the sauce space 20, which allows
diners simultaneous access to both the food 6 and the
sauce 7. In addition, through the design of the recess
321 and the concavities 322 of the crest portions 32 of
the main body 3 of the serving module 1, the food 6 car-
ried by the serving module 1 is partially exposed on the
main body 3, thereby facilitating accessibility of the food
6 to the diners. The anti-slip portions 341 are designed
to increase friction with the food 6 to reduce the risk of
dropping the food 6. When the user picks up the food
holder of the present invention, the food holder is less
likely to slip off, by virtue of the user holding the rough-
textured portion 41 of the handle 4. The protrusions 5 are
designed to be positioned under the bottom edges of the
wave troughs of the main body 3, and are made of rubber
or silicone rubber, so as to increase friction between the
main body 3 and a placement surface, making the food
serving module 1 of the present invention more stable
when placed.

[0015] In other embodiments of the present invention,
the anti-slip portions 341 are not limited to being strips,
for example, the anti-slip portions 341 may be circular or
they may be in other shapes. As long as friction between
the food 6 and the main body 3 can be maintained, the
effect of preventing the food 6 from slipping out of the
food receptacle space 30 can be achieved, and therefore,
the anti-slip portions 341 are not limited to the embodi-
ments described above.

[0016] In summary, the food holder 1 of the present
invention achieves the function of conveniently carrying
the food 6 and the sauce 7 through the serving module
1 and the sauce module 2. The handle 4 and the rough-
textured portion 41 thereof facilitate the food holder to be
held firmly by the user. Also, through the structural design
of the anti-slip portions 341, the food 6 does not easily
slip off when it is served. The design of the recess 321
and the concavity 322 facilitates diner accessibility to the
food 6. The protrusions 5 are adapted for stabilizing the
food holder when it is placed. Therefore, the object of
this disclosure can indeed be achieved.

[0017] In the description above, for the purposes of
explanation, numerous specific details have been set
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forth in order to provide a thorough understanding of the
embodiment. It will be apparent, however, to one skilled
in the art, that one or more other embodiments may be
practiced without some of these specific details. It should
also be appreciated that reference throughout this spec-
ification to "one embodiment," "an embodiment," an em-
bodiment with an indication of an ordinal number and so
forth means that a particular feature, structure, or char-
acteristic may be included in the practice of the disclo-
sure. It should be further appreciated that in the descrip-
tion, various features are sometimes grouped together
in a single embodiment, figure, or description thereof for
the purpose of streamlining the disclosure and aiding in
the understanding of various inventive aspects, and that
one or more features or specific details from one embod-
iment may be practiced together with one or more fea-
tures or specific details from another embodiment, where
appropriate, in the practice of the disclosure.

Claims

1. Afood holder adapted for holding food (6) and sauce
(7), said food holder including a serving module (1)
that includes a main body (3) extending in a first di-
rection (L1), undulating in a wave shape, and defin-
ing a plurality of food receptacle spaces (30) that are
spaced apart from each other in the first direction
(L1) and adapted for carrying the food (6), each food
receptacle space (30) that has an opening that faces
upwards,
characterised in that said food holder further in-
cludes a sauce module (2) including:

atop rim portion (21) that is connected to an end
of said main body (3), and that surrounds an
upright axis; and

a vessel body portion (22) that extends down-
wards from an inner periphery of said top rim
portion (21), and that defines a sauce space (20)
having an opening that faces upwards and that
is adapted for containing the sauce (7).

2. Thefood holderasclaimedinclaim 1, characterised
in that said main body (3) has an upper surface (34)
that faces upwards, and that has a plurality of anti-
slip portions (34 1) distributed in said food receptacle
spaces (30) for contacting with the food (6).

3. Thefood holderas claimedinclaim 2, characterised
in that said anti-slip portions (341) have rough tex-
ture.

4. The food holder as claimed in any one of claims 2
and 3, characterised in that said anti-slip portions

(341) extend in the first direction (L1) as strips.

5. The food holder as claimed in any one of claims 2
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to 4, characterised in that said anti-slip portions
(341) are spaced apart in a second direction (L2)
orthogonal to the first direction (L1) .

The food holder as claimed in any one of claims 1
to 5, characterised in that said serving module (1)
further includes a handle (4) that extends from the
other end of said main body (3) which is distal from
said sauce module (2) in a direction away from said
sauce module (2), and that curves downwards.

The food holder as claimedin claim 6, characterised
in that said handle (4) has a rough-textured portion
(41) disposed on an upper surface of said handle (4)
and facing upwards.

The food holder as claimed in any one of claims 1
to 7, characterised in that:

said main body (3) has a plurality of trough por-
tions (31) that respectively constitute wave
troughs of said main body (3), and a plurality of
crest portions (32) that respectively constitute
wave crests of said main body (3); and

said sauce module (2) is connected to one of
said crest portions (32) of said main body (3),
said one of said crest portions (32) having a top
section that is formed with a recess (321) ex-
tending in the first direction (L1).

The food holder as claimedin claim 8, characterised
in that each of the remainder of said crest portions
(32) which are not connected with said sauce module
(2) has a top section formed with a concavity (322)
that extends in the first direction (L1).

The food holder as claimedin claim 5, characterised
in that the serving module (1) further includes a plu-
rality of protrusions (5) that are spaced apart in the
first direction (L1) and the second direction (L2), and
that protrude downwards from wave troughs of said
main body (3).
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