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(57) ABSTRACT

A system relating to providing a cutting board/serving tray
that: reduces wear on the cutting board peripheral edge and
cutting knife surfaces; prevents cuts along a fluid retaining
channel; and, provides for food to be prepared, cut and served
onthe sametray. In a preferred embodiment, such tray system
provides at least a 4-way use combination including: at least
one combination wherein the lower piece serves as a tray and
the upper piece serves as a tray cover; at least one combina-
tion wherein the upper piece serves as a bowl and the lower
piece serves as an ice container; at least one combination
wherein the lower piece serves as a bowl and the upper piece
serves as a bowl cover; and at least one combination wherein
the upper piece serves as a tray and the lower piece serves as
an ice container.
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TRAY SYSTEMS

CROSS-REFERENCE TO RELATED
APPLICATIONS

[0001] The present application is related to and claims pri-
ority from prior provisional application Ser. No. 60/979,040,
filed Dec. 10, 2007, entitled “TRAY SYSTEMS”, and is
related to and claims priority from prior provisional applica-
tion Ser. No. 60/988,679, filed Nov. 16, 2007, entitled “TRAY
SYSTEMS?”, and is related to and claims priority from prior
provisional application Ser. No. 61/019,799, filed Jan. 8§,
2008, entitled “TRAY SYSTEMS”, and is related to and
claims priority from prior provisional application Ser. No.
61/048,146, filed Apr. 25, 2008, entitled “TRAY SYSTEMS”
the contents of all of which are incorporated herein by this
reference and are not admitted to be prior art with respect to
the present invention by the mention in this cross-reference
section.

BACKGROUND

[0002] This invention relates to providing a system for a
combination cutting board and serving tray. More particu-
larly, this invention relates to providing a cutting board/serv-
ing tray system that: reduces wear on the cutting board
peripheral edge and cutting knife surfaces; prevents cuts
along a fluid retaining channel; and, provides for food to be
prepared, cut and served on either the top or bottom sides of
the tray.

[0003] Cutting boards are often used to provide a surface
for a user to prepare food. Food preparation often involves
cutting the food. Typically, cutting boards are planar and of
equal height throughout. One of the problems with planar
cutting boards is that as a user cuts through a respective food,
the knife also contacts the cutting board peripheral surface. In
particular, when slicing, the knife often cuts across the
periphery of the cutting board and, when cutting across a
cutting board with a juice channel, may cause small grooves
in the periphery of the juice channel that damage the cutting
board (eventually permitting the juice to leave the channel
and spill on off of the cutting board). Further, a knife tends to
wear more as it cuts more; when having to cut through addi-
tional ancillary portions of the cutting board (as in the periph-
ery) a knife will wear out more quickly. It would be highly
useful to have a cutting board that would assist a user in more
easily cutting through food and reducing knife wear and
cutting board damage along the periphery. Even further, it
would be useful to have a cutting board that can be used
additionally as a serving tray, so that food may be prepared,
cut and served on the same tray. Even further, it would be
useful to have a cutting tray that could be utilized on both top
and bottom sides with varied function on either side.

OBIECTS AND FEATURES OF THE INVENTION

[0004] A primary object and feature of the present inven-
tion is to provide a system overcoming the above-mentioned
problem.

[0005] Another primary object and feature of the present
invention is to provide a tray system that provides a tray for
both cutting and serving of food.

[0006] Another object and feature of the present invention
is to provide a tray system that provides for fluid collection of
juices that may collect during the cutting and preparation of
food.
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[0007] Another object and feature of the present invention
is to provide a tray system that provides compartmented
serving areas.

[0008] Another object and feature of the present invention
is to provide a tray system that assists protecting the periphery
of a tray while permitting cutting of food.

[0009] Another object and feature of the present invention
is to provide a tray system that provides a cover to cover and
store food both prior to serving and after serving.

[0010] Another object and feature of the present invention
is to provide a tray system that provides a cover that can be
placed beneath the cutting tray and used as a support base and
assist holding cooling/heating elements or additional food
product.

[0011] Another object and feature of the present invention
is to provide a tray system that utilizes both top and bottom
sides with varied function on either side.

[0012] Another object and feature of the present invention
is to provide a tray system that provides at least four different
use combinations.

[0013] A further object and feature of the present invention
is to provide such a system that is efficient, inexpensive, and
handy. Other objects and features of this invention will
become apparent with reference to the following descrip-
tions.

SUMMARY OF THE INVENTION

[0014] Inaccordance with a preferred embodiment hereof,
this invention provides a tray comprising: at least one first
surface; at least one second surface; at least one third surface;
and at least one support surface; wherein such at least one first
surface is centrally located and situate at a highest elevation;
wherein such at least one second surface is circumferential to
such at least one first surface and situate at a lowest elevation;
wherein such at least one third surface is peripheral to such at
least one second surface and situate at an elevation interme-
diate to elevations of such at least one first surface and such at
least one second surface; and wherein such at least one sup-
port surface is structured and arranged to support such at least
one first surface in a substantially flat position. Moreover, it
provides such a tray wherein: such at least one first surface
permits slicing; such at least one second surface permits
collection of at least one fluid; and such at least one third
surface permits retaining of such at such at least one fluid.

[0015] Additionally, it provides such a tray wherein such at
least one second surface comprises at least one channel struc-
tured and arranged to collect at least one material. Also, it
provides such a tray wherein the elevation difference between
such at least one first surface and such at least one third
surface is at least about one-eighth inch and not more than
about two inches. In addition, it provides such a tray wherein
atleast one periphery of such tray is substantially rectangular.
And, it provides such a tray wherein such tray comprises
HDPE plastic. Further, it provides such a tray wherein such at
least one channel further comprises at least one divider struc-
tured and arranged to divide such at least one channel into at
least two channel portions. Even further, it provides such a
tray wherein such at least one channel comprises at least one
pour spout structured and arranged to assist fluid removal
from at least one of such at least one channel. Moreover, it
provides such a tray further comprising at least one handle.
Additionally, it provides such a tray wherein at least one
periphery of such tray is substantially circular. Also, it pro-
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vides such a tray further comprising: at least one lid; wherein
such at least one lid is supportable by such at least one second
surface.

[0016] Inaddition, it provides such a tray further compris-
ing: at least one 1id; wherein such at least one tray is support-
able by such at least one lid. And, it provides such a tray
wherein such at least one lid is structured and arranged to
cover at least one portion of such at least one first surface.
Further, it provides such a tray wherein such at least one
handle comprises two such handles, one such handle
opposed, with respect to such at least one support surface, to
another such handle. Even further, it provides such a tray
wherein such at least two handles comprise at least one ser-
pentine connection edge intermediate of such at least two
handles. Moreover, it provides such a tray wherein such at
least one first surface is substantially flat. Additionally, it
provides such a tray wherein such tray is structured and
arranged so that a knife edge in place to slice upon such at
least one first surface will not normally contact other portions
of such tray. Also, it provides such a tray further comprising
at least one channel filler structured and arranged to fill at
least one such at least one channel.

[0017] Inaddition, it provides such a tray wherein such tray
may be inverted comprising: at least one inverted first surface;
at least one inverted second surface; and at least one inverted
third surface; wherein such at least one inverted first surface is
centrally located and situate at a lowest elevation; wherein
such at least one inverted second surface is circumferential to
such at least one inverted first surface and situate at a highest
elevation; wherein such at least one inverted third surface is
peripheral to such at least one inverted second surface and
situate at an elevation intermediate to elevations of such at
least one inverted first surface and such at least one inverted
second surface; and wherein such at least one first surface is
structured and arranged to support such at least one inverted
first surface in a substantially flat position. And, it provides
such a tray wherein: such at least one inverted first surface
permits collection of at least one fluid; such at least one
second surface permits slicing; and such at least one second
surface permits retaining of such at such at least one fluid.
[0018] In accordance with another preferred embodiment
hereof, this invention provides a method of using at least one
tray, comprising at least one highest-elevation central cutting
board portion, at least one lowest-elevation fluid-holdable
channel portion, and at least one intermediate-elevation
peripheral surface, comprising the steps of: situating sliceable
food on the cutting board portion; using at least one knife to
slice the food; arranging the food for presentation, wherein
any fluids may collect in the channel portion; and carrying the
tray with the food to at least one serving location.

[0019] In accordance with another preferred embodiment
hereof, this invention provides a tray system, relating to pro-
viding at least one 2-piece tray ensemble comprising at least
onetray piece and at least one tray-cover piece, wherein: each
such at least one piece may be used upside or inverted; and by
snap-connecting, at least four different-use combinations of
such pieces are thereby provided. Further, it provides such a
tray system wherein such at least four different-use combi-
nations comprise: at least one combination wherein the lower
piece serves as a tray and the upper piece serves as a tray
cover; at least one combination wherein the upper piece
serves as abowl and the lower piece serves as an ice container;
at least one combination wherein the lower piece serves as a
bowl and the upper piece serves as a bowl cover; and at least
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one combination wherein the upper piece serves as a tray and
the lower piece serves as an ice container.

BRIEF DESCRIPTION OF THE DRAWINGS

[0020] FIG. 1 shows a perspective view, illustrating a cut-
ting/serving tray of the tray system, according to a preferred
embodiment of the present invention FIG. 1 FIG. 2 shows the
sectional view 2-2 of FIG. 1.

[0021] FIG. 3 shows a top view, according to the preferred
embodiment of FIG. 1.

[0022] FIG. 4 shows a perspective view, illustrating the tray
system, according to another preferred embodiment of the
present invention.

[0023] FIG. 5 shows a perspective view, illustrating another
cutting/serving tray of the tray system, according to another
preferred embodiment of the present invention.

[0024] FIG. 6 shows a side view of the preferred embodi-
ment of FIG. 5.

[0025] FIG. 7 shows a top view of the preferred embodi-
ment of FIG. 5.

[0026] FIG. 8 shows a perspective view you of a cover of
the preferred embodiment of FIG. 5.

[0027] FIG. 9 shows aside view of a preferred embodiment
of FIG. 8.
[0028] FIG. 10 shows a perspective view, illustrating the

top side of another cutting/serving tray of the tray system,
according to another preferred embodiment of the present
invention.

[0029] FIG. 11 shows a perspective view, illustrating the
bottom side of the cutting/serving tray, according to the pre-
ferred embodiment of FIG. 10.

[0030] FIG. 12 shows an exploded perspective view, utiliz-
ing a cover accessory of the cutting/serving tray, according to
the preferred embodiment of FIG. 10.

[0031] FIG. 13 shows an exploded perspective view, utiliz-
ing a cover accessory of the cutting/serving tray, according to
the preferred embodiment of FIG. 11.

[0032] FIG. 14 shows a side view, illustrating the cutting/
serving tray, according to the preferred embodiment of FIG.
12.

[0033] FIG. 15 shows a top view, illustrating the cutting/

serving tray, according to the preferred embodiment of FIG.
14.

[0034] FIG. 16 shows a sectional view through section
15-15 of FIG. 15.

[0035] FIG. 17A shows a perspective view, illustrating at
least one use of a 4-way use of the cutting/serving tray,
according to a preferred embodiment of the present invention.
[0036] FIG. 17B shows a perspective view, illustrating at
least one use of a 4-way use of the cutting/serving tray,
according to a preferred embodiment of the present invention.
[0037] FIG. 17C shows a perspective view, illustrating at
least one use of a 4-way use of the cutting/serving tray,
according to a preferred embodiment of the present invention.
[0038] FIG. 17D shows a perspective view, illustrating at
least one use of a 4-way use of the cutting/serving tray,
according to a preferred embodiment of the present invention.

DETAILED DESCRIPTION OF THE BEST
MODES AND PREFERRED EMBODIMENTS OF
THE INVENTION

[0039] FIG. 1 shows a perspective view, illustrating a cut-
ting board and serving tray 102 of the tray system 100,





















