USOORE42311E
(19) United States
12y Reissued Patent (10) Patent Number: US RE42.311 E
Rubin 45) Date of Reissued Patent: Apr. 26, 2011
(54) INSULATED FOOD CONTAINER 2,960,136 A 11/1960 Ziff
3,428,103 A 2/1969 Walsh
: : : : : 4,211,091 A 7/1980 Campbell
(76)  Inventor:  Richard Rubin, Rio Rico, AZ (US) 4301920 A * 11/1981 BOSES woooovvvvooooorer. 206/315.1
4,343,158 A 8/1982 Campbell
(21) ~ Appl. No.: 12/072,899 4,503,560 A 3/1985 Bourne
4,537,313 A 8/1985 Workman
(22) Filed: Feb. 28, 2008 4,595,101 A 6/1986 Rivera .............ccccoeen 206/545
4,802,233 A 1/1989 Skamser
Related U.S. Patent Documents 4,838,709 A * 6/1989 Guerriero et al. ............... 383/18
Reissue of: 4,919,300 A 4/1990 Anderson et al.
@) PalaNo: 73274 (DI A SR e
Issued: Jan. 29, 2003 5237,838 A 8/1993 Merritt-Munson
Appl. No.: 09/664,885 5,361,603 A 11/1994 Merritt-Munson
Filed: Sep. 19,2000 5,464,969 A 11/1995 Muller
5,472,281 A 12/1995 Phelps
5,499,743 A 3/1996 Blumenkron
(51) Imt. CL. Bt
H 5,577,607 A * 11/1996 Drakeetal. .................. 206/349
B65D 33/08 (2006.01) D383,620 S *  9/1997 Smith etal. .oooovvvvvee... D6/407
B65D 33/00 (2006.01) 5,692,660 A 12/1997 Stewart
B65D 33/01 (2006.01) 5,756,976 A 5/1998 Akasaka
B63D 33/02 (2006.01) S$26717 A 101998 Eskandry
826, skan
(52) US.CL ... 383/110; 383/93; 383/100; 383/113; 5967390 A 10/1999 Goryl
383/119 6,054,698 A 4/2000 Mast
(58) Field of Classification Search .................. 383/110, (Continued)
383/95, 100, 113, 119
See application file for complete search history. Primary Examiner — Jes F Pascua
: (74) Attorney, Agent, or Firm — Parsons & Goltry; Robert
(56) References Cited A. Parsons; Michael W. Goltry
U.S. PATENT DOCUMENTS (57) ABSTRACT
1,479,136 A 1/1924 Guinzburg
1,600,633 A 9/1926 Hildebrand Apparatus for storing food and for keeping 1t warm and moist
%a?g jl- aggg i i? iggg E:&‘:ﬁw ] 139301 comprising a substantially water impermeable pouch that
5 541,000 A 21951 Wells o bounds an mnsulated food warming chamber, the pouch hav-
2: 5752393 A 11/1951 Seaman ing opposing substantially coextensive lips capable of being
2,667,906 A 2/1954 Stiller moved apart for providing passage to the warming chamber
%ﬂgg éﬂéig i gﬁggg IT)I?bbS et al. and for providing a partial vapor lock for inhibiting moisture
2:837: 137 A 6/1058 Daﬁztlas from building up 1n the warming chamber.
RE24,600 E 2/1959 Zift
29548901 A * 10/1960 Imber ......cccovivivvvveuunnn., 383/20 17 Claims, 2 Drawing Sheets




US RE42,311 E

Page 2
U.S. PATENT DOCUMENTS D467,419 S * 12/2002 Vazquez ........................ D3/238
| D467.729 S * 12/2002 VAZQUEZ .ovvvoeovorrrro.. D3/238
2’}23’?232 lggggg B[a‘”s D473.050 S *  4/2003 VAZQUEZ ovvroooovroo. D3/238
22 Arz4no D511,895 S * 11/2005 Vishetal. ..ccoovvvvevnen... D3/318

6,238,091 Bl 5/2001 Mogil
D456,200 S * 4/2002 Eskandry ....................... D6/631 _ _
D465,659 S * 11/2002 Vazquez ..................... D3/238 * cited by examiner



U.S. Patent Apr. 26, 2011 Sheet 1 of 2 US RE42.311 E




U.S. Patent Apr. 26, 2011 Sheet 2 of 2 US RE42.311 E

/ g
7 USE
W // /s A \
) CARE INSTRUCTIONS

/
/
f / ﬂ-PLACEJ MINUTE
u IN MICROWAVE
4 fr ¢
\ 2. MACHINE WASHABLE

/

3. USE CAUTION! /
TORTILLAs/
ARE /

HOTI!!




US RE42,311 E

1
INSULATED FOOD CONTAINER

Matter enclosed in heavy brackets [ ] appears in the
original patent but forms no part of this reissue specifica-
tion; matter printed in italics indicates the additions
made by reissue.

FIELD OF THE INVENTION

This mvention relates to food storage devices and, more
particularly, to containers for keeping food warm and moist.

BACKGROUND OF THE INVENTION

Most people enjoy eating warm tortillas, bread, rolls, cook-
ies and other savory and sweet breads and bread-like foods.
However, 1f freshly baked or warmed food such as these are
left out, they quickly dry out and become cold. In an attempt
to keep warm and moist freshly baked and warmed breads and
bread-like foods, most people store them 1n sealed containers
such as plastic bags and plastic containers with tight-fitting
lids. However, freshly baked or heated bread and bread-like
food gives off moisture in the form of water vapor, which
invariable builds up in sealed containers and makes them
soggy and unpalatable. Given the lack of containers that are
constructed to keep food warm and moist, there 1s a need for
such a container that 1s easy to use and construct and that
keeps food warm and moist without allowing it to become
soggy over an extended period of time.

SUMMARY OF THE INVENTION

The above problems and others are at least partially solved
and the above purposes and others realized 1n new and
improved apparatus for storing food and for keeping 1t warm
and moist. In a preferred embodiment, the apparatus of the
invention comprises a substantial pouch that bounds an 1nsu-
lated and substantially water impermeable food-warming
chamber. The pouch includes opposing substantially coexten-
stve lips capable of being moved apart for providing food
passage to the warming chamber and for providing a partial
vapor lock for the warming chamber. When warm food 1s
placed into the warming chamber, i1t 1s kept warm. Warm
food, such as warm tortillas and sweet and savory bread and
bread-like food give off water vapor. The partial vapor lock
allows water vapor to pass between the lips, which inhibits
moisture from building up 1n the warming chamber and the
food stored therein from becoming soggy. Because the vapor
lock 1s only partial, it also ensures that the food stored 1n the
warming chamber remains moist.

The warming chamber 1s insulated with msulating struc-
ture. In one embodiment, the insulating structure comprises a
substantial pouch formed of joined superimposed layers of
cloth and insulating material. In another embodiment, the
insulating structure comprises opposing and partially joined
insulators each comprising joined superimposed layers of
cloth and insulating material. A closure 1s provided {for
actively and partially coupling together the lips. The closure
comprises an engagement element supported by one of the
lips and an opposing and detachably engagable complemen-
tal engagement element supported by the other of the lips.

Consistent with the foregoing, the invention also contem-
plates associated methods.

BRIEF DESCRIPTION OF THE DRAWINGS

Referring to the drawings:
FIG. 1 1s a perspective view of apparatus for keeping food

warm and moist;
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FIG. 2 1s a top view of the apparatus of FIG. 1;
FIG. 3 1s a side view of the apparatus of FIG. 1;

FIG. 4 15 a top view of the apparatus of FIG. 1 shown as it
would appear equipped with indicia;

FIG. 5 1s an enlarged fragmented perspective view of a
closure for an opening of the apparatus of FIG. 1; and

FIG. 6 1s a sectional view along line 6-6 of FIG. 1.

DETAILED DESCRIPTION OF A PREFERRED
EMBODIMENT

Referring to the drawings, FIG. 1 1s a perspective view of
apparatus 10 for storing food and for keeping 1t warm and
moist without letting 1t get soggy, in accordance with the
invention. Looking to FIG. 6, which illustrates a sectional
view along line 6-6 of FIG. 1, apparatus 10 1s comprised of a
substantial pouch 11 and insulating structure 12 that are
together pliant and easily mamipulated by hand and washable.
In terms of this disclosure, the term “pouch™ 1s given its
ordinary and customary structural meaning. In this regard,
pouch 11 1s a general bag or baglike 1item comprising a sub-
stantially continuous sidewall 13 that includes a closed end
and an opposing open end (not shown 1n FIG. 6, but 1s con-
tained substantially by insulating structure 12) and a chamber
14 therebetween for recerving and accommodating food that,
in this specific example, 1s shown as tortillas 15 as a matter of
example. Insulating structure 12 supports and substantially
encloses pouch 11, and pouch 11 1s constructed of a substan-
tially water-impermeable material such as thin plastic or
polyester film or the like. As a matter of explanation and
detail, sidewall 13 1s more specifically comprised of oppos-
ing, spaced-apart layers 13A and 13B that meet at a continu-
ous edge 13C.

Referring back to FIG. 1, mmsulating structure 12 1s gener-
ally circular, which 1s preterably also the case with pouch 11.
Other shapes may be employed whether ovoidal, triangular,
square, etc., and msulating structure 12 and pouch 11 may be
of different shapes. Insulating structure 12 1s comprised of a
substantial pouch that, in this specific embodiment, 1s defined
by joined substantially coextensive elements or insulators 20
and 21 and it alternatively may be formed from or of a single
clement. In this preferred embodiment, elements 20 and 21
are joined at their respective distal extremities and this will be
discussed more tully later in this specification, and are sub-
stantially 1dentical and only one will be discussed in connec-
tion with FIG. 6. In this regard, element 20 1s comprised of
insulation or insulating material 22 contained substantially 1n
a substantial shell 23. Insulation 22 is constructed of natural
and/or synthetic insulating material such as polyester and/or
cotton or other suitable insulating material or combination of
materials and may be constructed of any suitable thickness for
providing a desired insulating ability. Shell 23 includes
opposing, spaced-apart layers 23A and 23B that meet at a
substantially continuous edge 23C. Shell 23 i1s preferably
constructed of a natural and/or synthetic, woven and/or
unwoven cloth or cloth-like material. Layers 23A and 23B
and msulation 22 are considered engaged or otherwise joined,
superimposed layers, and layer 23B directly opposes and 1s
substantially coextensive with layer 13A of pouch 11. In
another embodiment, the inner surface of layer 13 A that faces
and at least partially defines chamber 14 may be equipped or
otherwise associated with a cloth or cloth-like layer. Layers
23A and 23B are joined with an adhesive and/or with sewn
teatures 24 as shown for the purposes of example, and edge
23C 1s reinforced with a continuous bead 23, which prevents
the free edges of layers 23A and 23B from fraying and this
may be accomplished in other ways such as with sewn rein-
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forcements, glue, etc. In another embodiment, bead 25 may
comprise the structure for engaging the free edges of layers
23 A and 23B together. Given that element 21 1s substantially
identical to element 20, element 21 1s denoted with the same
reference numerals used to describe element 20 and they are
cach accompanied with a prime (*“’) symbol for clarity.
Edges 23C and 23C' substantially oppose each other and
define generally the opposing and substantially continuous
distal extremities of elements 20 and 21, respectively. In FIG.
1, the substantially continuous distal extremity of element 20
1s denoted generally at 26, and the opposing and substantially
continuous distal extremity of element 21 1s denoted gener-
ally at 27.

Pouch 11 may be prefabricated, and elements 20 and 21

may be prefabricated and then joined together and to pouch
11. In another embodiment, element 20 may be prefabricated
with layer 13A and element 21 may be prefabricated with
layer 13B. These prefabricated structures may then be joined
together for forming apparatus 10 including pouch 11. Ele-
ments 20 and 21 are joined together with a suitable adhesive
and/or sewn features, which may comprise sewn features 24
discussed 1n connection with FIG. 6 and which are also shown
in FIG. 1 or different sewn features.
In a further and more specific aspect 1 regards to FIG. 1,
clements 20 and 21 are joined together substantially at and
along only a portion of extremities 26 and 27. This leaves
other portions of the extremities 26 and 27 free, and these free
portions of extremities 26 and 27 define opposing and sub-
stantially coextensive lips 30 and 31, respectively. Lips 30
and 31 loosely associate or otherwise mingle with one
another and are capable of being easily pulled apart for form-
ing an opening 35, which leads to chamber 14 (chamber 14
shown only in FIG. 6). Food passage to chamber 14 may also
be provided by another sealable opening of apparatus 10 11
desired.

The open end of pouch 11 1s formed by opposing and
substantially coextensive lips of sidewall 13, which are each
preferably engaged to one of elements 20 and 21 by adhesive
or sewing or the like. The lips of sidewall 13 are preferably
substantially coextensive with and positioned substantially
along lips 30 and 31. As a result, the open end of pouch 11 1s
directed toward and otherwise generally common with lips 30
and 31 and opening 35 defined thereby. In this regard, the
open end of pouch 11 and opening 35 defined by lips 30 and
31 generally define the open end of apparatus 10, which 1s
denoted generally 1n FIG. 1 with the reference character 40.
The lips that define the open end of pouch 11 can be shallow
of lips 30 and 31 if desired. Lips 30 and 31 are constructed and
arranged so that they normally loosely associate or mingle
with one another or otherwise rest against one another pas-
stvely. By pulling elements 20 and 21 apart at lips 30 and 31,
opening 35 may be enlarged for allowing a user to pass food
therethrough and ito chamber 14.

In operation, a user may take warm food such as warm
tortillas, bread, rolls or other savory or sweet bread or bread-
like food, pull lips 30 and 31 apart and pass the food nto
chamber 14 through opening 35 and through the open end of
pouch 11. By releasing lips 30 and 31, they naturally come
together and rest against one another as generally shown in
FIG. 3. Insulating structure 12 keeps the food contained 1n
chamber 14 warm. Because the engagement between lips 30
and 31 1s a non-sealing engagement, and because pouch 11 1s
open, water vapor generated by the warm food 1s able to pass
from pouch 11 and outwardly between opening 35 between
lips 30 and 31 as 1t builds up in chamber 14. In this regard,
opening 35 1s never completely sealed and this provides a
partial vapor lock for chamber 14. This partial vapor lock
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inhibits moisture from building up 1n chamber 14 for inhib-
iting the food contained therein from becoming soggy, vet
allows enough moisture vapor to remain therein for keeping
the food moaist.

As a matter of convenience, lips may be partially and
mechanically or actively closed at a discrete point with a
closure 50 shown generally 1n FIGS. 3 and 5. Closure 50 1s
comprised of an engagement element 31 supported by or
otherwise fixed to or adjacent lip 30 and an opposing and
detachably engagable complemental engagement element 52
supported by or otherwise fixed to or adjacent lip 31. In a
preferred embodiment, engagement element 51 comprises
one of a hook medium and a loop medium commonly found
under the VELCRO trademark and complemental engage-
ment element 52 comprises the other of the hook medium and
the loop medium and this may be reversed. Those of ordinary
skill will appreciate that lips 30 and 31 may employ a snap or
button fastener or other suitable form of closure. The ability to
actively or otherwise positively or mechanically fasten lips 30
and 31 together at a discrete point 1s helpiul for inhibiting the
contents of chamber 14 from falling out during transport.
Depending on the size of apparatus 10, lips 30 and 31 may be
provided with closure structure for fastening lips 30 and 31
together at spaced apart points, while leaving other parts of
lips 30 and 31 passively engagable for allow water vapor to
pass therethrough. Apparatus 10 1s microwave safe, so 1t may
be used for heating food 1n the microwave.

The invention has been described above with reference to
one or more preferred embodiments. However, those skilled
in the art will recognize that changes and modifications may
be made 1n the described embodiments without departing
from the nature and scope of the invention. For instance the
outer surface of element 20 may be equipped with indicia 55
as shown 1n FIG. 2, which may comprise advertising indicia
or, perhaps, use and care instructions 55A as shown 1n FI1G. 4
and element 21 may also or alternatively be provided with this
indicia. Various changes and modifications to one or more of
the embodiments herein chosen for purposes of 1illustration
will readily occur to those skilled 1n the art. To the extent that
such modifications and variations do not depart from the spirit
of the invention, they are mtended to be included within the
scope thereot, which 1s assessed only by a fair interpretation
of the following claims.

Having fully described the invention in such clear and
concise terms as to enable those skilled 1n the art to under-
stand and practice the same, the invention claimed 1s:

1. Aninsulated food container for warming food and keep-
ing food warm and moist comprising:

a bag-like water impermeable pouch defining an internal
food-recerving chamber and further defining a food pas-
sage opening 1n communication with the food-receiving,
chamber, the pouch being closed around a peripheral
edge extending from one side of the food passage open-
ing to an opposed side of the food passage opening;

an upper insulating structure including first upper and
lower cloth-like layers with a first layer of insulating
material sandwiched therebetween, the first upper and
lower cloth-like layers defining a first outer edge, and the
first upper and lower cloth-like layers being joined and
reinforced 1n a first continuous bead extending com-
pletely around the first outer edge;

a lower insulating structure including second upper and
lower cloth-like layers with a second layer of insulating
material sandwiched therebetween, the second upper
and lower cloth-like layers defining a second outer edge,
and the second upper and lower cloth-like layers being
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jomned and reinforced in a second continuous bead
extending completely around the second outer edge;

the upper msulating structure and the lower insulating
structure being positioned 1n overlying relationship with
the pouch sandwiched therebetween, the first outer edge
and the second outer edge of the upper insulating struc-
ture and the lower insulating structure, respectively,
being joined together adjacent the edge of the pouch and
coextensive with the closed peripheral edge of the pouch
from one side of the food passage opening to the
opposed side of the food passage opening without
obstructing the food passage opening; and

the first continuous bead and the second continuous bead
forming upper and lower lips positioned 1n passive, non-
sealing engagement with each other for the extent of the
food passage opening to inhibit a build-up of moisture
vapor produced from warm food disposed 1n the food-
receiving chamber for preventing warm food disposed in
the food-receiving chamber from becoming soggy and
to allow enough moisture vapor to remain 1n the food-
receiving chamber for keeping warm food disposed in
the food-recerving chamber moist.

2. An nsulated food container for warming food and keep-
ing food warm and moist as claimed 1n claim 1 wherein the
edge of the bag-like water impermeable pouch overlies the
first continuous bead and the second continuous bead over the
food passage opening and forms a portion of the lips.

3. An mnsulated food container for warming food and keep-
ing food warm and moist as claimed i1n claim 1 wherein the
bag-like water impermeable pouch 1s formed of one of thin
plastic and polyester film.

4. An 1nsulated food container for warming food and keep-
ing food warm and moist as claimed 1n claim 1 wherein the
first upper and lower cloth-like layers and the second upper
and lower cloth-like layers each are formed of one of natural
and synthetic cloth-like material.

5. An 1nsulated food container for warming food and keep-
ing food warm and moist as claimed 1n claim 1 wherein the
first layer of insulating material and the second layer of 1nsu-
lating material each include one of natural and synthetic
insulating material.

6. An 1nsulated food container for warming food and keep-
ing food warm and moist as claimed i1n claim 1 wherein the
food container 1s constructed microwave safe for placing food
in the food-receiving chamber and heating the food 1n a
microwave oven.

7. An 1nsulated food container for warming food and keep-
ing food warm and moist as claimed 1n claim 1 wherein the
bag-like water impermeable pouch 1s a one-piece structure.

8. An 1nsulated food container for warming food and keep-
ing food warm and moist comprising:

a circular, flat one-piece water impermeable pouch formed
of one of thin plastic and polyester film, the water imper-
meable pouch defining a food-recetving chamber and
further defining a food passage opening in an edge of the
pouch 1n communication with the food-receiving cham-
ber:;

a round upper msulating structure including first upper and
lower cloth-like layers with a first layer of insulating
material sandwiched therebetween, the first upper and
lower cloth-like layers defining a first circular outer
edge, and the first upper and lower cloth-like layers
being joined and reinforced in a first continuous bead
extending completely around the first circular outer
edge;

a round lower 1nsulating structure including second upper
and lower cloth-like layers with a second layer of 1nsu-
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6

lating material sandwiched therebetween, the second
upper and lower cloth-like layers defining a second cir-
cular outer edge, and the second upper and lower cloth-

like layers being joined and reinforced 1n a second con-
tinuous bead extending completely around the second

circular outer edge;

the upper insulating structure and the lower insulating
structure being positioned 1n coextensive coaxial over-
lying relationship with the pouch sandwiched therebe-
tween, the first circular outer edge and the second circu-
lar outer edge of the upper nsulating structure and the
lower insulating structure, respectively, being joined
together around the periphery from one side of the food
passage opening to an opposed side of the food passage
opening without obstructing the food passage opening;
and

the first continuous bead and the second continuous bead
forming upper and lower arcuate lips positioned 1n pas-
stve, non-sealing engagement with each other for the
extent of the food passage opening to allow passage of
food 1nto the food-recerving chamber and to inhibit a
build-up of moisture vapor produced from warm food
disposed 1n the food-recerving chamber for preventing
warm food disposed 1n the food-receiving chamber from
becoming soggy and to allow enough moisture vapor to
remain in the food-receiving chamber for keeping warm
food disposed in the food-recerving chamber moist.

9. Annsulated food container for warming food and keep-
ing food warm and moist as claimed 1n claim 8 wherein the
edge of the water impermeable pouch overlies the first con-
tinuous bead and the second continuous bead over the food
passage openming and forms a portion of the lips.

10. An imnsulated food container for warming food and
keeping food warm and moist as claimed in claim 8 wherein
the first upper and lower cloth-like layers and the second
upper and lower cloth-like layers each are formed of one of
natural and synthetic cloth-like material.

11. An msulated food container for warming food and
keeping food warm and moist as claimed 1n claim 8 wherein
the first layer of 1nsulating material and the second layer of
insulating material each include one of natural and synthetic
insulating matenial.

12. An imnsulated food container for warming food and
keeping food and moist as claimed in claim 8 wherein the
food container 1s constructed microwave safe for placing food
in the food-receiving chamber and heating the food 1n a
microwave oven.

13. An imnsulated food container for warming food and
keeping food warm and moist as claimed 1n claim 8 wherein
the water impermeable pouch 1s a one-piece structure.

[14. An insulated tortilla container for warming tortillas
and keeping tortillas warm and moist comprising;:

a circular, tlat one-piece water impermeable pouch formed
of one of thin plastic and polyester film, the water imper-
meable pouch defining a tortilla-receiving chamber and
further defining a tortilla passage opening 1n an edge of
the pouch 1n communication with the tortilla-recerving
chamber:

a circular upper 1sulating structure including first upper
and lower cloth-like layers with a first layer of insulating
material sandwiched therebetween, the first upper and
lower cloth-like layers defining a first circular outer
edge, and the first upper and lower cloth-like layers
being joined and remforced in a first continuous bead
extending completely around the first circular outer
edge;

a circular lower insulating structure including second
upper and lower cloth-like layers with a second layer of
insulating material sandwiched therebetween, the sec-
ond upper and lower cloth-like layers defining a second



US RE42,311 E

7

circular outer edge, and the second upper and lower
cloth-like layers being joined and reinforced in a second
continuous bead extending completely around the sec-
ond circular outer edge;

the upper msulating structure and the lower insulating
structure being positioned 1n coextensive coaxial over-
lying relationship with the pouch sandwiched therebe-
tween, the first circular outer edge and the second circu-
lar outer edge of the upper insulating structure and the
lower insulating structure, respectively, being joined
together around the periphery from one side of the tor-
tilla passage opening to an opposed side of the tortilla
passage opening without obstructing the tortilla passage
opening; and

the first continuous bead and the second continuous bead
forming upper and lower arcuate lips and the edge of the
bag-like water impermeable pouch overlying the first
continuous bead and the second continuous bead over
the food passage opening and forming a portion of the
arcuate lips, the arcuate lips being positioned 1n passive,
non-sealing engagement with each other for the extent
of the tortilla passage opening to allow passage of torti-
llas 1nto the tortilla-receiving chamber and to inhibit a
build-up of moisture vapor produced from warm tortillas
disposed in the tortilla-receiving chamber.}

[15. An insulated tortilla container for warming tortillas
and keeping tortillas and moist as claimed 1n claim 14
wherein the tortilla container 1s constructed microwave sate
tor placing tortillas 1n the tortilla-recerving chamber and heat-
ing the tortillas in a microwave oven.]

16. An insulated food comntainer for warming food and
keeping food warm and moist comprising:

a bag-like substantially water impermeable pouch defining

an internal food-receiving chamber and further defining
a food passage opening in communication with the food-
receiving chamber, the pouch being closed avound a
peripheral edge extending from one side of the food
passage opening to an opposed side of the food passage
opening;

an upper insulating structuve including first upper and
lower cloth-like lavers with a first layer of insulating
material sandwiched thevebetween, the first upper and
lower cloth-like layers defining a first outer edge, and
the first upper and lower cloth-like layers being joined
and reinforced in a first continuous bead extending com-
pletely around the first outer edge;

a lower insulating structure including second upper and
lower cloth-like lavers with a second layer of insulating
material sandwiched therebetween, the second upper
and lower cloth-like layers defining a second outer edge,
and the second upper and lower cloth-like layers being
Joined and rveinforced in a second continuous bead
extending completely avound the second outer edge;

a layer of one of thin plastic and polvester film sandwiched
in each of the upper insulating structuve and the lower
insulating structure and the upper insulating structure
and the lower insulating structure being positioned in
overlying relationship to form the pouch thevebetween,
the first outer edge and the second outer edge of the
upper insulating structure and the lower insulating
structure, respectively, being joined together adjacent
the edge of the pouch and coextensive with the closed
peripheral edge of the pouch from one side of the food
passage opening to the opposed side of the food passage
opening without obstructing the food passage opening;
and

the first continuous bead and the second continuous bead
Jorming upper and lower lips positioned in passive, non-
sealing engagement with each other for the extent of the
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Jood passage opening to inhibit a build-up of moisture
vapor produced from warm food disposed in the food-
receiving chamber for preventing warm food disposed in
the food- receiving chamber from becoming soggy and
to allow enough moisture vapor to remain in the food-
receiving chamber for keeping warm food disposed in
the food-receiving chamber moist.

17. An insulated food container for warming food and
keeping food warm and moist as claimed in claim 16 wherein
an inner surface of each of the layers of one of thin plastic and
polvester film facing the food-receiving chamber has associ-
ated thevewith a cloth-like layer.

18. An insulated food container for warming food and
keeping food warm and moist as claimed in claim 16 wherein
the upper insulating structure and the lower insulating stric-
ture are joined together by sewing to form the bag-like sub-
stantially water impermeable pouch to allow enough mois-
ture vapor to remain in the food-receiving chamber for
keeping warm food disposed in the food-receiving chamber
mo1lst.

19. An insulated food container for warming food and
keeping food warm and moist comprising:

a bag-like pouch defining an internal food-receiving cham-
ber and further defining a food passage opening in com-
munication with the food-receiving chamber, the pouch
being closed around a pervipheral edge extending from
one side of the food passage opening to an opposed side
of the food passage opening;

an upper insulating structure including first upper and
lower cloth-like layers with a first layver of insulating
material sandwiched therebetween, the upper insulating
structure including a first laver of water impermeable
material, the first upper and lower cloth-like layers
defining a first outer edge, and the first upper and lower
cloth-like layers being joined and rveinforced in a first
continuous bead extending completely around the first
outer edge;

a lower insulating structure including second upper and
lower cloth-like layers with a second layer of insulating
material sandwiched therebetween, the lower insulating
structure including a second layer of water imperme-
able material, the second upper and lower cloth-like
lavers defining a second outer edge, and the second
upper and lower cloth-like layers being joined and rein-
forced in a second continuous bead extending com-
pletely arvound the second outer edge;

the upper insulating structure and the lower insulating
structure being positioned in overlying relationship to
Jorm the pouch thervebetween, the first outer edge and the
second outer edge of the upper insulating structure and
the lower insulating structure, vespectively, being joined
together adjacent the edge of the pouch and coextensive
with the closed peripheral edge of the pouch from one
side of the food passage opening to the opposed side of
the food passage opening without obstructing the food
passage opening,; and

the first continuous bead and the second continuous bead
Jorming upper and lower lips positioned in passive, non-
sealing engagement with each other for the extent of the
food passage opening to inhibit a build-up of moisture
vapor produced from warm food disposed in the food-
receiving chamber for preventing warm food disposed in
the food-receiving chamber from becoming soggy and to
allow enough moisture vapor to vemain in the food-
receiving chamber for keeping warm food disposed in
the food-receiving chamber moist.
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