Pl ES The invention relates to pies conprising edible dough of pastry, bread
or cracker type within which there are ingredients or an edible filling.
Various types of pies are known including those of rolgsgﬁggnijiyﬁbaPion in
which the filling, which may be neat, fruit or the likeT "has a | ayer of
dough. #ol l ed around it and is subsequently baked. It is known to provide
such pies With a plurality of slits or eloﬂgate cuts in a portion of the
dough, typically on the upper strface of the pie, in order to prevent the

filling frombeing ejected fromone or b gnds of the pie during baking
due to the generation of stédamfromthe f ng. However, even if such
slits are provided there is still the problemthat steam generated fromthe

filling tends nath®MnvéRtfsRelellteli tbl Pis WBndei £ivly dibhe abaghut
dlso to penetrate intq the crusf of the_pie.therely.inpalr.ing hge transfer
of heat through 9% Pastxy., hreaq or gra 2 "Pswbdr thete are
non-uni form or iimeediznts Eartanc edikle #ildHagoottom of the pie, which
results in its having an unpl easant or soggy texture andin the eater
gaining the inpressjion that the pie is not properly cooked. It has

t heref ore previ gHipuRchyResesetir Pies ranec&known whpeitudangerkhasge t pé

filling to as gneAled cONfSuratidS Inbkdichuithee ¥ Nengl,f whieh! mhyi B8 i S
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: around it and is subsequently baked. It is known to
provide such pies with a plurality of slits or elongate
cuts in a portion of the dough, typically on the upper
surface of the pie, in order to prevent the filling
from being ejected from one or both ends of the pie
during baking due to the generation of steam from the

N

filling.

However, even if such slits are provided there is still
the probleﬁ that steam generated from the filling tends
not only to expel the £illing from the ends of the pie
but also to penetrate into the crust of the pie thereby
impairing the transfer of heat through it. As a
result, the heat transfer is sometimes non-uniform or

U '~ inadequate, particularly at the bottom of the pie,
which results in its having an unpleasant or soggy
texture and in the eater gaining the impression that
the pie is not properly cooked. It has therefore
previously been necessary to reduce the water content
of the filling to as great an extent as possible.

Furthermore, if the filling is very moist, or becomes
liquid when heated, e.g. it contains cheese or a sauce,
the liquid and/or filling itself tends to leak out of



the ends of the pie and/or out of the slits. It has therefore prewviously
been difficult or inpossible to use this type of filling. 5 It is
therefore an object of the invention to provide an uncooked pie in which
t he above nentioned problens are obviated. Mre specifically, it is an
object of the invention to provide an uncm»oked pie including dough of _.
pastry, bread or cracker type in which the transfer of 10 heat IS we
excellent at all positions, including the bottomof the pie, when it is
bei ng baked atdewersls ofictheogkisrl, ahdgorn eati sifactbeysllitss” oItt basure.
It is a furth ng d e

I ncl udi ng dou%he f%%E %Ee |??%g&e%%§$heggwﬁ Ek sragmbaggggggbeg 8 ©
satisfactoril héénF&Mﬁ i1ddngyoi st filling or a filling which becones
l'iquid when heated. Accordlng to the present invention an uncooked ple
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further object of the invention to provide an uncooked
pie including dough in which slits are formed which is

15 capable of satisfactorily containihg a very moist filling
or a filling which becomes liquid when heated.

According to the . present invention an uncooked pie
comprises an edible filling rolled around which is a
20 layer of dough, e.g. of pastry, bread or cracker type,
slits being cut into the dough over its entire surface
area, the slits extending generally parallel to the
length of the roll in a plurality of straight lines, the
slits in adjacent lines being offset from each other Y,
25 ‘whereby, on baking, the slits open up to form a
continuous mesh or diamond-shaped lattice.

The dough may be of a wide variety of types and the
filling may also vary widely and may be very moist
30 foodstuffs such as sweet potato, salad, meat and the
like. In the event that the filling is very moist or
becomes liquid when heated, it is preferred that it is
contained within an edible film and then surrounded by
the layer of dough. A wide variety of edible films may



3 be used ‘and it is preferred that this filmor layer is thinner than the

| ayer of dough. The edible filmmy be, for instance, of crepe, Harumak
(Chi nese food), Gyoza (fried dunpling stuffed with m nced pork), dried bean
5 curd, a collagen filmor a polysaccharide. The invention also
enbraces an uncooked pie of the type descrided above after it has been
cooked—and this will of course convert the dough into a crust. In the crust
the 10 slits will have opened up during baking into apertures. Uncooked
pies in accordbecassid andieit i iveprebfarred tbaterthdist Ifilme érx okayernds

S aguent 1y hotifndRt eflen’ EhEL Sfet ok Moddte? O indl QAL il may ve, |

subsequently 15 Eé ce a coo
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with the pr esent(fu:aéantdlﬁaplﬁ@rQtuésédwlfttﬁlmiﬁcéueboz—&), driéa eBbhhe
surface aéea even i f t one tng st.eam or water vapour

which is roducEHrgurFn&oﬁéﬁﬁﬁgn%ﬁéEhSFgéspPHVﬁG&ﬁ d&-its which open up

under the action of heat. The transfer of heat through the base of the pie
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an acceptable or cris exture I'ng throu
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foodstuff which becones__liquid
10 slits will h ve opened up during baking into apertures.

~ Uncooked pies in accordance with the invention can
conveniently be frozen and stored, transported and
distributed in the frozen state and then subsequently

15 thawed and baked to produce a cooked pie in whose crust
apertures are formed. |

Since the layer of dough around the pie in accordance

_ with the present invention is provided with slits over

20 its entire surface area, even if the filling is a moist

one the steam or water vapour which is produced during

baking discharges through the slits which gend—te open up

-under the action of heat. The transfer of heat through

W, the base of the pie is thus improved and the base of the

25 pie is properly cooked and has an acceptable or crisp
texture.

Leakage of the filling through the apertures can be
prevented by the provision of the edible film and the
30  filling can thus comprise a very moist



heat ed, such as sauce or cheese. Further features and details of the

i nvention will be 5 apparent from the following description of
certain specific enbodi nents which is given by way of exanple with
reference to the acconpanying drawings, in which: Figure 1 is a perspective
vi ew of one enbodi nent of an 10 uncoQked pie in accordance wth the.
invention; Figure 2 is a perspective view of the pie of Figure 1 after Lt
has been baked in an oven; Figure 3 is a perspective view of the pie of
Figure 1 priofob@staffi ngrt he |fusdstaifflowiiick obedomes 1diquidFighes 4 is
a perspective_vigw.,of the |layer of dou of the pie of Figure 1 which has
been rol | ed 5Be?ﬁ?8'a539 iﬁﬁrFEHFeCBHfggﬁﬁﬁﬁron in the absence of the

filling; Figure 5 is a perspective view of a | ayer of dough after the

insertion of fheyfbl! 'if%%tf?ﬁ‘ééor’ 1124 EQEEQ?S‘C Y. .Qniﬁggn&ioﬁf v;ﬂ? ShitS;
Figure 6 is a Viéwsimlar to Figure I of a furfher “embodinent of pre in
accordahce wi apparentnvEremonthe wApthovindf  deseyiptienc| @fedcortain an

edible film Epauigié ie&b%dimﬁsermaecsgolr_ﬁvéﬂ Okayhof | bkamgl €5

o

and edible fil'm of t?e gie of Figure 6; and Figure 8,is a Rers ective view
of the pie of WEFguFeIBTranee, trr thesaGEenPRRKLRg; draniBgen. 1B ¥AERE shows
an uncooked pie A conprising a filling 2 30 around which is rolled a

| ayer of past g ' ' g 2 kL Sl I teeCULS are
formed over i %gg%#ige%gtr.ggéf |gﬁ#ﬂégb%%%mgkaiégb%gg#ﬁﬁgg mﬁ?%hgés
obt ai k@ by bakeagkedppéeAinnagrovdanceAwithythe ip¥entippisiits 3 have

enl arged duripggRpki B9 i §OpBr8pBBERve view of the pie of Figure 1 .
' after it has been baked in an oven; el
Figure 3 is a perspective view of the pie of Figure 1
prior to rolling the layer of dough around it;

15 Figure 4 is a perspective view of the layer of dough of
the pie of Figure 1 which has been rolled up into a
cylindrical configuration in the absence of the filling:;
Figure 5 is a perspective view of a layer of dough after
the insertion of the filling and prior to the formation

20 of the slits; |
Figure 6 is a view similar to Figure 1 of a further
embodiment of pie in accordance with the invention in
which the filling is enclosed within an edible film;
Figure 7 is a transverse sectional view of the filling Y,

25 - and edible film of the pie of Figure 6; and
Figure 8 is a perspective view of the pie of Figure 6
after it has been baked in an oven.

' Figure 1 shows an uncooked pie A comprising a filling 2
30 around which is rolled a layer of pastry dough 1 in which
a plurality of slits or elongate cuts are formed over its
entire surface. Figure 2 shows a cooked pie B which is

R

obtained by baking a pie A in an oven. As may be seen,
the slits 3 have enlarged during baking to form a mesh



5 pattern. .The pie A may -be made by the nmethod shown in Figure 3 in which
the filling is placed on the |ayer of dough 1, in 5 which slits 3 are
formed and which is then rolled up around the filling to surround it.
Al'ternatively, the pie A my be nmade by a method which is illustrated in
Figure 4 in which the slit layer of dough lgis rolled up into a cylindrical
shape\mhereafter the filling 2 is 10 forced into it. The slits 3 may be
formed in the layer of dough 1 prior to rolling it up, as shown in Figure
3, or prior to paltiterm.it up and introducing the filling, as shown in 15
Hgure 4, or alternatively they may be forned after the dough has been
rolled around the filling, that is to say slits may be forned in an
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a mesh pattern. e S1z€°0 var pen Ing-o & and
the filldfg, buﬁorpeﬂslpﬁ@féﬁred that its Iength is in the range of 8 or
10cmto 12 or 13cm and that the
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The slits 3 may be formed in the layer of dough 1 prior
to rolling it up, as shown in Figure 3, or prior to
rolling it up and introducing the filling, as shown in

15 Figure 4, or alternatively they may be formed after the
dough has been rolled around the filling, that is to say
slits may be formed in an otherwise finished pie of the
type shown in Figure 5.

20 = Referring now to Figures 6 to 8, the second embodiment of
uncooked pie C includes a filling 2 totally enclosed
within an edible film 4, around both of which the layer
of dough 1 with slits 3 is rolled. The £filling 2 is

W, enclosed within the film 4, as shown in Figure 7, prior

25 to rolling the dough around it or alternatively the
filling within the edible film may be inserted into a
pre-rolled layer of dough, as illustrated in Figure 4.
Figure 8 shows a cooked pie D which is produced by baking
the pie C in an oven. As may be seen, the slits 3 have

30 again become enlarged to form a mesh pattern.

The size of the pie may vary widely, depending on taste
and the filling, but it is preferred that its length is
in the range of 8 or 10cm to 12 or 13cm and that the



6 | ayer of dough is sonmewhat |onger than the filling. The thickness. of
| ayer of dough is preferably 1.5 to 3.0nm and the dianmeter of the pie is
preferably 2.0 to 3.5cm 5 The cuts or slits in the |ayer of dough extend

t he

generally parallel to the length of the roll in a plurality of straight

lines, the slits in one line being offsetg fromthose in the adjacent |ine
wher eby a conti nuous nesh or 10 di anond-shaped lattice is forned aftgr
baki ng. More specifically, the cuts are preferably 1.5 to 3.5cm | ong and

there are pr ei@é@'&fb&bi&?ﬁmg Soewhat t Fon Eaﬂﬁhﬂxlfl@eeﬂﬁﬂﬂhég i phéhe

di rection of he % the oII %€n$ gﬁm]tﬁg betgenh 30 t,cuts in
each line Rickne n lBe7 ayer1. ou sPRAtETrR %ngBheral
direction bet meernnadpdce:mre |d iz telr ot sthe pief dsalpne fieatakdgn 2. @ tad
1.2cmand thegegare preferably between 8 and 14 lines of cuts. 20 The
filling in the p|e may be of the same type as that which has previously
been !Jsied but a filling of sweet potatoes, punkins, bean jans, sal ad
material s, pr:@ﬁeSéeésfefdéiyééslﬁueteafa;eéﬁtbf' é@ﬁgﬁseff@n&wgéhefufyeans
(custards, flour gastes and the lik and LS I_cul arl¥
preferred. ThHRREBbLRLd&oc b | Gﬁngg‘at% % arﬁllé i WA (B%"f‘??é-’d'dbgﬂ is of
pastry type bgtrabghtiougResputHecglakky ibe odle lrierd Bediwy dPFSeErfrom this
event the th|E}l§ness of he read 30 ?xe%‘h |sapref rablal from.g3. 0 to
10nm ose in e adjacent line w eby continucus mesh o

10 diamond-shaped lattice is formed after baking. More
specifically, the cuts are preferably 1.5 to 3.5cm long o
and there are preferably between 2 and 5 cuts in each ~/
line extending in the direction of the length of the roll
with a spacing between adjacent cuts in each line of

15 between 0.7 and 1.3cm. The distance in the peripheral
direction between adjacent lines of cuts is preferably
between 0.2 and 1.2cm and there are preferably between 8
and 14 lines of cuts.

20 The £filling in the pie may be of the same type as that
which has previously been used but a f£filling of sweet
potatoes, pumkins, bean jams, salad materials, processed
foodstuffs such as gratin sauces and curries, creams
(custards, flour pastes and the llke) and jams is J

25 particularly preferred.

The above description relates to a pie in which the dough
is of pastry type but the dough could equally be of bread
type.- However, in this event the thickness of the bread

30 dough is preferably from 3.0 to 10mm.

[4



7. CLAIMS 1. An uncooked pie conprising an edible fiIIin ed_ar ound
which is a layer of dough, slits being cut into the dough !mnﬂ LE""
surface area, the slits extending generally parallel to th

roll in a plurality of straight lines, the slits in adjacent Ilnes belng

of fset .from each other whereby, on baklng-frmesllts open up to forma
contlmuous mesh or di anond-shaped |atti ce. A pie as clained in claiml
in which the edible filling is enclosed within an edible film 3. A pie
as claimed in claim1 or claim?2 which iCLEIM&en. 4. A pie as claimed in
any one of the preceding clains in which the dough is pastry dough. 5. A
pie as clainmed in an one of ns,1l to 3 in which t

dough. 6. A pte as Ia‘r‘%ﬁ°f‘ﬁ%an918nec%‘?pﬂ'ﬁf‘ﬂ'§ 1aPo eff}#’ %f:[h’égdough
i*s cracker dougiolled akamnkewhpch desnmpr ilsyey copi doagh¢l alniks ibedny one
of the precedin I b c b th ough
“nto s orust. 80Ut ARED Che 038R BB AR en FEE Hue RER ek, En
described with SéiBBeﬁKBendlﬁgggeBeIablYFpgnaélélotOthheabengphn9fnghe

drawi ngs. roll in a plurality of straight lines, the slits in
adjacent lines being offset from each other whereby, on
baking, the slits open up to form a continuous mesh or
diamond-shaped lattice.
— 2. A pie as claimed in claim 1 in which the edible
filling is enclosed within an edible film.
3. A pie as claimed in claim 1 or claim 2 which is
frozen.
4, A pie as claimed in any one of the preceding
~claims in which the dough is pastry dough.
5. A pie as claimed in any one of claims 1 to 3 in
which the dough is bread dough.
w 6. A pie as claimed in any one of claims 1 to 3 in
~ which the dough is cracker dough.
7. A cooked pie comprising a pie as claimed in any
one of the preceding claims which has been cooked
thereby converting the dough into a crust.
- 8. An uncooked pie substantially as specifically

herein described with reference to Figure 1 or Figure 6
of the accompanying drawings.




