WD 96/ 37109

PCT/ US96/ 06730

CONI CAL FOOD ARTI CLE AND PROCESS-EQR.MAKI NG SANVE

CROSS- REFERENCES TO RELATED APPL| TH{SI SHEET HAS BEEN This application is a
Canti nuation-In-Part of pending RBPLAGES i on $erial No. 07/973, 904
filed Novenber w0 963360, whrch—wars~a—Ceri-+audt | on- | n- Par tpeafuses06730
Application Serial No. :

10

i5

20

25

30

35

-1-

CONICAL FOOD ARTICLE AND PROCESS FOR MAKING SAME

CROSS-REFERENCES TO RELATED APPLICATIONS

This applicatioﬂ'is a Continuation-In-Part of pending -
Application Serial No. 07/973,904 filed November 20, 1992,
which was a Continuation-In-Part of Application Serial No.
07/715,628 filed June 14, 1991 (abandoned).

P THE T I0

The present invention relates to a conically-shaped
edible food article and to a process for making such an
article.

There are a number of common articles of food which
are formed in a conical shape. One of the best known of .

_these is the conical ice cream cone, which is generally

formed by pouring liquid waffle dough into a mold or else
forming a single sheet of dough into a cone shape. These
types of dough form rigid, brittle shells.

U.S. Patent No. 3,410,691 of Stanley describes a
conical food article formed by cutting a flattened circle
of dough into four eqgual segments or sector pieces, and
wrapping an individual piece around a conical mandrel
before baking. U.S. Patent No. 4,795,652 of Cooper
describes a similar technique in which a flattened strip of
pretzel dough is cut into parallelogram-shaped pieces and
each piece is wrapped onto a mandrel before baking.

Y OF E _INVENTION

It is an object of the present invention to provide a
new and improved food article and process for making such
an article.

According to one aspect of the present invention, a
food article is provided which comprises a conical

receptacle of soft bread dough formed by wrapping a strip
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07/ 715,628 filed June 14, 1991 (abandoned). 10
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4,795,652 of Copburality of successive spiral turns of the dough strip
with an overlap between adjacent turns and adjacent turns
5 adhered to one another by baking to form a contiguous
conical structure with a hollow interior for receiving an
edible filling.

According to another aspect of the present inveﬁtion,.
a process for making such a food article is provided, which

10 comprises the steps of forming a continuous, elongate
strand of bread dough, winding the strand spirally around
a conical mandrel starting at the widest end of the mandrel
to form a plurality of adjacent spiral turns with an
overlap between adjacent turns, and curing and cooking the

15 wrapped spiral strand on the mandrel to form a conical
receptacle of soft bread consistency.

Preferably, the strand is a flat strip and isg wrapped
with an overlap of around % to ¥ the width of the strip
between adjacent ¢turns of the strip, so that the

20 overlapping portions of adjacent turns will adhere to each
other to form a sealed, integral conical receptacle.

This food receptacle can be made conveniently and
economically, and can be filled with a variety of foods and
eaten while being hand held. Since a soft, bread dough

25 cone is formed, it can be used as a sandwich substitute
which is particularly convenient and advantageous, since it
avoids the problems of any filling spilling from the sides
of a sandwich.

30 BRIEF DESCRIPTION OF THE DRAWINGS

The present invention will be better understoocd from
the following detailed description of a preferred
embodiment of the invention, taken in conjunction with the

35 accompanying drawings, in which like reference numerals
refer to like parts, and in which:
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describes a simlar technique in which a flattened strip of pretzel

dough is cut into parallel ograms each piece is

wr apped onto a nmandrel before bak ?ﬁ A??S@'EQN SUMVARY OF THE
| NVENTI ON It is an obj CL off nDrncnnf ‘invention to provide a
new and i nprovesobazmosrti cl e and process for maki ng such PCIVUSASAG780 €.
35 According to one aspect of the present invention, a f ood
article is provided which conprises a conical receptacl e of soft bread
dough formed by wapping a strip T-3-

Figure 1 is a pictorial view showing the cone being
wound on a mandrel; '
» Figure 2 is a sectional view taken on line 2-2 of
Figure 1; and
° 5 Figure 3 illustrates the finished cooked product.

" DESCRIPTION OF THE PREFERRED EMBODIMENT

An edible food article and the 'process for making it .
10 according to a preferred embodiment of the present
invention are illustrated in Figures 1, 2 and 3.  The
process basically comprises first mixing a bread dough in-
accordance with procedures which are well known in the art.
Preferably, a high gluten flour is used for the dough. The
1s bread dough is then formed into a relatively nNarrow,
elongate flat strip or strand 10. Strip 10 is then wrapped
spirally around a conically-shaped mandrel or baking pan 12
as best illustrated in Figure 1, starting from the widest
end 14 of the cone and wrapping to the apex 13 of the
20 mandrel. The strip is stretched as it is wound onto the
mandrel. By using high gluten flour, a more stretchy dough
is produced, so that the strip can be stretched without
breaking. Wrapping is continued until the lower part of
the mandrel is covered, and adjacent turns 16 of the spiral
25 are wrapped so that there is an overlap between them, as
illustrated in Figure 2,' so as to form a contiguous conical
structure.
The stripe 10 may be formed in a number of different
ways, both manual and automated. For example, a flat sheet
30 of dough could be formed by rolling into a rectangular
shape, and the sheet could then simply be cut into flat
strips or strands in a similar manner to the making of flat
noodles. Automated methods of pressing and stamping may be
used. The strip 10 preferably has a thickness of ¥" = %",
35 and a width of 1" ¢ ¥".

This Sheet Has Been Reﬂlaced

UM




WD 96/ 37109 PCT/ US96/ 06730

-2 of uncooked bread dough spirally around a conical mandrel
starting at the wi dest end of the mandrel to forma plurality of
successive spiral turns of the d fHAS BFEN p an overlap between
adj acent turns wodegmpscent turnd ( Dto onF anot her byycralsbeng7300
forma contiguous coni cal structur, _ ow interior for

recei ving an edible filling. Accordi ng to anot her aspect of
the present invention, a process for -aaking such a food article is.

provi ded, which 10 conprises the steps of formng a continuous, elongate
strand of bread doughaleh8dghopiéssivd & thel Balgl 6hOotHE mandxFelCGd Gk
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curing and cooki rRyerdapping portions 18 of adjacent spiral turns will tend
to adhere to one another due to the tension in the strip as
5 it is wound, so that there are no gaps in the structure.
Preferably, the adjacent turns are overlapped to a height
of around % to ¥ of the overall strip width or height. As.
illustrated in Figure 1, the mandrel 12 has a bore or
recess 19 in its flat or widest end 14 for receiving a
10 suitable tcol such as a post or spindle for holding- the'
.mandrel while the dough strand 10 is wrapped around it.
The ddugh strip may be wound on the mandrel by hand or by

a suitable automated machine.
. The strip 10 of dough is preferably wound from the
15 widest end of the cone to the apex, as illustrated in
Figures 1 and 2. This has the advantage that the
overlapping outer edge 22 faces upwardly rather than
downwardly, reducing the risk of leakage of food from the
cone. However, it may alternatively be wrapped in the
20 opposite direction, starting at the apex and winding up to

the widest end.

Once the dough strip has been spirally wrapped around
the mandrel between its opposite ends, the uncooked dough
cone is sprayed lightly with a solution of water, baking

25 soda and corxnstarch. The baking soda will create a
brownish color in the outer surface of the product when
cooked. The cornstarch helps to glue or cement the wrapped
cone together. The sprayed cone is then baked in an oven
while on the mandrel to form the finished product. The

30 mandrel acts as a baking mold. As the dough is baked, the
spiral turns will expand to adhere more firmly to one
another and become more tightly wrapped, sealing the small
opening at the apex of the cone. The cone is preferably
baked in a steam generation oven. Steam is supplied to the

35 oven during the initial phase of baking. Preferably, steam
is supplied for a period of 30 seconds to one minute at the
start of baking, with the oven set at 350°F to 400°F.
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15 wapped spiral strand on the mandrel to forma coni cal receptacl e
of. soft bread consi stency. Preferably, the strand is a flat strip
and is wapped with an overlap of around [err] to [err] the width of
the strip bet ween adj acent tu mgr . r%&é\l 50 that the 20

over | appi ng porwomes710é adj acent f ] H%h 0 each POI/US96/06730
forma seal ed, integral conical recept att é:AC This food receptacle

can be made conveni ently and econom cally, and can be filled with a
vari ety of foods and eaten whil e bei ngshand held. Since a soft, bread
dough 25 <cone is forned, it can be used as a sandw ch substitute whi ch
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. 5 consistency of baked bread, and will be essentially
m01sture tight.

By add:.ng a large amount of steam to the oven at the
start of the baking process, the dough will be moistened
and will be puffed up. The adhesion between overlapping

10 turne of the strip is thereby increased substantially.
Also, the need for proofing or allowing rising time before
baking is eliminated. However, the amount of steam used is
significantly more than in conventional dough steaming, in
order to provide the desired adhesion and sealing between

15 adjacent spiral turns of the strip. In normal baking,
steam is supplied for only 15 seconds, whereas in this
method, steam is supplied for at least 30 seconds.

As seen in Figure 3, the baked, cone-shaped receptacle
20 will have a spirally extending, upwardly facing edge- 22

20 extending on its outer surface marking the junction between
adjacent turns of the dough strip. The receptacle has a
soft bread consistency, and has an internal, conical recess
24 where selected sandwich fillings can be placed. Any
selected filling may be used, such as meats, poultry, sea

25 food, vegetables, dairy products and fruits, and the
fillings may be hot or cold. The coné-shaped bread
receptacle forms a sealed, edible container £for the
filling, reducing the risk of spilling and mess which can
result when eating traditional sandwiches with open sides.

30 The bread cone or receptacle 20 is an extremely
versatile food container and may be served as a container
for breakfast, salad, lunch, dinner, snack or dessert,
depending on the choice of bread dough used and the
gelected food filling. It may be made in a range of

35 different sizes for holding snacks or full wmeals, for
example. The bread cone itself and the fillings can be

consumed without the need of any eating utensils, making it
- T
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extremely useful as a portable meal-in-cne. In view of the
way the dough strip is wrapped on the mandrel, the baked
receptacle is unlikely to unwind as it is eaten, since the
upper end 26 of the strip is on the inside of the conme,
further feducing the risk of food leaking or dripping from
the receptacle. _

Alt'hough a preferred embodiment of the invention is
described above by way .of example only, it will be
understood by those skilled in the field that modifications
may be made to the disclosed embodiment without departing
from the scope of the éresent invention, which is defined -
by the appended claims.

I CLAIM:
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comprising the steps of: _

forming an uncooked flat strip of uncooked bread
dough;

winaing the elongate strip of uncooked bread dough
spirally around a conical mandrel starting at the widest
end of the mandrel to form a plurality of successive spiral
turns of the dough strip along the height of the mandrel up
to the apex of the ‘mandrel, with an overlap between
adjacent spiral turns; and

cooking the wrapped spiral strip on the mandrel in an
oven cooking cycle, to form a bread cone having the
consistency of soft bread which is resistant to liquid
leakage out of the cone for receiving any selected f£illing.

2. The process as claimed in claim 1, wherein an overlap
of between % to ¥ of the width of the strip is provided
between adjacent turns. '

3. The process as claimed in claim 1, wherein the strip
is stretched as it is wound on the mandrel.

4. The process as claimed in claim 1, including the step
of supplying steam to the oven for a predetermined time
period at the start of the cooking cycle.

5. The process as claimed in claim 4, wherein the time
period is in the range from 30 seconds to one minute.

6. The process as claimed in claim 4, wherein the oven
temperature is in the range from 350°F to 400°F.

7. The process as claimed in claim 1, wherein the dough
is made from a high gluten flour.
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Figure 1 is a pictorial view show ng the cone being wound on a mandrel;
Figure 2 is a sectional view taken on line 2-2 of Figure 1; and 5
-Figure 3 illustrates the finished caoked-prodte '
DESCRI PTI ON OF THE PREFERRED ENMBCDI |VEHS SHEET HAS BEENA edible food article
and the processwoossToking it 10 apcor diREFLACKD a prleferred wmriposheoerss
of the present I nvention are Htostrated 1n Figures 1, 2 and 3. The
pr-ocess basically conprises first mxing a bread dough in
wi th procedures which are well known in the art. Prefe
gluten flour is used for the dough. The 15 bread dough is lw‘ﬁ IH)
a relatively narrow, el ongate flat st g strand 10. Ssthen
wr apped spirally around a conical | y-shaped mandrel or baklng pan 12

' 1. A process for making an edible food container,



as best illustrated in Figure 1, starting fromthe mndest

cone and wapping to the apex 13 of_the 20 _mandrel Thelmmm“mm‘"m"m'e
stretched as it is wound onto the | THISSHEERHASEBEENS] ng hi gh ¢l uten®f|ur®

a nore stretchy dough i's produg¢ed, sngpuhegnthe strlp can be stretched
wi t hout br eveds bexgyrooWVW appi ng i s cont+rved—umt++—tite | ower pachrusdensTse t he
mandrel is covered, and adjacent turns 16 of the spiral 25 are wapped so
that there is an overlap bet ween them as illustrated in Figure 2, so
as to forma contiguous coni cal st r udtur e. The strips 10 may
be formed in a nunber of different ways, both manual and aut omat ed.

For exarr}:)l e, a flal shmei p3bcesé audlnivd dnbeléom me,fl mlmaﬁhgnahér%%@
rect angul ar t S u n . cut

strips or strands |n9§?a§qgazﬁﬂﬁﬁaﬂ%e p§8 %ﬁlé&f S§£ﬂ§f%?Pﬁ ngﬁﬁlég
Aut omat ed net hodsWwafieryr osdsing %@Psﬁ%wqm‘lsrwcbepnor s kakinge strip 10
preferably has a thickness of [err]" J[err]", 35 and a width of 1" [err]

5 9. An edible food container, comprising: _ :

a hollow cone of baked bread dough having: the soft
consistehcy of baked bread, the cone having an open, upper
end which is the widest end of the cone and a sealed, lower
end which is the apex of the cone;

10 the cone comprising an elongate flat strip of bread
dough wound spirally into a conical shape with an overlap
between adjacent spiral turns and adjacent turns adhered to
one another by baking to form a contiguous conical
structure;

15 the cone having a hollow interior for receiving any
selected edible filling; and

the spiral windings starting at the widest, upper end
of the cone and extending to the apex of the cone, with an
overlap edge between adjacent turns facing towards the

20 upper end of the cone. '

10. The container as claimed in claim 9, wherein the
overlap has a height in the range of % to ¥ of the width-of
the dough strlp

25
11. The container as claimed in claim 9, wherein the strip
has a thickness in the range from %" to %".

12. The container as claimed in claim 9, wherein the strip
30 has a width in the range from 0.75" to 1.25".

13. The container as claimed in claim 9, wherein the bread
dough is made from a high gluten flour.
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-4- Al t hough pressing of the dough:.on the mandrel is not
necessary, sone pressure nmay be applied if desired. The over | appi ng
portions 18 of adjacent spiral turns will tend . to adhere to one another
due to the tenwame/s37109t he strip as 5 it i? wound, so that thRCEHUSH6H6730
gaps in the structure. Pref erably, t Hé adj acent turns are overlapped to
a-hei ght of around [err] to [err] of the overall strip width or height.
As illustrated in Figure 1, the mandrel 12 has-a-bore or recess 19

inits flat or widest end 14 for receiving a
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. This report is also accompanied by ANNEXES, i.e., sheets of the description, claims andjor drawings which have
been amended and are the basis for this report and.or sheets containing rectifications made before this Authority
(see Rule 70.16 and Secuon 607 of the Administrative Instructions under the PCT).
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3.  This report contains indications and cbrresponding pages relating to the following items:
I Basis of the report
[ ] Ppriority
I D Non-establishment of opinion with regard to novelity, inventive step and industrial applicability
v D Lack of unity of invention
A @ Reasoned statement under Article 35(2) with regard to novelty, inventive step or industrial apphcabxhty'
citations and explanations supporting such statement
VI E Certain docurnents cited
VII [_] Certain defects in the international application

vill D Certain obﬁervations on the international application
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30 mandrel acts as a baking nold. As the dough is baked, the spi ral

turns will expand to adhere nore firmy to one anot hefer2 RfhLRKSANS, Nor e
ti;ghtly wapped, sealing the snall openi ng at the apex of the cone.

The cJNTERNAFIONA RRELIMINARY SEKAMINATE ation Vel UERSART0
supplied to the 35 oven during the initial phase of baking—Preferably——
st eam . Is supplied for a period of 30 seconds to one mnute at the

start IoPslfithyreM t h t he oven set at 350[err]F to 400[err]F.
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1. This report has been drawn up on the basis of (Replacement sheets which have been furnished to the receiving
Office in response to an invitation under Article 14 are referred to in this report as "originally filed" and are
not annexed to the report since they do not contain amendments.):

[ ] the international application as originally filed.

(%] the description, pages 6 , as originally filed,
' pages , filed with the demand,
paqesll -5 : , filed with the letter of'14/0_5/97,
pages , filed with the letter of '
[x] the clainms, Nos. | _, as originally filed,
Nos. , as amended under Article 19,
Nos. ___, filed with the demand, |
Nos. 1 - 14 . | filed with the letter of 14,/05/97,
Nos. , filed vith the letter of .
_ [;{j the drawings, sheets/fig 1/1 ' , as originally filed,
| sheets/fig , filed with the demand,
.sheets/fig , filed with the letter of :
shests/fig . filed with the letter of

2. The amendments have resulted in the cancellation of:
[ ] the description, pages

[ ] the clains, Nos.
[ ] the drawings,  sheets/fig

3. [x] This report has been established as if (some of) the amendments had not been made, since they have been
considered to go beyond the disclosure as filed (Rule 70.2(c)): ' '

The amendments filed with the letter dated 14/05/97 in-
troduce subject-matter which extends beyond the content
of the application as filed, cohtrary to Article
34(2)(b) PCT. The amendments concerned are the follow-
ing:

Form PCT/IPEA/409 (sheet 1) (January 1994)



Baki ng i s continued until the dough receptacle is baked to a gol den

¥ own, before renoving fromthe oven. The baked, cone [oF=Ys I

receptacle is then renoved fromthe mandrel . The conig§ ﬁﬂﬁ@é SR,

r ecept ENTERNATIONAL cPREGIMENARY EXAMINATEONYREBORThaked BFEAHSI64AE73Qi | |
be essentially noisture-fight By adding a large ampunt of
steamto the oven at the -, start_of the bakjin rocess, the,dough will be.
moi st ened an91§}FI1be1ﬁHPf§a=uBr-Th@haﬁhegﬁgngb@PREéﬂgoVBFFHpg?ﬁgglo
%urns off;he strai?iﬁsthgigbydlmeagaggd.substantialIy. Al so, the need

or proofing or oW ng sing ti efore baking is-elimnated.
However, the ano ?1Bf83tgéﬁ1ﬁgﬁﬁaegerlzlgggﬁ?FF&§ﬂfly nore than in

conventi onal douThesorigingl descriptiderdiscpesesdeprayingswish admedhon
and sealing bet veggl3e @QLaECbakPhiAkobH! BAdOLokABLALEN and LRaRAET!
ppl'red”for onfy seconds, wh th

baki ng, steam s su , ereas In 'S
net hod, steam i sthappeesustarcht hedpst tgogiueopyscement the wrapped cpne

Figure 3, the bakgdetR@perphgecd,r gaeaG2EbR 3). This, however, does not
yet indicate that the coating seals against liquid leak-
age. The original Claim 1 was directed to "a bread cone
which is resistant to liquid leakage". This property
'does not necessarily origin from the coating, the kind
of dough (see US-A-3410691, in particular col. 3, lines
19 - 35) or the overlapping (see original application,
page 4 paragraph 2) may be important as well. It follows
that the newly filed wording that the coating seals
against liquid leakage goes beyond the originally dis-
closed "resistance against liquid leakage™.

The same argumentation is valid for the wording added to
Claim 9 which is slightly different but has the same
meaning. Therefore this part of the new wording has been
disregarded and instead the original wording has been
considered in Claim 1 and the addition to Claim 9 has

been disregarded.

4, Additional observations, if necessary:

For PCT/IPEA/409 (sheet 2) (January 1994)



20 wi'll have a spirally extending, upwardly facing edge 22 20 extending on
i s outer surface marking the junction between adjace@&aﬁuhgﬁg@%nhpe

dough stri The receptacle has a soft bread consistenc as an
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pI aced Any. selected filli ng. ey he IIQF\H such as neats. nmll try _sea
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edi bl e cotitisnsmd eipi[unatlldnesupportmqf:*.ublistitgenﬂ educing the risk of spilling and

nmess whi ch can result when eating traditional sandw ches wi th open
sides. 30 ~The bread cone or receptacle 20 is an extrenely
ver sat 1. SAEMNYI cont ai ner and nay be served as a contai ner for
breakfast, salad, |unch, dinner, snack or dessert, dependi ng on the
choi ce of bread dough used and the sel ect ed food filling. It may be
made i n a¥v¥Hg®) of 35 different Qhﬁ%é-rb@rhéﬂdln&@ymyﬂqy+¥—4+#+-ﬂﬁals,
for exanpl e. The bread coneclafsf® ,f 1@1d the fillings can be yo
consunmed w thout the need of any eatlng utenS|Is making it -
Inventive step (I8) Clains 8, 14 - YES
Claiss 1 - 7, 11 - 13_ NO
Industrial Applicability (IA) Clains 1 - 14 ; YES
Claims ___ Yo

2.. CITATIONS AND EXPLANATIONS
1. Reference is made to the following documents:

D1l: W0O94/12035 *
D2: EP-A-0258936

"%" was not cited in the international search report.

2. Claim 1 , considered with the added feature "applying a
coating... " and with the original feature "resistant
against 11qu1d 1eakage“ does not involve an inventive
step in the sense of Article 33(3) PCT. _

The subject-matter of this claim differs from the dis-
closure of W094,/12035 in the feature that a coating
layer is applied to the outer surface of the wrapped
spiral strip. This feature is a matter of normal design
procedure, see for example US-A-4795652, col. 5, line 59
- col. 6, line 12. The skllled person. would regard its
inclusion in the process described in document
W094/12035 as a normal design possibility in order to
solve the problem posed,'namely to create a pretzel like

Porm PCT/IPEA/409 (sheet 3) (January 1994).
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-H- extrenmely useful as a portable neal-in-one. In v % Libe

the dough strip is wapped on the mandrel, the baked gl%JMIM

; unllketuTEnnnmmonALapnnmxusnanyemxAuEuneroueREPonmpper en@CEGUSBGVD§7§Dr|p
-i1s on the inside of the cone, .5 further reducing the risk of food |eaking

or dripping from . the receptacle. Al t hough a preferred
enbodi nent of thdolghention is ' '

3. Furthermore, the present application does not satisfy
the criterion set forth in Article 33(2) PCT. Claim 9,
considered without the added subject-matter, is not new.
D1 discloses a product as claimed in original Claim 9 '
(see in particular page 4, lines 21 - 28. fig. 3).

4. The additional features of Claims 2 and 10 are already
known from D1 (see page 4, lines 14 - 16).
Hence the subject-matter of Claim 2 is not inventive and
that of Claim 10 is not novel.

5. The subject-matter of Claims 3 - 7 and 11 - 12 does not
involve an inventive step (Rule 65(1)(2) PCT).

5.1 The additional feature of Claim 3 is described in
document D2, col.3, lines 22 - 28, as providing the same
advantages as in your application. The skilled person
would therefore regard it as a normal design option to
include this feature in the method described in document
D1 in order to solve the problem posed.

5.2 The additional features of Claims 4 - 7 and 11 - 13 are
well-known to the skilled man. He would regard their in-
clusion in the method and the product described in
document D1 as a normal design possibility in order to
solve the problem posed. '

6. The additional features of Claims 8 and 14 are neither
disclosed in their present form in any of the documents
cited in the search report nor rendered obvious thereby.
They solve the problem of giving a brown colour and of
cementing together the windings.

Forn PCI/IPEA/409 (sheet 4) (January 1994) .



descri bed above by way of exanple only, it will be under st ood by those
skilled in the field that nodifications 10 may be nade t b SG ed
enbodi ment w t hout departing fromthe scope of the pr@géﬂ?wﬂ%%ghfﬁbn,
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1 A pro{gessscr Lor making an edible food <copn %‘?L.{%@VI{NFI _SLIEET I si ng
the steps 0 or: ol form ng an uncooked fl at 10 ncgoked _ -
br ead dough; wi ndi ng the el pngate strlﬂﬁbMAqﬁggﬁked breag’
i dough spirally around a conical mandrel (12) 'starting =t tihdes® o

wi dest end

(14) of the mandrel to formagpluralify of 10 successive
spiral turns of the dough strip along the height

the apex (13) of thecsRANKE! rollh iinPic awl'BibGHs LEORDRAKERE gmecent
ac

up to

- spiral turns; applylng a coatrin ayer e outer sur e of

. the wwapped spiral strip; and 15 cooklng t he wrapped spiral

. strip on the mandrel in an BADKER OPMOK I0J Tei¥C ItfrvEng iy m a bread cone
(20) having the consi stency of soft bread which has a coating which
seal s against liquid | eakage out of the cone for receiving any

selected figling. 20The présentThenmoiess sslatesmed ian conicallyvbieiped

an overl ap
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edible food ‘article and to a process for making such an
article.

There are a number of common articles of food which
are formed in a conical shape. One of the best known of
these is the conical ice cream cone, which is generally
formed by pouring liquid waffle dough into a mold or else
forming a single sheet of dough into a cone shape. These
types of dough form rigid, brittle shells.

U.S. Patent No. 3,410,691 of Stanley describes a
conical food article formed by cutting a flattened circle
of dough into four'equal segments or sector pieces, and
wrapping an individual piece around a conical mandrel
before baking. U.S. Patent No. 4,7%85,652 of Cooper
describes a similar technique in which a flattened strip of
pretzel dough is cut into parallelogfam-shaped pieces and
each piece is wrapped onto a mandrel before baking.

International Application No. WO 94/12035 of Conewich

~ International describes an edible food container formed by

wrapping an elongate strip of uncooked bread dough around
a conically shaped mandrel to form a plurality of spiral
turns with an overlap between adjacent turns. The dough is
wound starting at either the apex-or the widest end of the

cone.
SUMMARY OF THE INVENTION

It is an object of the present invention to provide a-
new and improved food article and process for making such

an article. ,
According to one aspect of the present invention, a

food article 1is provided which comprises a conical

receptacle of soft bread dough formed by wrapping a strip
AMENDED SHEET



of between [err] to [err] of the width of the

bet ween a@jadERt'turns. 25 3. The procegs ai:m g,
wherein the strip is stretched aS‘It'IS 1! p| nu >
4. The process as clained in clalml i ncl udin of s 4
supplying steamto the oven for a predet_gr.m ndd time 30 per| odjat the
start of the cooking cycle. : . The pr claim4,

PECTRLR PRI e S e
terrperature i sstarthegr aage fhonwidess: raoit ©204her rpgndrel to form a
plurality of successive spiral turns of the dough strip
with an overlap between adjacent turns and adjacent turns
5 adhered to one another by baking to form a contiguous
conical structure with a hollow interior for receiving an
edible filling, and a sealing layer extending over the
outer surface of the cone for resisting leakage of liquid
from the container.

10 According to another aspect of the present invention,
a process for making such a food article is provided, which
comprises the steps of forming a continuous, elongate
strand of bread dough, winding the strand spirally around
a conical mandrel starting at the widest_end of the mandrel

15 to form a plurality of adjacent spiral turns with an
overlap between adjacent turns, applying a coating layer of
water, baking soda and cornstarch to the outer surface of
the wrapced spiral, and curing and cooking the wrapped
spiral strand on the mandrel to form a conical receptacle

20 of soft bread consistency.

Preferably, the strand is a flat strip and is wrapped
with an overlap of around s to % the width of the strip
between adjacent turns of the strip, so that the
overlapping portions of adjacent turns will adhere to each

25 other to forﬁ a ‘sealed, integral conical receptacle.

This food receptacle can be made .conveniently' and
economically, and can be filled with a variety of foods and
eaten while being hand held. Since a soft, bread dough
cone is formed, it can be used as a sandwich substitute

30 which is particularly convenient and advantageous, since it
avoids the problems of any filling spilling from the sides

of a sandwich.

BRIEF DESCRIPTION OF THE DRAWINGS

35
The present invention will be better understood from

the following detailed description of a preferred’

AMENDED SHEET
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The process as clained in cl ai ugh IS

made fronFﬁsﬁFbW‘gluten flour. 8.. ‘Thel p ocess.és"mﬁr din claim
1, including the step 5 of spraying the:w '

vmth'a 2
conprising a mxture of dnd -+ 3

prior to baking. ' 93. An edlble food cont gi ner,

lvi ng the

. embodiment of the invention, taken in conjunction with the

accompanying drawings, in which like reference numerals
refer to like parts, and in which: '

Figure 1 is a pictorial view showing the cone being
wound on a mandrel; o

Figure 2 is a sectional view taken on line 2-2 of
Figure 1; and ' |

Figure 3 illustrates the finished cooked product.

DESCRIPTION OF THE PREFERRED EMBODIMENT

An edible food article and the process for making it
according to a preferred embodiment of the present
invention are illustrated in Figures 1, 2 and 3. The
process basically comprises first mixing a bread dough in
accordance with procedufes which are well known in the art.
Preferably, a high gluten flour is used for the dough. The
bread dough is then formed into a relatively narrow,
elongate flat strip or strand 10. Strip 10 is then wrapped
spirally around a conically-shaped mandrel or baking pan 12
as best illustrated in Figure 1, starting from the widest
end 14 of the cone and wrapping to the apex 13 of the
mandrel. The strip is stretched as it is wound onto the

mandrel. By using high gluten flour, a more stretchy dough

is produced, so that the strip can be stretched without
breaking. Wrapping is continued until the lower part of
the mandrel is covered, and adjacent turns 16 of the spiral
are wrapped so that there is an overlap between them, as

illustrated in Figure 2, so as to form a contiguous conical

.structure.

The strips 10 may be formed in a number of dlfferent
ways,_both manual and automated. For example, a flat sheet
of dough could be formed by rolling into a rectangular
shape, and the sheet could then simply be cut into flat
strips or strands in a similar_manner to the making of flat
noodles. Automated methods of pressing and stamping may be
used. ,The_strip 10 preferably has a thickness of 0.64 cm

AMENDED SHEET



YAl ,g'r"'
soft con5|stency of baked bread, the cone h EEEELE@LjﬁigLHEET

upper end
which is (H& WW¥st end of the cone and a séaffe | owef - bnd which is
t he apex of the cone; the cone cp r|s1 am,&m@;’on at'e bl at» ,stf’l p
(10) of 15 bread dough wound spirally:into|alconical shapélshth anss® 2
overlap (18) between adjacent spiral turns gnd—ad] acent urns adhered

to one anot her by baking to forma contiguoys coni uct ure;

t he cone havin | o Jerl ' (24) for Vi 0 &any, sel cted
edible filli ngg' CREERE et s‘éﬁ P al 3REn & ﬁ'd‘(é%g’t 25 et fe Qi Goper
end (26) of YMe cone and extending to the apex of the cone, W th

an overlap edge (22)A1b@f§<y@§1ﬁ gﬂ%t ef'ﬂ{i <Bf”£'ﬁef&8hgﬁ on th%omhﬁ%etlh%éng%%f

end of the cone; ed in that sealin er exten
over the ARIFSIIFY acBOBE PHESEYKE &Y r%@sﬂﬁ’%’ge‘ﬂeaﬁaééséﬂ-’eﬁl quithe

fromthe cene. overlappifg FoetGRmsailRe b ASdGdeiRd dpirdiaitliths Wigreivedde
to adhere to one another due to the tension in the strip as

it is wound, so that there are no gaps in the structure.
Preferably, the adjacent turns are overlapped to a height
of around V5 to ¥ of the overall strip width or height. As
10 illustrated in Figure 1, the mandrel 12 has a bore or
recess 19 in its flat or widest end 14 for receiving a
suitable tool such as a post or spindle for holding the
mandrel while the dough strand 10 is wrapped around it.
The dough strip may be wound on the mandrel by hand or by
15 a suitable automated machine.

The strip 10 of dough is preferably wound from the
widest end of the cone to the apex, as illustrated in
Figures 1 and 2. This has the advantage that the
overlapping outer edge 22 faces 'upwardly rather than

20 downwardly, reducing the risk of leakage of food from the
cone.

Once the dough strip has been spirally wrapped around
the mandrel between its opposite ends, the uncooked dough
cone is sprayed lightly with a solution of water, baking

25 soda and cornstarch. The baking soda will create a
brownish color in the outer surface of the product when
cooked. The cornstarch helps to glue or cement the wrapped
cone together. The sprayed cone is then baked in an oven
while on the mandrel to form the finished product. The

30 mandrel acts as a baking mold. As the dough is baked, the

' spiral turns wiil expand to adhere more firmly to one
- another and become more tightly wrapped, sealing the small
opening at the apex of the cone. The cone is'preferably
baked in a steam generation oven. Stean is supplied to the

35 oven during the initial phase of baking. Preferably, steam
is supplied for a period of 30 seconds to one minute at the
start of baking, with the oven set at 177°C to 204°C (350°F

AMENDED SHeET
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30 overlap has a height in the range of [err R hepwt dt h of
t he dough‘sg?sfglcﬁ.m 11. The contat neE_, as]csgrgfLﬁégﬁW; i‘!_! wherein
the strip has a thickness in the tange fromf0.96 cmto 1.p tms+35.°

- 12. The container as clained in claim9, whereinfthb48ANH92: [ hhas »a wisdt h
in the range from1.9 cmto 3.2 cm -5- ,
-8/ 1-

to 400°F). Baking is continued EHETT‘EHE‘HGUgh"receptacle

is baked to a golden brown, before removing from the oven.
The baked, cone-shaped dough receptacle is then removed
from the mandrei. The conical bread receptacle will have
5 the soft consistency of baked bread, and will Dbe
essentially moisture-tight. ' _
By adding a large amount of steam to the oven at the
start of the baking process, the dough will be moistened
and will be puffed up. The adhesion between overlapping
10 turns of the strip is thereby increased substantially.
Also, the need for proofing or allowing rising time before
baking is eliminated. However, the amount of steam used is
significantly more than in conventional dough steaming, in
order to provide the desired adhesion and sealing between
15 adjacent spiral turns of the strip. In normal baking,
steam is supplied for only 15 seconds, whereas in this
method, steam is supplied for at least 30 seconds.
As seen in Figure 3, the baked, cone-shaped receptacle
20 will have a spirally extending,'upwardly_facing edge 22
20 extending on its outer surface marking the junction between
adjacent turns of the dough strip. The receptacle has a
soft bread consistency, and has an internal, conical recess
24 where selected sandwich fillings can be placed. Any
selected filling may be used, such as meats, poultry, sea
25 food, vegetables, dairy products and fruits, and the
fillings may be hot or cold. The cone-shaped bread
receptacle forms a sealed, edible container £for the
filling, reducing the risk of spilling and mess which can
result when eating traditional sandwiches with open sides.
30 The bread cone or receptacle 20 1is an extremely
versatile food container and may be served as a container
for breakfast, salad, lunch, dinner, snack or dessert,
depending on the choice of bread dough used and the

selected food filling. It may be made in a range of
35 different sizes for holding snacks or full meals, for
example. The bread cone itself and the fillings can be

consumed without the need of any eating utensils, making it

AMENDED gygs



13. The container as claimed in claim 9, wherein the bread douéﬁ' 33053\&\3 -5

made from a high gluten flour. 14. The container as clained in RTHPANM
9, characterized in 5 that the sealing |ayer conprises a coating of ¢ge
wat er, baki ng soda and cornstarch applied to the -cone prior 8 :
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