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AND BAKERY PRODUCTS FI ELD OF THE | NVENTI ON [ 0001]
- This invention relates to a fully assenbted—frozenr———

bakery product with a filling, especially i ln
of a sandw ch, which can be heated in a mcr m“ I“ H“m
oven fromthe frozen state wi thout signifi ca 1501508
drying or hardening the bakery product. This
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- [0003] Baked bread products are normally available as freshly prepared
producté that are intended to be consumed within a relatively short time period or as
frozen products which can be stored in the frozen state for relatively long periods of
time and then thawed for consumption. Examples of such frozen bread products
include frozen pizzas which are then heated in a conventional or microwave oven.
Attempts to prepare microwavable, fully assembled, conventionally-sized frozen
bread products having a filling have generally not been successful. Such frozen,
filled bread products tend to heat unevenly in a microwave oven due to the different

-properties of the bread and filling portions. Thus, they generally result in dried out
bread and/or fillings at less than the desired temperature (and some portions of the
filling may remain cold or even frozen). - Such problems from heating such frozen
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bread and/or fillings at |less than the desired
tenperature (and sone portions of the filling may
remain cold or even frozen). Such problens from
heating such frozen -1 food products in a mcrowave
oven may be due to inadequate noisture control during
m crowave heating. For instance, when two different
food products are sinultaneously heated in a

m crowave oven froma frozen state, the food products
may heat at different rates. For exanple, a
farinaceous or bread-based food product may heat from
the frozen state conparatively faster than the other
food product (e.g., filling). The result can be an
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moisture barriers are also used in these sandwiches.

[0005] Nestlé has attempted to overcome some of these problems associated
with microwavable sandwiches. In one approach, Nestié has introduced various Hot
Pockets® Brand Sandwiches where a relatively thin layer of dough surrounds the
filing. The bread portion appears to be steamed by the filling with which it is in
contact during microwave cooking, which appears to prevent the bread borﬁon from
getting hard and tough/chewy. Nestlé has more recently introduced sandwich kits
(Corner Bistro® Panini Sandwiches and Lean Cuisine® Panini Sandwiches) in which
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filling. The bread portion appears to be steaned by
the filling with which it is in contact during

m crowave cooki ng, which appears to prevent the bread
portion from getting hard and tough/chewy. Nestle has
nore recently introduced sandw ch kits (Corner

Bi stro(r) Panini Sandw ches and Lean Cui sine(r) Panini
Sandwi ches) in which -2 each slice of the bread
product has a separate portion of filling thereon. The
slices are then heated side-by-side (i.e., open
faced) in a mcrowave oven on a supplied susceptor

di sk and then conbi ned by the consunmer to formthe
final sandw ch type product. Heating each slice wth

d f
o e S G RA
?rﬁéh"cﬂ' r)‘ﬁa#'gj‘ %q'e-P!h%d%('@aeperptaceu Xin aamdcub#m\zentdn@ supphed
$uské $
usé ptagdu ﬁr@&ﬁ@fﬁ:ﬁtﬁ% X tﬁéf@orlﬁs?m}g [Pl Vghe fihg ﬁ%qnp%{cﬁ
Rigddct: Herindieact shonarihie il apen Sedan sids bysidervited fo
: mpltehaveachd faswrheaﬂmglan& QGRGE terdsits ﬁv&?@fh@gjr# lggscgf thd'BRag"

unces) I n conpari son

convennt a"ﬁﬁf H\er iog| reﬁFréé‘Sl‘d@B" MRre@tire] dheeverall size of
theNgellécsandyics [iareitivelyisthill @ensralebsy@ah O &Fﬁ%f Pf‘ to
e filling

s 550, B D i S 6 ot i o

bel ow the desired
quages) ineasmnariserato & travertiepalesshly pedpars daRERICRAAGBFsaHdNRN

iPtostdR RS 8T Bt R RING B ot A ot ©
H ﬁi@sﬂ' ling belowthedesireditemperature. Mareavenghe roqaireReRt tiat the
s‘éﬂéﬁw KedVes Db hedted SHE W’é‘ﬁ %n&1 Ti‘%‘h'c@%b{nﬁg TSPlE]F%tP o rear

[ OV d acc tabl e resu t he
‘%% ct. &ﬂﬂﬂ"ﬂ'&l"‘ﬁr‘ﬂ@l ingividughafises of theNestie
~ sahwszh bmaten &H@!hv)g anl &396iAbled BiRimicH) Bh6r o ‘ﬁ-ﬂ% \Qvi?veﬁhd;ﬁﬁ%d%es

ozen prea

nbl
F’Pﬁp%a H i PR ol o e therorist o theunicpways berted d
combimed pmdut:hendsftbcbaetmﬁéw ahiditbusymy. t Ee br eag p\%t i on
har d eat hery an ere
IR, TGS, Sher? etk Ml a Ry assambiac sovan bread)
PERgUEOhavingi agilingevhickr aah lbb&mmrgwfé@fcfth fits'ﬂh@tabﬁﬁﬁt%q]ffo% k¥m the
[ nd f.illin ai
S ) v
M‘Igf@éﬁﬁ §lling pertien achieves e Idesure‘dLésIsg'nthﬂyB entorr Righ térhﬁérﬁﬂ:re a
{ th

WREBRATHhE rh@%@?ul%bﬁhﬂléd &BQ& ?6' [eI% a%gﬁgw; Eeﬁasi}x : Sﬁés'ﬁdso

C nventlona fres
tedifiliand taste Reopertios. algo mmanps aseethior suth o fullZz#sRembled,

frozercistesd prduGdt whithlis Q;Sb?&(nﬂ%lyr thALLS & ABrvbitioRa resHyer S
prepare\ghsandWI r? ‘?I}?eerg Ialfslo remalns a need for such a fully assembled, frozen
bread product that does not require moisture barriers and which is specifically
designed for reheating in a microwave oven. There also remains a need for a bread
formulation robust enough to withstand the microwave energy required to heat a
frozen filling mass to a uniform high temperature and remain palatable (i.e., not dried
out, hardened, chewy, or leathery).

[0007] The present invention provides such a fully assembled, frozen filled
bread product. Ina particularly preferred embodiment, the present invention
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designed for reheating in a mcrowave oven. There al so
remains a need for a bread fornulation robust enough
to withstand the nmicrowave energy required to heat a
frozen filling mass to a uniform high tenperature and
remai n pal atable (i.e., not dried out, hardened,
chewy, or |leathery). [0007] The present invention
provi des such a fully assenbled, frozen filled bread
product. In a particularly preferred enbodi nent, the
present invention -3 provides a' fully assenbl ed,
frozen sandw ch product having two bread portions with
the filling between and co-extensive with the two
bread portions, wherein the fully assenbled, frozen
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a water activity in the range about 0.9 to about 0.96 and will retain satisfactory
texture and chewability characteristics after microwave heating. Generally, the filling
after microwave heating will have an essentially uniform temperature of about 160 to
about 195°F (i.e., no cold or frozen spots therein) and good organoleptic properties.
For purposes of this invention, “an essentially uniform temperature” in the filling is
intended to mean that the temperature as measured in the center of the filling does
not vary more than about +20°F (and preferably about +10°F) from the temperature
as measured near the outside portions of the filling; for purposes of this definition, all
temperatures are measured about 1 to 3 minutes after completion of the microwave
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about 195F (i.e., no cold or frozen spots therein) and
good organol eptic properties. For purposes of this

i nvention, "an essentially uniformtenperature” in the
filling is intended to nean that the tenperature as
measured in the center of the filling does not vary
nore than about 20F (and preferably about 10F) from
the tenperature as neasured near the outside portions
of the filling; for purposes of this definition, al
tenperatures are neasured about 1 to 3 mnutes after
conpletion of the mcrowave -4 heating to allow the
filling to equilibrate. Preferably, the m ninmm
tenperature of the fiIIing is at | east about 160F
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and snze of conventional hand-held sandwich type products. Thus, it (as view from
the top) could be circular (similar to a hamburger bun), oval, square, rectangular
rectangular with one or more rounded ends), and the like. Although the dimensions
can vary, the fully assembled frozen food products are generally about 1 to about 3
inches thick (as measured from the top surface of the upper bread portion to the
bottom surface of the lower bread portion) and have an overall diameter of about 3.5
to about 5.5 inches for circular products or overall dimensions of about 2.5 to about
4 inches by about 5 to about 8 inches for other shaped products.
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and si ze of conventional hand-held sandw ch type
products. Thus, it (as view from the top) could be
circular (simlar to a hanburger bun), oval, square,
rectangul ar, rectangular with one or nore rounded
ends), and the like. Al though the dinmensions can
vary, the fully assenbled frozen food products are
generally about 1 to about 3 inches thick (as
nmeasured fromthe top surface of the upper bread
portion to the bottom surface of the | ower bread
portion) and have an overall dianmeter of about 3.5 to
about 5.5 inches for circular products or overal
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[00014] As noted, the package containing the fully assembled food product

preferably includes one or more microwave susceptors to assist in the microwave
heating; in such case, the opened package containing the fully assembled food
product and microwave susceptor(s) are directly placed in the microwave oven.
Alternatively, separate microwave susceptor(s) can be included in the package; in
such case, the fully assembled frozen food product is then placed on the susceptor
and the combination placed in the microwave oven for heating. Even more
preferably, top and bottom susceptors are provided-such that the fully assembled
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generally have a shelf life of at |east 120 days under
proper storage (i.e., frozen) conditions. [00014] As
not ed, the package containing the fully assenbl ed food
product preferably includes one or nore m crowave
susceptors to assist in the mcrowave heating; -in
such case, the opened package containing the fully
assenbl ed food product and m crowave susceptor(s) are
directly placed in the m crowave oven. Alternatively,
separate m crowave susceptor(s) can be included in the
package; in such case, the fully assenbled frozen
food product is then placed on the susceptor and the
conbi nation placed in the m crowave oven for heating.
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[(ﬁ 1t7£ sen£ i nvention. [00018] Figure 3 provides

417kt a provides,in inpiaw Al saveralranf qumtions phayfully
ae;mnblmsmd@mr;ﬁmm OfMRe pleBB¥htv@RForc ! 0SS-sectional view

[(5801 8] Figure 3 provides illustrations of a stromboli-type sandwich having
open ends (perspective view A and cross-sectional view B). _
[00019] Figure 4 illustrates a defective sandwich in which the filling is not co-

extensive with the upper and lower bread portions, thereby increasing the risk of
portions of the upper and lower bread portions drying out and/or hardening during
microwave heating.

[00020] Figure 5 provides a general flow chart illustrating a general method for
the preparation of fully assembled frozen sandwich products of the present
invention.

[00021] Figure 6 provides a more detailed flow chart illustrating another

method for preparing bread or fully assembled frozen sandwich products of the
present invention.



[00019] Figure 4 illustrates a defective sandw ch in
which the filling is not co- extensive with the upper
and | ower bread portions, thereby increasing the risk
of portions of the upper and | ower bread portions
dryi ng out and/or hardening during mcrowave heating.
[ 00020] Figure 5 provides a general flow chart
illustrating a general nmethod for the preparation of
fully assenbl ed frozen sandw ch products of the
present invention. [00021] Figure 6 provides a nore
detailed flow chart illustrating another nethod for
preparing bread or fully assenbled frozen sandw ch
products of the present invention. -7 [00022] Figure
Vi de etailed, fl cha |l lustrating the
r ep rat | Elﬂ&egi? ‘grsYJ?ﬁF mote Jee %gﬂf’\”&g%'ﬁ' lustrasing H19 preggsation

efutiassempled dozersstoimbiolidypersanawich brodests oPthe prééﬁimh\l«elﬁ@on
DESCRI PTI ON [ 00023] The invention provides a fully
assenbl ed frozen food product conprising a bread
portion having a top portion and a bottom.portion and
having a filling bgeyReE ensive with, the
tOB and botton1port|ons mhereln t e fully assenbled

K00823n f obee ipyestioe provigas b dullyesserobléchfrazen focbd)mma:t oven
Edmptsthyl poHaGH

pHstgl distedd ﬁﬂlﬁgﬁé’@g Fﬂ)ﬂ%ﬂ Ghd WhlofSm! fO%rtPH ang gg\mé%a

éo be eat en, V\/nere ion o
IEngPetwenty, ahd caextgpsive with the top andibotiser mrhortshwhéneinlthelg.llly

asseh'lbbdl“fméieﬁboﬁ Mucﬂa‘hcﬂéq{ea%%n g %l&ﬁ@&\?g 6\)% n té/ Pl%ofd]; Qrm

atu e, the bread porti
98’ Q‘FE%G%]‘FS‘ 'thn readydo ae\ﬁateer Wfaﬁ!eln\tme Veadm pottien of
ﬂ\amgetndlﬁmdtprﬂd&t Ismobgadt oud aR®whEin tHé fillind Rt Reated food

B HAF B0 el o g moesiiar P yerelbnieriread pasior hedoro

micomwane heatingawill hayevd ﬂvdatehamlelt)ag ﬁ&ﬂ%ﬁ%ﬁs %liddt g.9td abéafo”ge and
. _no col

A S E) R o d b Pl s

haagper Graaall ¥t thedtiing aﬁelgmcwave heatint mut leave anfagbéntially

EHRRA RrbratliR%? BbaR 18 Dol ?gér"?gr 5,0 éog)dr ?rr}[):ﬁeri spots |

nvention having a top or upper
bsfﬁtf\%ﬁn%aoqmﬁnodﬁp@a@rommem on 14, and a filling
oo24 on e
'E 101, gl atmed S5 88987 ol ok dueh i g2
5 uhvgg |%hqy5§&bg QF ¥RREE begad portion 12, a bottom or lower bread

portion 14, and a filling portion 16 between, and co-extensive with, the top and
bottom bread portions 12 and 14. The top bread portion 12 has an upper surface or
crust portion 20 and a lower or cut surface 22 which is in contact with the upper
surface of filling 16; likewise, the bottom bread portion has a lower surface or heel
portion 24 and a upper cut surface 26 which is in contact with the bottom surface of
filling 16. For purposes of this invention, the term "co-extensive" is intended to
mean that the filling essentially covers the top and bottom bread portions with
minimal "non-overlapping area. The filling should be co-extensive with the top and
bottom bread portions to reduce the risk of drying out of the top and bottom bread
portions during microwave heating of the fully assembled frozen sandwich product.
For purposes of this invention, "essentially covers" is intended to mean that at least
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crust portion 20 and a |l ower or cut surface 22 which
is in contact with the upper surface of filling 16;
| i kewi se, the bottom bread portion has a | ower surface
or heel portion 24 and a upper cut surface 26 which

IS in contact with the bottomsurface of filling 16.
For purposes of this invention, the term
"co-extensive" is intended to nean that the filling
essentially covers the top and bottom bread portions
with mniml "non-overlapping area. The filling

shoul d be co-extensive with the top and bottom bread
portions to reduce the risk of drying out of the top
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““?F‘%‘? b2 ﬂesggE %&’gﬁ ?yﬁ&ﬂ%@m@rwy \gesriban gbout % inch to
gvoistidrying batvthe breadaurinigihe @kﬁ&oﬁé\@hea‘?h? S6p. PRuRlsSA
{P‘a*sﬁéﬁfvéwé% 98 (e bt i e 2t gq‘r’rﬁ%ﬁ%y%s@%?ém
9 H@s inxentionwhigh can belpeeranad b)nfokdingtdﬁd?ugﬁlzg% ecl.r%n %ﬁiﬂln@
t t
1% o portbn 42 afd B botofh il 1826 Brfdbf Autopils o ore
the dpughRAt0 w@glpsq;b atleass. paFtiygtbe Slin@26. Theersdsart theveroHibai)
tﬁﬁkﬁiséiﬁw(cﬁrsﬂﬁﬁn ﬁﬁﬂéur@ @A‘Qr@&éad %’]LJCH et ?“eeﬂl g 16, /5, £XRosed; one

st rB}nboI i - pe sandwi ¢ I nvent

s caeld diPweyetd ba glosecivatshopo) bbammonrmtenfotdir@ of the
cfdubh tcnmowdé' B etrb@BolPYhé ssHawich sBBK tHab L 14
U rformé:tde Cy E’ g p@?l ate folding ﬁe%ﬁé%%{ég#
SN seppetely enclosed §$?Qf?'1¥ th@ﬁ'acimersas phife deughT2i: aﬁerdmkmg
i$ hideast mbodi 04 inch, tpyeferabRy Was b2 0OW I Ehd FHAF
Ié’é)s‘?gb&ﬂ% éma% the_t%l [ 16 IS . exp osed; oeﬁ%éérﬂygat h
cast dbalit 2 in : %g_a gggﬂ(txmally sl'pﬁy‘vmgorbyhaped) can be
PEgR@reshinithe sanfendnmey althoughehe edye8 voufl iIrPMilyIR shaled by
cﬁHpﬁ‘l?‘b‘?HheP }ﬁ@ﬁnoﬁénd"\" ch such that the filling is
[00 Flgure 4 ilustrates a defective (i.e., non-inventive) sandwich in which
the fi Ihng is not co-extensive with the upper and lower bread portioris. On the left
hand side of Figure 4, the filling 16 does not extend to the outside edges of the top
and bottom bread portions 12 and 16, thereby creating a significant "non-overlap
area" for both top and bottom bread portions 12 and 16. This non-overiap area

increases the risk that portions A and B, respectively, of the top ancd bottom bread
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end or conpletely enclosed. Generally, the thickness
of the dough 20, after baking, 1is at |east about'/4
inch, preferably at |east about 1/3 inch, and nore
preferably at |east about '/Z inch. Cal zone-type
sandwi ches (typically "hal f-nmoon" shaped) can be
prepared in the sane manner although the edges would
normal |y be sealed by crinping or other methods.
[00025] Figure 4 illustrates a defective (i.e.,
non-inventive) sandwich in which the filling is not
co-extensive with the upper and | ower bread portions.
On the left hand side of Figure 4, the filling 16
%Uﬁs not extend to the outside edges of the top and
PR wilhpe aaeqaewtquaagsmmowg heatingt Iﬁamta}iy,ctheﬂﬁnglgana)e
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e P?rl ng can be recessed (see Figure 2A wherein
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f
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in us I |
AW&‘%}?Q t%églge Fﬂaf °fr gf%’ﬁéqecﬁﬁa %? {58 (fefres C"F% Burtaces of
thﬁmﬂqddwttpm bread pqutionssntthat csufﬁnnsutrcwetlzﬁnﬁngtdf ¢hd filllngi and the
tbg aﬁ@b%n‘?ﬂ? %oﬂ%)];\? sgg%égplgot 1) bot t om br ead
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[PP9371 ng sTH@Julty me@bleappzenwompmuyatchebemmb@m and
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rmsmwabé bedtingz ©f churee] .fan@ﬂimcg is @Ufebdéﬁsw@hﬁﬁ ﬁg%%u an Gt
f ood product

C xt ensive
RO UGBt ro<Hngs HerRieRt et it Pl oy PESit amrnipining
the @@eﬁamslmegp_tlomslm duriag umnmum UFtd prekaingMs deslgnedo
a%Ei@ltm tSﬂi‘ﬂ i n . Co-extensi ye nature of
p'r 0 E%I'g?*ﬁgi\% "ﬁfg i glspr% ONe¥  cour se,
[gqozphe f ﬁrefpra@m gwedwtyassmw&mntfbod predit o aﬁydtwrw&-‘n
rophibiyis: frozen nature

Fo phiskBly %@B aﬁE %&%as& %otr Bfsd ISeRfiors to ARgtin P mlcrowave
heatmg process Various types and forms of susceptors as are known in the art can
be provided for use in the present invention. For example, the susceptor may be a
film having a layer of metal deposited thereon. In addition, the susceptor may have
different thicknesses to assist in concentrating heat energy at select portions of the
fully assembled frozen food product. The susceptor may be an integral part of the
packaging of the fully assembled frozen food product or may be a separate
component upon which the fully assembled frozen food product is placed before

microwave heating.
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t he co-extensive relationship during distribution. The
packaging is designed to assist in maintaining this
co-extensive relationship during distribution. [00028]
Preferably, the fully assenbled frozen food product is
supplied with an appropriately sized and shaped
susceptor or susceptors to assist in the m crowave
heati ng process. Various types and forns of susceptors
as are known in the art can be provided for use in

the present invention. For exanple, the susceptor nmay
be a filmhaving a Iaye??f nmet al deposited thereon.

In addition, the susceptor jmay have different
i.n entrating heat energy at

o ot
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s s86cidhy Brerdri e dnd S RRE e Tiipiel s swrbdaidby y
Esandins| Ragkagingz éne., Meoitt Geaegia, dn_?_erﬂhéﬁ&ﬂuat&faa{e_eQumwavem_
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Ysing the QuiitViaye Bhipptedalfand heve apmdpriatedhntihg mesReidnid loyallow
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Patent Application Serial No. 11/284,801 (filed
#@%ﬁber Bakingsgignge invgivesia Gompieated processermployifigtiméy

temberauts ind fidthS hRdly @)dfoduth GoR6AHE4 ABlIHS Mhifhd O
Rl ST bl oamates wosenshiiessnt oraoad, e,
pigza @wwusts, pastry and cereal products, not only with regard to their appearance
(crust color, size, etc.), but also with regard to the development, texture, and size.
Some of the desirable changes caused by baking are protein denaturing, starch
gelatinization, moisture migration and veracity (cell development or grain). Many
factors may be involved in pl_reparing a baked product which is appealing in the eyes
of the ultimate consumer. A manufacturer must also consider items such as shelf
life and how a consumer will actually use a product. Consequently, it is desirable to
have some quantitative measure by which one can determine whether a production
line product meets specification. One such measure is water activity.
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noi sture to escape. [00031] Baking science involves a
conplicated process enploying tine, tenperature and
relative humdity to produce various bread products.
The tinme, tenperature and relative humdity
paranmeters are generally different for bread, rolls,
pi zza crusts, pastry and cereal products, not only
with regard to their appearance (crust color, size,
etc.), but also with regard to the devel opnent,
texture, and size. Sone of the desirable changes
caused by baking are protein denaturing, starch

gel atini zation, noisture migration and veracity (cel

in). M t be i nvol ved
ROUECE Wil Bl lH e ot A Perer ol wiias emmiing n & he
kaked pragiuct after ithas beercbakeds Cravker momlmme@ai@al Ve BWater
, Lder . hel f 1
K408 OGS o R 1E0 S0 85 Ny sekbofie eyl
breagelinnepslie andpizzasrusts dppicajiy have 4 amter @tV F1.h6 rdtige of

HHOUED. 6an ' . uction, line .

oy rOo8CTRERAY R ofBe bied rBlaREiett s ivton,
&81%( ht Rave weter [agliniiies)of ahew 0.&totabout 0/96, with anahmiofabeit 0.93
b cURity ped i I Al I A duc
R eSich a1 ko P Bayel a0 BBl hove
HUviactay fEcen storrgeichiptagteriptiosias well 9g satisfaciory taxiue 2bd taste
whenthealsaimamifowave eapds, for exanple, bread, dinner

an I Zzza cr.ust typically have a water
[ggﬁz\i t yd';"% v’(%"‘er ﬂ“ﬁﬂ@{éﬁ&e g/rg%Ede%?t fiomeasugecdafter fihas come
du bf the b&&eahdocrc}omrto bﬂ&ﬁd 007 aitdoi&b%ddéﬁt _ Ee_ﬁtt B thb B?I?edbbre?d
refera ave water activities of abou
5O EF e B, ¥l WA i g, rvoheias eranes bevisen
fsead produch aftgr qoplirfoeto medut 1$u?¢1arfdjéﬂey ;mebe tndPé chiRblatednith
e AT ieum [ rozen storage

(3, SOhPE I8 abr BPURer RbbE B Mo melil, Beterab v
poisiuee copfeshofifuliythatied ar partiakedbread podact. is BEAA 3G o Fhe
p&pdent, and bieyd I I ' asured after
i 3 broratly B b W8 o SR8 houk 3 FERSHL 0Lt “L0or
[ ur e SNSRYEAS! ipincluded ipdhetormulation of thebread domgh, be
formentation sieb id i el ifference
Eet en ts tr?b dﬁlgrag%e(’jﬁ 'hrﬂg%ﬁ‘g{?’hé’?%péﬁ%’\ggFﬁ%gerg‘gt‘%ﬂ%m%}e&ooF
8 ﬂ‘&*\"Aﬁ’FtVSPS ?%PPHB?% carpendipxdgg,gas whielt stratenes @nd eellows theg
gluteresontaimidoin they flouk, el idé ik i ' od) .
T@@Hrﬁ l?il o %h DI st urg lcgﬁit?gﬂ?@g?éﬁ#vﬁgé@a%g'%br

par -éa Se% o %E‘& PHGE @nd deugly, Mpthoddi.e.ofegpenting acrtion of
thgdoygheihd mddihg an aliquoe of the gsmehted BBugh BbulkurddiRidhicdd
dBESH) AP the “brew system” method (i.e., fermenting some yeast, flour, and the like
in a liquid system and then adding as separate ingredient) could be used if desired.

Punching down, if used, occurs after fermentation and proofing.

[00035] The bread products used in the present invention may be prepared
using a dough containing a-combination of gums (e.g., xanthan and guar with the
xanthan at higher than conventional levels) and additional ingredients (e.g.,
methylcellulose and DATEM) in the dough formulation provides an improved bread
product for use in this application. Although an enzyme as used in the dough
fqrmulations of U.S. Patent Nos. 6,764,700 and 6,919,097 (both of which are
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[ 00034] Since yeast is included in the formulation of
the bread dough, a fernentation step is included in
t he dough preparation. The fernentation step alloms
the yeast to produce carbon dioxide gas which
stretches and nellows the gluten contained in the
flour, and aids in producing good flavor and texture.
Techni ques such as the "sponge and dough" net hod
(i.e., fermenting a portion of the dough and addi ng
an aliquot of the fermented dough to bulk unfernented
dough) or. the "brew systent method (i.e., fermenting
some yeast, flour, and the like in a liquid system

A ety 1803 fol BYE Btk 5 Bspenoobiion
(aad thatefare is preferably mobised)y it ch0 66 Bisjudéth # desirad Thu@ @rct s

ing a
Waug'a"%%'%fbimer@?' in SAREELROrBLhAERS) RF 1R GEREH Bepeateint han
AaTdingle apreferred embedimentof thet inventibe is privadeddo thedfaltowdnga
fagel s) and additional ingredients (e.g. .

net hyl cel | ul ose and DATEM in the dough for mul ati on
proVides an i nproved bread product for use in thls

A PPT T Cal [ OfT. AT ttougiy o ¢ EFeErg
¥ or mul at hegfenof U.S. |Pat eimngd\los 6=r§fé}¢b¢ RéMge andiost Preferred
6, 919 097&(b8th of whj c‘ﬂ’*'ﬂaﬁ"éawﬁz uﬂé@?uobqsme (Wfiour basis)

— = _--_'___.___.___

o and O crofdre |40q'1r(=f(= abl V%ot

i ed) Compre ?theB% |ncI uded®5i-69desilred. 2Thus, pn 25
spéedllm&gerqyﬂe&ﬁarw ed |reciompeobi n bakeossopercent ages)
or the d(yégh prepargd  @GCgpdi Ny rgzg p{sel#ﬁ Sie gy

l|| IIIVCIILI S T e

Qusbesn | o oyt 8n 12%3&%& B98P r o Rande®
st BRIEgmPreRienate o6 £ [lour 99a8Fs) (% f %85 bas) s) (9%
| our basPigFet Fl our 200 40015000 Conmyeegsed Meast 419

“D 550 @2 5 SOUTIIM cloeal oYM [ TACTYT LT G005

Fay Sy

lce Jgu ”‘°“gg@g"‘ﬁ32§2’“b‘ 1510 69280 s, 001 O ci Um 02
Propi onatLeithin 0-0.5 0 |- O02-95 O/ Fag4oP- 190 o5
9. 0-15. Uxdilnal! 0.1-1.0 0.25- 0.45 035
Guar 02-1.5 04-06 0.5

Enzyme (e.g., Alpha Amylase) 0-045 0-035 0
Methylcellulose 02-15 03-06 05
D'*,‘\A"g%;;c“:}?:e':‘zg e 0.1-05 0.3-06 05
| S_Q_ices/Seasonlnglelavors 0.0-1.0 0.1-0.5 0.25

Moreover, the dough formulations of U.S. Patent Nos. 6,764,700 and 6,919,097
could be used in the present invention if modified to include the combination of
gums (e.g., xanthan and guar) and additional ingredients (e.g., methylcellulose and
DATEM) as used in the present invention. in other embodiments, other ingredients
may be substituted for those listed above. For example, calcium stearoyl lactylate
might be used in place of, or with, the sodium stearoyl lactylate. The flour is
preferably hard wheat bread flour made from hard spring or winter wheat, Suitable
oils and/or fats include vegetable oils, shortening, hydrogenated fats or oil, and the
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Water 50.0-68.0 55.0-64.0 60.0 Mnoglycerides/ 0.1-2.0
0.1-1.5 0.2 D glycerides Lecithin 0.2-1.5 0.4-0.6
0.5 Xanthan 0.1-1.0 0.25 - 0.45 0.35 Guar 0.2-1.5
0.4-0.6 0.5 Enzyne (e.g., Al pha Arwylase) 0 - 0.45 0 -

0.35 0 Methylcellulose 0.2-1.5 0.3-0.6 0.5 D acetyl
Tartaric Acid Esters of 0.1-0.5 0.3-0.6 0.5 Mno |

eri des DATEM S i ces/ Seasoni ngs/ Fl avors 0.0-1.0 0.1-0.5
0.25 Moreover, the dough formulations of U S. Patent
Nos. 6, 764,700 and 6,919,097 -could be used in the
present invention if nodified to include the

conmbi nation of guns (e.g., xanthan and guar) and

idi di ent t hyl cel | ul ose and
i Ir—f; I ‘02‘9}' de% t ?sré ?‘ﬂ'é Sfpyﬂg@gﬁ@teggveaﬁlaltymydmlemtestvegetable
eﬂﬁmbxmpteﬁa hsbdrb@nateﬂgfr partian rWdrdHéMatQS cattitzbéd %ﬁ’p for

‘5’ ed above. cal ci um st ear’o
YRS Bh e RO o 1 iKis hgrap s SRt Hakagenatng or
pmﬂauyrhyetoganawd \éé@tdbld dils and mgrf%ls gtgl;.% *’?{ﬁr‘?ﬁ%%%@%"% are
r
it aBB2byritR 8 Sekp kafRaEE ahd SPNeRan 01,0t theresf, with
soybean gihbeingthiempst blythnegﬁfatasubéhfbwbsw’f (ajsiolestré“gohrfdgfed
0

Bé"’bfé“:'i‘?aw b BE L i cornBinaBhs W BpiPotsicy 1Y oFRGhARY Bave

@%ﬁﬂawmstasgntcadd%by thelprodubgrd rpdtgmwmyi admfitb OB fith
S%Un'ﬂor otﬁ%@éﬁhg aeht 4\% addef h% rgﬁlbe in arlntanr}aﬁ))(z.fry kfown to

ereo and sIrm’| ar ogena
laddn the ariqydn agspeianeq \glﬂam ﬂnvmmare@ctum

@b@ﬁaﬁfeh@ﬂioﬁ@ gebAdthify, Bke|preférréd sﬁc%’téher fsasrﬂﬁ}'o@e S hpus o
SHRELADSFS (i TPrSlo LA, GFT Y5 gnd i Tl of g el the
Ibedls eu.kmh iothiet eseaemalrs aﬁ;ural tRSddjstdd taraﬁovu%etnsﬁéé %'fa"le\%@af
SRS R i e ok iy e
Qdmtqu tgcascccamt forMater addedweithythe awbetbher! Dry gatat inag be agent
S8 330 DR IERL OB O L . o
usedotha @ﬁ[g@*svge(@ntagg of Weightris outrioiBeaouot fer the water content of the
compressed yeast; likewise, the amount of water added may be incréased to
account for the water content of the compressed yeast. Therefore, if dry yeast is
used in the above general recipe in place of compressed yeast, the afnount (flour
basis) of dry yeast will be in the range of about 0.3 to about 1.7 percent, preferably
about 0.6 to about 1 percent. ' _

[00036] Figure 5 illustrates a general method of preparing fully assembled
frozen food products of the present invention. As those skilled in the art will realize,
the order of steps shown in Figure 5 can be modified if desired; for example,
freezing can occur before or after packaging. The dough is prepared, formed into
the desired amount and shape, and then proofed (generally at about 90 to about
105°F for about 30 to about 60 minutes at a relative humidity of about 50 to about 95
percent). The proofed dough may then be baked or it may be “punched down” prior
to bakin'g. If desired, the dough may be punched down by simply compressing the
dough before baking. Generally, punching down is preferred since it appears to
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recommendations. Generally, the preferred sweetener is
sucrose. O her types of sweeteners (e.g., natural,
artificial, corn syrups, and the like); of course, if
use, the levels of such other sweeteners should be
adjusted to provide the desired | evel of sweetness
and, if necessary (i.e., if corn syrup is used), the

| evel of water may be adjusted to account for water
added with the sweetener. Dry yeast may be

substituted for the conpressed yeast used in the above
basic recipe. If dry yeast is wused, the baker's

per cent age. or W€I ght is cut to account for the water
| i kewi se, the anmount
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anoun an Sha
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B0 o TR SRS bd brrarippies read i dten Sherasy abiwaltc knpsse
tbp breati pottioB @ndl thecotttin BF8ad PSHIGEST thd séfhdw%hatlﬁ tlf%fully baked or
bout. 50 bout 95
AR BB e iV i Jorfiet W SR sond sothgt be tw helueedarm
th@wp (thersbenalled Tordva) amy bottbmdeei soailed i) a%?émfbdki:m%h Hfthe
(0] I eS ou erore

TRy ke ofihiihaloty SreB | TR 51,08, Sifinar o Bemarmibcresutin

?ﬁ%ﬁ'@eﬁ fﬂepmdlpg wtmem ofd:haalmhﬁithﬁtérﬁbe a8t t6 6Hfrhore
thaH e il SbsbiiBlolsBhdlN éé‘nlné%u B3P R S dp"ﬁm bygad is

Ero uct ter mcrowavin
SieRd casm'ertslv theeuabite éormmnatate Wota)'ld lbettctrhl breah @b&dns nifa

desirece nbw&)éalth@s’lmgtrﬁa;pr%% Roftpleld duth Bl 81 aREhadhin ¢

eyl o et bl s s o
i @ esawph@ 2 bingp 50 tang asithe fillingroge by placed
R E L oSSR ot B e seBf it o
193270 %9687y BRtSRSSRRL FIges e Gavah enciasar e filing.
Sainh sapiwichesery teygpen ayere 6t mare@rbs 6935 Fﬁdﬁr@?fﬁﬂclogéé Ofthe
ebg% ﬁﬁpﬁgﬁéte t?]iezfgi §1bou Eﬁ?y ?%I?%ﬁ\tﬂ&ln the breadapso_rtlolng In cases
where the filling is largely or entirely contained within the bread portions, the bread
preferably has optional slits or other ope_mng to allow for moisture venting during
microwave heating.
[00038] The filling is then placed on one of the top or bottom bread portions
(preferably on the bottom bread portions) using -any suitable automatic,
semiautomatic, or manual technique. Suitable fillings include, for example, meats
(e.g., chicken, turkey, beef, ham, and the like), cheeses, vegetables, tofu, soy, soy
derivatives, and the like as well as combinations thereof. Such fillings may also
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at about 350 to about 400F for about 10 to 25 m nutes.
[ 00037] The fully baked or par-baked bread is then
generally sliced to formthe top bread portion and
the bottom bread portion of the sandwich. If the fully
baked or par-baked bread is in the formof a bun or
roll, it is sliced so that the two halves form the
top (the so-called "crown) and bottom (the so-called
heel ) bread portion. If the fully baked or par-baked
bread is in the formof a loaf, slicing it wll
generally result in nultiple slices (depending on the
size of the loaf) which can be used to formnore than
one ful '3’ assenbl ed sandw ch. Cenerally, the fully
H‘C?E”QS SBCas et RIS SPPRAR OFavies siondigentsoapites, Bavorings, ough
colofantsrasEpe kg Bs W@Wa@ékﬂnﬁ?xﬁ’étfoﬁthFe%ﬂngﬁérﬁi(l?p Qﬁch flufngs have
q_él {N%FY dJoweyer t he 24|C| ng r(r)g%}-not e conplete suc
Brah Bl MOITHIEE BT Mhe- (FPRAPO) Rareand of bigeerh Preferably,
ateabaritekgbiables ghtha filing 8 iA thd A oABMbE8r dibsd el B B3y
%gﬁﬁg bgﬁtté’\ﬁgﬁ] t.h tlolggﬁap‘? bot,trgm bread portions. Bor
StTONDSIT S/ pe S &5 190aest dImeRsiony, hgwi ches, slicing is
(90895 | yTmmeatruap saina siaved: shided, SHeedeEIsREE or bifer

d n C may be open at one or nore
kiR fom FhY §BE S gl Thes Sy b8usB S ek re@gimilimieHahe
meae; may be h?efi(sge raast bdef, uamucaec]p _Bﬁf,y%tédl@, na.rub@gbr{, 8RY; poultry

i L i,s lLargely, or
0% o bidast 82 Rouct Ricked 1y bmeél oGy S chigkon
ﬁﬁ'%@tc-%%rkée-ab hemhbarbegsed padki harh isalad cetc. ) fiske (e.§.p@Ra, tGna
sdladl|dxOBtcf) ' , | ' i cr oway ,
peat g?&&%ﬁ’&’%‘ie@".\éﬁﬂ%ﬁﬁ Bling e Bty S eFOR St e
FOn. ¥Fysege. helearanclivalaal, perperash salambroomeddieks; pastrantie
hehiursl SiceasfoRR! bbﬁﬂﬁ\hﬁékﬁld?gu%e&%o%ﬁsﬁ-g@}%{@%h&
&M ‘Euégmaru c, ar miméﬁ{e,l techni que. Suitabl'e f111i'ngs
TRCEtdROY PgeY detyative progucts may be uged ag p pratein sowrge ey |
tawelfination with divecm emuinbk@)altembmaah lﬁﬁla&&&@r&?:irﬁﬁne shftiwich
, r i ves,, and . i ke .as we as

A T et BBl ankFRerelbvibieF e eaele Ty eaty
danrendina o8 thedtyss otineatsilegtsd. Emieﬁdﬁcel, @ansr &ds of meat ﬁenerally
FaeenateIy V, ,e.Colorants, and the
R B\t Gt el 1B 5. EorBpoiRoiBbaieng unctrom
mpats Phdeli sie meats thal may uset jn the gandwicts tanseuctions dsderibed in
drnbiimerst inAAa | ' . _Preferaply,

T e e BRcuc0 LR 0 pelceRl R 1, o

at_and vegetables 1nt f
MY or T afichgese thatanay be used is eetpatticataripiroitdd. The

B o1 e e e i e O B

' , ; \ cheese
shreds The cheese type, for example, may be process cheese, cheddar cheese,
Swiss cheese, American cheese, Provolone cheese, mozzarella cheese, Parmesan
cheese, blue cheese, Monterey Jack cheese, Romano cheese, cream cheese,
Havarti cheese, Gouda cheese, Muenster cheess, Asiago cheese, Gorgonzola
cheese, and combinations thereof. The water content and water activity of the
cheese may vary greatly depending on the type of cheese selected; preferably the
cheese contains about 40 to about 45 percent moisture.
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convenient form The type of neat that may be used is
not particularly limted. The neat nay be beef (e.g.,
roast beef, barbecued beef, steak, hanmburger, etc.);
poultry (e.g., chicken breast, barbecued chicken,
turkey breast, turkey burger, chicken salad, etc.);
pork (e.g., ham barbecued pork, ham salad, etc.);
fish (e.g., tuna, tuna salad, lox, etc.); egg

products. The neat filling al so may be processed neats
i ke bacon, sausage, bologna, olive | oaf, pepperoni,
sal am, corned beef, pastram, |iverwrst, and so

forth. Conbinati ons of such neat products may be used
esir 59 derivative . ucts may be
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t: nt ent
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Che FARigably, theisapdwich tScfmmthlpe pp@nﬁp mlnutes

after béing aés@ﬁibleﬂpéﬁdirh&re ﬁéféiéB’RﬁMthmz Ph gy 5 ther being
the 1ike as wel sco I natl o

o RrPhle Wth B BIRbAT iR (S okiFRear. Lot HabIat dandvch i
dackdgedgoreﬁmbhwm@um atmusﬂheaétew.&hesSﬁ&zfen (Pﬁ& frady

fl%E&ﬂ?% thQr? étPPe%p&%er sunta!bﬁg con |t|o s %gcepto?Q Irl‘our'l:ed may be
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[00044] Figures 6-7 illustrate more detailed fiow charts of methods by which
the fully assembled frozen food products of this invention can be prepared. As
those skilled in the art will realize, the various steps of the processes shown in
Figures 6-7 (as well as the more general process shown in Figure 5) can be
modified, re-ordered, eliminated, and/or incorporated in one or more of the other
processes shown depending on the specific type of sandwiches being made, the
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sesane seeds, poppy seeds, cinnanon, and the |ike as
wel | as conbi nations thereof. Food additives, such as
preservatives, flavorings, colors, enulsifiers, soy
flour, and so forth, also can be included in or
applied to the fillings. [00043] Al or sonme of the
ingredients in fillings may be prem xed if desired,
alternatively, all of some of the ingredients may be

i ndividually placed on the appropriate bread portion.

Al'l or sonme of the ingredients in the filling may be
frozen or thawed when placed on the appropriate bread
portion. Indeed the entire filling may be prepared

A ' r iate si.ze and ape
eBBrienCAhE Hasiit Shrolf ST SR ot coRbifalis o iebfprer
iRdy§try.-hen pl aced frozen in the sandwi ch. The bread may

be m&: . i) ' aced on the.
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lff‘{?olzr?efg Wi %h@ about 30 minutes after being assenbl ,
AP RD S fiushdnahe subjeciad io 4p ifermediate Broef sten (et ambienter
td:mpergturwﬂrﬂnhlﬁehtVélfthemubiidi@_tfor?boﬂi 3 foOI@Eﬁinhﬁa}QﬂS'allow the
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irfdiviguaih pdrisf of it appiropeiathysizef amoizehape afdtheh lpg)"bfé?d @bt gangler
i«t1ARb L b rs,. if.used,. ma e
aisﬁ%tl 133 e'ﬁfol? E% gb g&aﬁ%ouggé E"i egsait & rﬁét"éeslg‘gh'ﬂ'ltye% ag’ﬁﬂ‘o% teh
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Biitld50tF foRabdie 536 hbdtitBb nlifiabd | QUs
:t he prpce ge% hown it Eb rﬁ&ﬁgﬁ# ggpeé@gﬁ Gﬁﬁ évﬁﬁogés\gﬁ %g&f),
frbRas A0 Spole (eBcralhin ARALS 10T GUpes)s o darm the bread
providitsiof this iheermibﬁl,fethe ﬁooléd Iira]a’ﬁeﬂ Bt caﬂ'b@/sﬁéeﬁi &%{j@%ﬁ&&ﬁ%
re of .t ot her rocesses shown dependi ng
dglredian Sher Woaén sy pacigmed lrefalaboincREmad neraieostieee . 17
cexyliiqneiiotprevids fredehenicrdwave srdad ptodoctel T6 ttRIhe saHdwRhher
i i el I i ndustry. [00045] Figure
P%@E?%%%ﬁ“gﬁﬁfg@afré 5PN e e Spinpatey nireride
whic phefiling ia @pplied between the top and bottom portions of the sliced bread;
the assembled sandwich is then frozen and packaged (preferably under modified
atmosphere conditions) to provide frozen microwave fully assembled sandwiches.
[00046] Figure 7 provides a detailed flow chart iliustrating the preparation of
stromboli-type or calzone-type sandwiches of this invention. The prepared dough is
subjected to a chunker/divider to obtain the desired amount of dough. The dough is
then formed into an appropriate sheet. If only one sheet is used to prepare the
sandwich (generally for stromboli-type), filling is deposited on the sheet, the sheet is
folded to form the desired sandwich. Two sheets can also be used (generally for

calzone-type), in which case, the filling is deposited on the bottom sheet and then
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frozen m crowavabl e bread and frozen m crowavabl e
fully assenbl ed sandw ches wherein the bread portion
can withstand significant mcrowave heating. The dough
conmposition is first subjected to a chunker/divider to
provide the desired weight of the dough. The divided
dough is then rounded and forned into the desired
shape. If desired, the dough may be subjected to an

i nternediate proof step (at anbient tenperatures and
anbient relative humdity for about 2 to 10 m nutes)
to allowthe dough to relax prior to nolding. The

nol ded or formed dough is then placed in individua

d sh d then
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f&lm\é’érﬁglea %anentlonally-mzed frozen sandwich would be expected to provide
microwavable products having as good as, if not better, organoleptic properties as
similar products prepared with conventional dough formulations, including _
conventional dough formulations used in microwavable products currently available
in the marketplace. Although the present dough formulations are especially
designed for use with the fully-assembled conventionally-sized frozen bread
products, and especially with the fully-assembled conventionally-sized frozen

-19 -



then, if desired, cut out in to a desired shape,
crinped or sealed so an to maintain the filling
within the bread portion, and then scored or slitted
to allow venting during baking. The thus-forned
sandwi ch is then baked (about 350 to about 450F for
about 5 to about 30 m nutes dependi ng on the type of
oven used), cooled, and then frozen and packaged
(preferably under nodified atnosphere conditions) to
formthe frozen, fully baked or par-baked, fully
assenbl ed m crowavabl e sandw ch product. Although not
shomn, such stronboli-type and cal zone-type sandw ches

0 . .pre by c -extru5|on t echni ques such
W%b%s °Eﬁ!§dﬁ E‘b% 'é%ﬁ'\? gevaifomations can g usad teh
aﬁvantadem mhermlﬂxdl predllprselnalndlng &Ho%@ MerdeB o BE AdAted f can
@ﬁﬁﬂngo&;,ated in the same manner as shown in Figure
rovide the frozen, fully baked or par- baked,

[pQM%} as Jbetiolowing examples abd :ateagsrgw ilfstrateqhsl fHventloR @R Abt
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perlod of time is very abusive |n terns of the
h
Ibmf o (SRR Tu ERAEAS UBBrasc B préf el naY Sevgie bread
Jweﬁﬁultmgthrw productsowera evaluated fos dhdithability to withstand
rhiefvavé heltifg Oﬁ'wg "cBﬁlrdP B@a@ r rcﬁﬁ:clts%ﬂg bg fn%gpti\)el blréaqpproéjucijl t

| east about

WIS PrepAredn T he first F?Mf&b@reﬂfé Rfodket wrs psenarechirom aesvantional
doughl ferheiatidh. the(sb):or&f QnEBRIrb & profuct Haé gr&?wdq(@n)(\@ el

e aced uch as pizza or op
st i B &E’e"""ﬁﬁ’g’}’g’? orraylabon xRt thatasnbae gum wasiomittag! from
tmtd)kmnlaﬁcmp pl'lhﬁgommldtldnél @kprieS UGN BaRér'sHeh@ntages, for the three
@# gs argg)‘?anJedgad ornul ati ons of the present
en

on ar 9%%"s0 as to provide good
organoleptlc properties even under such harsh and
difficult mcrowaving environnents. Thus, the use of
bread fornul ati ons of the present invention to
prepare bread products which do not present as great a
chal l enge a fully-assenbl ed conventionally-sized

- frozen sandwi ch woul d be expected to provide

m crowavabl e products having as good as, if not
better, organoleptic properties as simlar products
prepared wi th conventional dough fornmnulations,
i ncludi ng conventional dough fornul ati ons used in
m crowavabl e products currently available in the
mar ket pl ace. Al t hough the present dough fornul ations
are especially designed for use with the
fully-assenbl ed conventional |l y-sized frozen bread
products, and especially with the fully-assenbl ed
conventional | y-sized frozen
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-19 sandw ches, of this invention, the present dough
formul ations can be used to advantage in other bread
products, including those intended to be heated in

m crowave ovens. [00048] The followi ng exanples are
intended to illustrate the invention and not to limt
ft. Unless otherw se noted, all percentages, ratios,
and the |like are based on weight. 100049] Exanple 1.
This exanple illustrates the preparation of severa
bread products. The resulting bread products were
evaluated for their ability to withstand mcrowave
heati ng. Two control bread products and one inventive

‘ l d.__The fpirq cantrol bread
. \ ti
pr oductingmdientpr epar gd ﬁ P ,ﬁonf\/le@g FBasxs) .d augg"g‘éi':a’:sls}
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Baker's parcentageg, foriihe ThHree —qeugn SRMpI ey are
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Elour 3¥%P*18H 100 |Conpr®®sed Yeast 2975 2.[r5 2. 78
Sodi unti®rteningoy| Lagtyl at4€0 0. 38 0. 38 @038 Sa|t } ’]\;_01. 1
1.1 Suqmme 8.0 8]0 § ‘L%,Pboybeap\ 9,\*0;9 cg r/\ 0T tho
. val <l UV U VUU. U oo
hb/gﬁgglmmhgb%denﬁ;ﬁ/ qouz.qOUZ ® D || cerPdes Lefithi®20.5
0.5 0. SLeciant han 0|0 0. 3&s 0.5 0.5
Xanthan 0 0 0.35
Guar 0 05 0.5
Methyicellulose 0 0.5 0.5
Dlacetylw'll' :nr;agrgc::g?essters of 0.5 0.5 05
Splces/Seasonings/Flavors 0.75 0.75 0.75

[00050] After mixing the dry ingredients in a Hobart mixer for about 30 seconds
(low setting), the yeast, shortening, oil, flavorings, and water were added and mixing
continued for about 2 minutes at a low setting followed by an additional 4 minutes at
a higher setting. After holding the dough for about 5 minutes, it was divided into 110
g units and formed into oval shapes. The Individual units were then proofed at about
105°F for about 40-50 minutes at 80-85 percent relative humidity. Proofed units
‘were then used as is (i.e., non-punched) or were punched. After baking in an
impingement oven at 450°F for 4.5 minutes, the fully baked or par-baked bread were
cooled and sliced by hand using an electric knife to form top and lower bread
portions. The top and lower bréad portions were then combined (without filling asin
the original unsliced form), frozen, and then packaged under modified atmosphere
conditions.

[00051] For evaluations, the frozen assembled sandwiches (without any filling
between the top and bottom bread portions) were placed on a raised tray without a
susceptor and heated in a microwave oven at full power for 1 minute and 30
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Guar 0 0.5 0.5 Methylcellulose 0 0.5 0.5 D acetyl
Tartaric Acid Esters of 0.5 0.5 0.5 Mn | cerides

Spl ces/ Seasoni ngs/ Flavors 0.75 0.75 0.75 [00050]
After mxing the dry ingredients in a Hobart m xer for
about . 30 seconds (low setting), the yeast,
shortening, oil, flavorings, and water were added and
m xing continued for about 2 mnutes at a |l ow setting
foll owed by an additional 4 mnutes at a higher
setting. After holding the dough for about 5 m nutes,
it was divided into 110 g units and forned Into oval
shapes. The Individual units were then proofed at
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hen "conbi ned as 1I'n
W%&eﬂaqdaﬁmwasrm%@éred %115m§ale;§bfm agitdndih dha'r'rock" hard);

ﬁwlfcfrlhaﬁbnééﬁ‘éﬂ&}?@rsgore%m& £hhdre cﬁe%@gta&]'e Rr {:o 0 Parameters

ozen assenbl ed

eval uati on thé
WETS measyrpd Sor g e foup gurfasgs:a o thediardness pfetha ardest spot
fourd; and @) awerage o @@@m harindsd Bage@Gnlchdrayd BM ts and
t$ s&fgtor Ed heat ed én % crowave oven at fu power
& iatngss, TBe prentade of Surtace. cRYGEEd by fiard, shatsdndspendent of
tie degree of hmmssbm mmﬁ@tédfemeédne:f HeSBuriftabay. drpat

58 S0 ARG BletoRalrond o ol triTaloSing g eberusals

Vé&iﬁebfainpémrsromuedtededd ipanchied samplesat i ons). The crown
(i.e., top surface) and crunmb (i.e., cut surface) of
the tog gortlon and the crunb (i.e., cut surface) and
4 bottom surface) of the bottom portion were
exan1ned for hardness. Hardness was neasured on a 1-5

scale (1 for soft and 5 for "rock" hard): thus, for
har dnesg, acéroweiBreagor e| i ndCenhiieSread MOT B defichibbRad
result. [T ar f S | Were mepsyred 1T ggeiTpf—time
£ out ohijn\é\ggg' rrqg?.!fl?e '\Iarrpméss nggf a S r&f mﬁmm
Average I
Hardest 2.5 3.5 2.0 29 2.0 25
Spot
Average
Overall 22 3.2 18 2.8 1.5 2.5
Hardness
Average
Coverage 425 52.5 125 20.0 13.8 21.2
Percentage
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f ound;

coverage of hard spots and

and (2) average or overal
their

The

per cent age of surface covered by hard spots
t he degree of hardness) was al so

(i ndepen
estimate

dent of
d for

wer e sumed over

foll owi ng average results
non- punched and punched sanpl es:
Bread Inventive Bread 5 min 15 mn 5

1 Bread

Contr ol

al |

2

mn 15 mMmn 5 mMn 15 mn

2.9 2.0 2.5 Spot Average
. rdness Aver age
%@%ﬁegi.Z Percent age -22 Punched: Contro

each of the four
surfaces and averaged. The
wer e obtai ned for

sur f aces.

The

har dness based on
har dness.

results

Non- Punched: Contro

Average Hardest 2.5 3.5 2.0

Overal |

22 3.2 1.8 2.8 1.5

Coverage 42.5 52.5 12.5 20.0

1 Bread

Control [2 Bregarhi{ siant i e Brgad ouayn 13 m . 5
mn 5 nirtsnrn—Average ::a..@&t I ALY
1__Spdt AU¥Y ade 'SWirdl | 58in0 42 B 3.6 ImB 2)9 15min
Hawetaesy Averagdq Coverdge 62.5(82.5 312 41.2 20.2
4 MHaglestPgr cedd ageg 45 3.2 4.1 1.4 3.1
Spot
Average
Overall 3.0 42 2.6 36 1.9 29
Hardness
Averége :
Coverage 62.5 825 31.2 412 20.2 415
Percentage

Generally, the inventive sample was softer and more acceptable than either control.

[00052]

The overall quality of each bread sample was also evaluated 5 and 15

minut_es after microwaving using a 1-5 scale with 1 the best and 5 the worst. The
following results were obtained:

Control 1 Bread

Control 2 Bread

Inventive Bread

5 min

15 min

5 min

15 min

S min

15 min

Average
Quality
Score
(non-
punched)

245

3.59

1.46

249

1.35

2.20

Average
Quality
Score
(punched)

3.17

435

2.01

2.95

1.61

295

Average
Quality
Score

(alt)

2.81

3.97 -

1.73

2.72

1.48

2,57

The scores for both 5 and 15 minute evalutions were also combined and are as

follows.
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General ly, the inventive sanple was softer -and nore
acceptabl e than either control. [00052]. The overall
quality of each bread sanple was also evaluated 5 and
15 mnutes after mcrowaving using a 1-5 scale with |
the best and 5 the worst. The following results were
obtai ned: Control 1 Bread Control 2 Bread Inventive
Bread 5mn 15 min 5mn 15 mn 5rnin 15 mn Average
Quality Score 2.45 3.59 1.46 2.49 1.115 2.20 (non
punched) Average Quality Score 3.17 4.35 2.01 2.95
1.61 2.95 (punched) Average Quality 2.81 3.97 1.73
2.72 1.48 2.57 Score (all) The scores for both 5 and
5—mhrut-e-evalutions were also cophined and are as

T

fol | ows. -3 Qo Phrebs Br ad (ARYS Blbac? BY CadLiVERILdY

Draad Avs aoo Q\Ja!it\l Scbre 3 021 97 1

o
ol ToYd LAVASE 23T A

(Avemg ¥h¢d) Aver age Quality Score 3.76|2.48 228
(R d)y pverage*@uality 197 1.78

Average Quality

Score 3.76 248 228
(punched)
Average Quality ' .
Score 3.39 2.23 2.03
(all)

All of the data consistently shows that the inventive bread is clearly superior to
Control 1 and better than Control 2. _

- [00053]  Example 2. This example illustrates the preparation fully assembled
frozen sandwiches using the three bread products (both punched and non-punched
in bun form) descﬁbed in Example 1. For evacuation, each fully assembled frozen
sandwich was placed on a raised, vented tray without a susceptor and microwaved
at full power from the frozen state until the center portion of the'ﬂlling reached a
minimum temperature of about 160°F; typically the time required to reach this
minimum temperature was about 3:5 minutes; the temperature range of the filling
was about 160 to about 165°F. The quality of the bread was evaluated after
microwave treatment using similar criteria as in Example 1 except that the crumb
parameters were not obtained since there was filling contacting the crumb. The data
was converted to a single average quality score on a 1-5 scale (1 being best with 5
being worst).

[00054] A filling comprising about 60 percent cubed chicken, about 15 percent
diced vegetables, about 7 percent spinach, and about 18 percent shredded asiago
and mozzarella cheese was prepared by mixing. The filling was shaped into a patty
(about 5/8 inches thick) so as to be co-extensive with the bun and then frozen. The
fully assembled sandwich was then formed by placing the frozen filling patty
between the top and bottom bread portions and frozen at about 20°F for about 24
hours. The fully assembled frozen sandwich products weighted about 8 ounces.

-24 -




Score 3.39 2.23 2.03 (all) Al of the data
consistently shows that the inventive bread is clearly
superior to Control | and better than Control 2.
[ 00053] Exanple 2. This exanple illustrates the
preparation fully assenbled frozen sandw ches using
the three bread products (both punched and non-punched
in bun form described in Exanple 1. For evacuati on,
each fully assenbled frozen sandw ch was placed on a
rai sed, vented tray wi thout a susceptor and m crowaved
at full power fromthe frozen state until the center
portion of the filling reached a m ninmumtenperature
f about 160F: typically the tinme required to reach
&’HP§51 m ni MRiieliowiRg meulis fpethrepyerall qualitaofiherbread pertion btthe

mmm@tnea@drsaﬁm 1 '
about 165F. The qﬁalsl(?f}gggstahgq rmé was evé‘%\g&@

&qrakipe r‘HeE‘?B%EWE treatment using simlar criteria as
in Exanple 1 except that the crumb paraneters were
not Cbt al a¥a¥a ci a¥a¥al f hnrn MWAS filli nn cant H(‘TI ng the

crumb. The (at onvefte dtoasmgle aver age
qual ity scorecg"ﬁm’angf%"cgca ecf ek edt - Iffentie Sandwich

oot a0

%P% —o0o52—A 1ty bunpllollg &b eHt—60
pér C%ﬁﬁ i i

gd chi n, abopt 15 e% cent |diced

v aftaipadehep, |about per cent Spl nac and about 4%
p rcen ﬁnreuded asTagu—ard-TnozzaretH-a—gheese VARES—
prepar gﬂa' m xi ng,,,The fi|ling éqg shapdd into_a
pat(b.)hehee)abmt 5/ 8 i nches thi ck) 0 as to |be 247

S X1 %{yve Wt tte—bum—pmd—then—frozef—FHhe fu!!y
ass EJ indwi s thep for 9 by pldcing th
ffrozeamfilling patty betvveen t he *tdp” and botton?"ﬂread
portrons and frozen at apbo 20Ffor—abott—24—heurs-

he ful I% asserrbl ed frozen sandvvl ch products wei ghted
Qyengv had:geof owaBgippticrropestigsoandrwpsraisadl sapdrior to

(BdilﬁroDV@hdibétté‘ilﬁﬁri ¢ohtref 2 EMM\%@dTﬁé’fnt/ 8£ c}g‘n& prepared
Cro eat ed sandw ches LI(1data at ri ?

‘g} Wﬁ?‘f’? ﬁﬁx‘?ﬁaﬁa"m%?ﬂﬁ. Ritenthathe 'rb@ﬂwerﬁélqm@mntepatedyvuth

riemAulincidd Pead.r ol 2 Sandwi ch | nvent i ve Sandwi ch

[ﬁﬁ@gﬁge %’)? b th 38cl'R|rseexa2mglg proanes a companson of the inventive

sandwich of Example 2 (using the punched bread in the form of a bun and the
chicken/vegetable/cheess filling) with a commercially availabie frozen sandwich.
The commercial sandwich (Stouffer's Comer Bistro® Philly-Styie Steak and Cheese
Panini) was assembled by placing the individual slices with filling together to form an
assembled sandwich. Both the inventive assembled sandwich (about 8ounces) and
the assembled commercial sandwich (about 6 ounceé) were heated separately from
the frozen state in a microwave oven at full power for 3.5 minutes. The temperature
of the filling reached a minimum of about 160°F for both sandwiches.

[00057] The heated sandwiches were allowed to stand for about 5 minutes
before evaluation. The bread portion of heated commercial sandwich had a chewy,
but acceptable, crumb texture and an extremely chewy and unacceptable crust. The
bread portion of the heated inventive sample had good overall texture and
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(non-punched) Average Quality Score 2.34 2.19 2.17
(punched) Average Quality Score 2.55 2.33 2.21 (all)
The inventive sandwi ch had good organol eptic _
properties and was clearly superior to Control | and
better than Control 2 sandw ches. The inventive
sandwi ch prepared w th punched bread was sonewhat
better than the inventive sandwi ch prepared with

non- punched bread. [00056] Exanple 3. This exanple
provi des a conparison of the inventive sandw ch of
Exanple 2 (using the punched bread in the formof a
bun and the chicken/vegetabl e/cheese filling) with a
commercjally available frozen sandwi ch. The

ﬁ?@?&qcammwtbﬁowstmﬁw@l«;bmnea athepends. The
ll?éutéd Mveritive Sarmbie Was BNBkteP BASHEI qdfyl Ni ) was assenbl ed

acing the individual slices V\Athfllllngtogether
°$§Jr m a & &ntlhis $xamplgRrevides Berompearieon ofdkeinventive

SERIGAORl (BSing AVOENIESE b bRt WhadBGHINE 8 foaf &tHe mR/Qﬁ’clv@ g@iml &l

8 ShEkeuR e?a%@?ﬁwemﬁm?%&&é&ifvmﬁéﬁ@mia?éwng@@w
ataildble rrommd\g.en (sao@ffm Ko BE)sTIB?Pﬁrg sr?cgglugg{nﬁof the
Aok o 8R6 P8 g pl B R %q-awr@mgommop@%d
Was eseurtd pfeparesdloat (aBoutidrbytabeut bmﬂfe”seanwabmam iAches Td1Q)
S ln BaYs A 00l BB IESS st MR SChahe o optse
e émg sliped about é’cleph%kthlek cTFhesthickéhveegetatiaichegse filliogob f
%ﬂ@@%@ thdAv Frméd\{ﬁo% %B%Rﬁ ég\ﬂﬂgreqx&'\regl(% L}:{gf)%t oIt co-

-25 or gano
@e%@meamh e bread ﬁ|@§§) and abrut W6 dl@hesmlsk ahd theadrozen. The

ty Ra$ BIH@écﬁoéW@erﬂfNo l%ﬁéés%’ tHRVFEY d’\dQHé)llI fbden at about

QQ 4. This exanpl e provides a conparison

%QQ wém q% Thefulnassemplad f'ﬁ@éﬂt%ﬁadwph was about 7 ounces.

[00359] MadEhe fuyBssemBigfrofén sdHaiwich \Was therthda®dd H 'a%n@t%q'ave
i.cken/ %Bg’gt abl e/ cheese filli

Wetnf?% |ﬁ.l.ll ek mipyes.an a Ir@wqc&, vented gardgoard plngorm (valthout a

- susceptor). The temperature of the filling in each sandwich reached a minimum of

“about 160°F. After standing for about § minutes, the top bread slica of the heated
inventive sandwich had toasted, but not hard, texture (especially at the corner and
crust areas) whereas the bottom slice was somewhat steamed and softer than the
top slice. Overall, the heated sandwich had very good texture and organoleptic
properties. The heated commercial sandwich, on the other hand, had a slightly
chewy (but acceptable) crumb but a very chewy and leathery crust (and not
acceptable). |
[00060] Example 5. The inventive fully assembled frozen sandwich of
Example 4 was heated in a microwave oven at full power for 3.5 minutes using top
and bottom susceptors as described in U.S. Patent Application Serial No.
11/284,801 (filed November 22, 2005). The temperature of the filling reached a
minimum of 160°F. After standing for about 5 minutes, the top bread slice of the
heated sandwich had a toasted, but not hard, texture (especially at the corners and
crust portion) whereas the bottom slice was somewhat softer with toasted areas
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avai |l abl e frozen sandwi ch (Stouffer's Conmer Bistros
Pani ni) and the sane chi cken/ veget abl e/ cheese filling
of Exanple 2. The inventive dough conposition was
used to prepare a | oaf (about 4 by about 4 inches and
about 13 inches long) and then baked at about 400F
for about 25-35 mnutes. After cooling, the | oaf was
cut into slices about % inches thick. The

chi cken/ veget abl e/ cheese filling of Exanple 2 was
then fornmed into patty of about 26 square inches (and
of a formco- extensive with the bread slices) and
about 5/8 inches thick and then frozen. The frozen

f th
s T e = T,
éxgellant textuperbhdorghnaleptic peapeditisc ndsad, thb bated w%ﬁlﬁ@s '

] frozen sandw ch
A o ot AEBSHED B i R Pt Spioiaof Sxample
W'ﬁﬁ}toébe toasting-atidseridping ehthe trezdronittbe bottqeh of the samdwich.
(Wi thout a susceptor). The tenperature of the filling
in each sandw ch reached a m ni mrum of = about 160F.
After standing for about 5 mnutes, the top bread
slice of the heated inventive sandw ch had toasted,
but not hard, texture (especially at the corner and
crust areas) whereas the bottomslice was somewhat
steaned and softer than the top slice. Overall, the
" heated sandwi ch had very good texture and organol eptic

properties. The heated commercial sandw ch, on the

ot her hand, had a slightly chew (but acceptable)
crunb but a very chewy and | eathery crust (and not
acceptabl e). [00060] Exanple 5. The inventive fully
assenbl ed frozen sandw ch of Exanple 4 was heated in
a mcrowave oven at full power for 3.5 mnutes using
top and bottom susceptors as described In U S. Patent
Application Serial No. 11/284,801 (filed Novenber 22,
2005). The tenperature of the filling reached a

m ni mrum of 160F. After standing for about 5 m nutes,
the top bread slice of the heated sandwi ch had a
toasted, but not hard, texture (especially at the
corners and crust portion) whereas the bottom slice
was somewhat softer with toasted areas -26 where it
contacted the susceptor. Overall, the heated sandw ch
of this exanple had excellent texture and

organol eptic properties. Indeed, the heated inventive
sandwi ch of this exanple was better than the heated

i nventive sandwi ch of Exanple
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4 due to the toasting and crisping of the bread on the
bottom of the sandwi ch. -27 CLAIMS W claim 1. A
fully assenbl ed frozen food product conprising a fully
baked or par- baked farinaceous portion having a top
bun portion and a bottom bun portion and having a
filling between, and co-extensive with, the top bun
and bottom bun portions, wherein the fully baked or
par - baked farinaceous portion has a water activity of
about 0.9 to about 0.96, wherein the fully assenbl ed
frozen food product has a weight of at |east about
6.5 ounces, wherein the fuIIy assenbl ed frozen food
product has a frozen sh gfe of at |east about 120
days when sealed in a pa wherein the fully
assenbled frozen food product can be heated in a
%g¥ave oven to provide a heated food product which
Ren ready to be eaten, wherein the farinaceous
portlon of the heated food product is not dried out
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iaht gt At legs nges, where thy ﬁawa%er@lead fmaeeéqqd product
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er e S abo ercen sweet ener
ofecFo R e e et Mo Proefih e B & FREroMBYA Vo5 & o
pedviieta Héatedfood ptodatt whicthie tHenT8adycto de @utenﬁﬁhérehttlgé]t

L cent ceride

f%@?\taﬁé%uesrap% W 09 tl'f)e lﬁ%t%ﬁg&{ %%dgé 5 rF& n%? %@%Eé r{t‘f‘lereln fhe ?Ipng
of &@l helatad foquod ud@ has so essentially unemctemperature.han gum

about 0.2 to about 1.5 percent guar gum about 0.2 to

about 1. 5w§)ercent met hyl cel | ul ose, about 0.1 to about
0. 5 pefbefiuly assembled frazgn fogdincodust of caimdy wherein the food

preuetik eahiWes, and O to about 1 percent spices,
seasoni ngs, and flavors. -28 4. The fully assenbl ed

frozen food product of claim1, wherein the dough
3. The fully assembled frozen food product of claim 1, wherein the fully

baked or par-baked farinaceous portion is prepared from a dough composition
comprising, in baker's percentages, 100 percent flour, about 0.5 to about 5 percent
compressed yeast, 0 to about 0.5 percent sodium stearoy! lactylate, about 0.5 to
about 3 percent salt, about 4 to about 12 percent sweetener, 0 to about 0.5 percent
calcium propionate, about 5 to about 15 percent oil, about 50 to about 68 percent
water, about 0.1 to about 2 percent monoglycerides and diglycerides, about 0.2 to
about 1.5 percent lecithin, about 0.1 to about 1 percent xanthan gum, about 0.2 to
about 1.5 percent guar gum, about 0.2 to about 1.5 percent methyicellulose, about
0.1 to about 0.5 percent diacetyl tartaric acid esters of monoglycerides, and 0 to

_ about 1 percent spices, seasonings, and flavors.
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conposition conprises, in Baker's percentages, 100
percent flour, about 2 to about 3 percent conpressed
yeast, about 0.3 to about 0.45 percent sodi um stear oyl
| actyl ate, about 0.75 to about 1.75 percent salt,
about 6 to about 10 percent sweetener, about 0.4 to
about 0.5 percent cal cium propi onate, about 9 to about
13 percent oil, about 55 to about 64 percent water,
about 0.1 to about 1.5 percent nonoglycerides and
di gl yceri des, about 0.4 to about 0.6 percent |ecithin,
about 0.25 to about 0.45 percent xanthan gum about
0.4 to about 0.6 percent guar gum about O 3 to about'

0.6 3
O or TR SRRAEER Ll 55 AR b B 1, oo
glpgrtgqmm,sgs i Bakexlspercedtages,d 08 ipercentidur, doae o about
8 4
SRR compRESANeAt bt ib 30U 48 nerdelE sbdfin ooy o
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SWeeRAEE @b&ﬁtm 1) éﬁeuws geﬂem%arc'im ?rogfaﬂ%' %&d&?g 6‘5 gbc{ut 13

0 percent

baker' n
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ut, .3, percent salt, to about 12
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BRIy ostéh B mafeRibudest and it U 45 abous O hescens seigee.

seasoningscamd fldversi t hi n, about 0.1 to about 1 percent
xant han guru, about 0.2 to about 1.5 percent guar
gum about 0.2 to about 1.5 percent nethylcellul ose,
abouf. The fully assepbied fozsn fmdamductjofaﬂmhﬂ wherelnathé uligci d

bRkéESpabakE HaAhAce6ld ﬁtﬁjﬁ?q 'av 5 rpQchﬂ‘ro@E gUﬁ%l'll?d?ﬁﬂo%ﬁloﬁ
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% erc @é@ va @@ t o about pe
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caln:dmupnopbaatboaﬂout 5 &cabougd Eper@&ﬂlﬁl dbolib50 @ aBBAUES Perdent
ut ercent = sweetener,
B oty 3 a8 2Perrast Rofoxdiferiden & precpess Ak 02 o
abbeit.5 percentdéxithin, diut Prte abbut di derceabxamha&@uho aBbgut 2 &4
6 q} |
m%tgﬁ CPg'r@+t uar gﬂg}é& ﬁ 2&0 ?bd’é'g IIJ %&6&?{1{) ragtﬁnylf:gluépgstﬂlbout
0! ® ﬂb‘éﬁlpetcenﬁ didgety] tmwac@eﬂérsdmmoglmdés,Qn45 to
BB Prcdr BhiRAD sGBhingE Uk iyt © about 0.6 percent
guar gum about
6. The fully assembled frozen food product of claim 2, wherein the dough.
composition comprises, in Baker's percentages, 100 percent flour, about 2 to about
~ 3 percent compressed yeast, about 0.3 to about 0.45 percent sodium stearoyl
lactylate, about 0.75 to about 1.75 percent salt, about 6 to about 10 percent
sweetener, about 0.4 to about 0.5 percent calcium propionats, about 9 to about 13
percent oil, about 55 to about 64 percent water, about 0.1 to about 1.5 percent
monoglycerides and diglycerides, about 0.4 to about 0.6 percent lecithin, about 0.25
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0.3 to about 0.6 percent nethylcellul ose, about 0.3 to
about 0.6 percent diacetyl tartaric acid esters of
nonogl yceri des, and about 0.1 to about 0.5 percent

spi ces, seasonings, and flavors. 7. A kit conprising
(1) a fully assenbled frozen sandw ch product
contained w thin a package and (2) a susceptor
suitable for use in heating the fully assenbled

frozen sandwi ch product in a mcrowave oven, wherein
the fully assenbl ed frozen sandw ch product conpri ses
a fully baked or par-baked farinaceous portion having
a top bun portion and a bottom bun portion-and having
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sgasanings, andflaveisn the fully assenbl ed frozen sandw ch
product has a frozen shelf life of at |[|east about 120
days_when seal ed in the package, wherein the fully
assefbAdl compiging(13 afidllwiassembledifiozensandwieh preduct dontained
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texhparbtude. 5 per cent net hyl cel | ul ose, about 0.1 to about
0.5 percent diacetyl tartaric -30 acid esters of
nonogl yceri des, and 0 to about 1 percent spices,
seas®nTmgldt ofztatim 7{ Whsreingthe fully baked or par-baked farinaceous

portion is prepared from a dough composition comprising, in baker's percentages,
100 percent flour, about 0.5 to about 5 percent compressed yeast, 0 to about 0.5
percent sodium stearoyl lactylate, about 0.5 to about 3 percent salt, about 4 to about
12 percent sweetener, 0 to about 0.5 percent calcium propionate, about 5 to about
15 percent oil, about 50 to about 68 percent water, about 0.1 to about 2 percent
monoglycerides and diglycerides, about 0.2 to about 1.5 percent leclithin, about 0.1
to about 1 percent xanthan gum, about 0.2 to about 1.5 percent guar g\'um, about 0.2
to about 1.5 percent methylcellulose, about 0.1 to about 0.5 percent diacetyl tartaric
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9. The kit of claim?7, wherein the dough conposition
conprises, in Baker's percentages, 100 percent fl our,
about 2 to about 3 percent conpressed yeast, about
0.3 to about 0.45 percent sodium stearoyl |actylate,
about 0.75 to about 1.75 percent salt, about 6 to
about 10 percent sweetener, about 0.4 to about 0.5
percent cal cium propionate, about 9 to about .13
percent oil, about 55 to about 64 percent water,
about 0.1 to about 1.5 percent nonogl yceri des and

di gl ycerides, about 0.4 to about 0.6 percent

| ecithin, about 0.25 to about 0. 45 percent xant han

abo rcent uar gum _about
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'ftauorabout 0.6 percent diacetyl tartaric acid esters of
nonogl yceri des, and about 0.1 to about 0.5 percent
spi ces, seasonings, and flavors. 10. The kit of claim
7, wheilhe¢ kit ofrniaimls whereinrthe donghi corpositidrogonprises v Bakerad
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Or.hte> dbout Mpercentesplces, seasbninge, draMaberg. portion is in
contact with the top susceptor when the fully
assenbl ed frozen sandwi ch product is heated in the .
m cr Yhalhe kitafelain 2, wirmein fietsuséeptdraiomplisespeausceptor and
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hbb%dﬁmthe&ﬂ&ﬁ@ﬁﬁ@d&véﬁhen the fully assenbled frozen
sandwi ch product is heated in the mcrowave oven. 13.
A fully baked or par-baked bread product, said fully
baketl. ofhefdtrof biale 8, wherein the susceptor comprises a top susceptor and

a bottom susceptor such that the fully assembled frozen sandwich product can be
placed between the top susceptor and the bottom sdsceptor such that the bottom
bun portion is in contact with the bottom susceptor and the top bun portion is in
contact with the top susceptor when the fully assembled frozen sandwich product is
heated in the microwave oven.

12. The kit of claim 9, wherein the susceptor comprises a top susceptor and
a bottom susceptor such that the fully assembled frozen sandwich product can be
placed between the top susceptor and the bottom susceptor such that the bottom
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bread. product is prepared froma dough conposition
conprising, in baker's percentages, 100 percent
flour, about 0.5 to about 5 percent conpressed yeast,
0O to about 0.5 percent sodium stearoyl |actylate,
about 0.5 to about 3 percent salt, about 4 to about
12 percent sweetener, 0 to about 0.5 percent cal cium
propi onate, about 5 to about 15 percent oil, about 50
to about 68 percent water, about 0.1 to about 2
per cent nonogl yceri des and di gl ycerides, about 0.2 to
about 1.5 percent lecithin, about 0.1 to about 1
percent xanthan gum about 0.2 to about 1.5 percent
uar_gum, about 0. 0o about 1.5 percent
HERRoRER i sPaBet wihifebotsm stsseigpad bedareurcaasion s i
oonmcemy-i the arpt SUSCEPLOIGHITEnand Rillp as¥eniBRIUGIZYA Shrdiich pratiskt &
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'R'EOWSY??VQQaked or par-baked bread product is
suitable for storage in a frozen state for at |east
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the dough conposition™co I'n Baker's
per cent ages, 100 percent flour, about 2 to about 3

per cmtTmcfnw (k8@ Br b(é?fb%ked sﬁéaal?;rdau& Jf Qlaftp Qgth@r@iﬁ the fully

OB S el SR e e i ol ses i s
sandmctepreduct aboptisifh 2 fullp bakedWr par-baked taiabedid! goktion havmg

Qb BUPBG 2RhE htom b Batfi anch e Siinoshuasonandtoos
eptensieawith, the top bun and bottom bun pomons, wherein the flilly assembled
frozen sandwich product can be heated in a microwave oven to provide a heated
sandwich product which is then ready to be eaten, wherein the fully assembled
frozen food product has a weight of at least about 6.5 ounces, wherein the
farinaceous portion of the heated sandwich product is not dried out and wherein the
filling of the heated sandwich product has an essentially uniform temperature.
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nDnoegcerldes and di gl ycerides, about 0.4 to about
0.6 percent lecithin, about 0.25 to about 0.45
percent xanthan gum about 0.4 to about 0.6 percent
guar gum about 0.3 to about 0.6 percent

met hyl cel | ul ose, about 0.3 to about 0.6 percent
diacetyl tartaric acid esters of nonoglycerides, and
about 0.1 to about 0.5 percent spices, seasonings,
and flavors. 16. The fully baked or par-baked bread
product of claim 14, wherein the dough conposition
conprises, in Baker's percentages, 100 percent flour,
about 2 to about 3 percent conpressed yeast; about

| ,
bout' 2o D iy Bah @ eP Salled i RIS Safp 13, Wherbig the
tcomoimqrb@mpnsmlaakws pembntages) 180 parceiidiotir, Bbdut 2 to
"ﬁ“ﬁiﬁ%’%ﬂ ot Pl 3Byt 9 04poth § 25 AR safum, stearev
lgctylate, abeys 0175 o 8be A rnercanbsally apam Bitalalsout @ percent
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gl eiga&és?fo%bééiee%q?c% ey ahout Agarabod, TS pacetout
raoﬁogqeeﬂmtarﬂwidudeﬁ&&sl HbALE 0.4 ta*as&it 0% ;?ér&éht fleRih, dbofit 0.25
B35 S hAEE Ko o oSy porconpase s, s
&P itcatout 0Sqmsmmnt mgthylcelitbst| b6t 6.3 to 8sbut 0.6 percent diacetyl
tartaric acid esters of monoglycerides, and about 0.1 to about 0.5 percent spices,
seasonings, and flavors.

16. The fully baked or par-baked bread product of claim 14, wherein the
dough composition comprises, in Baker's percentages, 100 percent flour, about 2 to
about 3 percent compressed yeast, about 0.3 to about 0.45 percent sodium stearoyl
lactytate, about 0.75 to about 1.75 percent salt, about 6 to about 10 percent
sweetener, about 0.4 to about 0.5 percent calcium propionate, about 9 to about 13
percent oil, about 55 to about 64 percent water, about 0.1 to about 1.5 percent
monoglycerides and diglycerides, about 0.4 to about 0.6 percent lecithin, about 0.25
to about 0.45 percent xanthan gum, about 0.4 to about 0.6 percent guar gum, about
0.3 to about 0.6 percent methylcellulose, about 0.3 to about 0.6 percent diacetyl
tartaric acid esters of monoglycerides, and about 0.1 to about 0.5 percent spices,
seasonings, and flavors.
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