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An edible food container is formed by wrapping an elongate
flat strip of uncooked bread dough around a conically-shaped
mandre! to form a plurality of spiral furns with an overlap between
adjacent tumns of the spiral. The resultant uncooked dough cone
is then baked to form an edible, cone-shaped container of soft
bread. The bread cone is removed from the mandrel and the
hollow interior of the cone is filled with a selected filling, :
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