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burritos, and the like, to be shipped, stored and heated in the same disposable package from which they are
extruded for direct consumption by the consumer without utensils. The package comprises an elongated
container (2) containing the food mass, and a piston (11) slidably received at one end of said container.
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A hand-held food package is provided which enables heterogeneous foods, such as filled pastas,




frozen fruit juice, frozen al coholic beverages (see U S. Pat. No.

4,350, 712), koiostéeke (see U.S. Pat. No. 4, 144,356), burpcrasogeeds
U S. Pat. No. 4,447,457) and pizza (see U S. Pat. No. 4,966, 781). A -
product has been marketed for many years, which conprises ice creamin a

t ubul ar cardboard container with a piston underlying it. The ice creamis
sel ectively advanced out of the tube by pushing a stick attached to the

bottom of the piston. See, e.gaanpHER1D P Bltrale®33, 596. A simlar
confection holding device is described 1n U S. Patent No. 3,962, 470.

U S. Patent No. 1,616, 262 di scl oses a sanitary food contai ner, mhereln f ood
is extruded from an openi ng therei §prBYFPHARTOY @ botton1f|ange towards the

openi ng. The device lacks a stick Tor_ advancing the flange.
2 Despite the advantagesEBEE#L&EaJ§¥L§@EHﬂ£BEBEproducts there is
still room for ThABI ONQERBL oW £81 £€88664 Hah @ HBND&Hod paT@% ey, and ﬁ(Bﬂé
foods on a stick_have the stick enetratlng the food as an . anchor.
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served in the package, which is discarded after use.
BACKGROUND OF THE INVENTION

Americans have become a nation of grazers and snackers.

Changes in family structure, including more working mothers,
more single-parent households and more single-person households,
mean less time to cook and, often, staggered meal times. Eating
has evolved into an “anytime, anyplace” activity. Meals are
often eaten on the run, and people tend to snack their way
through the day. These changing eating pattefns have produced
a demand for “user-friendly” quick méals consumers can hold in
their hands while walking, driving, or even shopping.

Although many social critics believe that the pace of
civilization is ever increasing, such convenience foods and the
need for them have been around a long time. For example,
spectators at sporting events have been eating hot dogs on buns
for many years, and a number of portable foods “on a stick” have
been developed over the years, including corn dogs, ice cream,
frozen fruit juice, frozen alcoholic beverages (see U.S. Pat.
No. 4,350,712), friedcake (see U.S. Pat. No. 4,144,356),
burritos (see U.S. Pat. No. 4,447,457) and pizza (see U.S. Pat.
No. 4,966,781). '

A product has been marketed for many years, which comprises
ice cream in a tubular cardboard container with a piston
underlying it. The ice cream is selectively advanced out of the
tube by pushing a stick attached to the bottom of the piston.

A similar confection holding device is described in U.S. Patent
No. 3,962,470.

TTxis Shéet Has Been Replaced
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a stick tmamspantiatébd fostispackagestick increases the effective volume
occupied by the product. In addition, care must be taken to
avoid damaging the stick, lest the food product be rendered
stickless, and thus unmerchantable.

Moreover, portable foods in general, and foods mounted on
or above a stick in particular, have not been particularly
conducive to a healthy lifestyle. While it might be preferable
from a health perspective to sit down to a balanced meal served
on a plate, conﬁenience foods need not be nﬁtritionally inferior
to conventionél foods. Until now, however, most portable foods,
including foods mounted on or above a stick, such as cotton
candy, lollipops, candy apples, ice cream pops and the like,
have been designed as special treats rather than diet staples.
Thus, there has been a need for more healthful portable food
products, including those mounted on or above a stick.

Foods mqunted on or above a stick have mostly been confined
to solids for obvious reasons. It would be preferable if foods
having significant liquid components, such as sauces, dressings,
melted cheese, syrup and/or fruit compotes, could be
successfully mounted and served mounted on or above a stick, as
well.

Thus, foods such as pasta, pancakes, omelettes, crépes,
wantons and blintzes have not been provided on or above a stick

in a hand-held food package.



3 Al'l references cited herein are incorporated herein by reference in

their entiretwe99/16683 SUMVARY OF THE | NVENTI ON PCT/USPBR0243
invention addresses at |east the foregoing deficiencies in the art by _-.
provi di ng a hand-hel d food package conprgsi ng: ' a tubul ar

cont ai ner which is ovenable and conprises a piston receiving end and a food

extrudi ng end; All referemcésoditteghe Rentahneden fhcorpardtedodierein by

cont ai ner _between sai d, pi ston_recei,vi ng end and said food extrudi ng end,
red titn

sai d f 0odTBEBECRSSprPsiTRG A FRES of food; an ovenabl e
pi ston slidably engaged w t hiSUMARY tOBDUTHE INVENTHON at said piston

through Sai 0 cOREa REEPESRe a0RkPRsPBaRt A sy ndorg B daRi ElpbRats ¢
ext.rude sandtheodrttuly forawishirdy feo dthredthedd nfoeddpatkage dcomprasasg;: and
contamer: T The A TR, REAIGTE TP oa = oeried b 5% Bpd et g,
af qr ement pdsedn§ aedeirvddiectend aantl ret fosd cexpruding: end; provi di ng an
ovenabl e tubul ar Cog]¥égﬁ;tube contained within said tubular container
between said piston receiving end and said food extruding end,
said food tube comprising a rolled sheet of food;
| an ovenable piston slidably engaged within said
tubular container at said piston receiving end below said food
tube, wherein said piston is adapted to slide through said
container toward said food extruding end to selectively extrude
said food tube from said food extruding end of said container;
and
a removable cover which seals at least the food.
extruding end of said container.
The invention further provides a method for providing the
aforementioned food product, said method comprising:
providing an ovenable tubular container;
providing a wrappable sheet of food;
wrapping said sheet of food to form a food tube;
inserting said food tube into said tubular container;
slidably .engaging an ovenable piston within a bottom
portion of said tubular container; and
removably sealing said food tube within said tubular

container,

wherein said food tube is above said piston within said
tubular container.
BRIEF DESCRIPTION OF THE DRAWINGS
The invention will be described in conjunction with the
following drawings in which like reference numerals designate
like elements and wherein: |



provi ding a wappabl e sheet of food, wr appi ng sai d sheet of food

toformafa%gg I nserting said food tube into g,ﬁﬁwar
cont ai ner; 91888 sl i dably engagi ng an ovenabl e pi ston mnfﬁln a bottom
portion of said tubul ar cont ai ner; and renovably sealing said
food tube within said tubular containef, wherein said food tube is

above said pisston within said tubul ar_gcontalner
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DETAILED DESCRIPTION OF PREFERRED EMBODIMENTS

A hand-held food package according to the invention enables
the consumer the opportunity to enjoy foods, such as pasta,
while driving, sitting in a ballpark, walking, or being engaged
in almost any activity, because no utensils are required. The
pasta is delivered through a convenient, ovenable, hand-held,
easy to use and disposable container designed specifically and
uniquely for this use.

Referring to the figures, the package 1 includes a tubular
container 2 having a piston receiving end 3 and a food extruding
end 4. Container 2 is preferably ovenable, and more preferably,
microwaveable. That is, the constitution of container 2 allows
its contents to be heated in the container placed in an oven
(most preferably a microwave oven) without significantly
damaging container 2.

Container 2 is preferably cylindrical, and formed from
materials in which food products can be stored and heated.
Suitable materials for container 2 include, for example, paper,
cardboard, plastic, coated paper products, such as Spectragard™
(an acrylic resin coated paper, which acts as a moisture barrier
against water and oils, is prepared by the process disclosed in
U.S. Patents Nos. 5,531,863; 5,429,294; and 5,393,566, and is
available from Spectra-Kote Corp., Gettysburg, PA, USA), and
certain edible materials, such as bread.

Fig. 2 depicts container 2 with three helically wound
layers: an innermost layer 5, an intermediate layer 6 and an
outermost layer 7. It should be understood that the figures are
not drawn to scale and that the invention is not limited to the

absolute or relative dimensions depicted therein. Thus, layers
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thickness gauge to allow for heating in a microwave oven and
then, once cooked, for the heat to dissipate in order to cool

. the product for consumption (however, much of the heat
dissipates through the food extruding end 4 of container 2,
particularly after food package 1 is no longer sealed). The
interior of the cylinder is developed in such a manner as to
inhibit the transfer of moisture from the inside of the product
to the outside of the container, to avoid soiling the hands of
the consumer. A moisture barrier as the innermost layer 5,
facilitates maintaining the structure of container 2 during
heating, preventing the outermost layer 7 from softening,
containing steam within container 2 during heating, sliding the
contents of container 2 through container 2 (since the moisture
barrier typically has a slicker finish than uncoated paper) and
preventing the user’s hands from being soiled.

In a particularly preferred embodiment, innermost layer 5
is a 42 1lb. bleached sheet of Spectragard™, intermediate layer
6 is a 42 1lb. bleached kraft paper, and outermost layer 7 is a
35 1b. paper coated on one side and printed with an overprint
varnish.

Microwaveable containers according to the invention provide
an improved method for microwaving materials in general. These
containers enable more uniform heating of the contents, while at

This Sheet Has Been Replaced
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5 5, 6 and 7 are enlarged in Fig. 2 for ease of viewing relative to their

normal scal, It is preferred that one of innernost |ay
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Spectragard[err], and it is particularly preferred that innernost |ayer 5
be the noisture barrier. Layers 5, 6 afd 7 can be of the same thickness (as
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|nnernos£lelxaj}i%_re 5to be rolled into the form of a cylinder, and is
preferably selected from the group consisting of a sheet of
pasta, a tortilla, a crépe, a pancake, an omelette, a sheet of -
phyllo dough, an edible leaf (e.g., a cabbage leaf), a sheet of
meat (e.g., a thinly-sliced sheet or pounded sheet of beef, fish
or poultry) and fruit wraps. Sheet of food 9 can be rolled in
a variety of ways to form food tube 8. Opposite edges of a
rectangular sheet of food 9 can be overlapped with one another
to form tube 8, as 1is commdnly done to form cannelloni.
Alternatively, sheet of food 9 can be rolled-up or wound about
itself starting from an one edge of the sheet until the opposite
edge of the sheet is reached, as is commonly done to form
cinnamon pastries. For example, a pancake can be wound about
itself to form food tube 8, with or without a filler food 10,
such as syrup and/or apple slices. The density of food tube 8
can be increased by rolling up a plurality of layered food
sheets 9. Thus, two rectangular pancakes can be stacked and
rolled to form a dense food tube 8 for insertion into container
2.

Filler food 10 preferably differs from sheet of food 9, and
can be, e.g., a food which would otherwise be hard to consume
neatly without utensils, such as ricotta cheese, scrambled eggs,
shredded meat, melted cheese, sauce, and pasta (e.g., manicotti
or elbow macaroni).

Filler food 10 is preferably a food that is non-self-
supporting at ifs serving temperature. A food is not self-

supporting for present purposes if it cannot be formed into a
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Some particularly preferred combinations of sheet of food
9 and filler food 10 are a sheet of pasta filled with a filler
comprising cheese, meat and/or tomato sauce; a tortilla filled
with a filler comprising meat, cheese and/or beans; an omelette
filled with cheese and/or meat; and a tortilla, a crépe, or a
sheet of phyllo dough filled with discrete portions of cooked
egg.

In certain embodiments, food tube 8 is not self-supporting
at its serving temperature.

In certain embodiments, container 2 is filled with an
unwrapped food that is not self-supporting at its serving
temperature. For example, container 2 can be filled with tuna
salad, chicken salad, etc., without being enveloped by a sheet

of food.

Prior to serving the food, an ovenable piston 11 is

slidably engaged within tubular container 2 at piston receiving

on

en

end 3 below food tube 8. Piston 11 is adapted to slide through

container 2 toward food extruding end 4 to selectively extrude
food tube 8 from food extruding end 4 of container 2. Piston 11
is elevated through container 2 under force applied by the
consumer.

As shown in the figures, a stick 12 is preferably used to
urge piston 11 through container 2. Stick 12 is attached
(preferably removably) to piston 11 via a socket 13 on an end of
stick 12 which engages a plug 14 on the underside of piston 11.
Of course, stick 12 and piston 11 can be joined in a variety of

other ways, including, but not limited to: inserting an end of



| east one roIIed sheet of food 9.

product

ed fromthe group consisting of a sheet o pas

tortilla, a crepe, a pancake, an onelette, a sheet of phyllo dough, an

edi bl e |
sheet or
food 9 c

eaf (e.g., a cabbage Ieaf) a sheet of neat (e.g., athinly-sliced

shEEE 161 FABO: A 2O0RFeP) ShewhsBors Ph Furbd tdod Be SBRREfi o

edges ofmeldényapdsten smeahdoétﬁa&dlg @3n abandrariyapieden (notosbowmdt:her

to formt

Al t er nat

ro §2uEngcPlaroRoa ahtantaE o7 HoabBEF (ERRACHERR i cor

The sheet of food 9 can be any food

suff |e flexible to be rolled into the form of and

i's preferam

starting fronPastone ¥dgandf sticlshdet cami lbe hmadppoﬁmma clige sAmMe he@rsheet

I's reach
pancake

o AESRb AL RbbOE S 1 1 < % oPrPoBaC ARG ot £y, a5 A EER o

a-

filler fpadtdf, Buchtaensyitpnaed/ amotiphlee eirenableThesrtmsl iy ofahode t ube

8 can be

Thue. LWBPREERROUTAP pAREAREL RGR BE EESKRSE dndarielcEy P m & ke

food tub&28chnrcompeisepnel gt p pbasbiogrs2ch as hi@hIxmpdanx$tulqmﬁefeﬂably

differs
ot herw s
cheese,
(e.g.,
food t ha
not self

HoRE hARGh. 8 cublta 1A M- naticth bacts SERARAN My 2e

3ongnidsedcengygsinshr €jdesb rrtatat nidddedtebeesde, caraube, complpdstly

TEREEARED Yndldig! RO Bl dnding el £1 WidMu) LEQRIFLAGAMHE &

Supporti Servi ng tenp
congppert isnjahdr tpressean qchﬂ POSEDD] ter:ewangoen@e?: foff rasa tiadme

2, where it might be soiled. The thickness and shape of stick
12 are not particularly limited, except that the dimensions must
be selected so that stick 12 is strong enough to advance food
tube 8 through container 2 without breaking and/or substantially
bending. The dimensions of stick 12 should also be
ergonomically correct.

In a preferred embodiment, stick 12 is a cylindrical tube
of high impact styrene having an inside diameter of 0.247 inches
(0.63 cm), an outside diameter of 0.320 inches (0.82 cm), and a
length of 5.375 inches (13.78 cm). In another preferred
embodiment, stick 12 is a cylindrical piece of white birch wood
with a chamfered end for insertion into a socket in the piston,
wherein the stick has a diameter of 0.17 inches (0.44 cm) and a
length of 5.35 inches (13.71 cm).

Piston 11 and container 2 can be made from the same or
different materials. Piston 11 is preferably plastic, most
preferably injection molded polyethylene. Piston 11 is
preferably ovenable, more preferably microwaveable. The shape
of piston 11 is not particularly limited, except that its
external circumference should conform to the internal
circumference of container 2. Thus, piston 11 is preferably
circular so as to conform with the most preferred cylindrical

shape of container 2. Piston 11 should fit snugly within
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tomat o sa?(}es%oépfioﬁr ?Clkﬁdélgfq’gl#geﬁcﬁ]awﬁf%f aéTi |l er conprising neat, cheese
and/ or beans; dm ehepreferfed| evbofimenheepdsiod/ drl mMentgivgdlart with & a

crepe, or i of V. [ i S te r{hans.qf oked
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chi cken sal ad, Ttec. shapehodft dmitaireweRoded hyt aldmédled to a cylinder.
Other suitable shapes have cross~-sections that are, e.g.,
oblong, square, rectangular, triangular, polygonal and
irregular. The length and width of container 2 is dictated by
ergonomics, since it is designed to be held in one hand while
the other hand manipulates stick 12, and by the desired quantity
of food to be dispensed. The dimensions can be adjusted to
allow for the desired fill weight of food. For example, a
suitable cylinder can have an inside diameter of 1.575 inches
(4.04 cm), an outside diameter of 1.625 inches (4.17 cm) and a
length of 5.375 inches (13.78 cm).

Package 1 includes a removable cover or cap 15 which seals
at least the food extruding end 4 of container 2. The removable
seal can be, e.g., a plastic bag which surrounds the entire
container 2, a plug which is removably inserted in the food
extruding end 4 of container 2 or, as shown in Figs. 1 and 2, a
paper cap which is removably glued over the food extruding end
4 of container 2. The glue should be edible and should
preferably soften at cooking temperature so that the paper cap
can be easily removed after heating and prior to consumption.
Suitable glues include, e.g., water-based glues, such as XR-
6111.

Cap 15 preferably includes a mark or weakened area 16 for
puncturing in order to allow steam to escape from container 2
during cooking/heating. Alternatively, food package 1 can
include instructions to the consumer to puncture cap 15 at an
unspecified or predetermined location.



of food. Prior to serving the food, an ovenable piston 11 is
slidably en i.thin tubular container 2 at piston receivij el ow
f ood tubé'ég%%ggfg% 11 is adapted to slide through containerbggggag?%m¥ood
extruding end 4 to selectively extrude food tube 8 from food extrudi ng end
4 of container 2. Piston 11 is el evate through container 2 under force

applied by the consuner. , shown in the figures, a.stick 12 is
preferably u QR§§#T;P[ﬁ%ﬁ%ﬁ?%ﬁﬁ?fﬁQﬁﬁﬂF%ﬁﬂn i °§LtUb%i$cknﬁ%'i§nd
att aﬁ hi(éi(vtﬁtﬁ;]i@mldﬁ/ fbemoulabl_eyii 461@t mi,t Qj’bngithi\ﬂeg: @.,fSQQ:_kQB ﬁaﬁer%edew of
stic ich en s aplu on t he undersi de piston 11, course,
stick 1%‘%’1&1 fﬁ‘stegﬁ%ﬁf c%‘ﬁbﬁgc?ﬁF nd@®th showr) eF?ag'ledot?fér ARay L e FEPRIdi ng,
gUt théﬁﬁ?ddﬁidﬂxcdﬂﬁ?ﬂﬂéﬂur;?hi?ﬁk(ﬁn ?xternal iﬁfface oﬁ fogd tub%_

stic to _a.socket _on. t ot t om | ston ot shown); nol ding .
pi ston Pr anhﬂgtﬁg&ggf 3?9555%% r%ﬁpPE%gefggfysﬁoﬁﬁP%eaﬁfxﬁiﬁrﬁPTﬁ fon 11

and sti gauli® tageaitieciroisaticew) gravy, Bystpp diessingt (ekgl? mastded made

fromthe same ar different materials. If stick, 12 is er mapgent |

at tache®® o FFaRR 115hERERY | PoEBRHIGE & hohdbler TORe T/EH ot
(e.g., lard) also contained within food tube 8. It is preferred
to use a tomato sauce as a lubricant when sheet of food 9 is
pasta. :

Fig. 3 shows package 1 with cap 15 removed and food tube 8
partially extruded from container 2. A ﬁortion of food tube 8
has been consumed, thus revealing-details of its remaining
structure, including sheet of food 9 and filler food 10.

The container 2, piston 11 and stick 12 of the invention
can be produced by adaption of conventioﬁél means known in the
art. For example, a pasta product can be produced by precooking
pasta, cutting the pasta into a sheet form conforming with the
dimensions of the desired container, placing a filler on the
sheet and then rolling the sheet into the appropriate
circumference. Once formed, the pasta tube is flash frozen to
preserve quality and allow for future consumption, and inserted
into the container.  Additional 'condiménts, such as cheese
and/or sauce toppings can then be added above the food tube in
the container. The container is then sealed and frozen for
shipping and storage. Although it is preferred to freeze the
pasta tube prior to insertion into the container, the pasta tube
and container can simply be frozen o# refrigerated after
assembly.

It is preferred to fully cook sheet of food 9 and to at
least partially cook filler food 10 prior to assembling food
tube 8 and inserting it into container 2. If any portion of the
food package 1 is uncooked, cooking can be completed within
container 2 just.prior to serving. Otherwise, if food tube 8 is

to be served at a temperature above its storage temperature, it



separated fromthe bal ance of package 1 during heating. Stick 12 can

. conprise, e.gwowime6s3 c, such as high inpact styrene, or wood, BOT/KS$8220243
white birch wood. Stick 12 is preferably about as |ong as container 2, so-

that food tube 8 can be conpletely extruggd though food extruding end 4

wi thout requiring the consumer's hand to enter the piston receiving end 3

of contai ngdn 2beVWBRBRed! afidllr hfeaid editibe tbhekhess andcshaps @ér’@im@k
12 are notggartlcularly excep

t hat _t.h d
o PR SERPE Y 1 hEL BT s SR pe g I s R i e o

gont ai ner ghai hheukrebogalkiowm aiwears SUb§ﬁaﬁhbabhEeb@leang>asta Theod tube,
I "ensi ons

stick shoul al so _be er nonl |y correct
et err chereat nenpulfe; BRe: obralned, bindANand e drsreh peckage 1n"
styrene hayirwfaigénstée, Cbr@dfﬁilfé'n Hedk i3y ﬂH&@ﬂ%]{a@eGQnCH)mléﬂoQéﬂréléiﬁen
dlaneter o] [ nches gg and a length of 5.375 inches (13.78

20
cm. %ﬂﬁtﬂg?uﬁr f 8P eﬂﬂoﬁﬂﬁgnt stick 12 is a cylindrical piece of

white bl rch WOOdowkihga (c:nﬁrf&r eﬂt@ﬂﬂli%tiaﬁw@a@ﬁ bét oRp3eeketpriby hgo
pi ston, wherein the s <§ a digneter of 0.17 inches %0 44 c and a

| ength of 5P38TFHRHedq n)s nto PEONERIPETANG - conFRPRert W& af bean
made from éﬁBsé@ﬁénQﬂ.ydlﬁaéerﬁﬁeM&r|1<'ﬁ S .contidisiaan 123, i $Ffpreésindly and

pl astic, nost preferabl i njection |.ded . pol yet en Pi st on S
D1 o1 er abl ySSVERaRTe, ot RoliBRer AL T Gk b AT e SIRRELRE (R o1
is not parat@uinpnhshledmbyd,argxcgnhttaMb i h8aB¥l er&iadéh Gy C@Bhereelﬁee'e or
should conform ern ci rcunf erence of contai ner

pi ston 11 anﬁPEFéYEbhﬁaEFPEuIéP EQ&?1H¥Q§ﬁﬁ%?¥ﬂ\M%QFQWﬁy?nﬁﬁriﬁ%ﬁEﬁ?%d
cylindrical shapreoin¢entabAeendblesPasteBdlbroloeldihi thenygkn Vet Bi food

tube to be shipped, stored, optionally defrosted and optionally
heated in the same container from which the food product is
extruded for direct consumption by the consumer without
utensils, wherein the container is disposable after use.

While the invention has been described in detail and with
reference to specific examples thereof, it will be apparent to
one skilled in the art that various changes and modifications
can be made therein without departing from the spirit and scope
thereof.
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9 container 2, so as to prevent liquids fromseeping out of container 2,
and yet, sh be so snug as to hinder sliding piston 1
containef'Zgwéng%§%1 a preferred enbodi nent, piston 11 is ci%hhﬁér mn?% an
outside dianeter of 1.604 inches (4.11£§n), and pl ug rnside” ”

T4 thas—aninside” ~

di ameter sloping fromO0.177 inches (0. cm at its sqﬂﬂ”ﬂﬂ"ﬂ 0.160
(0.41 cm inches at its piston end. %Lé%%%he shape of I@® ?plg@lkt
limted to a cylinder. Oher suitabl es have cross-sécttons s ar e,
e.g., oblong, square, rectangul ar, triangular, polygonal and

irregular. The | engt d W dt ntainer 2 is_dictated by ergonom cs,
since it is dgéigggdg?%&g%&%%lgo$% %%%kﬁgﬁdcﬁﬂ?¥%s?ﬂ%'other hand

mani pul at es stick d2 elonpdted kcondesnesdwhiiaht i$ yowEndbdod and bempgr$peased.
The di mepsj . adj Us al | for_ih ired. fill weight of

f ood. %§¢P%§%ng?%$g%€gﬁ§t%§$e5§%|%nﬁ%@dc ﬁéﬁgggﬁéneﬁ Si de di aneter of
1.575 inches (4.04acfdqd amasaitcsinda idieshetidhiof said28longhésd( dotTainprand a
| engt h : | . 7 . ackage_1.ipclydes, a % e .
cover o?g%g%g%g %ﬁ%@ﬁséé%$% g?gg%%é?gtﬁgg;égg 3?%9u PR gﬁarﬂagggcgﬁ%éiner
2. The rsabdabbedsmass cavmbrising.a wobledt shebhgofihfobdsuandunds t he
entire

an ovenable piston slidably engaged within said
elongated container at said piston receiving end below said food
mass, wherein said piston is adapted to slide through said
container toward said food extruding end to selectively extrude
said food mass from said food extruding end of said container,
wherein said elongated container is adapted to provide
unobstructed access to a laterally unsupported, erect
protuberance of said food mass extruded beyond said food
extruding end.

2. The hand-held food package of claim 1, further
comprising a stick mounted under said piston for sliding said
piston within said elongated container.

3. The hand-held food package of claim 1, wherein said
elongated container further comprises a polymer that resists
penetration by water and oil.

4, The hand-held food package of claim 3, wherein said
elongated container further comprises three overlapping paper
layers, an innermost layer, an intermediate layer and an
outermost layer, and wherein one of said innermost layer and
intermediate layer is a moisture barrier comprising paper
treated with water and oil resistant agents.

5. The hand-held food package of claim 3, wherein said
elongated container further comprises edible glue.

6. The hand-held food package of claim 1, wherein said
rolled sheet of food is selected from the group consisting of a

sheet of pasta, a tortilla, a crépe, a pancake, an omelette, a

" This Sheet Has Beeﬁ Replaced
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container 2. piug which i UMM i che oo extrusi g ena s

of contai ner W63 sShown in Fi L1 ®mnds 2,* a paper cap whi chpad13US98/20243
renovably gl ued over the food extrudlng end 4 of container 2. The gl ue_
shoul d be edi bl e and shoul d-preferably sgften at cooking tenperature so
that the paper cap can be easily renoved after heating and prior to

consunpt i %eéyld@@h@mldi%qupl ‘é‘ﬁeedgbge waker bag&dt 3 Gfea Uit AUt
6111. Cap 15 preferably includes a nark or meakened area 16 for

punct uri nd4dPSrder to allow steamto escape fromcontainer 2 during

cooking/ heatingz, AthernahivgbYd rbeed frakane Jr canaifckldgnicpslinicddqns
to the consumer_to puncture cap, 15 at an unspecified or predetern1ned
| ocati on. ¥olled sheet of food is wrapped aroungpa filler, fgagediiffering

facilitat effdﬁegaticpnr@jlé@oglhég@eog EBBQ and extrusion of food tube 8 out
of , contai ner it is preferred to have an edible |ubricant (not shown)

coated on an i rﬁ'erl orhe uheRdsheidc §pesi RackagmapbHrehalexier whleredrs sl bf
food tube &1 idd &t usdgand 4 srcmrfé&r@mé/t B £ 4 Sarfl s QB0 1jACe

or barbecue sauce), gravy, syrup, dressing ﬁ& ., Mmistard or ketchup),
cheese, na@&ﬁﬁaf:?@préﬁﬁs(eab lePAW[ 19 ) NgRwedr $atected from the group

consisting of meat, cheese and tomato sauce.

9. The hand-held food package of claim 7, wherein said
rolled sheet of food is a tortilla and said filler food
comprises at least one member selected from the group consisting
of meat, cheese and beans.

10. The hand-held food package of claim 7, wherein said
filler food comprises discrete portions of cooked egg.

11. The hand-held food package of claim 7, wherein said
filler food is not self-supporting at its serving temperature.

12. The hand-held food package of claim 1, wherein said
rolled sheet of food is wrapped around a filler food differing
from said rolled sheet of food.

13. The hand-held food package of claim 1, wherein said
food mass is not self-supporting at its serving temperature.

14. The hand-held food package of claim 1, wherein said
rolled sheet of food is wound about itself.

15. The hand-held food package of claim 1, wherein an
edible 1lubricant is coated on at least one of an interior
surface of said elongated container and an exterior surface of
said food mass. _

16. The hand-held food package of claim 15, wherein said
edible lubricant is at least one member selected from the group
consisting of sauce, gravy, syrup, dressing, cheese, mayonnaise,
0il and fat. :

17. The hand-held food package of claim 15, wherein said
edible lubricant is tomato sauce, cheese, mayonnaise, mustard,
ketchup or barbecue sauce.



(e.g., lard) also contained within food tube 8. It is preferred to use a
tomat o sauce as | ubri cant when sheet of food 9 is pasta. |
shows packaﬂggf"aﬁa?h cap 15 renoved and food tube 8 parti al I{/Crle.@l(]@rsgzé from
container 2. A portion of food tube 8 has been consuned, thus revealing
details of its remaining structure, i%ﬁluding sheet of food 9 and filler

food 10. The,cont ai I st.on_11 and i ck 12 of t | hyeptkQn can
be produced %@'agg$?P%ﬂnagﬂﬁgﬂv2899033F£ﬁ§§n§§iﬁgvﬂu?nfth%ﬂgF%EXFgéig
exanpl efoed pass s pomplutsesam phrupa biltg edf byopledobtodgsheseta, cutting the
pasta into he f onform .t h e di nens| e I red

cont ai ner, S}gti % lggi"gf’ﬁe Ognﬂrﬁg’l\g%égt ttg'r?dd#%oeé:sélgtlr)?‘fc% éﬁecgﬁgfgt ff nt o

t he appsajdimé¢thodrcompeieimg: Once formed, the pasta tube is flash frozen
to preserve quali . al | ow: for con Lgn, and inserted into the
cont ai ner. Addi§¥%§£€l§%nﬁ?ﬁén?%§H&§%§ﬂ §23§%§é§§'and/or sauce toppings
can then be addedprnboidindecafwoappabbei shedt obnfaeoder. The container is

then seal ed and frozen. for s PJy a : h ek, 3S ferred
to freeze the pasyggﬁﬁb%8p§$g¢ ?%Q?Esggt?%§&?g§of _% g%%?a?%@?,mgﬁg'pasta
t ube and cont ai neinsentsngpl paid f rioxeh omassf r iigdoat eshid t eelasgaiBfy.
It is preéfgiggrto fully cook sheet of food 9 and to at | east partially
cook fif? 00d” 10 prior to assenbling food tube 8 and inserting it into
contai ner 2. |f apyopbdingrsaid oiverfapde paskageslidablycongesed wasking can

Conc eSS DR EgRL B SEE BUhaRELS hRaTU IO N 20, 1 T
removably sealing said food mass within said elongated
container.

20. The method of claim 19, wherein a filler food is
provided on said sheet of food before said wrapping, and said
filler food is wrapped within said sheet of food.

21. The method of claim 20, wherein said sheet of food and
said filler food are partially cooked prior to insertion into
said elongated container, and cooking is completed within said
elongated container.

22. The method of claim 19, wherein said sheet of food and
said filler food are cooked and frozen prior to insertion into
said elongated container, and are heated to serving temperature
prior to being consumed.

23. The method of claim 22, wherein said heating is at
least partially accomplished by irradiating said elongated
container with microwave radiation.

24, The method of claim 22, wherein said heating is at
least partially accomplished by radiant or convective heat.

25. The method of claim 19, wherein.said food mass is
shipped, stored and heated in said elongated container, and
extruded from said elongated container for consumption without
utensils.

26. The method of claim 19, wherein an edible lubricant is

applied to at least one of an internal surface of said elongated

(A




can be thawed and/or heated wt “MHM\HMH“JZ‘L Its serving tenperature.
- The- opti mum neblogriésss i zi ng net ho y the nature of PCHOIF98/24243 8.
In the case of a pasta food tube, the best results are obtained by thawg-
the frozen package in a refrigerator, amgthen heating the package in a
m crowave oven for about 1 m nute on high. Cooki ng (and/ or

sterilizatbaBhine® kedeml@tteniaDrsupfhneentfi g ifddbddimass) npnior to
Gosi red. | SAESESABANEATY. TOSHMASE G (17 8 ISR oroRFRSRPRY can
acconpl i shed by;?anymé h@t&mdm&n&la&ulch%swh@m*eéﬁ |sxaéd)she@|tdo<ft |f_med 1s
heal! 0. SRgRC PheLe! PRLY JIELOSNE LAt O cnoed 5t AV s%%{:‘ea,f
opt.i onal | padehr, ost edraid lept |a)ra:aiépe,heaatﬁh¢a{kéhemsmreﬂta; nar sheem wffi ch
(e 090 BLESHE dobbtC A S OS 4FEL ORI LY BRIl

28. The method of claim 19, wherein said food mass is

formed from a plurality of wrappable food sheets.

29. A hand-held food package comprising:

an elongated container which comprises a piston
receiving end and a food extruding end;

a food mass contained within said elongated container
between said piston receiving end and said food extruding end,
wherein said food mass is not self-supporting at its serving
temperature; and

a piston slidably engaged within said elongated
container at said piston receiving end below said food mass,
wherein said piston is adapted to slide through said container
toward said food extruding end to selectively extrude said food
mass from said food extruding end of said container, wherein
said elongated container is adapted to provide unobstructed
access to a laterally unsupported, erect protuberance of said
food mass extruded beyond said food extruding end.

_ 30. The hand-held food package of claim 29, wherein said
food mass lacks a rolled sheet of food as a wrap.

31. The hand-held food package of claim 29, wherein said
container and said piston are ovenable.

32. An improved method for microwaving a non-self
supporting food, said method comprising:

providing said hand-held package of claim 29, wherein
said elongated container further comprises a water and oil
barrier material;

sliding said piston through said elongated container

toward said food extruding end to selectively extrude said erect
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conpri si NY: wo 90/16683 &N el ongatredc cont a1 ner h is ovenabl B ‘?Rgséaﬂﬂgfi ses
a paper layer TTamnated to a polyneric filmthat resists peneFrat|on y

water and oil, a piston receiving end and a food extrudi ng end; a
food mass contained within said elongé}%d cont ai ner between said piston
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W thin saidl elomgetted conttairesr;at sai d pi ston receiving end bel ow said

food mass, wherein said piston.is adapt to.slide through said container
toward sai d food elﬂﬁ'ed%l]r{bg e tPo %efﬂgy'?gvé?fl Bxt TR 0 3o otP$REEY r om
sai d f ogebrebdiarudifngagddhafid<shé bd cioddipaekagshebasistdnd essegaigtllgont ai ner
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33. The hand-held food package of claim 29, further

comprising a stick mounted under said piston for
sliding said piston within said elohgated container.

34. The hand-held food package of claim 29, wherein said
elongated container further comprises a polymer that resists
penetration by water and oil.

35. The hand-held food package of claim 29, wherein said
elongated container further comprises three overlapping paper
layers, an innermost layer, an intermediate layer and an
outermost layer, and wherein one of said innermost layer and
intermediate layer is a moisture barrier comprising paper
treated with water and oil resistant agents.

36. The hand-held food package of claim 29, wherein said
elongated container further comprises edible glue.

37. The hand-held food package of claim 29, wherein said
food mass is a rolled sheet of food selected from the group
consisting of a sheet of pasta, a tortilla, a crépe, a pancake,
an omelette, a sheet of phyllo dough, an edible leaf, a sheet of
meat and fruit wraps.

38. The hand-held food package of claim 37, wherein said
rolled sheet of food is wrapped around a filler food differing
from said rolled sheet of food.

39. The hand-held food package of claim 38, wherein said
rolled sheet of food is a rolled sheet of pasta and said filler
food comprises at 1least one member selected from the group
consisting of meat, cheese and tomato sauce.
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polymeric filmis an innernost | ayJ!l“l“”uIM“MIII"ml ed contai ner. 4.

The. hand- hel dybe9dsdgackage of clai m*l, ‘whérefn Said el ongat ed cpm'masgsaoz.ﬂ.s
conprises three overlappi ng paper |ayers, an innernost |ayer, an
internediate |ayer and an outernost |aye and wherein one of said
i nnernost |ayer and intermediate layer iS lanminated to said polyneric film

whi ch serves ag@ Jfée‘ﬂéhcilaﬂédl&rfood péc?a%@eo?aeggatiﬁ' d gf, 0 RRGAGR 1o

claim1l1, wherein sai | ongat.ed cont al ner t her conprlses edi bl e gl ue.

6. The haed-les dshesd peékafecdf i3 aiam fordidde nasdi dsabfl et ket fsrod
food is Seé %g;ﬁ] C;gkég QP &@as@ BHe ﬁgﬂﬁéétéweeée& sheRt el mﬁ,co@xglcgﬁlﬂd a,

a crepe, an onel et
sheet of mﬁllmeﬁtjou@?ﬁe% @éﬁ@%alll%af a sheet of meat and fruit w aps.

7. . The hand-h gﬁﬁ&ﬁg@ r gien ik =@ | @phehigl $iq
food is Wrappegfi around a filler (? d&gn?%g]r(l e For%igégld 3(rglol ?gld sheet olf

f ood. fﬂilerﬂﬁ?@ﬁuﬁpmﬁﬁkﬁ¢®o@l®@ER§gep©rtéP§$npf CRR&es ©9%%i d rol | ed
sheet of food ig a reld edashert1Qf £HA8! fadRdgaab® I1lali®l 29, wherein said

food mass is a sheet of food wound about itself.

43. The hand-held food package of claim 42, wherein said
sheet of food is selected from the group consisting of a sheet
of pasta, a tortilla, a crépe, a pancake, an omelette, a sheet
of phyllo dough, an edible leaf, a sheet of meat and fruit
wraps.

44. The hand-held food package of claim 29, wherein an
edible lubricant is coated on at least one of an interior
surface of said elongated container and an exterior surface of
said food mass.

45. The hand-held food package of claim 44, wherein said
edible lubricant is at least one member selected from the group
consisting of sauce, gravy, syrup, dressing, cheese, mayonnaise,
0il and fat.

46. The hand-held food package of claim 44, wherein said
edible lubricant is tomato sauce, cheese, mayonnaise, mustard,
ketchup or barbecue sauce.:

47. The hand-held food package of claim 29, wherein said
food mass comprises a plurality of rolled food sheets.

48. The hand-held food package of claim 29, wherein said
elongated container has a constant transverse cross—-section
throughout its entire length.

49. The hand-held food package of claim 29, wherein said
elongated container.is symmetrical for its entire length about
a longitudinal axis partially defined by said stick.

50. The hand-held food package of claim 29, wherein said
elongated container is a right circular cylinder.



food conprises at |east one rren‘“!,’"}glmm&wmiwthe group consi sting of
L €s -

nmeat, cheese and tomato sauce.

hel d food p haaCl @i M
7, wherei n ' WR1F¥PI ed sheet of food is a tortilla and said ?ﬂ‘/l%gfs@ogd_
conprises at |east one nenber selected fromthe group consisting of neat,

cheese and beans. 10. The hand- héi®% food package of claim 7, wherein
said filler food conprises discrete, porti.ons oqke gq. . . The
hand- hel d focd -pa@l@&g@aﬁ’p'&e&i%fﬂomaﬁ%&%{j 3% ggogﬁ‘%rselr?oggald
sel f - suBRQ! i@ rifdiinss e¥RY MG diepAIcaigated contaliherTHel dwnubripel et dlgod
package - of claim 1, wherein saj.d rolled sheet of. food i p d a
filler MWaSHidN 13 ePLAGCSF PGRRER %qredt%héefl%g’f%b“gl.naf g‘\g‘g %?"hggﬁw
hand- heled JrRRE RRPEAGR i9fexc| ai m 1, wherein said food mass is not

sel f-supporting at .its seyyi t rature,. 14, T - d
package of clfi'm irhq,ﬁgxﬁ%leg%} ofquflp&f ChH Y 4553’ m'l%g%q&glbgsu%ﬁ

itself. elongaktled Ebathanerhehasfeodlpagkhgetof inlsdide 1diahetekn zaitiali bl e

| ubricant is co%%ed(gn at |l east one of an interior surface of said .
el ongat & ERANRIHA™ Gt an exterior surface of said food nass. 16. The

hand- hel d f o@} package heind-haila 15oodhepatragai ddiclaém uBPi cafurihent
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package hft@iding ldnd Weredid seonk ethddt £ | ubricant is tomato sauce, cheese,

mayonnai se, r%?}eufhe egggygefé 985 egggkgggcgf claim 1, wherein said
elongated container has a constant transverse cross—-section
throughout its entire length.

55. The hand-held food package of claim 1, wherein said
elongated container is symmetrical for its entire length about
a longitudinal axis partially defined by said stick.

56. The hand-held food package of claim 1, wherein said
elongated container is a right circular cylinder.

57. The hand-held food package of claim 1, wherein said
food extruding end of said elongated container lies completely
within a plane perpendicular to a longitudinal axis of said
elongated container.

58. The hand-held food package of claim 1, wherein said
elongated container has a length to inside diameter ratio
between 3 and 4.

59. The hand~held food package of claim 1, further
comprising a removable cover which seals at least said food
extruding end of said container. '

60. The improved method of claim 32, wherein said
hand-held food package is heated without substantially damaging
said elongated container.

61. The improved method of claim 60, wherein said
hand-held food package is heated to cook, warm or thaw said food

mass prior to said food mass extrusion.



14 18. The hand- hel d fﬁmll—nilﬂﬂlwﬂ!uﬂﬂllal m 1, wherein said food nass
c ke

conprises a Rh¢'bsHdsgy of rol 19. A net hodptonsseso243
provi ding the food product of claim1l, said nethod conpri sing: :

provi di ng sai d el ongated cont ai ner; provi ding a w appabl e sheet of
f ood; wr appi ng said sheet of fo66d to formsaid food nass;

[nserting sal dgs 000rfBSSiht8vedl dnghaBAl 8F ColAffo, whereinPro¥iding
sai d ovenabl e piston slléaw y engaged within a bottaom portion of said

el ongat echandthehdr foaddpackage is heapesbby FHAHANREYRIXRGRLFRSS within
sai d el ongat edzgont gi - T 0 daim.J19, wherein a filler
food is providgg'ohﬂsggédsﬂgég ggogogﬁ beEGE%qﬂgﬁiiaégkUng, and said
filler food i s wapped wabhiglergatehesondfainggy. which Zis ~pyengdlisodand

cl ai m 20, cJfr £0s 53 g SRER! rBEel 090 AR S AU o iy AR S PAERAR! 1Y
cooked prror-to irnsertion Into sai | ongated contal ner, and cooking is
conpl eted wi'thin said el 8ngheed s gentained 2withia neehdd Forgaradlo,

wherei n s@bfcalRgl AetRoln 2aRR! Bibbh’ rb80YvERG CORECGRN I shi eRoBk! Of
extruding end, wherein said food mass comprises a filler food in
an edible cover and is self-supporting at its serving
temperature; and
an ovenable piston slidably engaged within said
elongated container at said piston receiving end below said food
mass, wherein said piston is adapted to slide through said
container toward said food extruding end to selectively extrude
said food mass from said food extruding end of said container,
wherein said elongated container is adapted to provide
unobstructed access to a laterally unsupported, erect
protuberance of said food mass extruded beyond said food
extruding end.

. 64. The hand-held food package of claim 63, further
comprising a stick mounted under said piston for sliding said
piston within said elongated container.

65. The hand-held food package of claim 63, wherein said
elongated container further comprises a polymer that resists
penetration by water and oil.

66. The hand-held food package of claim 65, wherein said
elongated container further comprises three overlapping paper
layers, an innermost layer, an intermediate layer and an
outermost layer, and wherein one of said innermost layer and
intermediate layer is a moisture barrier comprising paper
treated with water and oil resistant agents.

67. The hand-held food package of claim 66, wherein said
elongated container further comprises edible glue.

68. The hand-held food package of claim 63, wherein

said edible cover is selected from the group consisting of a

This Sheet Has Been Replaced

AR



sai d el ongat ed contai ner, and ar ﬂmﬁ:ﬂﬂﬁ"mummW tenperature prior to
bei ng consuned. 23. The met hot erein said Qﬁhjsggzdzi’. at
| éast parti QY UBonpl i shed by i'rrédiatihg sai*d el ongated contal ner W th
m crowave radi ation. 24. The nmethod of claim 22, wherein said heating

is-at least partially acconplished by 4&di ant or convective heat. 25.
The nmethod of claim 19, wherein said food mass i s shi ed. and

d .
heated ishesh PeRAfAeP A, afFB&r RIRPRT 'gg?% %%‘%%%%Y%’d a

cont ai neyhdet SFORBRYING BBuYh} habtedisTsileat, a shdet Gifemeathandofreifi m
19, wherein an edible lubricant is applied to at |east one of an internal
surface W8f8R%i d el ongat ed 15

cont ai ner andg@n epiermEid-neIdcRodd FetkhJO oSl nEbSim pés prwhereisessiag
said food mass into said el ongated contai.ner. 27. _The metho claim
19, wher?diPks %P‘é%e’tsoPaFBBdapg §él"§c%é3i1e|rorﬂ°[°r‘ije Wﬂ%%%s?%t?%éé%f a
sheet ofore Shafbe Bf s@BstBedartomt khkagraugr eoms id tiarc akde meat oncheese, a
sheet of phyllo dough, an edible |eaf, a sheet of neat and fruit waps.

28. ThebtHRAH T4 19, wherein said food mass is '
70. The hand-held food package of claim 68, wherein said

edible cover is a tortilla and said filler food comprises at
least one member selected from the group consisting of meat,
cheese and beans.

71. The hand-held food package of claim 63, wherein an
edible lubricant is coated on at least one of an interior
surface of said elongated container and an exterior surface of

said food mass.
72. The hand-held food package of claim 63, further
comprising a removable cover which seals at least said food

extruding end of said container.
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| PEA/ EP o .+ 16 protuberance of said food
mass from said food extrudi ng end of said-el ongated contai ner;

inserting into a mouth of a consuner an inserted portion of said hand-held
food package consisting essentially of a magjority of said erect

protuberance of said food nmass; END-HELD FooD l@AdKEGE hrough said inserted
portion to sever it froma balance of said food mass to consune said

non-sel f supporting food. 33. Theshandrhehdrbgod package of claim 29,
further conprising a stick nounted unaer sala Elston for sliding said
piston within said el ongated co HE and- held food package -
of claim29, whergig $a,dnp? ' I q§3§
el ongat ed cont ai ner. " bﬁ”ﬁélﬁg%ﬁ %Eﬂﬁ?éaﬁﬁ pac e %dpmore
wher ei n sa|Haétéﬁgéﬁ§&YQOMQmam#a@@nbel@eﬁoodrpec@wgdeqqntqpmmm@ralayagig
an i nnernos n r a L, 4an ey

Eek@iﬁ@ o f&&f ?% L E@ ed %F§g|%%}i§m§étﬂ gllggaédapg

wherei n one of said i nnernost yer |nfer ayer an1n
sai d pol ynegeevedl ap Bhecbaskages &&mxhnm&ndu&carded after use.
BACKGROUND OF THE INVENTION

Americans have become a nation of grazers and snackers.
Changes in family structure, including more working mothers,
more single-parent households and more single-person households,
mean less time to cook and, often, staggered meal times. Eating
has evolved into an “anytime, anyplace” activity. Meals are
often eaten on the run, and people tend to snack their way
through the day. These changing eating patterns have produced
a demand for “user-friendly” quick meals consumers can hold in
their hands while walking, driving, or even shopping.

Although many social critics believe that the pace of
civilization is ever increasing, such convenience foods and the
need for them have been around a long time. For example,
spectators at sporting events have been eating hot dogs on buns
for many years, and a number of portable foods “on a stick” have
been developed over the years, including corn dogs, ice cream,
frozen fruit juice, frozen alcoholic beverages (see U.S. Pat.
No. 4,350,712), friedcake (see U.S. Pat. No. 4,144,356),
burritos (see U.S. Pat. No. 4,447,457) and pizza (see U.S. Pat.
No. 4,966,781).

A product has been marketed for many years, which comprises
ice cream in a tubular cardboard container with a pisfon
underlying it. The ice cream is selectively advanced out of the
tube by pushing a stick attached to the bottom of the piston.
See, e.g., U.S. Patent No. 1,933,596. A similar confection
holding device is described in U.S. Patent No. 3,962,470.

U.S. Patent No. 1,616,262 discloses a sanitary food
container, wherein food is extruded from an opening therein, by
pushing a bottom flange towards the opening. The device lacks
a stick for advancing the flange. '

AMENDED SHEET
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barrier. " °36. The hand-hel d food package of claim 29, wherein said

el ongated contai ner further conprises edible glue. 37. The hand-held
fpod package of claim?29, wherein said food mass is a rolled sheet of food
selected fromthe group consisting of a sheet of pasta, a tortilla, a
crepe, a pancake, an onelette, a sheet of phyllo dough, an edible leaf, a
sheet of neat and fruit waps. 38. The hand-hel d food package of claim

37, whereinssaédan@! Vedraheal agyeioqd iFsgwr @pprlt asaimb B Fidwengf pellative
differing fromsajd rolled sheet of food. 39. The hand-hel d food
package of P aFResB, NOFBALI fC84Rd roll ed sheet of food is a rolled sheet of

pasta and said fitl eisfoodefoppelisechat |Spst one imnbenose! ecdpdrfrom she
group consi sting of neat, cheese and_tomato sauce. )
17 40. intpEnedidt fel d AW plck®fe A cheilmtyge whleRErheEaj d S4sh edas

sheet  of é}?@@'tfégé‘r&ﬁﬁt lalnld? 1 angs ?ﬁéﬂti&ﬁ%éiﬁ%gf PR reHId Sasatl i hR@SkogRE

menber selected fromthe group consisting o t, cheese and beans.
41. The hante¥eT d>f bed tisc erjesBire | ary B8r . whbp¥EHSs&,d 6 and 7 can be of

the same thickness (as shown) or dissimilar thicknesses. The
layers are preferably bonded along seams 99 to each other with
. edible glue (not shown). Suitable glues include, e.g., water-
based glues, such as XR-6111 available from H.B. Fuller Co.,
Vadnais Heights, Minnesota, USA.

The cylinder is preferably manufactured at a specific
thickness gauge to allow for heating in a microwave oven and
then, once cooked, for the heat to dissipate in order to cool
the product for consumption (however, much of the heat
dissipates through the food extruding end 4 of container 2,
particularly after food package 1 is no longer sealed). The
interior of the cylinder is developed in such a manner as to
inhibit the transfer of moisture from fhe inside of the product
to the outside of the container, to avoid soiling the hands of
the consumer. A moisture barrier as the innermost layer 5,
facilitates maintaining the structure of container 2 during
heating, preventing the outermost layer 7 from softening,
containing steam within container 2 during heating, sliding the
contents of container 2 through container 2 (since the moisture
barrier typically has a slicker finish than uncoated paper) and
preventing the user’s hands from being soiled.

In a particularly preferred embodiment, innermost layer 5
is a 42 1lb./ream (67 g¢g/m?) bleached sheet of Spectragard™,
intermediate layer 6 is a 42 lb./ream (67 g/m?) bleached kraft
paper, and outermost layer 7 is a 35 lb./ream (56 g/m?)paper
coated on one side and printed with an overprint varnish.

Microwaveable containers according to the invention provide
an improved method for microwaving materials in general. These

containers enable more uniform heating of the contents, while at
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filler food conprises discrete portions of cooked egg. 42. The

hand- hel d food package of claim 29, wherein said food nass is a sheet of

f pod wound about itself. 43. The hand-hel d food package of claim 42,
wherein said sheet of food is selected fromthe group consisting of a sheet
of pasta, a tortilla, a crepe, a pancake, 1lan onelette, a sheet of phyllo
dough, an edible leaf, a sheet of nmeat and fruit waps. 44. The

hand- hel d f&Bd PackBguess anddom heatigeervel thim eanbprénpibri dentits serviag

on at 'eaSttéiﬁk?ePét@f‘ei”t@ﬁéSBpEEﬁxﬁﬁC%e%ﬁﬂa%gigf%g@eﬁ%lch%%i fét%@gdaﬂ}z

exterior surface of said food nhass. package o
cl ai m 44, e eratenedoédifiood Ituhe dant In Bhel case ode anwdsdia skvedt bube,

mayonna s,y (95 Fepiles! agCEBaIhal) oyl U Mho Al Bhckangain
wher ei n saial refitigeratey cand ithamnimad isauthe phekage fmysrmacsevamesoven,

ket chup or:§§%q§g '+ SAUEL. Lt e On4§igghe hand- hel d food package of cl ai m 29,

wher ei n sai Mass Conprises Grality of rolled food sheets.

48. The hand- helCodbing pdekagerofstodmi Id 29 i swher ebn dwa dcemplgdebrior to
contai ner has_a constant jransverse.cross-section_ throughgut .its entire

length.  ‘DSRFURE %g’r?é’t hEPRET o%dlf}&@ka@%n‘g?lz??ai 29, BRofei thke; § can
el ongat ed caubseqeentiysybaetrditedtd®@r id s coNtidigqdengt,h aBouiesired, and

| ongi tudi nal axis partially. defined by said stick. 5Q. The hand-hel d
food packad®RFUREAr m 20CCAKeREr n §5PFIAAGRGACE] AR/ Atherhgating gpan Dbe

circular cyldswiflished by any suitable means, such as convective or
conductive heating, and more preferably microwave irradiation.

The invention enables a food product in the form of a food

tube to be shipped, stored, optionally defrosted and optionally

heated in the same container from which the food product is

extruded for direct consumption by the consumer without

utensils, wherein the container is disposable after use.
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18 51. The hand-held food package of claim?29, wherein said food
extrudi ng end of said elongated container lies conpletely within a plane

per-pendi cul ar to a |ongitudinal axis of said el ongated container. 52.
The hand-hel d food package of claim 29, wherein said elongated contalnerﬂﬂ,w
has a length to inside dianeter ratio betaen 3 and 4. -53:-Theé

hand- hel d food package of claim?29, further conprising ar |“ﬂuﬂ\“m
whi ch seals at |east said food extrudi nglaltisof said cont aﬂ@‘ﬂ “1

The hand-hel d food package of claim1l, wherein said el ongate eoﬁtalnef has
a constant transverse cross-section throughout its entire |ength.

The hand-hel d fobd parkhgfadehetHhaifgod, pr%@@e1dﬁmpiﬁ§1ngmated cont ai ner |s
symmetrical for its entirfblength about, a | ongi tudi nal bi part.i al

defined by said stickdh elonggteqirontainegs Cch}Spa?,’E&& &f 2PPaFAPRT ises

wherein saig glapwiat adyeant abfehateda tbghd PJlGHleaFi€yldinger that r63isthe
hand- hel d food €ack§8e of claim1, .wherein said food extruding end of sald

el ongat ed cRRA Rt ?é@ycﬁﬂﬁﬁét%PQ Atthi d RIpFaner peErpEARECBREr 2pg g food
l'ongi t udi nagxexi&iRg &alY

a food mass contained within said elongated container
between said piston receiving end and said food extruding end,
said food mass comprising a rolled sheet of food:; and

an ovenable piston slidably engaged within said
elongated container at said piston receiving end below said food
mass, wherein said piston is adapted to slide through said
container toward said food extruding end to selectively extrude
said food mass from said food extruding end of said container,
wherein said elongated container is adapted to provide
unobstructed access to a laterally unsupported, erect
protuberance of said food mass extruded beyond said food
extruding end.

2. The hand-held food package of claim 1, further
comprising a stick mounted under said piston for sliding said
piston within said elongated container.

3. The hand-held food package of claim 1, wherein said
polymeric film is an "innermost 1layer of said elongated
container. |

4, The hand-held food package of claim 1, wherein said
elongated container comprises three overlapping paper layers, an
innermost layer, an intermediate layer and an outermost layer,
and wherein one of said innermost layer and intermediate layer
is laminated to said polymeric film, which serves as a moisture
barrier.

5. The hand-held food package of claim 1, wherein said
elongated container further comprises edible glue.

6. The hand-held food package of claim 1, wherein said
rolled sheet of food is selected from the group consisting of a

sheet of pasta, a tortilla, a crépe, a pancake, an omelette, a
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el ongat ed cont ai ner. 58. The hand-hel d food package of craim1;

betvoen 3 and 4. 5. The hand-neld food package o (NG ISINEIN I IN

further conprising a renovable cover which seals at |east %aid ffood s *
extruding end of said container. 60. 1The i nproved nethod of claim 32,
wherein said hand-hel d food package is heated w thout substantially
damagi ng saiachtdiongat eddcant @ixternal surfidce The sapdofeddratasy] gridai ho
60, wherein said Pand-hgldffo d ackagg IS hgﬁtﬁd totg%9§3 varm or t haw
said food misCLITY T8 2af8CFoBa S HailtexFrdS Giongated Containel, oo
i nproved nethod7of Théanethéf, of WhksEhNl 9 salehena- beid $nedtpackagedi ss
heat ed by m cyowave r.adi ati,on. 63. A hand-he%d f ood ackgge of claim
d&ﬁ%ﬁrp

1, wherein 33 eCF89d TRl THmpfFelR £opsiisti Mot wha aPd Shfgtedot

sheet of faontstead asteetiisappartrBpedt ai banTQKe, NGt SEISEtE £.a sheebdof
The hand-hel d food package of ¢Jaim 63, further conprising a stick nounted
under saidﬁ%¥ﬁ%ﬁl@gvggfiaPnﬁdéaia leaf, a sheet of meat and fruit wraps.

28. The method of claim 19, wherein said food mass is
formed from a plurality of wrappable food sheets.
29. A hand-held food package comprising:

an elongated container which comprises a paper layer
laminated to a polymeric film that resists penetration by water
and oil, a piston receiving end and a food extruding end;

a food mass contained within said elongated container
between said piston receiving end and said food extruding end,
wherein said food mass is not self-supporting at its serving
temperature; and

a piston slidably engaged within said elongated
container at said piston receiving end below said food mass,
wherein said piston is adapted to slide through said container
toward said food extruding end to selectively extrude said food
mass from said food extruding end of said container, wherein
said elongated container is adapted to provide unobstructed
access to a laterally unsupported, erect protuberance of said
food mass extruded beyond said food extruding end.

30. The hand-held food package of claim 29, wherein said
food mass lacks a rolled sheet of food as a wrap.

31. The hand-held food package of claim 29, wherein said
container and said piston are ovenable.

32. An improved method for microwaving a non-self
supporting food, said method comprising}

providing said hand-held package of claim 29;

sliding said piston through said elongated container
toward said food extruding end to selectively extrude said erect
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p{ston wi thin said el ongated cont ai ner. 65. The haudﬂheLd_ieedw———ﬂ—

package.of claim 63, wherein said polyneric filmis an

sai'd el ongated contai ner. 66. The hand-hel d food pE mﬂ I WHIBS
wherein said el ongated container further conprises threesoveriapm ng paper

| ayers, an innernost |ayer, an internedi atlé | ayer and an out ernost | ayer,
and wherein one of said innernost |ayer and internmedi ate |ayer is |amnated
to sai d polgnetubefahge oifi shiderfves amss Moigt LweidafoodrextrudiBg. efideof
hand- hel d f p | ai.m. Wherein said el ongated contai ner

further con%%?%egféﬁggthgﬁﬁg&g&g%r’GB, The hand-hel d food package of claim
63, wherein said edi biaseaténg sised ect edoithmdheagreanmpswoasi s ngnekréed

20 sheet of sta, tortilla, .a.c e,, a_pancake, an Iette f
ohyl 1o dougpoPBRoR R B R1 A fartr ik Eo6 RalRRgRSoratstingoesSent i30Y o
hand- hel d faoflapeekageodf saliai Rréedt Wiereibedide el B£idofedd i BaPast anand

said filler food co S a Ieas on nber selecteq fromthe grou
nphége 31 sa?.dngnserted port(::l].on to seve% it from

consi sting of neat, é@g hrou
a balance of said food mass to consume said non-self supporting
food.

33. The hand-held food package of claim 29, further
comprising a stick mounted under said piston for sliding said
piston within said elongated container.

34. The hand-held food package of claim 29, wherein said
polymeric film is an innermost layer of said elongated
container.

35. The hand-held food package of claim 29, wherein said
elongated container comprises three overlapping paper layers, an
innermost layer, an intermediate layer and an outermost layer,
and wherein one of said innermost layer and intermediate layer
is laminated to said polymeric film, which serves as a moisture
barrier.

36. The hand-held food package of claim 29, wherein said
elongated container further comprises edible glue.

37. The hand-held food package of claim 29, wherein said
food mass is a rolled sheet of food selected from the group
consisting of a sheet of pasta, a tortilla, a crépe, a pancake,
an omelette, a sheet of phyllo dough, an edible leaf, a sheet of
meat and fruit wraps.

38. The hand-held food package of claim 37, wherein said
rolled sheet of food is wrapped around a filler food differing
from said rolled sheet of food.

39. The hand-held food package of claim 38, wherein said
rolled sheet of food is a rolled sheet of pasta and said filler
food comprises at least one member selected from the group

consisting of meat, cheese and tomato sauce.
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and tomato sauce. 70. The hand-hel d food package of claim 68, wherein

said edible cover is atortilla and said - fitler food cenprises

nember sel ected fromthe group consisting of neat, cheexmwg ‘FMQM“‘\
71. The hand-held food package of claim 63, wherein an rcant* i s.
coated on at |east one of an interior surfl&e of said elongated cont ai ner
and an exterior surface of said food nass. 72. The hand-hel d food

package of cl ai nP83, Ebethémnﬂmwﬁd;ﬂmﬁ}hpd@ﬂuﬁmﬂﬂbatheﬁomhiwheseahs awid
| east said BQHQ—ﬁéEEu?bBQ %@%HyééﬂyéjﬁéggéarE?'microwave radiation.

63. A hand-held food package of claim 1, wherein said food
mass comprises a filler food wrapped in said rolled sheet of
food and is self-supporting at its serving temperature.

64. The hand-held food package of claim 63, further
comprising a stick mounted under said piston for sliding said
piston within said elongated container.

- 65. The hand-held food package of claim 63, wherein said
polymeric film is an innermost layer of said elongated
container.

66. The hand-held food package of claim 63, wherein said
elongated container further comprises three overlapping paper
layers, an innermost layer, an intermediate layer and an
outermost layer, and wherein one of said innermost layer and
intermediate layer is laminated to said polymeric film, which
serves as a moisture barrier.

67. The hand-held food package of claim 66, wherein said
elongated container further comprises edible glue.

68. The hand-held food package of claim 63, wherein

said edible cover is selected from the group consisting of a
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