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(57) ABSTRACT 
The invention relates to a ready to bake dough product with 
a shaped filling. The filling is sized and configured So as to 
minimize or avoid exposure or Spilling during processing, 
handling, or baking. The shape of the filling is configured 
Such that it has a shorter distance vertically than horizon 
tally. The shape of the filling may be substantially in the 
form of a rectangle, triangle, pentagon, hexagon, half circle, 
diamond, trapezoid, Oval, or Similar shapes. 
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READY TO BAKE DOUGH WITH SHAPED, 
COEXTRUDED FILLING AND METHOD OF 

MAKING SAME 

FIELD OF INVENTION 

0001. The invention is directed to a filled ready-for-use 
dough, which can be preserved in a refrigerator or freezer 
and which is typically prepared from flour, Sugar, a leaven 
ing agent, a fat, water, and other ingredients. The dough 
includes Score lines thereon which facilitate breaking the 
dough into Smaller pieces for baking into a final product, 
Such as cookies, brownies, or muffins, with each piece 
containing a creamy, liquid, or Solid filling of an edible 
material. 

BACKGROUND OF THE INVENTION 

0002 Ready made cookie doughs already exist on the 
market. Typically, the dough is refrigerated and packaged 
either in a cylindrical shape or packaged in a cup. During 
use, the consumer uses a Spoon or a knife to form the cookie 
in a circular shape prior to baking. This particular cookie 
dough preparation requires extensive manipulation of the 
cookie dough prior to use. If the cookie dough is packaged 
in the form of a block or sheet, then a forming device is 
needed in order to give the cookie the desired circular form. 
This cookie dough manipulation, however, leaves remnants 
of cookie dough pieces which must then be recycled and 
reshaped if desired. 
0003) Another conventional product is a frozen cookie 
dough which is in the form of individual amounts to form 
Single cookies. The amounts are provided by forming dough 
balls or by cutting the dough into individual pieces. The balls 
or pieces are then placed adjacent each other on a tray or 
other Support, and are then frozen. The dough pieces, being 
tacky before freezing, Stick to adjacent pieces and freeze into 
a Solid block. During use, the consumer thaws the block and 
then Separates the individual pieces for baking. AS the 
preparation before freezing is Somewhat complex, an 
improvement on these type products is also needed. 
0004 PCT Application No. WO 01/06858 discloses a flat 
sheet or block of refrigerated dough which includes grooves 
or Score lines that define pieces of dough that can be broken 
off and baked into individual cookies. Each piece includes a 
filling of a liquid, cream, or Solid edible material therein to 
provide a compound cookie. 
0005. It is desirable in certain situations to fully contain 
the filling within the dough So that it remains inside the final 
baked cookie. The present invention now provides method 
for making filled cookies, while Substantially avoiding OOZ 
ing or dripping of the filling during baking of the dough 
product. 

SUMMARY OF THE INVENTION 

0006 The invention relates to a ready-for-use dough 
product including a filling and dough Surrounding the filling, 
a top portion, a bottom portion, and Side portions, with the 
filling being sized and configured to have a shape that is 
Shorter in distance vertically from the base portion to the top 
portion than horizontally between the sides when viewed in 
croSS-Section. In one embodiment, the dough to filling has a 
ratio weight of about 50/50 to 95/5. In another embodiment, 
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the shape of the filling is substantially in the form of a 
rectangle, triangle, pentagon, hexagon, half circle, diamond, 
trapezoid, or oval. In an additional embodiment, the vertical 
distance is about 5% to 90%. 

0007. In another embodiment, the dough is in a sheet or 
block form having a generally uniform thickneSS wherein 
the top portion has a Surface that includes an imprint of 
grooves, Score lines, or combinations thereof, that defines 
pieces of the dough to be broken off and baked, with the 
imprint extending into the thickness of the dough but not 
entirely therethrough and each piece containing a filling 
which is surrounded above, below, and on two sides by 
dough. In another embodiment, the dough product is in the 
form of a parallelepipedal or prismatic block having a 
thickness of about 0.5 to 5 cm, wherein a plurality of fillings 
are provided, with each filling having the recited shape and 
being Spaced from adjacent fillings. In another embodiment, 
the product is in the form of a flat sheet having a thickness 
of about 1 cm to 3 cm and the fillings are provided as a 
plurality of Spaced Stripes in the dough. 
0008. In a preferred embodiment, the dough may be a 
Sweet dough. In one embodiment, the dough includes flour, 
a leavening agent in an amount of up to about 3% by weight, 
Sugar, and a fat. In another embodiment, the product further 
includes pieces of chocolate, nuts, fruit, or candy inclusions 
in an amount of about 5% to 50% by weight of the dough, 
wherein the pieces are about 1 mm to 10 mm in size. In still 
another embodiment, the flour is present in an amount of 
about 10% to 60% by weight, the Sugar is present in an 
amount of about 10% to 50% by weight, the leavening agent 
is present in an amount of about 0.1% to 3% by weight, the 
fat is present in an amount of about 5% to 33% by weight, 
and a texturing agent is present in an amount of up to 10% 
by weight and a flavoring agent is present in an amount of 
up to 8% by weight. In a preferred embodiment, the textur 
ing agent includes egg or egg White present in an amount of 
about 0.1% to 10% by weight, the flavoring agent is present 
in an amount of about 0.1% to 7% by weight, the fat is a 
Solid, Semi-Solid, or liquid at room temperature and of 
animal or plant origin, and the dough has a moisture content 
of about 2% to 25%. 

0009 Instill more embodiments, the dough is in the form 
of a block having at least one of at least two different dough 
layers, at least two different dough Strips, at least Some of the 
pieces have different colors, at least Some of the pieces have 
Surface decorations, or at least two different doughs Swirled 
together. Preferably, the product is refrigerated or frozen 
prior to use. 
0010. The invention also relates to a method for provid 
ing a filled dough product which comprises providing a 
filling within a dough having a top portion, a bottom portion, 
and Side portions, with the filling being sized and configured 
to have a shape that is shorter in distance vertically from the 
bottom portion to the top portion than horizontally between 
the Side portions when Viewed in cross-section to provide 
the filled dough product. In one embodiment, the filled 
dough product is prepared by coextruding the dough and the 
filling Such that the dough Surrounds the filling. 
0011. In another embodiment, the method further com 
prises coextruding the dough in the form of a parallelepi 
pedal or prismatic block having a thickness of about 0.5 to 
5 cm and providing a plurality of fillings therein, with each 
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filling having a first desired shape and being Spaced from 
adjacent fillings. In another embodiment, the dough block is 
coextruded as a pair of flat sheets having a thickness of about 
1 to 3 cm and the fillings are provided as a plurality of 
Spaced Stripes which are extruded between the dough sheets. 
0012. In yet another embodiment, the dough is formu 
lated to flow upon baking and the sheet is cut into pieces that 
are baked on a sheet or pan that allows the pieces to flow to 
form individually baked products having a Second desired 
shape. In another embodiment, the dough is coextruded in 
the form of a block having at least two different dough 
layers, at least two different dough Strips, at least Some of the 
pieces have different colors, at least Some of the pieces have 
Surface decorations, or at least two different doughs are 
Swirled together. In another embodiment, the filling is pro 
Vided in discrete pulses, Such that when the dough is cut into 
pieces, the fillings are contained within each piece and do 
not croSS into adjacent pieces. 

BRIEF DESCRIPTION OF THE DRAWINGS 

0013 The invention will be better understood in relation 
to the attached drawings illustrating preferred embodiments, 
wherein: 

0.014 FIG. 1 shows a cross-sectional view of a prior art 
nozzle with a circular-shaped opening, 
0.015 FIG. 2 shows a cross-sectional view of a nozzle 
used to form a Substantially rectangular-shaped filling 
according to the invention; 
0016 FIG. 3 shows a cross-sectional view of a nozzle 
used to form a Substantially triangular-shaped filling accord 
ing to the invention; 
0017 FIG. 4 shows a cross-sectional view of a nozzle 
used to form a Substantially pentagon-shaped filling accord 
ing to the invention; 
0.018 FIG. 5 shows a cross-sectional view of a nozzle 
used to form a Substantially hexagon-shaped filling accord 
ing to the invention; 
0.019 FIG. 6 shows a cross-sectional view of a nozzle 
used to form a Substantially half circle-shaped filling accord 
ing to the invention; 
0020 FIG. 7 shows a cross-sectional view of a nozzle 
used to form a Substantially diamond-shaped filling accord 
ing to the invention; 
0021 FIG. 8 shows a cross-sectional view of a nozzle 
used to form a Substantially trapezoid-shaped filling accord 
ing to the invention; 
0022 FIG. 9 shows a cross-sectional view of a nozzle 
used to form a Substantially oval-shaped filling according to 
the invention; 

0023 FIG. 10 shows a cross-sectional view of a nozzle 
used to form a Substantially almond-shaped filling according 
to the invention; 
0024 FIG. 11 shows a cross-sectional view of a nozzle 
used to form two Substantially rectangular-shaped fillings 
according to the invention; 
0.025 FIG. 12 shows a cross-sectional view of a nozzle 
used to form a Substantially mouse earS-shaped filling 
according to the invention; 
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0026 FIG. 13 shows a cross-sectional view of a nozzle 
used to form a Substantially peanut-shaped filling according 
to the invention; and 
0027 FIG. 14 shows a cross-sectional view of a dough 
product having a Substantially triangle-shaped filling 
according to the present invention. 

DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

0028. The invention relates to a form of pre-mixed or 
pre-prepared bakery dough product having a shaped filling 
that is ready for baking. AS used herein, the term “bakery 
dough' refers to pre-mixed doughs of the types used for 
making bakery items where the dough is generally provided 
in the form of a sufficiently solid or semi-solid block, while 
the term “sweet dough” is a species thereof that refers to 
dough that contains at least 0.5% by weight of Sugar(s), Such 
as Sucrose, fructose, glucose, lactose, or mixtures thereof, or 
an artificial Sweetener, Such as Saccharine, aspartame, or 
polyols, such as Sorbitol or maltitol. The block is typically 
provided under refrigerated or frozen conditions, is pur 
chased that way by the consumer, and then is removed from 
the refrigerator, thawed if necessary, and then is cut or 
Separated into pieces that are then placed onto a pan or into 
a baking tin for baking into the final product. 
0029. These dough products will contain a filling that is 
a different constituency from the dough. If the dough is 
individually Scored, Such as with a Scoring wheel, knife, or 
ultraSonic cutter, the dough may be punctured through to the 
filling. This can result in loSS of filling, as well as the wheel 
or cutter becoming contaminated with the filling. If the 
filling is too close to the Score line, the filling may also come 
out of the dough when the product is separated. Since the 
dough may expand or Settle during baking, the filling may 
also be exposed from the dough during the baking process, 
which can cause the baked product to become messy and 
unattractive, as well as causing the filling to burn. By 
carefully Selecting the shape and Size of the filling according 
to the present invention, many of these problems can be 
minimized. 

0030 The dough product would typically include a 
cookie dough, but may also include Similar Sweet dough 
products, Such as brownies, muffins, turnovers, doughnuts, 
cakes, or pastries. The individual pieces of the dough 
product are typically broken into Smaller pieces, Such as into 
individual cookies, along Score lines provided on the body 
and preferably the upper Surface of the block. In this way, 
individual baked items can be made. The block may be of 
parallelepipedal form, cylindrical form, or prismatic form. 
The dough could also include a non-Sweet dough, Such as 
breads, rolls, crackers, or pie crusts. 
0031. In one embodiment, the dough block has an imprint 
to facilitate breaking the dough into Smaller blocks, pieces, 
or portions. The imprint or precut facilitates breaking the 
refrigerated or frozen, thawed dough prior to baking. The 
block of dough with an imprint can be broken into Smaller 
blocks using a knife or by hand. When using a knife, the 
knife completely cuts the block of dough beyond the 
imprint. Alternatively, the block of dough can be pulled apart 
using one's hands. AS long as the block of dough has an 
imprint or a partial cut, the dough blockS can be either cut 
or broken into Smaller size pieces of rectangular, circular, 
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triangular, or any other geometric shape. There is no waste 
due to Shaping, and no manipulation is required, other than 
cutting or breaking of the dough by the consumer, prior to 
baking. The dough is formulated to flow upon baking and the 
pieces may be baked on a sheet or pan that allows them to 
flow to form substantially round baked products if desired. 
In another embodiment, the pieces are first Separated, but are 
baked in a Single pan to facilitate a more uniform baking of 
the pieces. The block of dough may be frozen or refrigerated 
prior to use. 
0.032 The dough will typically include a leavening agent, 
flour, Sugar, and fat. Other optional ingredients include a 
texturing agent and a flavoring agent. The leavening agent is 
typically present in an amount of about 0.1% to 3% by 
weight. The flour content of the Sweet dough product is 
about 10% to 60%, preferably about 20% to 40%, and more 
preferably about 27% to 34% by weight. Sugar or a sugar 
Substitute is typically present in an amount of about 5% to 
50%, preferably about 10% to 40% by weight. The fat may 
be of plant or animal origin, Such as lard, butter, margarine, 
or any of various oils, and is typically present in an amount 
of about 5% to 33% by weight. Preferably, the texturing 
agent is egg or egg white and when included is present in an 
amount of about 0.1% to 10%, more preferably about 2% to 
5% by weight. The flavoring agent may be natural or 
artificial and when included is typically present in an amount 
of about 0.01% to 8%, preferably about 0.1% to 7% by 
weight. The dough should also have a moisture content of 
about 2% to 25%, preferably about 8% to 22%, and more 
preferably about 12% to 16% by weight. 
0033. The block of dough will typically have a filling for 
each piece, the filling being different from the basic dough, 
i.e., being made from a different material or having a 
different Viscosity. The filling can be either a creamy or a 
liquid filling. The filling can be a Sugar-based confection, 
Such as caramel, chocolate, or a liquid filling. The filling can 
also be a Solid filling, Such as chocolate, a flavored dough, 
or another aromatized dough. Other possible fillings may 
include fruit jams, Sugars, puddings, ice cream, Soft candy 
formulations, chewing gum, marshmallow, and the like. For 
non-Sweet doughs, the filling may include cheese, Sauces, 
and the like. Any of these fillings can be used in combination 
for a Suitable filling, e.g., caramel and chocolate. The block 
with filling is produced either by coextrusion, injection, or 
by placing the filling on a first dough layer and then putting 
a Second dough layer upon the filling and first dough layer, 
in a manner Similar to the way that ravioli is made. 
0034. In a preferred embodiment, extrusion is used to 
provide a filled dough according to the invention. The dough 
is typically extruded in long sheets. The filling may be 
extruded in long Strands, Such that the filling is continuous 
from piece to piece. This method is the easiest to implement, 
and is preferred for use with fillings that are generally 
resistant to flowing during baking. The Surrounding doughs 
are formulated to flow readily during baking, So that the 
filling is maintained in the center of the final baked cookie. 
For more fluid fillings, or for fillings that flow readily during 
baking, however, a different arrangement is used to prevent 
a loSS of filling when the dough is Scored or Separated and 
baked. The filling is extruded in discrete pulses So that it 
would be present only in the center of each piece of the 
dough product. In this way, the fluid filling is maintained in 
the center between where the score lines will be for each 
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piece. This has the advantage of keeping the filling within 
each piece of the dough during baking of the cookies. 

0035. The shape of the filling is based on a cross 
Sectional view of the dough. A round filling has been used, 
as noted in U.S. Pat. No. 6,280,783. It has now been 
discovered that improvements can be made to this shape to 
provide additional dough relative to filling in a vertical 
direction, i.e., above and below the filling. As a result, the 
dough Surrounding the filling is leSS Subject to being broken 
to expose or Spill the filling. This extra dough compared to 
filling reduces the possibility of puncturing by the Scoring 
wheels or knives that insert the score lines between the 
individual cookies or bars, or by the ultrasonic cutters during 
the coextrusion process. The dough also tends to flow during 
baking, while the filling does not, So that the additional 
dough minimizes exposing the filling, which can easily char, 
harden, Stick to the cooking Surface, or the like if exposed. 
Thus, the size, amount of filling (dough to filling ratio), and 
distance of the filling from the edge of the dough product is 
important to obtain these advantages. 

0036 Many shapes for the filling of the invention are 
Suitable, as long as more dough is present above and/or 
below the filling than on the Sides, i.e., the filling has a shape 
that is shorter in distance vertically than horizontally. In one 
preferred embodiment, the filling is centered vertically, Such 
that equal amounts of dough are above and below the filling. 
In another preferred embodiment, more dough is disposed 
above the filling than below. These shapes include, but are 
not limited to, Shapes that Substantially mimic rectangles, 
triangles, pentagons, hexagons, half circles, diamonds, trap 
eZoids, ovals, other polygons, and many more, So long as 
more dough is present above and below the filling than on 
the Sides. When polygon shapes are provided, the edges or 
corners are preferably rounded. This can occur naturally 
with Soft or creamy fillings as they cannot maintain a perfect 
polygonal shape when placed in the Soft dough. Also, a 
"perfect shape, i.e., an exact rectangle, can become modi 
fied slightly during the processing. For example, passing a 
Second dough sheet on the filling and first dough sheet can 
distort the “perfect” rectangle into a Substantially rectangu 
lar shape. Also, equipment, Such as a coextruder or injection 
nozzle, can distort the shapes slightly. All of these minor 
variations are within the scope of the invention. Moreover, 
these shapes may partially distort during the baking process 
due to the flowing of the dough. 

0037. The nozzle is preferably designed to provide a 
shape of the filling that is preferably approximately Sym 
metrical, as this makes it easier for the shape to be repeat 
able, Such as by the extrusion or injection nozzle. Also, 
having a Symmetrical, evenly distributed filling in the center 
of the dough provides for the maximum amount of dough 
between the filling and the edges of the dough. This mini 
mizes the difficulties experienced with oozing or dripping of 
the filling during baking of the dough product. Also, Sharp 
corners or extensions of filling should be avoided as these 
could help the filling ooze out of the dough. 

0038. The filling may also be in two or more separate 
shapes within the same dough product. This may include 
two rectangles, two ovals, or a combination of two or more 
shapes. Again, for rectangles or other polygons, rounded 
corners, edges, or both are preferred to avoid extrusion 
difficulties in the corners of the nozzles or other processing 
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equipment. Also, Simple designs for the nozzle are preferred 
compared to more complicated shapes or combinations of 
shapes, as the latter can make it more difficult to keep the 
desired dough to filling ratio and the distance of the filling 
from the edge of the dough product within the range 
necessary to keep the filling from being exposed or Spilling. 
0039) Other shapes that may be used include holiday 
shapes, Such as Christmas trees, Stars, bells, reindeer, Cha 
nukah menorahs, animated characters, Such as rabbit or 
mouse ears, and the like. The shape of the filling is generally 
controlled by the processing equipment, Such as by the shape 
of the extrusion or injection nozzle. Furthermore, the filling 
shape can be dictated by the shape of the dough, again 
keeping in mind that the a uniform thickness of dough 
positioned around the filling is preferred to minimize bleed 
through of the filling. 
0040. While the ratio of dough to filling can normally 
range from about 30/70 to about 95/5, the ratio is preferably 
higher for purposes of the present invention. To reduce the 
likelihood of exposure or Spillage of the filling, the ratio of 
dough to filling will typically range from about 50/50 to 
about 95/5, more preferably about 70/30 to 95/5, and in a 
most preferred embodiment, about 80/20 to 95/5. 
0041) Typically, the individual piece of dough product 
will have sufficient dough between the filling and the edge 
to prevent the filling from being exposed or Spilling from the 
dough piece during processing, Separation, and baking. The 
vertical height of the filling will preferably be about 5% to 
90% of horizontal distance. More preferably, the vertical 
distance will be about 15% to 80% of the horizontal dis 
tance. In one preferred embodiment, the Vertical distance 
will be about 25% to 70% of the horizontal distance. In one 
example, the vertical height of the filling is 83.5% of the 
horizontal distance. 

0042. These ratios and distances will, of course, vary 
depending on the type and Viscosity of the dough, i.e., how 
much the dough will move during processing and baking. 
One of ordinary skill in the art would readily recognize the 
amounts and distances that will be feasible for each type of 
dough and filling material, particularly with reference to this 
disclosure. 

0.043 Optionally, the dough, the filling, or both may 
contain inclusions. Inclusions include, but are not limited to, 
chocolate pieces, oat flake pieces, raisins, fruit pieces, whole 
nuts or nut pieces, e.g., groundnuts, hazelnuts, or other nuts, 
caramel, candy pieces, or various mixtures thereof. In one 
preferred embodiment, the filling is Substantially or com 
pletely free of inclusions. The inclusions can be of any 
edible size, and are typically about 1 mm to about 25 mm, 
preferably about 4 mm to about 10 mm in diameter. The 
amount of inclusions is not critical and can vary from about 
1% to 30% by weight. Optionally, dark chocolate, milk 
chocolate, white chocolate, compound coatings, or mixtures 
thereof, may be used in the form of morSels, pellets, or 
chunks. Typically, chocolate is present in an amount of about 
5% to about 50%, preferably about 10% to about 30% by 
weight. The chocolate can be a commercial chocolate or a 
chocolate of the type used in pastry making or in catering. 
Preferably, the inclusions are sufficiently small that they do 
not damage or cause breakage or penetration through the 
dough shell that Surrounds the filling. 
0044 According to one embodiment of the invention, the 
block or sheet of dough is sufficiently thick to form a cookie 
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or other bakery product of edible size upon baking. This 
feature avoids the need for further dough manipulation 
either by rolling or folding the dough. Typically, the Sweet 
dough sheet has a thickness of about 0.5 cm to about 5 cm, 
preferably about 1 cm to about 3 cm. 
004.5 The block or sheet of dough is generally cut or 
broken into Smaller pieces prior to baking. Multiple pieces 
may be provided together, Such as a Section that is 4 pieces 
by 4 pieces, or 2 pieces by 4 pieces, or 2 pieces by 2 pieces, 
or other combinations. Each piece would thus contain its 
own filling. The filling may be a continuous Strand between 
pieces, or each piece may be filled in discrete pulses, as 
detailed above. 

0046 Preferably, the block of dough is precut into par 
allelepipedal blocks about 1 cm to 5 cm, preferably about 3 
cm to 4 cm in size, with a thickness of about 1 cm to 5 cm, 
preferably about 1 cm to 3 cm. If the dough is shaped into 
a disk or cylinder, the cylinder typically has a diameter of 
about 2 cm to 8 cm, preferably about 3 cm to 6 cm, and a 
thickness of about 1 cm to 5 cm, preferably about 1 cm to 
3 cm. If the block is shaped into a prismatic block, typically, 
the prismatic block has a thickness of about 1 cm to 3 cm, 
and a triangle with Sides measuring about 2 cm to 8 cm, 
preferably about 3 cm to 6 cm. 

0047. In another embodiment of the invention, the dough 
product is in the form of a sheet or block with at least two 
layers. The dough product may also be present in at least two 
different Strips from each piece taken from the block. 
Stamping or decorations may be present on the top of each 
piece. The pieces may also have different colors and two 
different color doughs may be Swirled together to provide a 
marbled appearance. The dough product may be precut into 
different sizes. A variety of Sizes and shapes of dough 
product may be envisioned by those of ordinary skill in the 
art, all of which are included in the Scope of the invention. 
0048 Referring now to the drawings, as used therein, the 
opening to extrude the dough 12 Surrounds the opening to 
extrude the filling 14 to form the shape 16 of the filling. FIG. 
1 shows the injection nozzle used to produce a circle-shaped 
filling of the prior art. This shape does not produce a filling 
that is shorter in shape vertically between the top and bottom 
than horizontally between the Sides and experiences the 
most problems with filling Spillage, as described above. 
FIGS. 2-13 show examples of injection nozzles to prepare 
different embodiments of the invention, showing the shapes 
16 to be shorter in distance vertically than horizontally. FIG. 
14 shows a dough product with a Substantially triangle 
shaped filling according to the present invention. 

0049 FIG. 2 shows a nozzle with a rectangular-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the SideS. The shape 16 does not have a high center. 
This avoids incorrect breaking of the pieces, keeps the filling 
from coming out of the top center during baking, and 
prevents the Score lines from penetrating to the filling 14. 
0050 FIG. 3 shows a nozzle with a triangular-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the sides. This shape 16 has a smaller area than the 
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circle of FIG. 1. Some increase in the height in the center of 
the nozzle is permitted, but the overall filling has much leSS 
Volume due to the Smaller area of a triangle compared to the 
circle of FIG. 1. For certain doughs, this shape 16 is 
disadvantageous because it has acute angles at two corners 
of the triangle, and the dough has a tendency to build up in 
these areas making the nozzle difficult to clean. Rounding 
the corners of nozzles that have Such acute angles resolves 
this problem, resulting in a filling having the shape of FIG. 
14. Also, increasing the size of the angle corrects this 
problem. The angle of the lower point of the triangle should 
be obtuse in order for the shape 16 to be shorter vertically 
than horizontally. 
0051 FIG. 4 shows a nozzle with a half circle-shaped 
opening. The flat upper Surface provides a Sufficient dough 
covering to avoid bleeding of the filling. This shape 16 is 
similar to FIG. 3, only the bottom point is now rounded. 
0.052 FIG. 5 shows a nozzle with a diamond-shaped 
opening. This shape 16 is similar to FIG. 3 in that the top 
now comes to a point as well. Both the top and bottom 
angles must be obtuse, So that the shape 16 is shorter 
Vertically than horizontally. Again, the Volume is Smaller 
than that of a circle (or cylinder). 
0.053 FIG. 6 shows a nozzle with a pentagon-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is also sized and configured to have a shape Shorter in 
distance vertically between the bottom and the top than 
horizontally between the Sides. This shape is a combination 
of FIGS. 2 and 3. This shape 16 is also not symmetrical 
between the bottom and the top making repeatability Slightly 
more difficult. 

0.054 FIG. 7 shows a nozzle with a hexagon-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the sides. The top and bottom sides of the hexagon 
should be larger in length than the others to get the desired 
configuration of Shorter in distance vertically than horizon 
tally. Although this shape and other polygons with obtuse 
angles appear Similar to circles, the polygons have the 
advantage of having leSS area, and thus leSS filling than the 
circle. This reduces the likelihood of filling Spillage, Since 
leSS filling is present. Also, the flat top Surface enables 
maintenance of a minimum dough thickness above the 
filling. 
0055 FIG. 8 shows a nozzle with a trapezoid-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the sides. The lower corners of the nozzle may be 
rounded to avoid buildup of filling in those corners. The 
bottom of the trapezoid should be wider than the top to allow 
for additional filling to be provided. 
0056 FIG. 9 shows a nozzle with an oval-shaped open 
ing. This shape 16 is advantageous in that it has no corners 
at all and can be considered in general as a rounded 
rectangle. 

0057 FIG. 10 shows a nozzle with an almond-shaped 
opening. This shape 16 has a slightly Smaller area than the 
oval shown in FIG. 9. The advantage of this is that less 
filling is present, thus reducing the chance of filling Spillage. 
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0058 FIG. 11 shows a nozzle with dual rectangle-shaped 
openings. The shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the sides. Any of the shapes shown in the other 
figures may be combined to have two fillings present in a 
Single dough product. In fact, even two circular fillings can 
be used, as dual Smaller fillings and more Surrounding dough 
are provided. There is less concern of bleeding of the filling 
during baking of the cookies. 
0059 FIG. 12 shows a nozzle with a mouse ears-shaped 
opening. The shape 16 also provides more filling near the 
bottom of the cookie. 

0060 FIG. 13 shows a nozzle with a peanut-shaped 
opening. The Shape 16 of the opening to extrude the filling 
14 is sized and configured to have a shape shorter in distance 
vertically between the bottom and the top than horizontally 
between the sides. This shape 16 allows for more dough to 
be present in the center of the dough product. When the 
dough flows from the center upon baking, there will still be 
additional dough available for Surrounding the filling. 
0061 FIG. 14 shows a dough product with a substan 
tially triangular-shaped filling. The corners are slightly 
rounded and the shape has flattened slightly due to the 
extrusion process. The shape of the filling is sized and 
configured to have a shape shorter in distance vertically 
between the bottom 21 and the top 23 than horizontally 
between the sides 24, 25. This dough product could be made 
with a rounded corner triangle. Any of the nozzles with 
Sharp or angled corners could be rounded to avoid buildup 
of dough in these corners. 
0062) The term “about,” as used herein, should generally 
be understood to refer to both numbers in a range of 
numerals. Moreover, all numerical ranges herein should be 
understood to include each whole integer within the range. 
0063. The term “substantially,” as used herein to refer to 
values, generally refers to at least about 90 percent, prefer 
ably about 95 percent, of the value. In a preferred embodi 
ment, it refers to at least about 98 percent. For example, 
when the dough product is Substantially free from inclu 
Sions, this means that it contains less than 10%, and pref 
erably less than 5% inclusions. The term “substantially,” as 
used herein to refer to shapes, indicates that the shape is at 
least Similar to a Stated shape, but is not exactly the recited 
shape. For example, when a shape is Substantially triangular, 
the corners may be rounded or the shape may be slightly 
flattened. Thus, the shape at least resembles the indicated 
shape, here a triangle, but is not necessarily exactly the 
indicated shape. 
0064. It is to be understood that the invention is not to be 
limited to the exact configuration as illustrated and described 
herein. Accordingly, all expedient modifications readily 
attainable by one of ordinary skill in the art from the 
disclosure Set forth herein, or by routine experimentation 
therefrom, are deemed to be within the Spirit and Scope of 
the invention as defined by the appended claims. 
What is claimed is: 

1. A ready-for-use dough product comprising a filling and 
dough Surrounding the filling, a top portion, a bottom 
portion, and Side portions, with the filling being sized and 
configured to have a shape that is shorter in distance 
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vertically from the bottom portion to the top portion than 
horizontally between the side portions, when viewed in 
croSS-Section. 

2. The dough product of claim 1, wherein the dough to 
filling has a weight ratio of about 50/50 to 95/5. 

3. The dough product of claim 1, wherein the shape of the 
filling is at least Substantially in the form of a rectangle, 
triangle, pentagon, hexagon, half circle, diamond, trapezoid, 
or oval. 

4. The dough product of claim 1, wherein the vertical 
distance is about 5% to 90% of the horizontal distance. 

5. The dough product of claim 1, in sheet or block form 
having a generally uniform thickness wherein the top por 
tion has a Surface that includes an imprint of grooves, Score 
lines, or combinations thereof, that defines pieces of the 
dough to be broken off and baked, with the imprint extend 
ing into the thickness of the dough but not entirely there 
through and each dough piece containing a filling which is 
Surrounded above, below, and on two Sides by dough. 

6. The dough product of claim 5, in the form of a 
parallelepipedal or prismatic block having a thickness of 
about 0.5 to 5 cm, wherein a plurality of fillings are 
provided, with each filling having the recited shape and 
being spaced from adjacent fillings. 

7. The dough product of claim 6, in the form of a flat sheet 
having a thickness of about 1 cm to 3 cm and the fillings are 
provided as a plurality of Spaced Stripes in the dough. 

8. The dough product of claim 1, wherein the dough 
comprises Sweet dough. 

9. The dough product of claim 8, wherein the dough 
comprises flour, a leavening agent in an amount of up to 
about 3% by weight, Sugar, and a fat. 

10. The dough product of claim 9, further comprising 
pieces of chocolate, nuts, fruit, or candy inclusions in an 
amount of about 5% to 50% by weight of the dough, wherein 
the pieces are about 1 mm to 10 mm in size. 

11. The dough product of claim 9, wherein the flour is 
present in an amount of about 10% to 60% by weight, the 
Sugar is present in an amount of about 10% to 50% by 
weight, the leavening agent is present in an amount of about 
0.1% to 3% by weight, the fat is present in an amount of 
about 5% to 33% by weight, and a texturing agent is present 
in an amount of up to 10% by weight and a flavoring agent 
is present in an amount of up to about 8% by weight. 

12. The dough product of claim 11, wherein the texturing 
agent comprises egg or egg White present in an amount of 
about 0.1% to 10% by weight, the flavoring agent is present 
in an amount of about 0.1% to 7% by weight, the fat is a 
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Solid, Semi-Solid, or liquid at room temperature and of 
animal or plant origin, and the dough has a moisture content 
of about 2% to about 25%. 

13. The dough product of claim 8, in the form of a block 
having at least one of: at least two different dough layers, at 
least two different dough Strips, at least Some of the pieces 
have different colors, at least Some of the pieces have Surface 
decorations, or at least two different doughs Swirled 
together. 

14. The dough product of claim 1, wherein the product is 
refrigerated or frozen prior to use. 

15. A method for providing a filled dough product which 
comprises: providing a filling within a dough having a top 
portion, a bottom portion, and Side portions with the filling 
being sized and configured to have a shape that is shorter in 
distance vertically from the base to the top than horizontally 
between the Sides when Viewed in cross-section to provide 
the filled dough product. 

16. The method of claim 15, wherein the filled dough 
product is prepared by coextruding the dough and the filling 
Such that the dough Surrounds the filling. 

17. The method of claim 16, further coextruding the 
dough in the form of a parallelepipedal or prismatic block 
having a thickness of about 0.5 to 5 cm and providing a 
plurality of fillings therein, with each filling having a first 
desired shape and being Spaced from adjacent fillings. 

18. The method of claim 17, wherein the dough block is 
coextruded as a pair of flat sheets having a thickness of about 
1 to 3 cm and the fillings are provided as a plurality of 
Spaced Stripes which are extruded between the dough sheets. 

19. The method of claim 18, wherein the dough is 
formulated to flow upon baking and the sheet is cut into 
pieces that are baked on a sheet or pan that allows the pieces 
to flow to form individually baked products having a Second 
desired shape. 

20. The method of claim 16, wherein the dough is 
coextruded in the form of a block having at least two 
different dough layers, at least two different dough Strips, at 
least Some of the pieces have different colors, at least Some 
of the pieces have Surface decorations, or at least two 
different doughs are Swirled together. 

21. The method of claim 17, wherein the filling is pro 
Vided in discrete pulses, Such that when the dough is cut into 
pieces, the fillings are contained within each piece and do 
not croSS into adjacent pieces. 
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