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Abstract

The invention relates to a ready-for-use bakery dough product which can be
preserved in the refrigerator and which is prepared from flour, sugar, egg, starch,
emulsifiers, baking powder, water and fat, and provided in a bar or block form. This bakery
dough is placed in a baking tin and then baked to form individual baked products. In
addition, the block can be formed of different dough layers or strips, or each portion can be
provided with a different color, decoration or filling. Different doughs can be swirled
together to provide a marbled appearance in the block or in the layers or strips. The dough
and resulting bakery product can be filled.
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What is claimed is:

1. A ready-to-bake dough bar having edges, a top, and a bottom in a pre-defined shape
which comprises: a first dough portion having a first texture and that forms a base layer,
wherein the first dough is sufficiently viscous to retain its pre-defined shape under ambient
temperature before baking while being transferred from a sealed storage package to a
baking container having a shape, yet is sufficiently fluid to flow at baking temperatures to
conform to the shape of the baking container; and a second dough portion having a
second, different texture that forms a second layer disposed over a portion of the base layer
and that is retained on the first dough portion during and after baking to minimize or avoid
burning or scorching of the second dough portion, wherein the dough portions are
associated with each other for simultaneous baking and together form a parallelepiped-
shaped bar that is the ready-to-bake dough bar, and wherein the second dough portion is
hidden from view along the bar edges until an internal portion of the ready-to-bake dough
bar is separated from the remainder of the bar along a separation zone oriented from the
top to the bottom of the bar.
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2. The ready-to-bake dough bar of claim 1, further comprising a third dough portion
disposed over and around a portion of the second layer so that the first, second, and third
dough portions together form the ready-to-bake bar.
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3. The ready-to-bake dough bar of claim 2, wherein the third dough portion entirely
surrounds the second dough portion and the first and third dough portions form the entire
outer surface of the dough bar.
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4. The ready-to-bake dough bar of claim 3, further comprising at least one dough layer
disposed over a portion of the third layer so as to further form an upper layer of the dough
bar.
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5. The ready-to-bake dough bar of claim 2, wherein the third dough portion has a third
texture that is different from the second texture of the second dough portion.
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6. The ready-to-bake dough bar of claim 1, further comprising a plurality of dough portions
disposed over a portion of the base layer, over a portion of the second layer, or both so that

the first, second, and plurality of dough portions together form the ready-to-bake bar.
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7. The ready-to-bake dough bar of claim 1, wherein the first and second dough portions
each have a different flavor and color.
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8. The ready-to-bake dough bar of claim 1, wherein the first and second dough portions are
sufficiently viscous to inhibit or avoid miscibility thereof even at about 185[deg.] F.
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9. The ready-to-bake dough bar of claim 4, wherein the second layer comprises a filling and
the fourth layer comprises a discontinuous topping disposed over a portion of the third
dough portion.
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10. A ready-to-bake dough bar product that is formed from the ready-to-bake dough bar of
claim 1, a substrate that supports the dough bar during shipping to minimize modification of
its shape, and an enclosure that contains, protects, and seals the dough bar therein until it

is opened.
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11. A separated baked dough bar which comprises a separated portion of the baked ready-



to-bake dough bar of claim 1 having at least two visually distinct layers visible at the
separation zone.
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12. A method of providing a dough product having a top, a bottom, and edges, that
comprises: providing at least first and second dough portions that are formulated to differ in
texture and appearance after the dough product is baked; associating the dough portions
together with the first dough forming a base layer and the second dough disposed over a
portion of the base layer to form a ready-to-bake parallelepiped-shaped dough product so
that the second dough portion is hidden from view along the bar edges; transporting the
dough product to a remote location in a sealed package; and providing instructions which
comprise: removing the ready-to-bake dough product from the package; directly placing
the product in a baking container without modifying its shape; and baking the ready-to-bake
dough product.
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13. The method of claim 12, wherein the dough product obtained after baking has at least
two portions that become visible when a portion of the dough product is separated from a
second portion of the dough product along a top to bottom interface, wherein the at least

two portions each has a different texture and a different appearance.
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14. A method for making a fresh baked dough bar product which comprises: formulating a
first dough that is sufficiently fluid to flow yet sufficiently viscous to retain a second dough at
a baking temperature; formulating the second dough and disposing it over a portion of the
first dough so as to be retained thereby; and providing the doughs in the form of a bar
having at least two layers to form a multi-layer structure in a sealed package, the bar having
sufficient firmness to be handled without breaking or being altered in overall shape when
transferred from the package to a baking container, wherein when fresh baked dough bars
are desired, a consumer removes the dough bar from the package, places it in the baking
container and places the container and bar into an oven heated to the baking temperature
for a sufficient time to prepare a baked dough bar product that is not collapsed in the center
of the container after baking, and wherein, when one or more portions of the baked dough
bars are separated along a top to a bottom interface from the remainder, the multi-layer
structure of the bar becomes visible to the consumer.
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15. The method of claim 14 which further comprises formulating the dough in a
parallelepiped shape having a thickness of about 1 cm to 5 cm prior to baking.
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16. The method of claim 15 wherein the dough bar is configured in the shape of a
rectangular bar having a length of about 8 cm to 20 cm and a width of about 8 cm to 20 cm
and the package comprises a plastic material.
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17. The method of claim 14 wherein the consumer is directed to prepare the product by
removing the dough bar from the sealed package and placing it in the baking container, the
container and the dough bar then being placed in an oven that is heated to a temperature
of about 160[deg.] C. to 185[deg.] C. for a time of about 10 minutes to 75 minutes to
prepare the baked dough bar product, and separating smaller portions of the dough bar
from the remainder for serving.
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18. The method of claim 14, wherein the dough bar comprises a brownie bar or a cookie
bar.
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19. The method of claim 14, wherein the baking container is sized and dimensioned to



provide a margin of about 1 cm to 6 cm between each side wall of the container and the
edges of the dough bar, and wherein the dough on each edge flows to a position adjacent
the margin of, or contacting, the container during baking.
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