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57 ABSTRACT 
A pizza shell and a method for forming pizza shells. The 
pizza shell comprises a dough base, a plurality of closed 
pockets uniformly distributed about at least a portion of 
the base, and a plurality of food portions held within 
those closed pockets. To form the pizza shell, a flat 
dough base is formed, a plurality of food portions are 
placed on the dough base, the food portions are cov 
ered, and a plurality of closed pockets are formed to 
enclose each food portion within a separate closed 
pocket. The pizza shell is then used in a conventional 
manner to make a pizza pie. 

15 Claims, 11 Drawing Figures 
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METHOD OF MAKING A PIZZA 

BACKGROUND OF THE INVENTION 

This invention generally relates to pizzas, and more 
specifically to pizza shells and to methods of making 
pizza shells. 
The conventional pizza pie comprises a dough base 

formed into a generally flat, circular or rectangular 
shell and covered with a sauce and a topping. Normally, 
the dough is a bread dough, the sauce is a tomato sauce, 
and the topping includes cheese and often also includes 
other foods such as pieces of pepperoni or anchovies. 
An outer edge crust is formed around the perimeter of 
the dough base to hold the sauce and the topping on the 
base as the pie is made. The pie is then baked in an oven, 
cut, and eaten. 

Pizza is a very popular food. Nevertheless, the con 
ventional pizza pie does have several disadvantages. 
For example, many people do not like to eat the baked 
outer crust of a pizza and often they simply throw that 
crust away. In addition, usually only a relatively limited 
number of food products are used with pizzas. Another 
disadvantage of pizzas of the general type described 
above is that the amount of the topping provided with 
individual pizzas normally is also within a relatively 
narrow range. Pizzas do not have the same flexibility as 
sandwiches have, for example, with respect to the range 
of different food products or the quantity of food prod 
ucts that are normally used with pizzas. 

SUMMARY OF THE INVENTION 
The present invention is a pizza shell and a method of 

making a pizza shell. The shell comprises a dough base, 
a plurality of closed pockets uniformly distributed about 
at least a portion of the base, and a plurality of food 
portions held within those closed pockets. The shell is 
made by forming a generally flat dough base, placing a 
plurality of food portions on that base, covering the 
food portions, and forming a plurality of closed pockets 
to enclose each food portion within a separate closed 
pocket. 
An extremely wide range of foods such as meats, 

meatballs, creams, fruit fillings, eggs, or vegetables may 
be located in the closed pockets. Thus, with the present 
invention it is very simple to provide a pizza that satis 
fies an appetite or a hunger for a plurality of different 
types of foods. In addition, the size of the closed pockets 
and the amount of food located in individual pockets 
may vary over a very wide range. As a result, pizzas, or 
even a single pizza, employing the present invention 
may be used to satisfy widely varying appetites. More 
over, because the closed pockets are uniformly distrib 
uted about at least a portion of the base of the pizza 
shell, those pockets facilitate cutting that portion into a 
plurality of substantially equally sized pieces with one 
pocket on each piece. 
BRIEF EDESCRIPTION OF THE DRAWINGS 

FIG. 1 is a top view of a pizza shell in accordance 
with this invention. 
FIGS. 2 and 3 are sectional views taken along lines 

II-II and III-III of FIG. 1 respectively. 
FIGS. 4, 5 and 6 are top views of three alternate 

embodiments of the present invention. 
FIGS. 7 and 8 show the pizza shells of FIGS. 1 and 4 

respectively during formation of those shells. 
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2 
FIG. 9 shows a pinching mechanism and FIG. 10 

shows a template that are used to make the pizza shell 
shown in FIG. 1. 
FIG. 11 is a sectional view taken along line XI-XI of 

FIG. 10. 

A DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENTS 

FIGS. 1, 2 and 3 show pizza shell 100 generally com 
prising dough base 102, a plurality of closed pockets 
104, and a plurality of food portions 106. Any suitable 
dough, for instance a conventional bread dough, may be 
used as base 102. Base 102 is generally flat, and as shown 
in FIG. 1, the base has a generally circular shape. Pock 
ets 104 are uniformly distributed over at least a portion 
of base 102 so that this portion of the base may be cut 
into a plurality of equally sized pieces with each such 
piece having one closed pocket thereon. 
With the embodiment of the invention shown in FIG. 

1, the means that form pockets 104 extend substantially 
continuously around the entire perimeter of base 102. In 
this way, pockets 104 also form an outer raised rim or 
crust of pizza shell 100 to hold sauce and toppings on 
the inside surface of base 102 during preparation and 
cooking of a pizza pie having shell 100. Alternately, it 
should be noted, the means that form pockets 104 may 
extend along only a portion of the perimeter of base 102, 
for example a half or a quarter of that perimeter. In both 
cases, preferably the means that form pockets 104, first, 
has a length substantially longer than its width, and 
second, longitudinally extends along the perimeter of 
base 102. 
Food portions 106 include foods different from 

dough base 102 and are held within pockets 106. An 
extremely wide range of foods may be located in pock 
ets 104. For instance, food portions 106 may include 
cheeses, creams, fruit fillings, eggs, vegetables, or meats 
such as pepperoni, sausage, or meatballs. The different 
food portions 106 of a pizza shell 100 may consist of 
different foods. For instance, one food portion of a 
particular pizza shell 100 may consist of eggs, while 
another food portion of the same pizza shell may consist 
of meatballs. Moreover, the size of pockets 104 and the 
amount of food in individual pockets may also vary 
widely, even on the same pizza shell. For example, a 
single pizza shell 100 may be formed with one large 
pocket having a large amount of food, such as four or 
five meatballs, and with one small pocket having a 
much smaller amount of food, such as one meatball or a 
half a meatball. Thus, the present invention provides an 
individual with a very high degree of flexibility to pre 
pare a pizza pie that will satisfy a number of appetites 
for different types and quantities of food. 

It should be noted that pizza shells in accordance 
with the present invention may include bases with 
shapes other than as shown in FIG. 1, and that the 
closed pockets of the shells may be positioned about or 
over the base in a number of different patterns. For 
example, FIG. 4 shows pizza shell 110 also having a 
generally flat, round base 112 but where closed pockets 
114 are located between the circumference and center 
of the base, substantially equally spaced apart in an 
annular direction. FIG. 5 illustrates pizza shell 120 hav 
ing a generally rectangular or square dough base 122, 
with a plurality of closed pockets 124 extending along 
opposite edges of the base. FIG. 6 illustrates pizza shell 
130 also having a generally rectangular or square base 
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132, and a plurality of closed pockets 134 uniformly 
distributed over the surface area of that base. 
One particular advantage of the pizza shells shown in 

FIGS. 1 and 5 is that those shells advantageously em 
ploy a part of the shell that is often simply discar 
ded-the outer peripheral crust-to form the pizza 
pockets and thereby to increase the taste and appeal of 
pizza pies made from those shells. 
With all the preferred embodiments of the pizza shells 

discussed above, the ends of the pizza pockets are 
pinched downward to the bases of the shells. These 
pinched ends of the pockets facilitate cutting the pizza 
shells into a plurality of equally sized pieces, by provid 
ing a visual guide as to where the pizza shells should be 
cut to accomplish this. This feature of the present inven 
tion is especially pronounced with the embodiments of 
the pizza shells illustrated in FIGS. 1 and 5. 

In particular, with pizza shell 100 shown in FIG. 1, 
the means that forms pockets 104 also forms pocket 
ends 108, which are substantially equally spaced apart 
along the perimeter of base 102, between each adjacent 
pair of pockets 104. By cutting pizza shell 100 along 
radii extending through pocket ends 108, the pizza shell 
can be cut into eight equally sized pieces, with each 
piece having one closed pocket thereon. As will be 
appreciated by those knowledgeable in the art, if the 
means that form pockets 104 extends along only a por 
tion of the perimeter of base 102, pocket ends 108 may 
be substantially equally spaced apart along thatportion 
of the perimeter of the base, and thus help to cut at least 
a part of shell 100 into a plurality of equally sized pieces. 
With reference to FIG. 5, the means that forms pock 

ets 124 also forms pocket ends 128. A first group of 
pocket ends are substantially equally spaced apart along 
a first edge of base 122, between adjacent pairs of pock 
ets 124 on that edge of the base; and a second group of 
pocket ends are substantially equally spaced apart along 
a second, opposite edge of base 122, between adjacent 
pairs of pockets 124 on that edge of the base. By cutting 
pizza shell 120 along lines extending between opposing 
ends of opposite pockets 124, pizza shell 120 is divided 
into three sections. Then by cutting each of these sec 
tions in half across the width of those sections, pizza 

-shell 120 is cut into six equally sized pieces, with each 
piece having one closed pocket 124 thereon. Cutting the 
pizza shells 100 and 120 into a plurality of pieces with 
out cutting through the interior of pockets 104 or 124 
insures that any food or filling in those pockets does not 
accidentally spill from those pockets as the individual 
pizza pieces are cut and handled. 

Generally, pizza shell 100 is made by forming a flat 
dough base 102, placing a plurality of food portions 106 
on this base, covering the food portions, and then form 
ing closed pockets 104 to enclose those food portions. 
This general method may be accomplished in a number 
of specific ways. 
For example, with reference to FIG. 7, food portions 

106 may be located adjacent and slightly spaced from 
the outside perimeter of base 102, and then an outer 
peripheral strip of the dough base may be folded inward 
and over the food portions, toward the center of the 
base. The inside circumferential edge of this strip and 
portions of the strip between adjacent food portions are 
then pinched to base 102 to form closed pockets enclos 
ing food portions 106. 
As an alternate method, with reference now to FIG. 

8, the food portions are placed on the dough base, and 
then one or more pieces of dough, initially separate 
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4. 
from the dough base, are placed over those food por 
tions and outside edges of those cover pieces are 
pinched to the dough base to form a plurality of closed 
pockets. This method is especially well suited to form 
the pizza shells having closed pockets that are not 
closely located adjacent an outside edge of the dough 
base, for example pizza shell 110 shown in FIG. 4 or 
pizza shell 130 shown in FIG. 6. 
With both of the above-described methods, a pinch 

ing mechanism comprising an appropriately shaped grid 
of rods or bars may be used to pinch to the dough base 
the material that covers the food portions. One such 
framework 150, specifically designed to help make 
pizza shell 100 of FIG. 1, is shown in FIG. 9. Frame 
work 150 comprises outer ring 152, inner ring 154, and 
a plurality of diametrically extending bars or rods 156. 
Outer ring has a diameter substantially equal to the 
outer diameter of pizza shell 100, and inner ring 152 has 
a diameter substantially equal to the diameter of the 
circle formed by the inside perimeter of pockets 104. 
Rods 154 extend along radii of the circles formed by 
rings 152 and 154 and are angularly equally spaced 
around those circles. In use, after food portions 106 are 
covered with material, framework 150 is pressed onto 
shell 100 so that bars 156 pinch to base 102 areas of that 
food cover material that are between adjacent pairs of 
food portions 106. With modifications well within the 
purview of those of ordinary skill in the art, alternate 
frameworks may be designed for use with other pizza 
shells constructed in accordance with this invention. 

Preferably, it should be observed, the food portions 
of the pizza shells are covered with the same dough that 
is used to form the base of those shells. However, a 
dough having a consistency or texture different from 
the consistency and texture of the dough base, or having 
additional food materials mixed in the dough base, may 
be used to cover the food portions. Also, a plurality of 
closed pockets, with food portions enclosed therein, 
may be formed separately from the dough base and then 
placed thereon. Depending on the specific food or 
foods comprising the food portions, it may further be 
desirable to form small vent openings in the sides of the 
closed pockets, for example by punching those sides 
with the prongs of a fork, to allow steam or other va 
pors to escape from those closed pockets during baking 
of the pizza shell. 

Moreover, with both of the specific methods dis 
closed above, a template may be used to locate the food 
portions of the pizza shells in the preferred position. 
FIGS. 10 and 11 show one template 160 that may be 
used in the practice of this invention, and that, in partic 
ular, is used to make pizza shell 100 of FIG. 1. Template 
160 comprises a substantially flat metal plate 162 having 
a plurality of openings 164 formed therein. In use, tem 
plate 160 is placed on dough base 102 after that base has 
been formed into a flat shape. Then food portions 106 
are placed on the dough base, through openings 164. As 
shown in FIG. 11, the edges of openings 164 may be 
turned up to help form and hold food portions 106 in a 
small lump or pile on dough base 102. As will be appar 
ent to those skilled in the art, template 160 is removed 
prior to covering food portions 106. 
Once formed, the pizza shells described above may be 

used to make pizza pies in a conventional manner. That 
is, a tomato sauce is poured or ladled onto the base of 
the shell and then covered or sprinkled with cheese. 
Additional foods such as sausage or pepperoni may be 
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placed on the shell. Then the pizza pie is baked in a 
conventional manner. 
While it is apparent that the invention disclosed 

herein is well calculated to fulfill the objects stated 
above, it will be appreciated that numerous modifica 
tions and embodiments may be devised by those skilled 
in the art, and it is intended that the appended claims 
cover all such modifications and embodiments as fall 
within the true spirit and scope of the present invention. 10 
We claim: 
1. A method of making a pizza comprising the steps 

of: 
(a) forming a generally flat dough base; 
(b) placing a plurality of separated individual food 15 

portions on the dough base such that, when the 
dough base is cut into substantially equalily sized 
portions, each individual food portion is located 
upon a portion of each piece; 

(c) covering each food portion with an unbaked 
dough section of sufficient dimensions to cover 
said food portion thereby forming a separate closed 
pocket about each food portion; 

(d) covering the portions of the dough base which are 25 
not covered by said closed pockets with a layer of 
tomato sauce and cheese to form an unbaked pizza 
product; and 

(e) baking the unbaked product to obtain a pizza. 
2. A method according to claim 1 wherein the placing 30 

step includes the step of uniformly locating the individ 
ual food portions upon the dough base. 

3. A method according to claim 1 wherein: 
(a) the placing step further includes the step of locat- 35 

ing the individual food portions adjacent an outside 
perimeter of the dough base; 

(b) the covering step includes the step of folding an 
outside peripheral strip of the dough base over the 
food portions; and 40 

(c) the step of forming a plurality of closed pockets 
includes the steps of 
(i) pinching an edge of the peripheral strip to the 
dough base, and 

(ii) pinching to the dough base areas of the periph 
eral strip between the food portions. 

4. A method according to claim 1 wherein: 
(a) the covering step includes the step of covering the 
food portions with unbaked dough sections which so 
are separate from the dough base; and 

(b) the step of forming a plurality of closed pockets 
includes the step of pinching areas of the dough 
sections to the dough base. 

5. A method according to claim 4 wherein the dough 55 
sections comprise a single continuous strip of dough. 
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6 
6. A method according to claim 4 wherein the dough 

sections comprise a plurality of separate pieces of 
dough. 

7. A method according to claim 1 wherein the placing 
step includes the steps of: 

(a) placing template means having a plurality of open 
ings on the dough base; and 

(b) placing the individual food portions on the dough 
base through the template openings. 

8. A method according to claim 7 wherein the tem 
plate openings are uniformly distributed about at least a 
portion of the template. 

9. A method according to claim 1 wherein the cover 
ing step further comprises the steps of placing a pinch 
ing apparatus having a plurality of bars forming a 
framework upon said dough base; and pressing the 
pinching apparatus onto the dough sections covering 
the food portions to join the dough sections to the 
dough base. 

10. A method according to claim 1 wherein the layer 
of tomato sauce and cheese further comprises a topping. 

11. A method of making a pizza comprising the steps 
of: 

(a) forming a generally flat dough base; 
(b) forming a plurality of closed pockets each pocket 

enclosing a portion of food; 
(c) placing the closed pockets on portions of the 
dough base; 

(d) covering portions of the dough base which are not 
covered by said closed pockets with a layer of 
tomato sauce and cheese to form an unbaked pizza 
product; and 

(e) baking the unbaked product to obtain a pizza. 
12. A method according to claim 11 wherein the 

placing step includes the step of uniformly distributing 
the pockets about at least a portion of the base. 

13. A method according to claim 11 wherein the layer 
of tomato sauce and cheese further comprises a topping. 

14. A method of making a pizza product comprising 
the steps of: 

(a) forming a generally flat dough base; 
(b) placing template means having a plurality of open 

ings upon the dough base; 
(c) placing individual food portions upon the dough 

base through the template openings; 
(d) removing the template means; 
(e) forming a plurality of closed pockets around each 

individual food portion upon the dough base with 
dough; and 

(f) covering the areas on the dough base which are 
not covered by the closed pockets with a layer 
comprising tomato sauce and cheese to form an 
unbaked pizza product. 

15. The method of claim 14 further comprising bak 
ing the unbaked pizza product to obtain a pizza. 

xk sk k k sk 


