
CREATE DONUT DESIRE. 
Introducing our New Donut Glaze.

Rich’s® Donut Glaze gives donuts and delicacies a sweet upgrade that 
provides a glossy shine, good clarity and a sugary bite that is easy to use. 
The possibilities are infinite.



GLAZE AND AMAZE

Donut lovers might enjoy their favourite glazed donut 
elsewhere, but from today they need not make an 
additional shopping detour for their glazed guilt-free fix.
Discover irresistible creations with our new donut glaze, 
and give donuts an added touch to create consumer 
cravings that are too good to refuse! 

Easy to Use  
Ready to use and loved for its ease of use and ultimate 
convenience. Available in 10 kg sealable pail, simply 
open, stir, dip and ice!

Versatility  
Give donuts an added touch and create consumer 
cravings that are too good to refuse! Use Donut Glaze 
on an assortment of delicacies beyond donuts and 
across the bakery – the possibilities are endless!

Signature Stability  
Specially formulated to have great hold on donuts, 
and when fully glazed, keep donuts fresher for longer! 

Texture and Taste  
On-trend and consumer-loved, Donut Glaze gives 
donuts and bakery delicacies a sweet upgrade. 
Specially formulated to have the perfect sweetness, 
sugary bite and glossy shine that is irresistible.

Minimise Wastage  
No surprises with your costings. Our ready-to-use 
Donut Glaze guarantees you’ll always know what 
your margin is as you use 100% of the product. 
Furthermore, a ready-to-use product allows operators 
to decant the required amount and replace any
unused product back into the pail.

 FEATURES AND BENEFITS

PRODUCT INFORMATION

Product code Description Case count Unit mass Gross mass

18905 Donut Glaze 1 10 kg 10.40 kg
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For detailed product information and additional recipe inspiration, please visit www.richs.co.za

Handling

Shelf Life

•  Unopened and Opened, refrigerated or ambient:
 9 months

Storage Instructions

•  Store between -23°C and 27°C.
• Do not allow temperature to go above 27°C. 
• If frozen or refrigerated, temper at room temperature 

overnight below 27°C.

1.  Open the pail.
2.  Using a large spoon, agitate the icing from the bottom of  
     the pail to the top and mix well.
3.  Decant the required amount of Donut Glaze into a sealable,  
     airtight container. 
4.  For best results, apply to a hot donut. Remove donuts from  
     oven and glaze donuts by dipping, twisting and scraping   
     excess glaze off the donut. Place glazed donuts on a drip  
     tray allowing excess glaze to drip off. Alternatively, place  
     donuts on a drip tray and pour the glaze over a hot donut. 
5.  Decorate the top of the donut as required. 
6.  Allow glaze to set before merchandising.
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