


Peach Granadilla

SENSATIONAL SUMMER FLAVOURS

Be inspired. Be bold. And dream bigger.
The Bettercreme® portfolio is continually curated 
with today’s — and tomorrow’s — consumer in mind. 
Introducing two seasonal summer Limited Time Offer 
Bettercreme® Flavours – Peach & Granadilla. 

Earmarked as two of South Africa’s most familiar and loved 
summer flavours, get ready to impress shoppers. Create 
even more crave worthy and indulgent delights, one cake 
creation at a time.

ATTENTION SHOPPERS!
Reach your consumers where it counts, in the store, in the moment. 

Create great eye-catching displays that get shoppers to stop, take notice and get excited about Bettercreme® cakes and desserts. 
Engage shoppers like never before with these eye-catching cake dome flavour stickers, hatbands and washline banners.

Limited 
Time 

Offer!
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Peach and Granadilla Ombre Cake

INGREDIENTS AND
UTENSILS REQUIRED

Fill the top of the 
cake with half and half 
rosettes.

Begin by icing half 
an 8” vanilla sponge 
with Rich’s® Granadilla 
Flavoured Bettercreme® 
and the other half with 
Rich’s® Peach Flavoured 
Bettercreme®. Smooth 
the cake.

Fill a piping bag half and half, 
with both Rich’s® Granadilla and 
Peach Flavoured Bettercreme®,  

fitted with a medium star nozzle. 

Coat a handful of tinned peach 
slices with fruit glaze and gently 
layer them on top of the cake.  

To finish, drizzle a 
small amount of 
granadilla pie filling 
on top of the cake.
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INGREDIENTS AND
UTENSILS REQUIRED

Slice the cake into 3 
equal layers.

Pipe each layer with 
small drop flowers.

Fill a piping bag fitted with a 
medium star nozzle with Rich’s® 
Peach Flavoured Bettercreme®.

Slice a handful of tinned 
peaches into chunks and toss 
them in a fruit glaze.
Top the cake with the peaches 
and a few fresh raspberries.

Roll the sides of 
the cake in toasted 
coconut.

Premium Peach and Raspberry Cake

Begin by rolling the 
sides of an 8 inch vanilla 
sponge in sugar syrup.
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INGREDIENTS AND
UTENSILS REQUIRED

Granadilla & White Chocolate Cake

Coat the sides of the 
cake with desiccated 
coconut.

Begin by stringing melted 
white chocolate over a 
sheet of greaseproof 
paper in a criss-cross 
pattern.
Allow the chocolate to 
cool. Using a hot knife, 
cut the chocolate into 
small squares and set 
aside.

Base ice an 8” 
vanilla sponge with 
Rich’s® Granadilla 
Flavoured 
Bettercreme®. 

Fill a paper piping 
bag with granadilla 
pie filling and fill the 
rosettes.
Drizzle a small amount 
of pie filling onto the 
white patch of crème.
To finish, add the 
chocolate squares 
onto each rosette.
 

Add a generous dollop of 
Rich’s® Whip Topping® 
With Cream in the centre 
of the cake.
Fill a piping bag fitted 
with a small star nozzle 
with Rich’s® Granadilla 
Flavoured Bettercreme®.

Pipe 8 small hollow 
rosettes around the 
outer edge of the 
cake.
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INGREDIENTS AND
UTENSILS REQUIRED

Begin by base icing an 
8” vanilla sponge with 
either Rich’s® Granadilla 
or Peach Flavoured 
Bettercreme®.

Fill a paper 
piping bag with 
Peach Flavoured 
Bettercreme® glaze.
Pipe dots in a 
circular spiral on 
top of the cake.

Thin down each flavoured 
Bettercreme® to make either a Peach 
or Granadilla Bettercreme® glaze.
Flood the centre of the cake with 
the Granadilla/Peach Flavoured 
Bettercreme® glaze.

Fill a piping bag half 
and half, with both 
Rich’s® Granadilla 
and Peach Flavoured 
Bettercreme®, fitted 
with a medium star 
nozzle.

Coat the sides 
of the cake with 
toasted desicated 
coconut.

Summer Love Cake

Using a toothpick, 
drag through the 
centre of the dots 
to create feathered 
hearts.
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INGREDIENTS AND
UTENSILS REQUIRED

Simply Granadilla Cake

Using a palette knife, 
gently swirl the crème 
in ‘U’ motions to form a 
daisy shape.

Finish by randomly 
drizzling the top 
of the cake with a 
small amount of 
granadilla pie filling.

Begin in the center of 
the cake piping a large 
rosette.

Begin by rolling the 
sides of an 8 inch Vanilla 
sponge in sugar syrup. In 
addition, drizzle a small 
amount of sugar syrup 
on top of the sponge.

Fill a piping bag fitted with 
a medium star nozzle with 
Rich’s® Granadilla Flavoured 
Bettercreme®.
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INGREDIENTS AND
UTENSILS REQUIRED

Fill a piping bag fitted with a large 
round plain nozzle with Rich’s® Whip 
Topping® With Cream.

Top the cake with the 
Bettercreme® glaze 
allowing it to slightly 
drip down the edges 
of the cake.

Pipe large rosettes 
around the boarder 
of the cake.

Granadilla Drip Cake

Base ice a vanilla 
rectangular sponge 
using Rich’s® Granadilla 
Flavoured Bettercreme®.

To finish, fill the center 
of the cake with a thin 
layer of granadilla pie 
filling.

Prepare a small amount 
of Granadilla Flavoured 
Bettercreme® glaze.
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INGREDIENTS AND
UTENSILS REQUIRED

Fill a piping bag half and half, fitted 
with a medium star nozzle, with 
Rich’s® Peach and Whip Topping® 
With Cream.

Coat the base of the 
cake with crushed 
Rich’s® Plain Biscuits.

Pipe 4 braided shell 
boarders down the 
center of the cake. 
Cut 4 Twisted 
Marshmallows in 
half lengthways.

Comb scrape the 
sides of the cake.

Peach Plaits

Begin by base icing 
a vanilla rectangular 
sponge using Rich’s® 
Peach Flavoured 
Bettercreme®.

Top each piped braid 
with 3 marshmallow 
halves.
Pro Tip: Can be cut 
and sold as cake slices. 
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INGREDIENTS AND
UTENSILS REQUIRED

6” Smudge Cake

Fill a piping bag fitted 
with a medium sized 
star nozzle with 
Granadilla Flavoured 
Bettercreme®. Pipe 
a zig-zagged strip of 
Bettercreme® down 
the one side of the 
cake.

Begin by filling three 
layers of a 6” vanilla 
sponge using Rich’s® 
Granadilla Flavoured 
Bettercreme®.

Add a small amount 
of Bettercreme® 

on the side of the 
cake. Using a dough 
scraper, smooth 
the crème exposing 
some of the sponge 
to make a semi-
naked cake. 

To finish, crush a few 
tropical flavoured hard 
candies and sprinkle 
them on top of the cake. 

Pro Tip: This cake can be made using 
either Peach or Granadilla Flavoured 
Bettercreme®.
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INGREDIENTS AND
UTENSILS REQUIRED

Cut 6 mini circle cakes from 
one vanilla rectangular sponge. 
Each mini cake should be 
approximately 10cm.
Keep any sponge off cuts for use 
in the Summer Trifle on the back 
page.

Mini Summer Cakes

To finish, crush a few 
tropical flavoured hard 
candies and sprinkle 
them on top of the 
cake. 
Pro Tip: For extra 
appeal, add a ribbon 
around each individual 
cake.

Pour melted white 
chocolate on each 
strip of greaseproof 
paper.

Fill a piping bag 
fitted with a 
medium star nozzle 
with either Rich’s® 
Peach or Granadilla 
Flavoured 
Bettercreme®. 
Pipe a large rosette 
on top of each mini 
cake.

When the chocolate 
is touch-dry, wrap it 
around each mini cake 
and allow to set.

Fill a piping bag fitted with a 
jumbo icer with either Rich’s® 
Peach or Granadilla Flavoured 
Bettercreme®. 
Pipe a thin layer of Bettercreme® 
around the side of the cake and 
allow to chill for at least one 
hour in the fridge.
Measure the height of each cake 
and cut a strip of greaseproof 
paper.

6” Smudge Cake
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INGREDIENTS AND
UTENSILS REQUIRED

Melt apricot jam over a double 
boiler.
Remove the cupcake liner from 
Rich’s® Baked Vanilla Cupcakes.

Summer Filled Cupcakes

To Finish: Top the 
Peach crème cupcakes 
with a tinned peach 
slice that has been 
coated in fruit glaze.
Top the Granadilla 
crème cupcakes with 
a small amount of 
granadilla pie filling.

Immediately roll the 
cupcakes in desiccated 
coconut.

Fill the cupcakes 
with either Rich’s® 
Peach or Granadilla 
Flavoured 
Bettercreme®.

With a sharp serrated 
knife, slice the top of the 
cupcake.
Note: Do not cut the 
cupcake in half. 

Whilst the cupcakes 
are still frozen, dip 
them into the hot 
jam.
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INGREDIENTS AND
UTENSILS REQUIRED

Summer Panna Cotta

Stirring continuously, 
add the gelatine and 
allow to dissolve.

Soak the gelatine in the 
water.

Combine Rich’s® 
Peach or Granadilla 
Flavoured 
Bettercreme® 
with Versatie® in a 
saucepan.
Note: Heat slowly – 
do not boil.

Once set, top each 
granadilla panna 
cotta with 30ml of 
granadilla pie filling. 
Alternatively, top each 
peach panna cotta 
with 45g of tinned 
fruit cocktail mixture.
 

While the panna cotta 
mixture is still warm, 
pour 100g portions into 
individual cups.

Place in the fridge for least 4 
hours or until set.

Makes 10 portions
For the Panna Cotta:
260ml of Rich’s® Peach or 
Granadilla Flavoured
Bettercreme®

740ml of Rich’s® Versatie® 
or Fresh Cream
6 leaves of gelatin or
28g powder gelatin
60ml Water

For the Topping:
300g Granadilla Pie Filling or 450ml tinned fruit cocktail mix



Inspiration

Tel: 0860-0-RICHS (74247)    www.richs.co.za

Rich Products Corporation Africa 77 Earp Street, Ophirton, Johannesburg, South Africa, 2091

For detailed product information and additional recipe inspiration, please visit www.richs.co.za

Product code Description Case count Unit mass Gross mass

17443 Granadilla Flavoured Bettercreme® 9 2 Kg 18.64 Kg
17444 Peach Flavoured Bettercreme® 9 2 Kg 18.64 Kg
16560 Whip Topping® With Cream 9 2 Kg 18.76 Kg 
13745 Versatie® 12 1 L 12.98 Kg
04641 200mm (8") Signature Vanilla Sponge 24 410 g 11.24 Kg
15155 150mm (6”) Signature Vanilla Sponge 36 180 g 6.88 Kg
00397 Vanilla Rectangular Sponge 16 750 g 12.08 Kg
15518 200mm (8") Standard Vanilla Sponge 24 295 g 7.88 Kg
10787 Baked Vanilla Cupcake 60 35g 2.62 Kg
02350 Readibake® 80g Croissant 70 80 g 6.35 Kg
04700 Readibake® 80g Margarine Croissant 70 80 g 6.03 Kg
02345 Readibake® 60g Croissant 100 60 g 8.40 Kg
05094 80g Butter Croissant 50 80 g 4.35 Kg
15828 60g Butter Croissant 50 60 g 3.35 Kg
15822 90g Pre-Proved Butter Croissant 50 90 g 4.59 kg
16039 55g Pre-Proved Butter Croissants 120 55 g 6.65 Kg

PRODUCT INFORMATION

Made using Rich’s® Peach and Granadilla 
Flavoured Bettercreme®, Rich’s® FTO

Readibake® Croissants and Rich’s® Cream 
Cheese Dipping Icing.

Made using Rich’s® Peach or Granadilla
Flavoured Bettercreme®, Rich's Whip 

Topping® With Cream and Rich's ®Vanilla 
Rectangular Sponge. 


