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1. Coat the inside of each cone with chocolate spread.
2. Fill each cone with alternating layers of On Top® With Cream  
 and cubed nougat.
3. Top with berries.
4. To serve, fill a clear vase with mixed berries, place the cones   
 inside as a self-service buffet dessert.

On Top® With Cream
chocolate spread
chopped nougat
mixed berries
large chocolate dipped
sugar cones

INGREDIENTS METHOD



Berries and Cream Summer Popsicles

1. Combine the chopped berries and sprinkle with castor.
2. Add in the Crème and mix well.
3. Place mixture into a piping bag.
4. Pipe the mixture into re-usable popsicle moulds and add ice-  
 cream sticks.
5. Alternatively, pipe into single use dessert cups and add ice   
 cream sticks.
6. Freeze for a minimum of 5 hours.
7. To remove, submerge outer shell of the popsicle in hot water   
 for 5-10 seconds.
8. Serve with fresh berry coulis.

400g chopped berries
200g On Top® With Cream
Optional: 80g castor sugar

INGREDIENTS METHOD



Apricot Scones

For the Dough
1. Soak the chopped apricots in milk and yoghurt for 20 mins to  
 soften.
2. Rub the butter into the flour until the mixture resembles   
 breadcrumbs.
3. Stir in the sugar and salt.
4. Create a well in the center of the dry ingredient mix.
5. Pour in the wet ingredient mix and combine. Do not over mix.
 Note: The mixture should be light and wet.
6. Turn the mixture out onto a well-floured surface.
Portioning:
Method 1: 
1. Roll the dough to about 2cm thick. 
2. Cut preferred sizes using circular pastry cutters and place on   
 lined baking trays.
Method 2:
1. Split the mixture into 36g-40g portions.
2. Roll into balls and flatten slightly using the palm of your hands  
 onto a lined baking tray.
3. Once portioned, brush the scones with milk. 
4. Bake between 160°C - 170°C for 12-15 min until golden brown.
5. Serve with a generous dollop of On Top® With Cream, and   
 garnishes of your choice.

On Top® With Cream
55g chopped dried apricots
125ml or 110g full cream milk
100g plain yoghurt
50g butter
200g self raising flour
25g castor sugar
1 pinch salt

INGREDIENTS METHOD



1. Slightly defrost a Rich’s® Premium Puff Pastry Sheet.
2. Using a star cutter, cut out as many stars from the sheet as   
 possible.
3. Add a dollop of chocolate spread to the center of a star.
4. Spray with water.
5. Place a second star cut out on the top of the chocolate spread  
 and seal well.
6. Spray with more water and sprinkle the tops of each star parcel  
 with castor sugar.
7. Freeze for approximately 1–2 hours.
8. Bake at 180°C for 15 mins until the sugar is caramelized and   
 crunchy.
9. Serve warm with a dollop of On Top® With Cream.

On Top® With Cream
Rich’s® Premium Puff
Pastry Sheets
chocolate spread
castor sugar

INGREDIENTS METHOD



1. Prepare a 10” inch baking tin.
2. Preheat oven to between 160°C - 170°C.
Crumble 
1. In a mixing bowl, beat together the flour, butter and sugar until  
 it resembles breadcrumbs. Set aside.
Apples
1. Combine the apples, brown sugar and cinnamon. Set aside.

Cake
1. In a mixing bowl beat the butter and sugar until light and fluffy.
2. Add in the eggs and vanilla essence and beat until just    
 combined.
3. Slowly spoon in the flour and cinnamon until thick and creamy.  
 Do not over mix.
4. Scoop the cake mix into the prepared cake tin. 
5. Add the apple mixture and lightly swirl into the cake batter.
6. Finish by topping the cake with the crumble.
7. Bake for 50-60 mins between 160°C - 170°C or until baked. 
8. Once cool, remove from the cake tin, slice and dust with icing   
 sugar. 
9. Serve with a generous dollop of On Top® With Cream and   
 complimentary garnish of your choice.

On Top® With Cream

For the Crumble 
120g cake flour
60g salted butter
60g castor sugar 

For the Cake
Apples
1 small tin unsweetened pie apples 
(chopped into small cubes)
50g brown sugar
1tsp cinnamon 

Cake Mix
300g salted butter
300g brown sugar
6 large eggs (at room  
temperature)
1tsp/4g vanilla essence
300g self raising flour
1tsp cinnamon

INGREDIENTS METHOD



PRODUCT INFORMATION

Product code Description Case count Unit mass Gross mass

16844 On Top® With Cream 4 500 g 2.30 kg

29366 Premium Puff Pastry Sheet 20 350 g 7.33 kg
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SPREAD 
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