
PUFF PASTRY INSPIRATION
Versatile  |  Practical  |  Profitable

Recipe Collection



PUFF PASTRY
PLAIT

THREE CHEESE, ONION AND SPINACH PLAIT

INGREDIENTS
4 Rich’s® Premium Puff Pastry Sheets

For the base sauce:
3 Tbsp. salted butter
1/3 cup flour
2 2/3 cups full cream milk
1 Tbsp. dried Italian herbs

METHOD
1.   Begin by melting the butter on a medium heat.
2.  Slowly add the flour, continuously stirring to make a roux.
3.  Turn the heat down and slowly stream the milk in, whisking continuously to avoid   
      lumps.
4.  Cook until the sauce is slightly thickened and the flour is cooked through (about      
      10-15 mins).
5.  Add the herbs, salt and pepper to taste.
6.  Set aside for use later.
Filling:
1.   Hydrate the potatoes with the recommended amount of water.
2.  Set aside for use later.
3.  Fry the onions in the butter until glassy.
4.  Add the spinach and sweat.
5.  Allow to cool.
6.  Once cooled, roughly chop and add to the sauce.
7.   Add the three cheeses and the potatoes to bind the mixture.
To Assemble:
1.   Cut the puff pastry sheet from semi-frozen to resemble the pastry template shown  
      on the back page.
2.  Place this filling into the centre of the pre-cut puff pastry sheet.
3.  Plait the pastry, and egg wash to seal.
4.  Bake until golden brown and crispy.
5.  Top as desired to serve.

For the filling: 
2 white onions, sliced
200 g baby spinach
100 g butter
1 packet dehydrated potato powder
100 g grated Mozzarella cheese
100 g grated Cheddar cheese
200 g crumbled Feta cheese

PRO-TIP: • Prepare plaits in advance and freeze them for
  convenient use.
• Bake straight from frozen for a delightful family-style meal.
• Heat the milk up before adding it to the roux.



SALTED PUFF 
PASTRY CUPS 

SALTED PUFF PASTRY CUPS WITH CARAMEL MOUSSE, 
GRILLED BANANA’S AND CARAMELISED POPCORN

INGREDIENTS
For the caramel mousse
500 ml cold Rich’s® Versatie®

1 tin caramel spread
2 tsp. powdered gelatine

For the pastry cups
Rich’s® Premium Puff Pastry Sheets 
sea salt

For the Topping
grilled banana slices
caramelised popcorn
edible flowers

METHOD
For the caramel mousse:
1.    Begin by sponging the gelatine in a bit of cold water.
2.   Melt the caramel over a double boiler.
3.   Melt the gelatine and combine it with the caramel.
4.   Allow this mixture to cool into a sticky syrup.
5.   In a chilled mixing bowl whip up the Rich’s® Versatie®.
6.   Slowly whip the sticky caramel syrup into the Rich’s® Versatie® .
7.   Allow the mixture to chill overnight.
For the pastry cups:
1.   Cut and prepare the desired shape and size puff pastry cup.
2.  Spray the pastry with a light spritz of water and crack coarse salt over.
3.  Bake the puff pastry cups until crispy and golden brown.
To assemble:
1.   Fill the puff pastry cups with the pre-prepared mousse.
2.  Top with the caramelised popcorn, bananas and edible flowers as desired.

PRO-TIP: • For a classic carrier, round is best. Square shaped carriers   
 create a more modern feel.



Bake off tiny blocks of left over 
Rich’s® Premium Puff Pastry 
Sheets.
Remove from the oven and
immediately roll in dried herbs and 
powdered parmesan or biltong 
shavings.
Serve as a bar snack, on top of a 
salad or to accompany a soup.

CRISPY CROUTONS
Roll diced peppers and grated 
cheese into left over puff pastry 
off- cuts.
Top with pasta sauce, sliced cherry 
tomatoes, cheese and herbs. Bake 
until golden brown and crispy.
No one can say no to this aromatic 
treat!

PIZZA STICKS

Give your all-time favourite soup a 
fun crispy crack!
Cut Rich’s® Premium Puff Pastry 
Sheets into squares. Season the 
tops and slice a neat pattern in the 
centre -  this will allow the steam 
to escape. Attach the pastry square 
onto a ramekin filled with your 
favourite soup. Bake until crisp and 
golden brown. 
Please visit our Website for our 
DELICIOUS Tomato and Fennel 
soup made with Cooking Rich™ 
Everyone will be asking for more!

SOUP POTS
Bake off sticks of Rich’s® Premium 
Puff Pastry Sheets.
Remove from the oven and
immediately roll in cinnamon sugar.
Serve with hazelnut chocolate 
spread and fresh strawberries for a 
drool worthy dessert.

CHURRO FRIES

INSPIRATION
Waste not, Want not!
Use these creative Rich’s® Premium Puff Pastry Sheets waste applications to jazz up your menu offering and save big time!



INSPIRATION
Rich’s® Premium Puff Pastry Sheets can be used in sweet and savoury applications to suit any occasion!
Get creative with these inspirational puff pastry ideas.

For those seeking an alternate 
carrier to bread.
Par-bake equally cut rectangles 
of Rich’s® Premium Puff Pastry 
Sheets. Keep them in a holding 
container. When an order comes 
through, simply layer and toast it 
for 3-4 mins. Tailor - make your 
favourite sandwich fillings with this 
new innovative idea. 

PUFF PASTRY
SANDWICHES

Bring the Braai indoors!
Defrost an entire Rich’s® Premium 
Puff Pastry Sheet. Lay the left hand 
side of the pastry into the bottom of a 
20x30 baking tray - ensuring the right 
hand side is overlapping the tray.
Layer with a combination of your 
favourite braai
ingredients - Boereworse, cheese, 
corn, peppers and chakalaka make a 
great combination. Flip remaining puff
pastry back and crimp the edges to 
seal. Egg wash generously then bake 
until crispy and golden brown. This 
is guaranteed to make South Africa 
smile!

RAINY DAY BRAAI-PIE

Whether it be a classic Mille-feuille 
or a trendy puff pastry cake,
caramelising Rich’s® Premium Puff 
Pastry Sheets makes for a perfect 
stackable biscuit that is 100%
flop-proof.
Please visit our website for more on 
how to make these beautiful
creations.

CLASSIC MILLE-FEUILLE 
AND TRENDY PUFF
PASTRY CAKES

Cut Rich’s® Premium Puff Pastry 
Sheets into rounds and top with 
your favourite pizza toppings.
Perfect for pub style snacking or 
a light “in between” meal to keep 
you going.

PIZZA BITES



PRODUCT INFORMATION

Product Code Description Case Count Unit Mass Gross Mass

29366 Premium Puff Pastry Sheets 20 350 g 11.00 kg

13745 Versatie® 12 1 L 12.98 kg

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

Fill square salted puff pastry cups with caramel mousse, grilled
banana’s and caramelised popcorn.

Fill crispy round puff pastry cups with whilted spinach, smoked salmon, a 
poached egg and hollandaise sauce to give this classic a new spin.

Fill crispy puff pastry plait with baby spinach, feta and Mozzarella cheese.

Rich’s Puff Pastry is so versatile, it can hold an array of fillings from sweet to savoury.
Simply use Rich’s® Premium Puff Pastry Sheets to cut out as the templates suggest, and let your imagination do the rest.

PUFF PASTRY CUPS PUFF PASTRY PLAIT

TEMPLATE CREATIONS


