
HIPPITY HOP INTO EASTER.
Enchant and Delight
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Lemon and Strawberry Easter Character CakesNEW Hotcross Flavoured Muffin Batter (LTO)
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INGREDIENTS AND
UTENSILS REQUIRED

Fill a paper piping bag 
with melted chocolate 
and pipe lashes over 
the marked indent.
Pipe a mouth and 
finish the cake off 
with a small chocolate 
candy nose.

Begin by folding in 
Rich’s® Strawberry  or 
Lemon dipping icing into 
Vanilla or Dairy Flavoured 
Bettercreme®.

Fill half a piping bag, 
fitted with a medium star 
nozzle, with pink or yellow 
coloured Bettercreme® 
(made using the dipping 
icing) and the other half 
with uncoloured Vanilla 
or Dairy Flavoured 
Bettercreme®. 
Pipe rosettes on the top 
half of the cake to form a 
hairline as shown.

Slice an 8” Vanilla 
sponge and fill the centre 
with the flavoured 
Bettercreme®.

Base ice the cake 
with the newly 
flavoured cream 
(either Strawberry or 
Lemon).

Using the back of a 
small nozzle, lightly 
mark an indent into the 
crème in the correct 
position for eyelashes.

Cut a marshmallow 
diagonally, and dip the 
sticky sides into pink/
yellow Hundreds and 
Thousands to match 
the cake.

Finish by placing two 
marshmallows on 
top of the cake to 
form ears.

Hotcross Flavoured Muffin Batter (LTO)
Made with 11.5% of fruit, cinnamon, mixed spice, nutmeg and ginger, all 
the right ingredients for that warm holiday eat.

Fruity Delight
Bake as per instructions.
Add a small amount of
cream cheese or Rich's® White Dipping 
Icing over the top.

Colour your 
World
Merchandise in
fun wrappers for
 extra shelf appeal!
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Strawberry & Coco Pine Bunny & Chick Easter Cake

Add two chocolate 
chips onto each yellow 
dollop to form eyes for 
the chicks.
Cut a marshmallow 
diagonally and dip 
the sticky sides into 
pink Hundreds and 
Thousands.

Begin by base icing 
a Rich’s® Vanilla 
Rectangular Sponge 
using Vanilla or 
Dairy flavoured 
Bettercreme®.
Smudge in some Rich’s 
strawberry and coco 
pine flavoured gel 
colours before comb 
scraping the cake.

Transfer some of the 
yellow crème into a 
piping bag fitted with 
a grass nozzle. Pipe 
a small amount of 
hair onto the yellow 
dollops.

Using these gel Colours, 
colour one batch 
of Vanilla or Dairy 
Bettercreme® pink, and 
one batch yellow.
Fill a piping bag fitted 
with a large round 
nozzle with strawberry 
flavoured Bettercreme®. 
Pipe large dollops on 
the outer lip of the cake 
leaving enough space for 
yellow dollops.

Fill a piping bag fitted 
with a large round 
nozzle with coco pine 
flavoured Bettercreme®. 
Pipe large yellow 
dollops in-between the 
pink dollops around the 
cake.

Add pink or yellow 
Hundreds and Thousands 
around the base of the 
cake.

INGREDIENTS AND
UTENSILS REQUIRED

Colourful Easter Egg Cakes
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INGREDIENTS AND
UTENSILS REQUIRED

Place the marshmallows 
on top of the pink 
dollops to form bunny.
Place a chocolate candy 
nose on each bunny.

To finish, fill a paper 
piping bag, with Orange 
flavoured Bettercreme®. 
Cut a “V-shape” into the 
tip of the piping bag. 
Pipe a triangular beak 
under the chick’s eyes 
and tiny feet as shown.

Using several colours, 
draw fun, colourful and 
creative patterns on top 
of the cake.

Begin by slicing a Rich’s® 
8” Vanilla sponge in half.

Fill and base ice 
the egg shaped 
sponge using either 
Custard, Vanilla or 
Dairy Flavoured 
Bettercreme® or yellow 
Bettercreme® Pre-
Whip. 

Slightly trim the sides of 
the sponge to form and 
egg shaped sponge.

Save all offcuts to make 
a Tres Riches® Jelly 
Easter Cups as shown 
on page 7. 

In various colours, lightly colour 
very soft whipped Vanilla or 
Dairy flavoured Bettercreme®.
Place these colourful crèmes 
into paper piping bags.

Optional Finish 1: Add 
chocolate candies or 
dragees.

Optional Finish 2: Add an 
easter character face to an 
egg shaped cake, and add 
a wafer stick to create a 
unicorn inspired easter cake!
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Hippity Hop Bunny Paw Biscuits

Fill a paper piping bag 
with Rich’s® Strawberry 
Dipping Icing.

Using defrosted Rich’s® 
biscuit dough, squeeze 
the dough together 
forming a large dough 
ball.

Attach the smaller 
cone to the top of the 
larger cone and flatten.
Using a pallet or butter 
knife, make two slits 
into the smaller cone 
to form tiny bunny 
toes.
Pro Tip: Prepare Bunny 
Paws in advance and 
freeze immediately. 
Bake as and when 
required.

Roll a 20g dough ball 
into a cone shape – 
flatten using the palm 
of your hand.

Roll a 6g ball and form 
a long cone shape as 
shown. 

Bake biscuits for 
approximately 10 – 12 
minutes until golden 
brown. Allow to cool.

INGREDIENTS AND
UTENSILS REQUIRED

Orange and Lime Carrot Character Cakes
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INGREDIENTS AND
UTENSILS REQUIRED

Draw outlines onto 
each paw section as 
shown.

Allow the icing to set 
before merchandising.

Add chocolate chips to 
the centre to resemble 
eyes.

Begin by base icing 
a Rich’s® 8” Vanilla 
Sponge using Vanilla 
or Dairy flavoured 
Bettercreme® mixed 
with Rich’s Orange 
flavoured Gel Colour.

Add a cupcake at the 
top of each carrot. 
Fill a paper piping bag 
with Lime flavoured 
Bettercreme®. Cut a 
“V-shape” into the tip 
of the piping bag. Pipe 
long grass strands 
onto the cupcake, 
alternativly use green 
Bettercreme® 
Pre-Whip piping thick, 
long strands.

Cut an “S curve” into 
the middle of the cake 
creating two carrot 
shapes.
Pro Tip: Be sure to ice 
any exposed sides after 
cutting.

Place each half on a 
rectangular base or 
board. Using a hot 
pallet knife or teaspoon, 
indent lines onto the 
cake to resemble 
natural carrot features. 

Fill a piping bag fitted 
with a large plain round 
nozzle with Vanilla 
or Dairy flavoured 
Bettercreme®. Pipe two 
large dollops onto the 
carrot. 

Finish by using melted 
chocolate to pipe a 
smile onto the carrot.



Add 225ml of cold Tres 
Riches® Syrup and stir.
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Flavoured Sugars using Rich’s® Flavoured Gel Colour  Easy Tres Riches® Syrup Jelly
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INGREDIENTS AND
UTENSILS REQUIRED

Empty 1 packet 
or 80g of jelly 
powder into a jug.

Dissolve using 225ml 
of boiling hot water.

Pour into desired 
container, 
refrigerate 
and allow to 
completely set 
before use.

See page 10 for topping 
inspiration.

INGREDIENTS AND
UTENSILS REQUIRED

In a mixing bowl add 
1 cup of castor sugar 
with 5ml of a Rich’s® 
Flavoured Gel Colour of 
your choice.

Using food safe gloves, 
rub the gel into the sugar 
to thoroughly colour 
each sugar granule.

PRO TIP 
Add a bit of food 
safe edible glitter 
to add that extra 
sparkle to your 
Easter creations. 
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Easter Inspiration Easter Inspiration

Tres Riches® 
Jelly Cups
Made using Rich’s® Tres Riches® 
Syrup Jelly as shown on page 7, 
and offcuts retained from the 
Easter Egg Cake on page 3, as 
well as Vanilla or Dairy flavoured 
Bettercreme®. 

Sparkle 
Cupcakes
Made using Rich’s® Gel  
Colours, flavour sugars as 
shown on page 8 , Vanilla or 
Dairy flavoured Bettercreme® 
and Rich’s® Baked Vanilla 
Cupcakes.

Easter Donuts
Made With Rich’s® Traditional 
Square Shaped Donuts, Rich’s® 
Strawberry and Lemon Dipping 
Icing, Rich’s®  Gel Colours as well 
as Strawberry, Custard, Vanilla or 
Dairy flavoured Bettercreme®.

Jam 
Thumbprint 
Biscuits
Made with Rich’s®  Plain or 
Coconut biscuit dough.

Spicy 
Cupcakes
Made with Rich's® Hotcross 
Flavoured Batter and dipped in 
gel sugar or Coconut.
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Product code Description Case count Unit mass Gross mass

16760 NEW Hot Cross Flavoured Muffin Batter 6  1.360 kg 8.51 kg
08500 Vanilla Flavoured Bettercreme® 9 2 kg 18.64 kg
08506 Dairy Flavoured Bettercreme® 9 2 kg 18.64 kg
08507 Strawberry Flavoured Bettercreme® 9 2 kg 18.64 kg 
13527 Custard Flavoured Bettercreme® 9 2 kg 18.64 kg
02558 Tres Riches® Syrup 9 2 kg 18.64 kg
04641 200mm (8") Signature Vanilla Sponge 24 410 g 11.24 kg
15518 200mm (8") Vanilla Sponge 24 295 g 7.88 kg
00397 Vanilla Rectangular Sponge 16 750 g 12.08 kg
10787 Baked Vanilla Cupcake 60 35 g 2.62 kg
16126 Traditional Square Shaped Donut 84 62 g 5.78 kg
62955 Plain Biscuit Dough 500 16 g 8.4 kg
06434 Biscuit Dough - Coconut 500 16 g 8.4 kg
04252 Koko Dipping Icing 1 10 kg 10.43 kg
16456 Koko Dipping Icing 1 5 kg 5.23 kg
04262 White Dipping Icing 1 10 kg 10.43 kg
16458 White Dipping Icing 1 5 kg 5.23 kg
07742 Lemon Flavoured Dipping Icing 1 5 kg 5.23 kg
01697 Flavoured Gel Colours (Mixed Case) 8 125 ml 1.06 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
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