
LOVE IS ALL 
AROUND.



MONTH OF LOVE INSPIRATION
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Made using Rich’s® Baked Chocolate
Cupcakes, Strawberry Flavoured

Bettercreme® and Rich’s® Gel Colours.

Made using Rich’s® Baked Vanilla Cup-
cakes, Dairy/Vanilla/ Strawberry

Bettercreme® and Rich’s® Gel Colours.

Made using Rich’s® Baked Choc-
olate Cupcakes and Strawberry 

Flavoured Bettercreme®.

Made using Rich’s® Baked Vanilla 
Cupcakes and Strawberry Flavoured 

Bettercreme®.



MONTH OF LOVE INSPIRATION

Made using Rich’s® Ring Donuts, 
White Dipping Icing and

Rich’s® Gel Colours.

Made using Rich’s® Ring Donuts, 
silky smooth pink Bettercreme® 

ganache and Vanilla/Dairy Flavoured 
Bettercreme®.

Made using Rich’s® Ring Donuts, 
White Dipping Icing and

Vanilla/Dairy Flavoured Bettercreme®.
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Made using Rich’s® Long John 
Donuts, Strawberry/Vanilla/Dairy 

Flavoured Bettercreme® and 
Rich’s® Gel Colours.

Made using Rich’s® Heart Shaped 
Donuts and White Dipping Icing.

Made using Rich’s® Heart Shaped 
Donuts and silky smooth pink

Bettercreme® ganache.

Made using Rich’s® Long John 
Donuts, silky smooth pink

Bettercreme® ganache and Vanilla/
Dairy Flavoured Bettercreme®.



CHOCOLATE DECORATIONS
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Prepare a tray with silicone baking paper.

In separate bowls, 
over a double boiler, 
melt dark and white 
chocolate. Once 
melted, transfer to 
paper piping bags.

Pro Tip: Store decorations in a cool dry 
place to make decorating quick and 
easy.

Pipe as many as desired and allow to 
cool.

Pro Tip: Cut a small hole in the piping 
bag, the smaller the hole the neater and 
more delicate the decorations will be.

Pipe the word 
“Love” and heart 
decorations on the 
lined tray in both 
dark and white 
chocolate.



LOVE BUG

INGREDIENTS AND 
UTENSILS REQUIRED
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Begin by base icing 
an 8” chocolate 
sponge with 
Strawberry Flavoured 
Bettercreme®. 
Soften some 
Strawberry Flavoured 
Bettercreme® and 
colour it red using 
Rich’s® Red Gel Colour.

Add a chocolate 
vermicelli border to 
the base of the cake.

Press two chocolate 
chips into the 
eyeballs.
Press chocolate 
chips at random into 
the wings.

Fill a piping bag 
with soft Vanilla/
Dairy Flavoured 
Bettercreme®. Pipe two 
dollops for eyeballs 
toward the front of the 
lovebugs face.

Fill a piping bag fitted 
with a large plain 
nozzle with the red 
crème and pipe a large 
“3” along one edge of 
the cake.
Continue to pipe a 
large” V” joining the 
“3” to form a heart 
shape. Fill the area 
with the red crème 
and smooth it out.

Run the edge of a 
warm pallet knife 
down the centre of 
the heart to form the 
lovebugs wings.
Fill a piping bag 
fitted with a large 
plain nozzle with 
Chocolate Flavoured 
Bettercreme®. Pipe a 
large circle over the 
point of the heart to 
form a face.



LOVE CAKES

INGREDIENTS AND 
UTENSILS REQUIRED
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Begin by base icing 
a 6” vanilla sponge 
using your choice of 
Strawberry, Granadilla 
or Peach Flavoured 
Bettercreme®.

Write your choice of 
love note on the top of 
the cake using the red 
glaze “BE MINE”, “KISS 
ME” or “LOVE YOU” to 
complete the look.

Colour the glaze using Rich’s® Red Gel 
Colour and place it into a paper piping 
bag.

Add bright rainbow 
vermicelli to the base 
of the cake.

Make a Bettercreme® glaze using 
Vanilla/Dairy Flavoured Bettercreme®.



SILKY SMOOTH PINK BETTERCREME® GANACHE
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Melt 200g of white chocolate over a 
double boiler. In a separate bowl, heat 
350g of liquid Strawberry Flavoured 
Bettercreme®.

Slowly combine the 
heated crème to the 
melted chocolate.

For best results, allow to set overnight. Melt to a pourable consistancey when 
ready to use.



WHITE CHOCOLATE STRAWBERRY GANACHE CAKE
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Prepare the silky 
smooth pink 
Bettercreme® ganache 
the day before as 
instructed on page 6.
Base ice an 8” vanilla 
sponge with Vanilla/
Dairy Flavoured 
Bettercreme®.

Finish the cake 
by adding white 
chocolate “Love” and 
heart decorations 
around the cake.

Fill a piping bag with 
heated pourable pink 
ganache. Apply the 
ganache to the top 
of the cake, gently 
spreading it to allow it 
to lightly drip over the 
sides of the cake.

Allow the cake to chill for at least 30 
minutes before applying the ganache.

Allow the ganache to set.
Fill a piping bag fitted with a multi-
rung medium star nozzle and another 
fitted with a large plain round nozzle 
with soft Strawberry Flavoured 
Bettercreme®. Pipe alternating star 
and plain dollops around the top outer 
border of the cake as desired.

Sprinkle small and medium sized 
dragees around the top border.

INGREDIENTS AND 
UTENSILS REQUIRED



FEATHERED HEARTS

INGREDIENTS AND 
UTENSILS REQUIRED

Begin by base icing an 8” vanilla 
sponge with Vanilla/Dairy 
Flavoured Bettercreme®.

Using Vanilla/Dairy 
Flavoured Bettercreme® 
glaze, flood the top of 
the cake with the glaze 
leaving a 1-2cm unflooded 
gap around the edge of 
the cake.

Colour two sets of glaze light and dark pink 
using Rich’s® Red Gel Colour. Fill one paper 
piping bag with the light pink glaze and 
another with the dark pink glaze.

Cut a hole in the dark pink 
bag. Pipe rows of dots 
down the cake, leaving 
spaces in between to pipe 
rows of lighter pink dots.

Drag a toothpick through all 
the dark dot rows in the one 
direction.

Cut a smaller hole in the light pink glaze 
bag. Pipe small dots in between the 
large dark pink rows.

Drag a toothpick through all 
the light dot rows in opposite 
direction.

Fill a piping bag fitted 
with a medium sized 
star nozzle with some 
Strawberry Flavoured 
Bettercreme®.
Pipe rosettes on the 
unflooded outer edge of 
the cake.

Soften Strawberry Flavoured Bettercreme® and fill a paper piping bag. 
Pipe a squiggly border around the base of the cake.
Finish by adding small and medium sized silver dragees to the top and 
base border of the cake.
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STRAWBERRY HEARTS

INGREDIENTS AND 
UTENSILS REQUIRED

9

Begin by base icing an 
8” vanilla sponge with 
Vanilla/Dairy Flavoured 
Bettercreme®.

Make a Strawberry 
Bettercreme® glaze. 
Flood the top of the 
cake spreading it 
allowing a few light 
drizzles to drip over 
the sides of the cake.
Colour some of 
the glaze dark pink 
using Rich’s® Red Gel 
Colour. Fill two paper 
piping bags with the 
glaze.

Drag a toothpick 
through all the 
smaller dot rows 
in the opposite 
direction.

Cut a smaller hole in the 
bag, fill the spaces left, 
with rows of smaller 
dots.

Cut a hole in the bag 
and pipe large dots in 
rows down the cake, 
leave enough space 
in between the rows 
to pipe alternating 
rows of small dots in 
between.

Drag a toothpick 
through all large dot 
rows in one direction.



PINK HEART

INGREDIENTS AND 
UTENSILS REQUIRED
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Begin by base icing an 
8” vanilla sponge using 
Vanilla/Dairy Flavoured 
Bettercreme®.

Using a toothpick 
draw a large heart on 
the top of the cake.

Add a combination 
of small and medium 
silver dragees to the 
heart and squiggle 
border. 
To finish, add a 
“Love” chocolate 
decoration.

Fill a paper piping 
bag with soft dark 
pink crème and pipe a 
squiggly border at the 
base of the cake.

Fill a piping bag fitted with a medium 
sized multi-rung star nozzle with 
some soft peak Strawberry Flavoured 
Bettercreme®. 
Colour some of the crème a darker pink 
using Rich® Red Gel Colour.

Fill a piping bag 
fitted with a medium 
plain round nozzle 
with the darker pink 
crème. 
Pipe alternating 
dollops of light and 
dark pink over the 
drawn heart.



Product code Description Case count Unit mass Gross mass

08500 Vanilla Flavoured Bettercreme® 9 2 kg 19.00 kg

08495 Chocolate Flavoured Bettercreme® 9 2 kg 19.00 kg 

08506 Dairy Flavoured Bettercreme® 9 2 kg 19.00 kg

08507 Strawberry Flavoured Bettercreme® 9 2 kg 19.00 kg

17443 Granadilla Flavoured Bettercreme® 9 2 kg 18.64 kg

17444 Peach Flavoured Bettercreme® 9 2 kg 18.64 kg

04641 200mm (8") Signature Vanilla Sponge 24 410 g 11.24 kg

04644 200mm (8") Signature Chocolate 
Sponge

24 410 g 11.24 kg

10787 Baked Vanilla Cupcake 60 35 g 2.62 kg

16086 Baked Chocolate Cupcake 60 40 g 2.91 kg

13530 Homestyle Ring Donut 84 60 g 5.74 kg

14860 Traditional Ring Donut 84 60 g 5.74 kg

12631 Homestyle Long John Donut 60 64 g 4.37 kg

14857 Traditional Long John Donut 60 62 g 4.25 kg

15565 Homestyle Heart Shaped Donut 84 60 g 5.73 kg

04262 White Dipping Icing 1 10 kg 10.43 kg

16458 White Dipping Icing 1 5 kg 5.23 kg

18096 Gel Colours (Mixed Case) 8 125 ml 1.056 L

01697 Flavoured Gel Colours (Mixed Case) 8 125 ml 1.056 L

Product Information
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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


