
THE DONUT CREATION 
GUIDE BOOK
Inspire | Create | Serve



GETTING STARTED!

Using just the very basics you can get creative and bring your bakery counter to life!
There is a world of variety that you can offer with a simple combination of donut shapes, a 
splash of colour, decorative techniques, a dollop of crème and an indulgent layer of Rich’s® 
Dipping Icing.
This creative guide will assist in elevating your bakery display by offering a fun, colourful 
and appealing selection of donuts!

14857
Traditional Long John Donut

14860
Traditional Ring Donut

12630
Homestyle Donut Holes

15565
Homestyle Heart-Shaped Donut

18285
Homestyle Flower Shaped Donut

13746
Homestyle Chocolate Ring Donut

16126
Traditional Square Shaped Donut

15043
Traditional Shell Donut

01697
Flavoured Gel Colours (Mixed Case)

18096
Gel Colours (Mixed Case) 

WHAT YOU NEED

 DONUT
SHAPES

 DONUT
SHAPES

GEL
COLOURS

DIPPINGS

SPRINKLES

DONUT
GLAZE

CRÈMES

08503
Whip Topping 
European Style

08500
Vanilla Flavoured 
Bettercreme®

08495
Chocolate Flavoured 
Bettercreme®

08506
Dairy Flavoured 
Bettercreme®

08507
Strawberry 
Flavoured 
Bettercreme®

16456
Koko Dipping Icing 5 kg

Rainbow Vermicelli Dessicated Coconut Chocolate Vermicelli Hundreds & Thousands Toasted Dessicated 
Coconut

Chocolate Chips Peanut Nibs

16458
White Dipping Icing 5 kg

08825
Caramel Dipping Icing 5 kg

18905
Donut Glaze 10 kg

19702
Mini Ring Donut



Method 1 -  Cold Application

Method 2 -  Heated application

1. Prepare a selection of 
Rich’s® Donuts.

2. Once the donuts are at room temperature, decant the Rich’s® Dipping 
Icing you would like to use into a metal bowl or container.

FOR OPEN DISPLAY MERCHANDISING.

FOR CLOSED PACKAGING OR SEALED 
MERCHANDISING.

3. Agitate the 
dipping icing by 
stirring.

4. Apply the 
dipping icing 
onto a donut
using a palette 
knife or butter 
knife.

5. Allow to set.

1. Prepare a selection Rich’s® Donuts.
2. Once the donuts are at room
temperature, decant the Rich’s®

Dipping Icing you would like to use 
into a metal bowl.

3. Boil water in 
a sauce pan.

4. Remove the 
water from the 
stove top. Place 
the bowl con-
taining the dip-
ping icing on top 
of the saucepan 
filled with boiled 
water to form a 
double boiler.

5. Agitate the 
dipping icing 
by stirring.

6. Dip the
donuts into the 
icing. Remove
excess icing by 
moving the
donut in a
circular motion.

7. Allow to set.

Hint: Coloured icing can be used in both cold and heated applications.

1. Decant the Rich’s® White 
Dipping Icing into a metal 
bowl.

2. Add a few drops 
of  the desired 
Rich’s® Gel Colour 
to the decanted 
icing.

3. Stir vigorously 
until evenly
coloured.

HOW TO ICE A DONUT

HOW TO COLOUR DIPPING ICING



Paper piping bags are great for adding fine detail and drawing decorative
patterns onto iced donuts.

Method 1 - Paper Strips

Method 2 - Paper Triangles

1. Place the 
baking sheet 
horizontally. 
Fold it in half, 
and half again 
to create 4 
even panels of 
paper.

2. Cut the 
paper so 
you are left 
with 4 even 
strips.

3. Fold 
one strip 
in half, 
creating 
a “target 
line”.

1. Place the baking sheet 
horizontally. Fold a third of 
the paper to form a triangle.

3. Bring the bottom left 
tip of the triangle towards 
the top curling it to match 
with the top of the triangle 
and do the same with the 
right tip curling it around to 
match with the top of the 
triangle.

4. Fold the far right hand corner  
towards the “target line”. This will 
create a cone shape as shown 
above. Flatten.

5. Continue folding the 
paper around the cone 
shape to complete.
Repeat steps 3-5 to 
complete 4 piping 
bags.

2. Cut along the line and do 
the same with the remainder 
of the paper, so you are left 
with two large triangle sheets.

4. Envelope the three points
inwards to form and complete 
the bag. Repeat steps 3-4 to 
complete 2 piping bags.

FOLDING A PAPER PIPING BAG



String icing a donut is a simple technique that adds contrast and 
appeal through the use of very simple lines. These lines can be 
added in a variety of directions, curved motions, patterns, colours, 
and thicknesses to add interest to the donut.

1. Begin with an iced donut.

4. Drizzle the icing over the donut to 
create the desired pattern.

2. Fill a paper piping bag with a complimentary 
or contrasting coloured dipping icing. 
3. Cut the tip of the piping bag as thick or thin 
as you desire.

HOW TO STRING ICE A DONUT

Feathered Donuts

Feathered donuts are created when a toothpick or sosatie stick is dragged 
through freshly iced and strung donuts. The toothpick is generally pulled in 
a different direction to the string resulting in a beautiful pattern.
It is important that both the base coating and the string icing are freshly
applied when creating feathered designs.
Get creative and pull pattens into different directions to see what feathered 
designs you can create!

1. Prepare a selection of Rich’s® Donuts.
2. Ice the donuts once they are at room
temperature.

3. String ice the 
donuts in a com-
plimentary or con-
trasting coloured 
icing.

4. Pull a tooth-
pick through the 
freshly iced donut 
to create a unique 
pattern.

Hint- drag a toothpick through piped dots to create feathered hearts



These donuts look like beautiful water-coloured paintings 
that adds a pop of colour to the bakery with very little
effort. Always use complimentary colours when creating 
galaxy donuts to avoid unappealing colour combinations.

2. Once the donuts 
are at room tem-
perature, decant 
Rich’s® White
Dipping Icing into
a metal bowl.

5. Agitate the 
dipping icing 
by stirring. Add 
a few drops of 
complimentary 
Rich’s® Gel 
Colours into 
the bowl.

6. Marble the gel 
colours using a 
sosatie stick.

3. Boil water in 
a sauce pan.

4. Remove the 
water from the 
stove top. Place 
the bowl contain-
ing the dipping
icing on top of 
the saucepan 
filled with boiled 
water to form a 
double boiler.

7. Dip the donuts 
into the marbled 
icing. Remove 
excess icing by 
moving the
donut in a
circular motion.

8. Allow to set.

1. Prepare a selection 
of Rich’s® Donuts.

GALAXY DONUTS

CLICK OR SCAN HERE 
TO WATCH THE GALAXY 
DONUT TUTORIAL.



There are countless sprinkles and toppings available for 
all occasions. We have used the very basic variants that 
are widely available to showcase how your bakery can be 
transformed using these staple classics.
Hint: Sprinkles and toppings must be applied before dipping 
icing sets.

1. Begin with an iced 
donut, do not allow the 
dipping icing to set.

2. Dunk the iced donut 
into a sprinkle of your 
choice.

3. Allow to set.

3. Allow to set.

3. Allow to set.

Method 1 - Dunk

1. Begin with an iced 
donut, do not allow the 
dipping icing to set.

2. Scoop sprinkles into your 
hand and neatly pat along 
the outer edge of the donut 
so the rim is covered in the 
sprinkle of your choosing.

1. Begin with an iced 
donut, do not allow the 
dipping icing to set.

2. Randomly scatter a 
few sprinkles onto the 
top of the iced donut.

Method 3 - Sprinkle

APPLYING SPRINKLES AND TOPPINGS

Method 2 - Edge



There are an infinite number of techniques and styles that can be 
used when applying crème to donuts. Below are just a few simple 
techniques to transform your donuts into indulgent treats.

This technique can be used in an array of applications but looks particularly 
appealing on a Rich’s® Long John Donut.

Adding a ring of crème on top of an iced 
donut creates an elegant look.

1. Prepare a selection of Rich’s® Donuts.
2. Once the donuts are at room temperature, fill one side of a piping bag fitted with a 
large star nozzle, with a light coloured crème and the other side with a contrasting
coloured crème.

Method 1 - Half and Half Piping

1. Fill a piping bag fitted with a star nozzle with a freshly whipped Rich’s® Whip Topping™
or Bettercreme® variant.

3. Top with a complimen-
tary pie filling to create a 
mouthwatering donut.

2. Pipe a large dollop of crème 
into the donut center.

Adding Crème to the Center of Donuts

1. Fill a piping bag fitted with a star nozzle and a
freshly whipped Rich’s® Whip Topping™ or
Bettercreme® variant.
2. Pipe a ring of crème around the donut hole.

3. Sprinkle with a com-
plimentary topping for 
an elegant donut look.

APPLYING CRÈME TO DONUTS

4. Sprinkle with icing sugar 
to complete the look.

3. Twist the bag, release some of 
the crème and begin piping
beautiful two toned patterns into 
or on top of your donut selection.

Ring of Crème



1. Fill a piping bag fitted with a ribbon nozzle with a freshly whipped Rich’s® Whip Topping™ or Bettercreme® variant.

2. Pipe in a zigzag 
motion to create 
a beautiful ribbon 
effect.

3. Sprinkle with a 
complimentary
topping for an clean 
finished look.

Crème Ribbons

Applying crème with a ribbon nozzle gives a donut a modern clean aesthetic. This looks best when 
applied to a long John donut but can be used on other donut shapes too.

Donut Hole Shake Cups

1. Fill a cup up with 
prepared donut 
holes.

2. Pour over a
generous helping
of donut glaze.

3. Top with sprinkles 
of your choice.

Seal with a lid.
Simply shake
before eating!

Other options include:
Powdered Sugar
Cinnamon Sugar



DRAW IN SHOPPERS INTEREST WITH THESE GREAT 
MERCHANDISING TIPS AND TECHNIQUES

1
2

3

5
64

7

Stack them high watch them fly! 
Pre-pack donuts into boxes to
promote impulse purchases.

Multipacks drive volume and
consumption.

Add stickers to enhance packaging
and attract customer attention.

Highlight the presence of the promotion 
with bunting to attract customers toward 
the in-store activity.

Additional Tip: Hand out tasters 
The “try before you buy” approach shows consumers that you are 
confident about the great quality items your bakery has on offer.

1

2

3 7

Stack them high 
watch them fly! 

Call them with colour!
Colourful donuts draw a customers 
attention into the bakery.

4

Shape up your promotion.
Add  a selection of donut shapes to 
your bakery display, this adds variety 
and newness. Switching up the
bakery keeps customers excited.

5

Shapes are fantastic for seasonal promotions 
like Mother’s day and Valentine’s day.

6



Tel: 0860-0-RICHS (74247)  |       WhatsApp: send “Hi” to 0860-0-74247  |  www.richs.co.za

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

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

Now that you have learnt the basic techniques, get creative!
Mix and match techniques, sprinkles, toppings, colours, crèmes and dipping icings to amplify
donut desire.

MIX AND MATCH!

• String iced ring donut
• Hundreds and Thousands
• Dollop of crème

• Heart feathered
   long John donut
• Trio of crème dollops

• Iced long John donut
• Dipped in desiccated coconut
• Braided crème

• Feathered long John donut
• Edges dipped in sprinkles

• Iced heart shaped donut
• Trio of rosettes
• Half dunked in sprinkles

• Iced long John donut
• Edges dipped in sprinkles
• Crème Ribbons
• More Hundreds and
   Thousands for the magic touch!

• Iced ring donut
• Dollop of crème
• Koko string icing


