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PURE

INDULGENCE

SERVING SUGGESTION

Sweeten your sales with the South African 
favourite – Rich’s® Jam Filled Donuts.

Simply bake and serve the delicious Rich’s® Jam Filled 
Donuts – a simple and sweet addition to your bakery 
display. Only the best apricot jam is used and filled tip to 
end to give your customers the filling they love and will 
keep coming back for.

Handling Instructions:
• Must be received and stored frozen at -18°C 
 or below.
• Remove the required amount of jam filled donuts  
 and place on a lined baking tray.

• Bake the donuts at 190°C for 2-3 minutes.
• Let cool for 10-15 minutes.
• Once baked, roll the donut in sugar to serve a 
 traditional jam filled donut.

Shelf Life:
•  Frozen: 9 months.
•  Ambient: 1 day.

Jam Filled Donuts
SERVING SUGGESTION

Product Specifications:
   PRODUCT CODE                      DESCRIPTION                    UNIT MASS     CASE COUNT     GROSS MASS

13530 Homestyle Ring Donuts 84
60
384

12631 Long John Donut Shells
12630 Donut Holes
12291 Donut Shells
12914 Mini Ring Donuts
13287 Jam Filled Donuts
13746 Chocolate Donuts

96
200

84

60g
64g
11g 
63g
25g

70g

5.7kg
4.5kg
4.77kg
6.80kg
5.69kg

9688g 9.13kg
6.57kg

14442 Red Velvet Donut 8460g 5.7kg
Mouth-watering and affordable, Rich’s® range of donuts will 
provide you with an all-round donut solution for your bakery.  
From our current favourites, homestyle ring, donut holes, long 
john and donut shells, to our exciting new chocolate donut, red 
velvet donut, mini ring and jam filled donuts. You can now dazzle 
your customers with a delicious range of donuts. All the Rich’s® 
Donuts are super convenient – just warm, decorate and serve.

Deliciously Indulgent 
Rich’s® Donuts



The original and favourite all-American 
donut treat. 

The homestyle ring donut has been a firm favourite for 
many years and was the original donut. Rich’s has 
perfected the donut and continues to offer great tasting, 
consistent quality donuts time and again. With the 
Rich’s® Homestyle Ring Donut, you can offer customers 
a versatile product that can be finished and decorated in 
many different ways, by season, by holiday, or just plain 
glazed, sugar coated or iced. This versatile donut gives 
you the creative mandate to capitalise on impulse 
purchases and drive consumption in your bakery or on 
buffet tables.

Handling Instructions:
•    Must be received and stored frozen at -18°C 
  or below.
•    Remove the required amount of donuts and place 
  on a lined baking tray.
•    Bake the donuts at 190°C for 2-3 minutes.
• Let cool for 10-15 minutes.
•    Once finished baking, glaze, sugar coat or ice 
  donuts and serve.

Shelf Life:
•   Frozen: 9 months.
•  Ambient: 1 day.

Product Features of our Donut Solution:
•   Donuts are easy to eat, grab-and-go snacks that 
 sell well with beverages.
•   Easy to produce any time of the day, so your 
 customers are always guaranteed the freshest taste  
 and appearance.  According to research, the most
 important selling aspect of the donut is freshness.
•   Extremely versatile: multiple consumer offerings from 
 a single unit.
•   Consistent, dependable quality every time 
 you prepare.
•   Inventory control – reduce waste and replenish 
 stock as needed.
•   Ideal for operations lacking baking equipment.
•   Cost-effective solution versus producing from scratch.
•   A great appearance and delicious taste, 
 whether served ambient or warm.
•   Easy to prepare – limited skill and labour needed.
•   Seasonal/promotional product – can apply 
 seasonal and holiday icings and finishes for 
 promotional offerings/activities.
•   Can easily package and sell in bulk to drive 
 high volume sales.

Homestyle Ring 
Donuts

SERVING SUGGESTION

An exciting first in South Africa, the Rich’s® 
Chocolate Donut. 

Customers will go mad for the innovative Rich’s® Choco-
late Donut. This donut has the same shape, style and 
size as the homestyle ring donut but it is made of a 
chocolate batter to give customers a completely new 
donut taste explosion and experience. Don’t miss your 
chance to capitalize on impulse sales with this exciting, 
mouth-watering donut variation. It is also a simple to use 
product - just bake, finish and serve.

Handling Instructions:
• Must be received and stored frozen at -18°C 
 or below.
• Remove the required amount of chocolate donuts
 and place on a lined baking tray.
• Bake the donuts at 190°C for 2-3 minutes.
• Once baked, finish with icing.
• Recommended serving: with Rich’s® Koko 
 Dipping Icing.

Shelf Life:
•  Frozen: 9 months.
•  Ambient: 1 day.

SERVING SUGGESTION

Chocolate Donuts

SERVING SUGGESTION



Freshness is key when it comes to donuts!  
Rich’s® Donut Holes are super-convenient and 
quick and easy to prepare, which means you 
can offer fresh donuts any time of the day.

On-the-go consumers buy donuts on impulse, as 
anytime snacks as well as for breakfast. Rich’s® Donut 
Holes satisfy that impulse and you can create new 
varieties of donuts with attractive icings, sprinkles and 
glazes which set them apart – and are guaranteed to 
grow your sales. 

Handling Instructions:
• Store frozen at a temperature of -18°C or below.
• Remove the required amount of donuts and place
 on a lined baking tray.
• Bake the donuts at 190°C for 1-2 minutes.
• Once baked, roll the donuts in cinnamon sugar or dip  
 them in glaze or icing.

 Shelf Life:
• Frozen: 9 months.
• Ambient: 1 day.

• Let cool for 10-15 minutes.
• Once baked, glaze, sugar coat or ice   
 donuts and serve.

Shelf Life:
•    Frozen: 9 months.
•    Ambient: 1 day.

Donut Holes
SERVING SUGGESTION

Rich’s® Mini Ring Donuts are an exciting 
smaller version of the all-American classic
ring donut. 

This new mini version is the perfect addition to your 
bakery or buffet table. You can now drive impulse 
purchases with consumers that are looking for a smaller 
treat and this will increase your bakery sales. The perfect 
compliment to the donut range, the new mini ring donut 
comes packed 200 in a case so you can free up freezer 
space by having one larger case. The mini ring donut is 
also slightly larger than the industry standard but at the 
same competitive price – it is only 25% smaller than our 
original homestyle ring donut. With the same flavour and 
quality as the Rich’s® Homestyle Ring Donut, this new 
addition will hit the spot with your customers.

Handling Instructions:
•   Must be received and stored frozen at -18°C 
 or below.
•   Remove the required amount of donuts and place 
 on a lined baking tray.
•   Bake donuts in the oven at 190°C for 1-2 minutes 
 or until hot to the touch.

Mini Ring Donuts
SERVING SUGGESTION

SERVING SUGGESTION SERVING SUGGESTION

Dashboard Dining
Make it easy for your
customers to eat on-the-go. 
Place the donut holes in a 
paper or plastic cup and seal 
with a dome lid which can be 
conveniently placed in a
car cupholder.

Donut Skewer
For an interesting serving 
option, thread donut holes 
which have been rolled in 
cinnamon sugar, or dipped in 
dipping icing, on to a skewer.



An innovative and exciting new donut just 
launched, the Rich’s® Red Velvet Donut. 

Red velvet is a global flavour favourite and has recently 
started to take hold in South Africa. With the excitement 
growing for red velvet, we have developed and launched 
our delicious new red velvet donut. This new product will 
drive impulse sales in your bakery with consumers 
wanting to experience this mouth-watering donut. It is in 
the same shape, size and style as our current homestyle 
ring donut and by using the best ingredients it is sure to 
give you the ultimate red velvet taste experience. To offer 
the traditional red velvet experience, top the donuts with 
Rich’s® Cream Cheese Icing.

Handling Instructions:
• Must be received and stored frozen at -18°C or below.
• Remove the required amount of red velvet donuts 
 and place on a lined baking tray.
• Bake the donuts at 190°C for 2-3 minutes.
• Allow to cool for 10 – 15 minutes.
• Recommended finishing: Cover the top half or
 completely cover the red velvet donut in cream cheese
 icing and sprinkle red velvet donut crumbs over the

 icing while wet. Cream cheese and red velvet is 
 the traditional flavour pairing.
• Other finishing ideas: Use other Rich’s® Dipping Icings
 to offer different an eye-catching red velvet donuts. 
 Remember to let the donut cool before applying 
 any icing. 

Shelf Life:
• Frozen: 9 months.
• Ambient: 1 day.

 pipe Rich’s® Bettercreme® or European Style Whip
 Topping®. To finish, sprinkle with nuts, coconut,
 vermicelli or chocolate chips.
• Another innovative idea is to use the long john donut
 to prepare savoury products for lunch time billers by
 using sausages, chakalaka or mince.
• For donut shells, finish with glaze or use granulated
 sugar immediately after baking or use icing when 
 cool. To fill donut shell, use a standard piping bag
 nozzle and press it into the side of the donut shell 
 and fill the donut shell with Rich’s® Bettercreme® to
 offer a filled donut option.

Shelf Life:
•  Frozen: 9 months.
•  Ambient: 1 day.

Red Velvet Donuts Long John Donuts 
and Donut Shells

SERVING SUGGESTION

Versatile, quick and easy to prepare, the Rich’s 
Long John Donuts and Donut Shells will 
delight customers and are the all-round 
perfect bakery addition. 

These ready-to-finish donut varieties are a great addition 
to your bakery offering as they can be finished in a variety 
of ways with the Rich’s range of Bettercreme’s®, icings 
and finishes. Slice long john donuts in half, fill with crème, 
or top with one of our exciting flavours of dipping icing 
and finish by strewing nuts. The donut shells can be filled 
with one of our delicious Bettercreme® products or 
simply topped with a tasty dipping icing. The opportuni-
ties are endless and you can truly offer a mouth-watering 
product that will be a hit with your customers. 

Handling Instructions:
• Must be received and stored frozen at -18°C 
 or below.
• Remove the required amount of donuts from the 
 box and place on a lined baking tray.
• Bake donuts in 190°C oven for 2-3 minutes or 
 until hot to the touch.
• Allow to cool for 10-15 minutes.
• For the long john, slice on surface lengthwise and 

SERVING SUGGESTION

SERVING SUGGESTION SERVING SUGGESTION


