
CELEBRATING MOMS
SPOIL ALL MOMS THIS MOTHER’S DAY 



Inspiration | Creations to spoil all moms!

1

Daisy Donuts
Made using Rich’s® Flower Shaped

Donuts, Donut Holes and Dipping Icings.

Petite Four Cupcakes
Made using Rich’s® Baked

Vanilla Cupcakes, Gel Colours 
and Dipping Icings.

Pop Art Heart Donuts
Made using Rich’s® Heart Shaped 

Donuts and Dipping Icings.

MOM Square Donuts
Made Using Rich’s® Square Shaped 

Donuts and Dipping Icings.



2

8” Celebrate Mom Cake

INGREDIENTS AND 
UTENSILS REQUIRED

For the chocolate discs:
Melt some white chocolate. 
Space toothpicks approx. 
5cm apart on a greaseproof 
paper. Pipe the melted 
white chocolate into 
circles over the tops of 
the toothpicks. Shake the 
paper slightly to flatten the 
chocolate and allow to cool.

Add some Grape 
Flavoured Gel Colour 
into a small amount of 
melted white chocolate 
and place into a paper 
piping bag.

Pipe “M” “O” "M” onto three 
separate white chocolate 
discs. Allow to dry and set 
aside for use later.

For the cake:
Base ice one and a half 
8” Vanilla Sponges (3 
layers) using either 
Rich’s® Whip Topping™ 
With Cream or Dairy 
or Vanilla Flavoured 
Bettercreme®.

Comb scrape the 
sides of the cake and 
smudge a small amount 
of Grape Flavoured Gel 
Colour into the cake.

Using Grape and 
Strawberry Flavoured Gel 
Colours, colour a small 
amount of soft whipped 
Vanilla or Dairy Flavoured 
Bettercreme® pink and 
purple. 
Fill a piping bag fitted with 
a grass nozzle with the 
purple coloured crème 
and pipe a ring around the 
top of the cake.Fill a piping bag fitted 

with a medium star 
nozzle with the pink 
coloured crème.
Pipe a few rosettes 
onto the left hand side 
of the cake and pipe 
a few drop flowers at 
random.

To finish, add the 
letters “M”,“O”,‘M” 
on top of the pink 
rosettes.
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INGREDIENTS AND 
UTENSILS REQUIRED

8” Flower Crown Cake

Base ice one and a half 8” 
Vanilla Sponges (3 layers), 
using either Rich’s® Whip 
Topping™ With Cream or 
Dairy or Vanilla Flavoured 
Bettercreme®.

Comb scrape the sides 
of the cake.
Soften some white 
crème and split it into 
two separate bowls.

In the first bowl, mix in 
some Pink Gel Colour. Fill a 
piping bag fitted with small 
star nozzle with the pink 
crème. Pipe a few rosettes 
at random along the side 
of the cake; use the lines of 
the comb scrapper to judge 
the middle of the cake. 

Empty the left over 
crème back into a 
bowl and mix some 
Yellow Gel Colour into 
the crème. Refill the 
piping bag and add a 
few peach coloured 
rosettes to the cake.

Empty left over crème 
back into the bowl and 
mix some Purple (Grape) 
Gel Colour into the crème. 
Refill the piping bag and 
add a few more purple 
rosettes to the cake.

In the second bowl, colour 
soft white crème with 
Yellow Gel Colour. Fill a 
clean piping bag fitted 
with a larger star nozzle 
with the Yellow crème.
Fill in empty spaces with 
the larger Yellow rosettes.

Empty the left over crème back into 
the bowl and add some Green Gel 
Colour. Fill a paper piping bag with 
the Green crème. Cut a “V” shape 
into the piping bag.

Pipe a few leaves at 
random onto the cake to 
finish the design off.
Pro Tip: Play around with 
pastel and bright colours 
for the rosettes to ensure 
a variety of colourful 
creations.
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8” Berry or Chocolate Lady Cake

INGREDIENTS AND 
UTENSILS REQUIRED

Begin by base icing an 8” 
Vanilla or Chocolate Sponge 
using Vanilla, Chocolate 
or Dairy Flavoured 
Bettercreme®.
Note: This is a 2 layer cake. 

Fill a paper piping bag 
with melted chocolate.
Beginning at the top of 
the cake, draw a large 
‘u’ shape to form a face 
outline.

Draw two curved lines to 
form a neck.

Using the back of a 
nozzle or a teaspoon 
mark the position for 
eyes.

Using the melted 
chocolate, draw 
a smile, nose and 
eyelashes.

Fold 80g of Raspberry 
Dipping Icing into 300g of 
soft white whipped crème.
Fill a piping bag fitted with 
a small star nozzle with 
the raspberry flavoured 
crème.

Pipe rosettes around 
the top of the cake 
and down the one 
side, framing the 
lady’s face.

Garnish the hair using either 
chocolate cereal (chocolate cake) 
or fresh seasonal berries (raspberry 
cake) as well as dragees to resemble 
a necklace or earrings. Pro Tip 1: Do 
not forget to coat any cut berries 
with flan gel. Pro Tip 2: Swap out 
berries for strawberry popcorn for 
a different look. To finish, add a 
squiggly pattern to the left side of 
the face to create a hair strand.
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INGREDIENTS AND 
UTENSILS REQUIRED

Strawberry Rose Log Cake

Begin by slicing a 
Rectangular Chocolate 
Sponge into 3 equal 
layers.
Pro Tip: Two sponges will 
give you three log cakes.

Fill a piping bag fitted 
with a speed icer with 
Strawberry Flavoured 
Bettercreme®.
Apply a thin layer of 
crème to the 1st sponge 
layer.

Build up one side of the 
crème layer with slightly 
more crème to help create 
the 1st roll.
Add a line of strawberry 
pie filling to the built up 
crème section.

Roll the sponge 
length ways to 
create a log.

Crumb coat the log with 
a thin layer of Strawberry 
Flavoured Bettercreme®.

Apply a 2nd sponge layer 
and crumb coat lightly.
Fill a piping bag fitted 
with a small star 
nozzle with Strawberry 
Flavoured Bettercreme®.

Pipe large rosettes at 
random onto the surface 
of the log.

Fill in any gaps with 
smaller rosettes until 
the entire log is covered.



6

Daisy Pull Away Cupcakes

INGREDIENTS AND 
UTENSILS REQUIRED

Position 7 Baked Vanilla Cupcakes into 
a daisy shape.
Fill a piping bag fitted with a large 
round nozzle with either pink coloured 
Bettercreme® or Strawberry Flavoured 
Bettercreme®.

Pipe a loop onto 
each cupcake.

Pipe a ring in the centre.
Fill the blank spaces with 
crème.

Flatten the surface 
and remove the 
excess crème using a 
pallet knife.

Thin down some 
whipped Dairy or 
Vanilla Flavoured 
Bettercreme®.
Colour half with Yellow 
Gel Colour and half 
with a darker Pink Gel 
Colour.

Fill two paper piping bags using 
the thinned down and coloured 
Bettercreme®.

Using the yellow 
crème, pipe a spiral 
onto the centre 
cupcake.

Using the pink, pipe 
petals to create a 
unique pull away 
cake.



PRODUCT INFORMATION

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

Product code Description Case count Unit mass Gross mass

16560 Whip Topping™ With Cream 9 2 kg 19.00 kg

08500 Vanilla Flavoured Bettercreme® 9 2 kg 18.64 kg

08495 Chocolate 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

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

15518 200mm (8") Vanilla Sponge 24 295 g 7.88 kg

15154 150mm (6") Signature Chocolate Sponge 36 180 g 6.88 kg

00395 Chocolate Rectangular Sponge 16 750 g 12.08 kg

10787 Baked Vanilla Cupcake 60 35 g 2.62 kg

15565 Homestyle Heart-Shaped Donut 84 65 g 5.73 kg

18285 Homestyle Flower Shaped Donut 60 60 g 4.29 kg

12630 Homestyle Donut Holes 384 11 g 4.77 kg

16126 Traditional Square Shaped Donut 84 62 g 5.73 kg

17048 Raspberry Flavoured Dipping Icing 1 5 kg 5.23 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

18096 Gel Colours 8 125 ml 1.056 L

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

Did You
Know?

Bettercreme® cakes can be made in advance as Bettercreme® is the only icing that 
has a 7 day ambient shelf life. 

Pro
Tip

Vanilla and Dairy Flavoured Bettercreme® can be substituted with Whip Topping™ 
With Cream for flawless base icing and real dairy notes.


