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Email your questions to Rose Baker at rose@cakepros.com.
We'll print one or two in each issue of Cake Prose®, and
also address frequently-asked questions on our website at
www.cakepros.com and in our monthly member email blasts.

Dear Rose:

| am making a cake | would like to cover with royal icing.
Do you have a recipe for that? Would Bettercreme® work
if | wanted to use dragees and stencils?

Thanks — | love your club!
Palma Hinds, Giant Supermarket, Bronx, NY

Dear Palma:

| make my royal icing with meringue powder, using a recipe
on the can that works great. Make sure all utensils are free
of grease, as this will break down the icing and it won't
work. Yes, | have successfully used stencils and dragees

on all mediums.

Sincerely,

Rose

Dear Rose:

When making a Tres Leches cake, what is considered the
correct amount of Tres Leches to pour on top of the cake?

Thanks,
Marcie Mendez, Fort Worth, TX

Dear Marcie:

Below is a chart that shows the correct amount of
Tres Leches to pour on a cake:

Cake Amount of Tres Riches® per layer
8" round 8 0z.
1/4 sheet 12 0z.
1/2 sheet 24 01.
full sheet 48 0z7.
Hope this helps!
Sincerely,

Rose
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Impress your customers with
Rich's® Perfect Finish® Bettercreme®
non-dairy whipped icing

Looking for the
perfect finish for
your delicious
cakes and
cupcakes? Need
a whipped icing
with superior performance? Rich’s® is
pleased to tell you about Perfect
Finish® Bettercreme®, a pre-whipped,
sugar-based, non-dairy icing that your
customers will love! Features and
benefits include:

e Consumer-preferred sugar-
based flavor

e Extended ambient bench time
(compared to competitive
products)

¢ Consistent, easy to spread
texture (no air pockets!)

e Excellent color performance
(holds color; minimal bleed)
® Zero grams trans fat per serving

Best of all, research indicates
consumers prefer Bettercreme® two
to one over buttercream.”

Perfect Finish® can be used for a
variety of applications in your bakery,
from special occasion and dessert
cakes to cream pies and fruit parfaits.
Perfect Finish® is the perfect answer!

Now also available in chocolate!

Chocolate Perfect Finish® is the
darkest brown whipped icing

, on the market with a rich,

=% indulgent, sugar-based flavor

. your customers are sure to lovel

“Source: Private Marketing Corporation of America Survey

Here’s a delicious cake idea made with Rich’s® Perfect Finish® Bettercreme®.

Mocha Fudge Cake

Special Tools:
Pastry bags,
spatula, cake
comb
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Ingredients: [ &

- Allen®
Uniced )
Round Cake

- Base Iced
with Rich’s® Vanilla Perfect
Finish® Bettercreme®

- Cappuccino Flavoring

- Classic Chocolate

- Cake Crumbs

- Coffee Beans

.
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Procedures:

- Split cake layers using three layers:
two yellow and one chocolate.

- Fill cake with 3 oz. Classic
Chocolate between each layer.

- Add cappuccino flavoring to the
Rich’s® Vanilla Perfect Finish®
Bettercreme® for a mocha flavor.

- Ice cake with the “mocha” Perfect
Finish® Bettercreme®.

- Spread slightly-warmed Classic
Chocolate on top of cake.

- Border top of cake with “mocha”
Perfect Finish® Bettercreme®
rosettes.

- Garnish top of cake with coffee
beans and the bottom edge with
cake crumbs.
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A special st.Valentine's Day trecit
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Valentine Hearts & Flowers Cupcakes
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St. Valentine’s Day
(February 14) is
traditionally a day to
express love for someone,
typically through love
notes, or valentines. The
idea of “giving your heart
to the one you love” dates
back to the high middle
ages. Professing your love
through gifts, such as
flowers and chocolates,
dates back to the 18th
century. These days
everything from a simple handmade card
to flowers to chocolates to jewelry can be
used to express love on this very romantic

Tips: day. Our hearts and flowers cupcakes will
#10 piping; let your customers say “I love you” in a
#133 grass; very sweet way!

#3 piping;
#67 leaf;
#1{ piping
Special
Tools:
Pastry Bag,
Spatula

Ingredients:
- Allen® Uniced Cupcakes

- Allen® Classic White Donut Icing

- Rich’s® Bettercreme® Icings in Colors”™

Procedures:

- Heat Classic White Icing to
112 degrees. Dip top of each cupcake
into the heated icing.

- Using #10 tip with Rich’s® Pink
Bettercreme®, pipe six large daisy
flower petals on half of the cupcakes.

- Using #3 tip with Rich’s® Black
Bettercreme®, pipe arms and legs on the
other half of the cupcakes, as shown.

- Using #7 tip with Rich’s® Red
Bettercreme®, pipe a heart in the
center of the flowers and between the
arms and legs on the other cupcakes.

- Using #133 tip with Rich’s® Yellow
Bettercreme®, pipe hair on the heart
people.

- Using #67 tip with Rich’s® Green
Bettercreme®, pipe leaves on the flowers.

- Using #3 tip with Rich’s® Black
Bettercreme®, pipe eyebrows and eyes
on the heart people.

- Using #3 tip with Rich’s® Pink
Bettercreme®, pipe lips on the heart
people to finish.

Instructions for making

d rose on a nail

A rose by any other name ...

According to the Victorian
language of flowers, the various
colors of roses carry specific .
symbolic meaning:

Decorate your St. Valentine’s Day - Place the tip at the left side of the lf{ ei - o ?{ fl
desserts with roses! Here’s how to seam on the rose bud and form a Dark P%nk gmfi’ gen ¢ Jegings of tove
make a rose on a nail. You'll need horseshoe-shaped petal. Form three L'a}rl P%nk g‘:ia uce "
these tips: #102, #104 or #124 and petals around the rosebud. '€ \t)(/}in admuration, sympathy
a #7 or #14 nail. - For the third row, tilt the bag e lfnﬁozr}ige, punt, secreily,
E - outward slightly and form five riendship, reverence an
- Form a base of icing on the rose horseshoe metals humility
nail. Place the wide end of the rose peal . Yellow dying love or platonic love
. ) - The fourth row is completed using , . . o
tip down and angle the tip toward L Yellow with  friendship, falling in love
the same method with increased .
the center of the base. o f aal red tips
- Squeeze the bag with one hand and Eizisrljcrlethz g:: seven petals Orange passion
turn the nail with the other hand, ’ Burgundy  beauty

forming a bud.
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