




Have you seen our website lately?

We’ve redesigned our website!

It’s still full of creative and helpful cake
ideas, tips and more – and we’re adding
new things all the time – but now the site
is easier to navigate and features more
colorful and helpful photos. You’ll still
find our Cake Pros® Spotlight, the
collection of Cake Pros® pins and more!
Have a question for Rose Baker? Ask
her online. Have a suggestion or an
idea? Email it to us. We’d love to 
hear from you and we want to be able 
to give you the helpful information 
you are looking for. So check
www.cakepros.com regularly and you
won’t miss a thing. And look for our
member email blasts – they’re also full
of creative and helpful hints and ideas!

Cake Pros®is a blast!
The
monthly
email blasts
from Cake
Pros® are
full of 
cake and
cupcake
ideas,
member

questions and suggestions, colorful
photos and so much more! If 
you want to keep receiving your 
Cake Pros® email blasts, make 
sure we have your correct email
address, particularly if you relocate. 
Send your email address to us 
at info@cakepros.com so you 
won’t miss another blast of great
ideas and helpful information.  

Happy decorating!www.cakepros.com

These cupcakes, adorned with
fall colors and decorations, are
perfect for any festive fall feast. 

Fall Cupcakes

Tips:
4 CS Star
#104 Rose
#67 Leaf (2)
#3 Piping

Special Tools:
Pastry Bags, Spatula

Ingredients:
- Allen® Uniced White

Cupcakes (12)
- Rich’s® Bettercreme® Icings

in Colors™

- Rich’s® Chocolate
Bettercreme® Icing

- Six Hershey’s Kisses

Procedures:
1. Base ice cupcakes using tip

#44 CS with Rich’s® Yellow
Bettercreme® Icing.

2. Using tip #3 with Rich’s® Tan
Bettercreme®, pipe the cap on
the flat side of each unwrapped
Hershey’s Kiss to create the
acorn.

3. Place one Kiss on each of six
alternating cupcakes.

4. Using tip #104, stripe bag with
Rich’s® Orange and Chocolate
Bettercreme®. Fill with Rich’s®

Green Bettercreme®.

5. Pipe on fall leaves on the six
cupcakes that do not have
acorns.

6. Using tip #67, fill one each bag
with Rich’s® Tan Bettercreme®

and Rich’s® Orange
Bettercreme®.

7. Pipe one leaf of each color at
cap of acorn.

A sweet way to celebrate autumn.



The key ingredient for an indulgent
dessert experience. 

61% of consumers desire 
unique flavors.*

37% seek indulgent cakes.*

What’s the latest in non-dairy, pre-
whipped Bettercreme® icing? It’s
Rich’s® Southern Country Delight™

Bettercreme® Icing. Similar to Rich’s®

Cookies-n-Crème pre-whipped
Bettercreme®, Southern Country
Delight™ Bettercreme® is deliciously
flavored with real coconut flakes. It’s
an original combination of gourmet 
food ingredients: authentic brown 
sugar and real toasted coconut flakes. 

Research indicates customers 
are increasingly responding to 
nostalgic marketing messages, 

and Rich’s® Southern Country Delight™

Bettercreme® Icing will add a touch of
nostalgia to any dessert you make. It
meets the needs of the whipped icing
consumer in many ways:

• visually appealing
• light, smooth texture
• great tasting
• year-round dessert application

Best of all, you’ll appreciate 
Rich’s® Southern Country Delight™

Bettercreme® Icing’s smooth, consistent
spreadability and ambient bench
stability. This newest addition to the
Bettercreme® family will deliver all 
that you expect and more for a pre-
whipped, non-dairy icing.

Try our Southern Country Delight™

Amazing Cake, featured to the right.

*Source: IDDBA What’s In Store 2009

Rich’s® Southern Country 
Delight™ Bettercreme® Icing:

Simply Amazing!

This delicious and versatile
cake is made with Rich’s®

new Southern Country
Delight™ Bettercreme®

(see article to the left).
Your customers will love 
the nostalgic brown
sugar/coconut taste.

Southern Country Delight™

Amazing Cake with Fruit

TIPS:

8 small

SPECIAL TOOLS:

Pastry Bags, Spatula

INGREDIENTS:

- Allen® Uniced Round Cake
- Base iced with Rich’s®

Southern Country
Delight™ Bettercreme®

- Assorted Fruit
- Pecans
- Toasted Coconut

PROCEDURES:

1. Have all items necessary to
complete assembly on
decorating table.

2. Fill cake layers with
Rich’s® Southern Country
Delight™ Bettercreme®.

3. Ice cake using 8 tip with
Rich’s® Southern Country
Delight™ Bettercreme®

(use up and down motion
around sides of cake, as
shown in picture).

4. Place pecan pieces around
bottom edge of cake.

5. Using 8 tip with Rich’s®

Southern Country
Delight™ Bettercreme®,
pipe rosettes on top
of cake.

6. Sprinkle top of cake with
toasted coconut.

7. Garnish cake with an
assorted fruit piece in
each rosette.


