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AskRoseBaker
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.comand in our monthly member email blasts.

Dear Rose:

I decorate in a grocery store bakery and have to work fast.
Can you suggest any books showing icing flowers made
directly onto a cake? Making roses on a stick is time-
consuming, and sometimes the rose falls off the stick
because of soft icing. Thanks!

Grace Kent, Kroger, Troy, Michigan

Dear Grace:

Roses really should be made on a stick. If your roses keep
falling off the stick, it may be a sign that your stick is too
small or that your icing is too soft. Your stick should be the
size of a pencil and, if your icing is too soft, you can stiffen it
up a bit by adding a little cornstarch.

These two websites may help you to make flowers with icing:
www.americancakedecorating.com& www.ices.org.

Sincerely,

Rose
Dear Rose:

How can I get the caramel to run down the side of the
cake so evenly, like the cake featured on the cover of the
2007 Cake Pros® Event Planning Calendar?

Stephanie Castillo, Russ• Food Center, Ulysses, Kansas

Dear Stephanie:

You must put your icing in a plastic disposable bag to heat,
but do not cut a hole in it or put in a tip. Use a bag clip or a
rubber band to close. After you heat the icing (be careful not
to get it too hot, you want it warm enough to drizzle but not
hot enough to burn your hand), cut a hole the size of a #10 tip.
Hold the bag straight up and begin piping along the edge,
moving slightly to the outside edge to get your icing to
drizzle. You can space the drizzles however you•d like. 

Happy decorating!

Sincerely, 

Rose

RichÕs¨ announces delicious new 
Peanut Butter Bettercreme ¨

Who doesnÕt love peanut butter? ItÕs a
great source of protein and it has no
cholesterol. ItÕs low in trans fats and is 
a natural part of any vegetarian diet.

Africans started grounding peanuts
into stews in the 15th century, and the
Chinese have crushed peanuts into
creamy sauces for hundreds of years. 

However, it wasnÕt until 
1890 when Ð according to
www.peanutbutterlovers.comÐ a
physician in St. Louis encouraged
the owner of a food products
company to process and package ground
peanut paste as a nutritious protein
substitute for people with poor teeth
who couldnÕt chew meat. 

Around the same time, the Kellogg
brothers of Battle Creek, Michigan
began experimenting with peanut butter
as a vegetarian source of protein.

However, their peanut butter wasnÕt as
tasty as todayÕs peanut butter because
they steamed rather than roasted the
peanuts prior to grinding. Soon, others
were adapting the ÒrecipeÓ and creating
new uses for this well-received food
item. Today, Americans consume 700
million pounds of peanut butter Ð thatÕs
3.3 pounds per person Ð each year!

November is National Peanut Butter
LoversÕ Month, and RichÕs¨ is very
excited to announce its new Peanut
Butter Bettercreme¨ . This creamy
smooth and delicious non-dairy icing 
is a popular, year-round flavor (43% of
consumers surveyed were highly
interested in a peanut butter icing*)
that will give you a wide variety of
dessert and everyday impulse ideas.

*Source: Online consumer icing screen 2005
 Source: Private Marketing Corporation of America Survey

Research
indicates consumers
prefer Bettercreme¨

two to one over
buttercream.  Just
look at its great
features and benefits:

¥ Consistent performance: spreads easily
and makes great borders and flowers.

¥ Great taste: sweet peanut buttery
flavor with a light, creamy texture and
no aftertaste.

¥ Cost savings: Bettercreme¨ provides
greater yield per cake than
buttercreme.

¥ Versatility: use on a variety of desserts
including cakes, cupcakes, brownies
and parfaits.

¥ Convenience: Bettercreme¨

pre-whipped icings allow for easy
clean up.

¥ Zero trans fat per serving.

Your customers are looking for peanut
butter flavored icings ... and now you
can give them delicious, creamy and
creative desserts created with RichÕs¨

Peanut Butter Bettercreme¨ !

www.cakepros.com

Visit
www.cakepros.com

for instructions for
our delicious 

Peanut Butter 
Bar Cake!

Just in time for National Peanut Butter LoversÕ Month!



Male turkeys are
called ÒTomsÓ
and are bigger,
with bright and

colorful plumage.

When mature,
wild turkeys can
have as many as
3,000 feathers
and can reach
speeds up to 

55 mph.

The drab 
female turkey is
called a ÒHen.Ó

The long fleshy
skin that hangs
over a turkeyÕs
beak is called a

Òsnood.Ó

The 14th pin in our exclusive
collectible series, the Thanksgiving
Harvest pin, is enclosed with this
copy of Cake Prose¨ . Wear it to

remind your customers that
Thanksgiving isnÕt just about the
turkey, itÕs also about delicious

desserts that end the family feast on
a sweet note. Visit our website 

for a complete list of the 
members-only pins issued so far.

Our gift for you:

More great ideas online!

Have you visited our website lately?
If not, youÕre missing out on the

creative and helpful cake ideas, tips
and more weÕre adding every month.

Plus the website features our 
Cake Pros¨ Spotlight, the collection
of Cake Pros¨ pins, the instructions

for decorating the cakes in your 
Cake Pros¨ planning calendar and
more! Have a question for Rose
Baker? Ask her online! Have a

suggestion or an idea? Email it to us!
WeÕd 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 wonÕt miss a thing. 
And look for our member email 

blasts Ð theyÕre also full of creative
and helpful hints and ideas!

www.cakepros.com

The Thanksgiving holiday is
an American tradition
when we give thanks for
our many blessings and
for all those we hold near
and dear. In 1863,
President Lincoln proclaimed
the fourth Thursday in
November as the official day to
celebrate Thanksgiving. In Canada,
however, Thanksgiving is celebrated
on the second Monday of October
because the autumn season starts
earlier in Canada than it does in
the U.S.

How did the turkey come 
to be the popular meat of choice 
at Thanksgiving?
According to thanksgiving-day.org,
folklore says Queen Elizabeth of 16th 

century England was chewing
a roast goose during a
harvest festival. During the
meal, she was told the
Spanish Armada, 
on its way to attack

England, had sunk. To
celebrate, she ordered a second

goose, making the goose a favorite at
harvest time in England. However,
when the pilgrims arrived in America,
they replaced the roasted goose with
roasted turkey as the main course as it
was easier to find and plentiful.

In early times, a goatÕs horn was filled
with festive and colorful fruits during
the harvest to indicate food and
abundance. Called a cornucopia or
Horn of Plenty, todayÕs version is
usually made of wicker. Or, as in the
case below, delicious cake!

Tips, Hints and Ideas

Celebrate the harvest and help your
customers give thanks with 
this colorful seasonal cake.

Tips:22 star, 352 leaf, 80 mum

Special Tools:Pastry bags, spatula,
serrated knife

Ingredients:
- Allen ¨ uniced sheet cake
- Base iced with RichÕs¨ Bettercreme¨

- RichÕs¨ Chocolate Bettercreme¨

- RichÕs¨ Bettercreme¨ Icings in Colorsª

Procedures:
- Cut quarter sheet cake in curved

triangle; ice top of cake.
- Place remaining cut cake on top of

curved triangle, then bevel edges
with knife.

- Base ice cake lightly, then use tip
#22 to pipe a row of rope border
along entire base of cake.

- Continue rows of rope border until all
of cornucopia is filled in.

- Use tip #80 to pipe mums, as shown,
in several colors. Place on end of
cornucopia.

- Use tip #352 to pipe green and fall-
colored leaves. 

Cornucopia with Mums Cake 

Did you know?



www.cakepros.com

CakePros¨

is ablast!

Special
Tools:

Pastry Bag,
Spatula

Tips:
22 star; 
3 round; 
69 leaf

Poinsettia Cupcakes

Are you receiving the
regular email blasts
from Cake Pros¨ ?
TheyÕre full of cake
and cupcake ideas,
member questions and
suggestions, colorful
photos and so much
more! If you havenÕt
been getting your
Cake Pros¨ email
blasts, make sure we
have your correct
email address. 
Send it to us at
info@cakepros.com
so you wonÕt miss
another blast of great
ideas and helpful
information!

Happy decorating!

Another component to a successful cake
program is establishing a merchandising
program. How are you going to sell your
cakes? Simply placing your cakes on a table
or in a showcase in hopes that customers
will notice them is a guarantee for failure.

Plan several months in advance the
method by which you will display, promote
and advertise your cakes. Only in this way
can everyone in your bakery be prepared
and work together toward a common goal.

Plan your cake promotions around special
holidays and seasonal changes. Create
displays that celebrate the many holidays
throughout the year. During summer
months, create companion displays using
fresh fruits in season Ð or try a picnic or
patriotic theme. In the fall, try a football
or tailgate party theme. 

Most often your beautiful cakes will not
sell themselves, and this is where special
promotions, advertising, signs and displays
play an important role in attracting the
customersÕ attention.

NEXT ISSUE: PRICING

Creating a successful cake business  

Part 4 of 5:
Merchandising

When you see a poinsettia you think of Christmas, right?
Do you know how the poinsettia became the Christmas
flower?According to Wikipedia and Mexican legend
(poinsettias are native to Mexico), a child who could
not afford a gift to offer to Christ on Christmas Eve
picked some weeds from the side of a road. The child
was told that a humble gift, if given in love, would be
acceptable in GodÕs eyes. When brought into the
church, the weeds bloomed into red and green flowers
and the congregation believed they had witnessed a
Christmas miracle!

Did you know Congress declared December 12 National
Poinsettia Day?Joel Roberts Poinsett, the first U.S.
Ambassador to Mexico, introduced the poinsettia to
America in 1825. He died on December 12, 1851, and
that day was set aside as a day to Òenjoy the beauty of
this popular holiday plant.Ó 

Your customers will appreciate these holiday-oriented
cupcakes that utilize this very special plant in a very
special way!

Ingredients
- Allen ¨ Uniced Cupcakes
- RichÕs¨ Bettercreme¨ Icings in Colorsª

- RichÕs¨ Bettercreme¨

Procedures
- Use tip #22 and RichÕs¨ Green Bettercreme¨

to ice cupcakes.
- Use tip #69 and RichÕs¨ White (or Red)

Bettercreme¨ to pipe leaves of the poinsettia.
- Use tip #3 and RichÕs¨ Red and Yellow Bettercreme¨

to pipe center dots as shown in photo.

ÔTis the Season!
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Cake Pros
Spotlight

¨

ach month, our Cake
Pros¨ email blast features
a professional cake

decorator chosen for our Cake
Pros¨ Spotlight on our website
at www.cakepros.com.
Featured in the October
Spotlight is Sunnie Guraedy
of Arrowhead Miracle Martin
Minot, ND. Sunnie, a Cake
Pros¨ member, took first place

in the 12th annual Cake
Decorating Challenge at the
International Dairy-Deli-
Bakery AssociationÕsª

(IDDBA) annual seminar and
expo, held in Anaheim, CA
in June. You can learn more
about Sunnie by visiting our
website. And donÕt forget to
nominate yourself or another
professional cake decorator for
the Spotlight simply by filling
out the questionnaire on the
website and faxing it to us
(nominee does not have to 
be a Cake Pros¨ member).

Check it out!!

E

Cake decorators
meet the challenge
at IDDBA!

RichÕs was pleased once again to sponsor the 
12th annual Cake Decorating Challenge at the
International Dairy-Deli-Bakery AssociationÕsª

(IDDBA) annual seminar and expo, held in
Anaheim, CA in June. 

Cake decorators took part in three phases of the
Challenge: on day one, each contestant decorated a
wedding cake. On day two, each contestant
decorated enough cakes to
fill one multi-tiered,
eight-foot bakery case.
On day three, each
contestant decorated
three cakes of his or
her choosing, with
one from each
category: special
occasion, theme/event
and decoratorÕs interpretation of
the IDDBAÕs show theme: ÒAll Access 
Backstage Pass.Ó

Sunnie Guraedyof Arrowhead Miracle Martin
Minot, ND was the first-place winner (see Cake
Pros¨ Spotlight in this issue). Second place went to
Danny Laneof HarpÕs Marketplace in Fort Smith,
AR. The third place winner was Ben Raffleof FryÕs
& FryÕs Marketplacein Phoenix, AZ.

Jim Caliendo, Product Training Specialist, Rich
Products Corp. was one of the judges for this yearÕs
event. RichÕs provided cakes, cake boards and
frosting for the three-day event.

ÒAll the contestants really put forth a great effort for
this event this year, says Caliendo.

Some Peanut
Butter Facts

¥ Consumers prefer
creamy peanut butter
over chunky by a 60%
to 40% ratio, with
children and women
preferring creamy and
most men preferring
chunky.

¥ There are
approximately
810 peanuts in an
18 oz. jar of
peanut butter.

¥ Although peanut butter
is considered to be a
kidsÕ food, adults
actually eat more
peanut butter than
kids each year. 

¥ Peanut butter is a
good source of protein,
folate (a B-vitamin)
niacin, phosphorus
and magnesium.

¥ Peanuts are not a nut!
Botanically, they are
classified as legumes,
like peas, beans and
lentils. They are
unusual because they
flower above the
ground, but fruit
below the ground.

¥ By law, any product
labeled Òpeanut butterÓ
in the United States
must be at least 90%
peanuts.

Cake Prose¨ is published quarterly for professional
cake decorators who are registered members of 

the Cake Pros¨ DecoratorsÕ Clubª , sponsored by 
Rich Products Corporation. For more information

call toll-free, 1.866.242.3599, email us at
info@cakepros.com, fax us at 716.505.5051 or 

visit our website at www.cakepros.com.
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