Valentine’s Day is a growing occasion
for indulgence - whether it's a romantic
dessert for two or a ‘Galentine’s’ treat
with friends. Elevate your offerings
with the global love for raspberries and
timeless appeal of Red Velvet cake.

LOVERS CUPCAKES

Top baked red velvet cupcakes with

AP Cream Cheese Topping and fresh
raspberries, or fill with raspberry jam

for extra tangy sweetness. Bake extra large
muffins or small mini-cakes and serve as

a romantic shared dessert.

Other calendar moments

to celebrate with

raspberry-based desserts:
International Women’s Day
Easter

Chinese / Lunar New Year

Holi

Ramadan



RASPBERRY RED
VELVET BROWNIES

Combine prepared AP Red Velvet Cake Mix
and AP Raspberry Flavoured Kularome with
fresh raspberries and white chocolate chunks,
place in a sheet pan and bake until just set.
Cool and top with buttercream flavoured with
AP Raspberry Flavoured Kularome, drizzle
with raspberry sauce, fresh raspberry and
white chocolate curls.

RED VELVET
RASPBERRY
LAMINGTON

Bake AP Red Velvet Cake Mix and AP
Raspberry Flavoured Kularome in a sheet
pan, cool then cut into cubes. Make
coating with icing sugar, AP Raspberry
Flavoured Kularome, melted butter and
water. Toss cubes of cake in icing, then toss
in desiccated coconut and chill until set.
Serve or slice and fill with mock cream for a
different presentation.

WHAT YOU'LL NEED

AP Raspberry Flavoured
Kularome

1L

50111892

A highly versatile 3-in-1
liquid concentrate, that
delivers a bold raspberry
flavour, colour and aroma.

AP Red Velvet Cake Mix
15kg
50111892

An expertly blended cake
mix to create delicious red
velvet cakes, mini cakes,
muffins, Swiss rolls, trifles,
puddings and much more.

AP Cream Cheese Topping
6kg
50105569

A ready-to-use, shelf stable,
full lavoured cream cheese
topping that’s the perfect
partner for red velvet cake.




