
LEMON-UP  
YOUR BAGELS
Lather NY Poppyseed Bagels with whipped 
cream cheese, then top with a drizzle of 
lemon curd, lemon zest and fresh mint.

It’s the season for cafés, bakeries and 
casual eateries to showcase light and 
refreshing menu options.
                     
Trending lemon and citrus flavours 
add zest and a taste of sunshine to any 
sweet treat or dessert.squeeeeze

SUMMER
THE MOST OUT OF

Brighten your menu with 
these zesty lemon ideas:
•	 Lemon Coconut Bar
•	 Lemon Curd Danish
•	 Lemon Custard Filled Croissant 
•	 Lemon & Almond Biscotti 
•	 Lemon & Poppyseed  

Drizzle Loaf
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Combine AP Utility Cake Mix with a few drops 
of AP Lemon Flavoured Kularome and bake 
according to pack instructions. Cut into portions 
and top with AP Cream Cheese whipped with 
AP Raspberry Flavoured Kularome.  
Full recipe on page 11.

For double deliciousness, line a cake tin with 
biscuit base, top with AP Cheesecake Mix 
combined with AP Lemon Flavoured Kularome, 
and bake according to pack instructions.  
Top with lemon curd, and finish with piped 
meringue and torch until golden.

RASPBERRY LEMON 
MINI SLAB CAKES

LEMON MERINGUE 
BLISS

WHAT YOU’LL NEED
NYB Poppyseed 
Bagels Baked  
16 x 120g  
50111122

A delicious authentic 
bagel topped with 
crunchy poppyseed. 
Perfect for sweet and 
savoury toppings.

NYB Everything 
Bagels Baked  
16 x 120g  
50111118

An irresistible savoury 
mix of sesame, 
linseeds, poppy seeds 
and onion flakes.

AM Utility Cake Mix  
10kg & 15kg 
50036381 & 50103912
A blend of selected 
ingredients to create a 
multipurpose cake that you 
can add your own flavours, 
fillings and toppings to.

AP Cheesecake Mix	
10kg 
50160160
A delicious mix to 
create baked or chilled 
cheesecakes with ease 
and consistency.
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