
A twist on a classic dessert, fill Berliner 
Donut Balls with lemon Bavarian Filling,  
top with meringue made with Meringue 
Powder prepared according to instructions, 
and torch until golden.

LEMON MERINGUE 
BERLINERS

Retro is a trend that’s hugely popular 
across baking and snacking categories. 
It’s a great way to evoke childhood 
memories, familiar flavours and fun 
throwbacks with consumers who love  
the idea of ‘new nostalgia’.
It’s easy to give old-school favourites a  
new twist, just dial up the fun with bold 
colour, tall toppings and iconic treats. 
Perfect for limited time offers and pop-ups 
that will delight customers with new takes 
on the flavours they know and love.

Reasons to celebrate
Retro Stars are perfect for pop-up 
promotions on these special days:
• Mother’s Day & Father’s Day
• 2nd June Rocky Road Day
• 21st July Lamington Day
• Milestone Birthdays and

shared celebrations

TAKE IT BACK TO THE FUTURE WITH

Stars



Flavour Crème Muffin Mix with Chocolate 
Flavoured Kularome, then add chocolate 
chips, chopped nuts and glacé cherries. 
Once baked, top with chocolate icing, 
marshmallows and white chocolate bits  
and drizzle with dark chocolate.

Make this classic inspired flavour combo 
using Crème Muffin Mix topped with 
whipped Mallo Sno that’s flavoured with 
Raspberry Flavoured Kularome. Drizzle with 
Rasplum Filling, then finish with coconut.

ROCKY ROAD 
MUFFIN

RASPBERRY 
COCONUT MUFFINS

MAKE IT MINI
Create mini versions of Retro Stars for 
customers to take home – mix and match for 
the perfect gift or sweet indulgence.

Try: 
• Mini Lamington Donut
• Rocky Road or Raspberry Coconut Muffins
• Mini Lemon Meringue Donuts

WHAT YOU NEED
AP Donut Berliner Balls 
24 x 45g 
50103365

Save precious prep time with 
AP’s ready-to-finish yeast 
raised donut balls. Simply thaw, 
decorate or fill and serve.

Pinnacle Bavarian Filling 
10kg 
50105383

A ready to use rich, creamy 
flavoured filling for use in a 
variety of products. Ideally 
suited to injecting into donuts 
and profiteroles.

Pinnacle Mallo Sno 
12.5kg 
50105336

This instant marshmallow-style 
topping whisks easily and is a 
great base to add flavours. Use 
as a topping or filling for baked 
goods.



AP RASPBERRY 
FLAVOURED 

KULAROME 1L 
50105490

Featuring
TRENDING RECIPES

A highly versatile 3-in-1 liquid 
concentrate, that delivers a bold 

raspberry flavour, colour and aroma.

RASPBERRY 
COCONUT MUFFINS

FAIRY BREAD 
MARSHMALLOW SLICE

RETRO TREND RETRO TREND

INGREDIENTS:
1000g	 AM Crème Muffin Mix 10kg 50036251
420g	 Water
20g	 AP Raspberry Flavoured Kularome 1L 50105490
200g	 Pinnacle Mallo Sno 12.5kg 50105336
2g	 AP Raspberry Flavoured Kularome 1L 50105490
20g	 Desiccated Coconut
100g	 Pinnacle Rasplum Filling 15kg 50106378

METHOD: MUFFIN
1. Place Crème Muffin Mix and water into mixing bowl. 

Using a paddle, blend on 1st speed for 1 minute. 
Scrape down bowl and beat on 2nd speed for 
1 minute. 

2.	 Add 20g Raspberry Flavoured Kularome to batter 
and fold until mixed.

3.	 Deposit 95g into paper lined muffin trays then bake 
at 180ºC until baked out. 

METHOD: TOPPING
1. Place Mallo Sno into a microwave safe bowl or 

saucepan, melt until no lumps can be seen.
2.	 Tip melted Mallo Sno into mixing bowl and whisk 

until firm (about 10 minutes).
3.	 Fold in 2g of Raspberry Flavoured Kularome then 

pipe onto completely cooled muffins.
4.	 Dunk into desiccated coconut, pipe Rasplum Filling 

swirl on top, then dunk into coconut again.

INGREDIENTS:
65g	 Butter
50g	 Icing sugar
20g	 Egg
110g	 AM Plain Flour 12.5kg 50026703
2g	 Salt
1200g	 Pinnacle Mallo Sno 12.5kg 50105336
15g	 AP Raspberry Flavoured Kularome 1L 50105490
50g	 Caketops Rainbow 10kg 60106044

METHOD: PASTRY BASE
1.	 Place butter and icing sugar in electric mixer with 

paddle and mix until combined. 
2.	 Add egg slowly, then add Plain Flour and salt. 

When dough is formed, place in fridge for 2 hours.
3.	 Line 4 tins (5 x 8 inch) with baking paper. Roll out to 

15mm thick and cut sheet into rectangles (about 60g 
each), place in tin and bake until golden brown, 
cool completely. 

METHOD: TOPPING
1. Place Mallo Sno into a microwave safe bowl or 

saucepan to melt until no lumps can be seen.
2.	 Pour melted Mallo Sno into mixing bowl and whisk 

until firm (about 10 minutes).
3.	 Fold in Raspberry Flavoured Kularome then spread 

over each slice, sprinkle with Rainbow Caketops and 
set in fridge 2 hours, then slice with hot knife. 

YIELDS

14 STANDARD

34 MINI

YIELDS

24 STANDARD

48 MINI



Featuring
TRENDING RECIPES LEMON MERINGUE 

BERLINERS

INGREDIENTS:
12	 AP Donut Berliner 24 x 45g 50103365 
350g	 Pinnacle Lemon Filling 15kg 50106377 
250g	 Pinnacle Bavarian Filling 10kg 50105383 
100g	 Pinnacle Meringue Powder 1kg 60105341
670g	 Water
800g	 Caster sugar
800g	 Caster sugar (additional) 
Plus	 Zest of lemon, to garnish

METHOD:
1. Refresh Berliners at 200ºC for 5–6 minutes, or thaw straight 

from the box. 
2. Combine Lemon Filling and Bavarian Filling in mixing bowl 

using whisk, then add to piping bag. 
3.	 Cut a small hole in the donut using knife and pipe filling into 

donuts (about 50g). 
4.	 In a mixer, combine Meringue Powder, water and first amount 

of caster sugar and mix on 1st speed for 1 minute. Then mix on 
3rd speed for 8 minutes.

5.	 Slowly add additional caster sugar, and mix on 3rd speed for 6 
minutes until smooth, fluffy and glossy.

6.	 Top donuts with meringue using palette knife or piping bag 
with star nozzle. 

7.	 Toast meringue with blow torch or 220ºC oven for 1–2 minutes. 
Garnish with lemon zest.

RETRO TREND

AP DONUT BERLINER 
24 X 45G 
50103365

Save precious prep time with AP’s 
ready-to-finish yeast raised donut balls. 
Simply thaw, decorate or fill and serve.

YIELDS

12 STANDARD

36 MINI



InspiredBe

ALLIED PINNACLE HAS ALL YOU  
NEED TO MAKE ANY OF THE 

EXCITING MINI, RETRO STAR OR 
CHOCOLATE INDULGENCE RECIPES, 

AND MORE! 
TRY SOME OF THESE DELICIOUS 

INGREDIENTS LISTED HERE.

CATEGORY CODE SKU

Bagels 50106993 NY Bagels Mixed Mini 120 x 60g

Fillings & Toppings 50106402 Orieta Salted Caramel 5kg

50105569 AP Topping Cream Cheese 6kg

50109370 Pinnacle Banana Filling 12kg

50106377 Pinnacle Lemon Filling 15kg 

50105383 Pinnacle Bavarian Filling 10kg

50106378 Pinnacle Rasplum Filling 15kg

50105336 Pinnacle Mallo Sno 12.5kg

60105341 Pinnacle Meringue Powder 1kg

60105677 Coconut Desiccated Fine 11.34kg

60106044 Caketops Rainbow 10kg 

Flavours 50170556 AP Espresso Flavoured Kularome 1L

50105490 AP Raspberry Flavoured Kularome 1L

50105497 AP Chocolate Flavoured Kularome 1L 

Flour 50026703 AM Plain Flour 12.5kg



CATEGORY CODE SKU

Fondant & Icing 50105409 Pinnacle Fondant White Extra Soft 15kg

50105319 Pinnacle Fondant White Soft 15kg

50105399 AP Icing International Chocolate Cake 10kg

50160930 AP Icing International Vanilla 10kg

50105318 Pinnacle Fondant White Standard 15kg

50105517 Pinnacle Fondant Chocolate Extra Soft 15kg

Frozen Cookie 50161367 CDC Cookie M&M 30g, 8.06kg

50106589 Cookie ANZAC UB FRZ 30g, 2.8kg

Frozen Donuts 50106496 Pinnacle Donut Deluxe Ring 32 x 40g

50106452 Pinnacle Donut Long John 32 x 50g

50110659 Donut Yeast Raised Jam Mini Frozen x 60

50103365 AP Donut Berliner 24 x 45g

50161005 Donut Cake Blank x 84

50106539 Pinnacle Fruit Scone 75g x 90, 6.75kg

Frozen Pastry 50112021 Danish Square 120 x 100g

50106540 Pinnacle Scone with Buttermilk 
75g x 90, 6.75kg

CATEGORY CODE SKU

Mini Frozen Pastries 50170389 Croissant Butter Mini x 152

50170390 Pain Au Choc Mini x 140

50160516 Cheese & Garlic Swirl 30 x 90g

50103619 AM Donut Berliner Apple & Raspberry 
24 x 69g 

Sweet Bakery Mix - Cake 50023104 AM Mudcake Mix All In / Complete 10kg  

50103908 AP Cake Mix Mudcake 15kg 

Sweet Bakery Mix - 
Custard 50027607 AM Custard Mix No Bake 10kg

50160777 AP Custard Mix Instant 15kg

Sweet Bakery Mix - 
Donut 50160667 AM Donut Mix Deluxe Yeast Raised 15kg

50036233 AM Donut Mix Cake Donut 10kg  

50109350 AP Donut Yeast Raised Mix 10kg 

Sweet Bakery Mix - 
Muffin 50036251 AM Crème Muffin Mix 10kg  

50036332 AM Muffin Mix 10kg  

50103902 AP Muffin Mix Crème 15kg 

Sweet Bakery Mix - 
Scone 50036268 AM Scone Mix with Buttermilk 10kg  


