
HAWAIIAN PINEAPPLE ANGEL FOOD CAKE

This is not just an other Angel Food Cake.  Recent sur-
veys have determined that “All Natural” is more impor-
tant to today’s consumer than “Organic.”  Our research 
provides you an opportunity to present your customer 
not only with a cake that is very easy to produce but 
also allows you to make an “All Natural” claim if it 
is produced following our directions. Our all natural 
line allows for clean labeling with no chemical additives,
No Trans Fats, and no preservatives.  

FOR ADDED SALES & PROFITS
Have your sales staff understand the impact that an “All Natural” 
label can have on your customers and your sales. Be sure to charge 
a premium price for this premium product. For variety, make some 
Plain cakes and other flavored glazed cakes using any of our other 
Westco Fruit-O flavors. These cakes have exceptional shelf life so 
keep plenty on hand.

Scale the required ingredients.  Note: Always make sure that all 
utensils and pans are clean and free of any grease or soap resi-
due.  Rinsing with salt water works best.

1.  SCALE INGREDIENTS

Add the water to the bowl first.  Then, using a whip, follow the 
single step directions printed on each bag.

2. WHIP CAKE BATTER

Scale at 1-lb 6-oz for a 10-inch tube pan. Bake at 365°F for 28-
30 minutes. Turn the pans over immediately after removing the 
cakes from the oven. Cool the cakes completely.

3. SCALE, BAKE, & TURN OVER

Gently press the cake all around the pan edges; then tap them 
on a hard surface until they release from the pan. Do not use a 
utensil to remove the cakes!  Add Pineapple Fruit-O (to suit) 
to prepared Westco Super Speedee Glaze and pour that mixture  
uniformly over each cake.

4. REMOVE & GLAZE

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:
• Westco All Natural Angel Food Cake Mix
•  Westco Super Speedee Glaze
•  Westco Pineapple Fruit-O 

For more information, contact your BakeMark Sales Rep or call toll-free 866.232.8575

Visit us on the web at:  www.yourbakemark.com
®


