
ALMOND POPPY RING CAKE
This delicious ring cake is without season and using our Westco 
Crème Cake Mix makes it a very easy item to produce. The combi-
nation of almond and poppy has long been a favorite and this cake 
is no exception.

Of course, no work of art is complete until the final touches are 
applied so checkout the garnishes on the reverse side of this card 
and create your own work of art.

EXTRA SALES AND PROFITS FOR YOU!
Be sure to tell your staff about this delicious cake. Have them 
suggest Almond Poppy Cake to all of your customers. Place these 
featured cakes in a prominent spot and keep plenty of cakes and 
samples on hand to create impulse sales.

BAKEMARK PRODUCTS USED TO MAKE THIS ITEM:  
•  Creme Cake Mix
•  Pure Almond Emulsion
•  Cake & Mu�n Spray Release
•  Apri-Gel or Apri-Glo

Mix batter following the directoins on each Creme Cake Mix 
bag.  Add 1 oz. of Pure Almond Emulsion and 3 ozs. of poppy 
seeds for each �ve pounds of batter.  Stir until uniform.  

1.  PREPARE THE BATTER

Coat pans with Cake Pan Coating; then cover them well with 
thin slice almonds.  Scale according to the directions.  

2.  SCALE & FILL 

Bake the cakes at 310°F for approximately 45 minutes until they 
are firm or a probe comes out cleanly when applied to the cen-
ters.

3.  BAKE 

Allow the cakes to cool well before removing them from the 
pans. Glaze them with Westco Apri-Gel, then apply a coating 
of toasted almonds and crystal sugar. 

4.  FINISH

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

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


