
Serving Something 
Spectacular

Simply Thaw, Slice
& Serve

Elevate your Easter offering by

This season, partner with a dessert specialist that 
understands the demands of professional kitchens.  
Our premium thaw-and-serve cakes are made 
handcrafted with the finest ingredients, 
exceptional attention to detail, and the consistency 
your team can rely on during peak service.

From striking centrepieces to refined plated 
desserts, our exceptional range is designed 
to help you create memorable dining 
moments while maximising efficiency and 
profitability. With effortless preparation and 
standout presentation, you can deliver 
indulgence without adding pressure to your 
kitchen.

Made by professionals, for professionals, 
so you can make Easter truly exceptional.

3. Vanilla Dream Cake
Moist cake layered with vanilla infused 
Chantilly cream, topped with fine white 
chocolate flavoured shavings.   

CASE PACKS

2x24cm
ALLERGENS

Easter Indulgence

ALLERGENS CASE PACKS

2x24cm

4. Swiss Carrot Cake
Moist, rich and fruity cake made with 
grated carrots, seasonal tree nuts, raisins 
and cinnamon, layered with a decadent 
cream cheese and lemon frosting.   

Moist and velvety caramel cake, layered 
with a smooth and delicious caramel cream 
cheese frosting and caramel swirls, 
garnished with crushed tree nuts and 
coconut macaroons.  

ALLERGENS CASE PACKS

2x24cm

1. Caramel Velvet

Cape Malva pudding made the traditional 
way using butter, fresh cream, apricot jam 
and a rich to�ee sauce.

2. Cape Malva

ALLERGENS CASE PACKS

24x122g

Chocolate Decadence

Eggcellent Variety

4 Cake Variety
(1/2 Cakes)

Chocolate Nostalgia
Vanilla Dream
Southern Red Velvet
Mozart

ALLERGENS

CASE PACKS

2x24cm
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ALLERGENS CASE PACKS

2x24cm

5. B-1
A rich, dark and moist chocolate cake,
coated in our luxurious B-1 sauce.    

9. Mozart
Layers of soft meringue and hazelnut praline 
cream, topped with fine dark chocolate 
flavoured shavings.   

CASE PACKS

2x24cm
ALLERGENS

6. Cookies & Cream
Chocolate cookies made with dark roasted 
cocoa, chopped into a flu�y white chocolate 
flavoured mousse and poured over a 
delightful chocolate sponge, garnished with 
cocoa cookie crumble.

CASE PACKS

24x90g
ALLERGENS

10. Rococo Chocolate Cake
Cocoa flavoured cream, layered with choc chip 
cookie pieces and whirls of cocoa ganache 
between three layers of moist chocolate cake, 
covered with fine chocolate flavoured shavings.     

CASE PACKS

2x24cm

ALLERGENS

8. Chocolate Nostalgia Cake
Chocolate cake layered with rich chocolate 
flavoured mousse, topped with biscuit 
crumble and dark chocolate flavoured 
ganache.

ALLERGENS CASE PACKS

2x24cm

7. Chocolate Volcano
A rich chocolate flavoured dessert with a 
molten center baked to perfection. This 
self-saucing dessert is not for the fainthearted! 
Each little eruption contains half a slab of 
chocolate… mmm!       

CASE PACKS

48x105g

ALLERGENS

Cheesecake Collection
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17. Red Velvet Baked Cheesecake
Cream cheesecake, baked to perfection on a 
red velvet sponge cake layered with lemon 
cream cheese frosting with a blackcurrant 
glaze topping.

ALLERGENS CASE PACKS

2x24cm

13. Strawberry Cheesecake
Strawberry cheesecake filled with strawberry 
pieces on a golden oat biscuit base, topped 
with a strawberry coulis.  

ALLERGENS CASE PACKS

33x115g

16. Blueberry Cheesecake
Andrea’s famous baked cheesecake baked to 
perfection and topped with a blueberry mousse, 
swirled with a luscious blueberry compote.

ALLERGENS CASE PACKS

2x24cm

Mini Blueberry Baked Cheesecake made with 
decadent, thick cream cheese and double 
cream, baked to perfection on a golden oat 
biscuit base, layered with blueberry mousse 
mixed with whole blueberries and 
topped with blueberry compote.

14. Mini Blueberry Cheesecake

ALLERGENS CASE PACKS

30x150g

ALLERGENS CASE PACKS

4x18cm | 2x24cm

12. Andrea’s Baked Cheesecake
Andrea's famous recipe is made with decadent, 
thick cream cheese and double cream, baked to 
perfection on a traditional golden oat biscuit 
base and topped with a flu�y crème Chantilly.   

11. Baked Chocolate Cheesecake
Layers of soft meringue and hazelnut 
praline cream, topped with fine dark  
chocolate flavoured shavings.   

CASE PACKS

2x24cm

ALLERGENS

15. Passionate Lemon Cheesecake
Cream cheesecake, baked to perfection on a 
red velvet sponge cake layered with lemon 
cream cheese frosting with a blackcurrant 
glaze topping.

ALLERGENS CASE PACKS

2x24cm

GET YOUR 
LIMITED-EDITION 

CHÂTEAU GÂTEAUX 
STENCILS AND
CAKE TOPPER!

Contact the Dr. Oetker Professional 
team for more information.

         professional@oetker.co.za www.oetker-professional.co.za

SERVING SUGGESTION 


