YANTT) (Y ANDT | DISPLAY GUIDELINES |
( / L\I\lﬁ ( L\l\lﬁ Use a'sturdy, heavy duty cake stand at least one inch wider in diameter than the cake

board. Avoid displaying cakes on weak, unsteady or uneven tables or surfaces.
Avoid the cake sitting in direct sunlight or in temperatures above 22 degrees as this

[How to Look After Your Cake will cause the cake to melt and deform:
TRANSPORTATION H STORAGE OF LEFTOVER CAKE

Carrying your Cake Cake may last for several days in the fridge or several weeks in the freezer.

Lift the cake by sliding the cake board carefully off the surface and onto your hands.

Support the base of the cake at all times. For larger cakes, support the cake from Storing Cake in the Fridge

underneath in the middle of the cake board. Smaller cakes can be supported from the  Once cut, the cake must be wrapped in gladwrap to avoid the cake drying out.

base edge of the cake board/ cake box. Fondant cakes can be wrapped in Gladwrap and put straight in the fridge. If you have

Do not lift the cake by pressing on the sides of the box. a buttercream cake and would like to keep the buttercream (mostly) intact, place the
cake in the fridge with Gladwrap over the cut section of cake but not over the

Driving with your Cake buttercream. Leave it in the fridge for 30-60 minutes for the buttercream to set. Once

Drive as though there is a newborn baby in the car! Slowly and cautiously. Take it's set (firm when lightly touched with a fingertip) carefully measure, cut and place a

corners, speed bumps and round abouts with care. If you need to go up or down piece if Greaseproof paper over the buttercream, then, carefully wrap the whole piece

steep hills, pre-plan your trip and have someone holding the cake so they can counter-  in Gladwrap.
tilt the cake to keep it level while on an incline or decline. If you don't have someone
travelling with you who can hold the cake, place the cake on the passenger seat floor. = Storing Cake in the Freezer

Do not placing the cake anywhere that it could fall or have objects collide with it. Wrap the Cake Box or piece of leftover cake, with 2 layers of Gladwrap, 2 layers of foil
Do not put a cake on a car seat. Do not wrap a seat belt around a cake box. and 2 layers of gladwrap again, then place it in the freezer on a level surface.
REFRIGERATION & PREPARING TO SERVE H DEFROSTING CAKE

Keep the cake in the box when refrigerating and refrigerate the cake until it needs to Whole Cake

be displayed for your function. Remove the Cake Box from the freezer and place it in the fridge at least 24 hours
before you'd like to serve the cake. Leave the foil and gladwrap on the box. When it's

Cake is most enjoyable when eaten at room temperature. So, if it's not being been in the fridge for about 12 hours, remove the gladwrap and foil and put it back in

displayed, remove the cake from the refrigerator at least 30 minutes prior to serving. the fridge. For the last 30 minutes before serving, sit the cake at room temperature.

On hotter days, less time may be ample. On colder days, place the cake in'a warm/

heated room (20 — 22 degrees) until the outside of the cake is no longer cold to Leftover Cake

touch. Remove the cake from the freezer and place it at room temperature for approximately

1 hour before serving. (The size of the piece will dictate how long to leave out).

CONTACT:
If there are any issues, concerns or questions, please contact Mia on 0473 569 142.
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CAKESHAPE:  Round
CAKE CUTTING GUIDE CAKESIZES: & &
How to Cut a Round Cake PORTION SIZE: ~ COflee Serves: 17X 27X 257
essert Serves: 1”7 x2” x5
Tools: Step 1. Step 3. Step 5.

o Large knife

o Chopping board

o Serving plate

e Cutting Diagram

e Tall container filled with hot water

e Teatowel

Remove the inedible decorations from the
cake. Use the knife to score the top of the first
tier of cake with 1” wide cutting lines
according to the vertical lines on the cakes in
this Cutting Guide.

Step 2.

Place the chopping board against the side
of the cake and cut down the first scored
line until you hit a cake board. Dip the
knife in the hot water and dry the knife
before moving to Step 3.

Cut the piece of cake on the chopping board
according to the number of slices on this cake
cutting guide. Do not serve slices that have
excessive buttercream or fondant and very
little cake.

See ‘Dessert Serve’ Cutaway for guidance.

Step 4.

Clean and dry the knife after each cut.
Continue cutting the remaining of the top
cake by repeating steps 2 and 3.

Use the tip of your knife to lift the edge of
the cardboard top tier cake board.
Remove the cake board.

Step 6.

Repeat steps 2 and 3. As you approach a
wooden dowel, remove it if possible or
simply cut slices on cither side of it.

Step 7.
Enjoy your Deliciously Beautiful Cake!

Cutting Guide: 6”
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6” round
Dessert Serves: approx. 12
Coffee Serves: approx. 24

Cutting Guide: 8”

See Dessert Serve Cutaway
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8” round
Dessert Serves: approx. 24
Coffee Serves:-approx. 48

Dessert Serve Cutaway
This is a cutaway of the shaded section on the 8” cake
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Dessert Serve Cutaway
Layers of cake (white): 4
Layers of buttercream (blue): 4

Dowel Placement in Tall Cakes
There is one central dowel that goes
through both tiers.

The base tier has approx. 4 additional
dowels placed in the following positions:




CAKE CUTTING GUIDE

How to Cut a Round Cake

CAKE SHAPE:

CAKE SIZES:

PORTION SIZE:

Round

1077 12”

Coffee Serves: 1”x2”x2.5”
Dessert Serves: 1” x 2” x 5”

Tools:

o Large knife

o Chopping board

o Serving plate

e Cutting Diagram

e Tall container filled with hot water

e Teatowel

Step 1.

Remove the inedible decorations from the
cake. Use the knife to score the top of the first
tier of cake with 1” wide cutting lines
according to the vertical lines on the cakes in
this Cutting Guide.

Step 2.

Place the chopping board against the side
of the cake and cut down the first scored
line until you hit a cake board. Dip the
knife in the hot water and dry the knife
before moving to Step 3.

Step 3.

Cut the piece of cake on the chopping board
according to the number of slices on this cake
cutting guide. Do not serve slices that have
excessive buttercream or fondant and very
little cake.

See ‘Dessert Serve’ Cutaway for guidance.

Step 4.

Clean and dry the knife after each cut.
Continue cutting the remaining of the top
cake by repeating steps 2 and 3.

Step 5.

Use the tip of your knife to lift the edge of
the cardboard top tier cake board.
Remove the cake board.

Step 6.

Repeat steps 2 and 3. As you approach a
wooden dowel, remove it if possible or
simply cut slices on cither side of it.

Step 7.
Enjoy your Deliciously Beautiful Cake!

Cutting Guide: 10”
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10” round
Dessert Serves: approx. 38
Coffee Serves: approx. 76

Cutting Guide: 127
See Dessert Serve Cutaway
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12” round
Dessert Serves: approx. 56
Coffee Serves:-approx. 108

Dessert Serve Cutaway
This is a cutaway of the shaded section on the 8” cake
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Dessert Serve Cutaway
Layers of cake (white): 4
Layers of buttercream (blue): 4

Dowel Placement in Tall Cakes
There is one central dowel that goes
through both tiers.

The base tier has approx. 6 additional
dowels placed in the following positions:




CAKE SHAPE: Round
CAKE CUTTING GUIDE CAKESIZES: 5 7 o
Howto Cuta Round Cak@ PORTION SIZE: Coffee Serves: 1”7 x2”x2.5”

Dessert Serves: 1” x 2” x 5”

Tools: Step 1. Step 3. Step 5.
Remove the inedible decorations from the Cut the piece of cake on the chopping board Use the tip of your knife to lift the edge of
e Largeknife cake. Use the knife to score the top of the first according to the number of slices on this cake the cardboard top tier cake board.
, tier of cake with 1” wide cutting lines cutting guide. Do not serve slices that have Remove the cake board.
*  Chopping board according to the vertical lines on the cakes in excessive buttercream or fondant and very Sten 6
* Servingplate this Cutting Guide. lml? NG , ‘ Repgzt ;tcps 2and 3. As you approach a
See ‘Dessert Serve’ Cutaway for guidance. e .
e Cutting Diagram Step 2. Wooden dowd, remmove it if Posstb}lc or
Place the chopping board against the side Step 4. simply cut slices on either side of it.
o Tall container filled with hot water of the cake and cut down the first scored Clean and dry the knife after each cut.
line until you hit a cake board. Dip the Continue cutting the remaining of the top Step 7.
o Teatowel knife in the hot water and dry the knife cake by repeating steps 2 and 3. Enjoy your Deliciously Beautiful Cake!
before moving to Step 3.
Cutting Guide: 5” Cutting Guide: 77 Cutting Guide: 9” Note:
/— \ //—T\[\ 1 /’—\ A cake with a diameter that is an odd number,
is more complex to cut than an even number.
/ N { \ To allow for maximum serving portions, cut
\ } the cake off centre by I” as though it is a cake 17
\ / smaller. Then, with the remaining 1” length cut
\\ N it as in Step 3. See the cutaway on pg. 2 as an
— example.
5” round 7" round 9” round
Dessert Serves: approx. 8 Dessert Serves: approx. 15 Dessert Serves; approx. 32
Coffee Serves: approx. 16 Coffee Serves: approx. 30 Coffee Serves: approx. 60




CAKE SHAPE: Heart
CAKE CUTTING GUIDE CAKESZE 6 &8
How to Cut a Heart Cake PORTION sizp: ~ Coffee Serves: 17x27x2.57
Dessert Serves: 1” x 2”7 x 5”
Tools: Step 1. Step 3. Step 5.
Remove the inedible decorations from the Cut the piece of cake on the chopping board Use the tip of your knife to lift the edge of
o Large knife cake (topper-and Pops). Use the knife to score according to the number of slices on this cake the cardboard top tier cake board.
Chobbing board the top of the first tier of cake with cutting cutting guide. Discard slices that have Remoye the cake board.

¢ opping bodr lines according to this Cutting Guide. excessive buttercream and very little cake. Step 6
e Servingplate step 2 See ‘Coffee Serve Cutaway for more guidance. Repeat steps 2.and 3. As you approach a
e Cutting Diagram Place the chopping board against the side wooden dowel, remove it if ossible or

Tall container filled with hot water

Tea towel

of the cake and cut along the first scored
line until you hit the cardboard cake board
at the base of the first tier. Dip the knife in
the hot water and dry the knife before
moving to Step 3.

Step 4.

Clean and dry the knife after each cut.
Continue cutting the remaining of the top
cake by repeating steps 2 and 3.

simply cut slices on cither side of it.

Step 7.
Enjoy your Deliciously Beautiful Cake!

Cutting Guide: 6”
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6” heart
Dessert Serves: approx. 14
Coffee Serves: approx. 28

Cutting Guide: 8”

See Coffee Serve Cutaway
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8” heart

Dessert Serves: approx. 18
Coffee Serves: approx. 32

approx.

Coffee Serve Cutaway

This is a cutaway of the shaded section on the 8” heart

2455

approx.
2.5”

Coffee Serve Cutaway
Layers of cake (white): 4
Layers of buttercream (blue): 4

Dowel Placement
There is one central dowel attached to the
base board that goes through both tiers.

The base tier has 4 additional smaller
dowels placed in the following positions:




CAKE SHAPE: Heart
CAKE CUTTING GUIDE NCE SIZE: R
How to Cut a Heart Cake PORTION SIZE: ~ COflee Serves: 17x 27X 257
essert Serves: 1”7 x2” x5
Tools: Step L Step 3. Step 5.

o Large knife

o Chopping board

o Serving plate

e Cutting Diagram

e Tall container filled with hot water

e Teatowel

Remove the inedible decorations from the
cake (topper and Pops). Use the knife to score
the top of the first tier of cake with cutting
lines according to this Cutting Guide.

Step 2.

Place the chopping board against the side
of the cake and cut along the first scored
line until you hit the cardboard cake board
at the base of the first tier. Dip the knife in
the hot water and dry the knife before
moving to Step 3.

Cut the piece of cake on the chopping board
according to the number of slices on this cake
cutting guide. Discard slices that have
excessive buttercream and very little cake.
See ‘Coffee Serve Cutaway for more guidance.

Step 4.

Clean and dry the knife after each cut.
Continue cutting the remaining of the top
cake by repeating steps 2 and 3.

Use the tip of your knife to lift the edge of
the cardboard top tier cake board.
Remove the cake board.

Step 6.

Repeat steps 2 and 3. As you approach a
wooden dowel, remove it if possible or
simply cut slices on cither side of it.

Step 7.
Enjoy your Deliciously Beautiful Cake!

Cutting Guide: 10”
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10” heart
Dessert Serves: approx. 24
Coffee Serves: approx. 48

Cutting Guide: 12”

See Coffee Serve Cutaway
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12” heart
Dessert Serves: approx. 36
Coffee Serves: approx. 72

Coffee Serve Cutaway
This is a cutaway of the shaded section on the 12” heart
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25"

Coffee Serve Cutaway
Layers of cake (white): 4
Layers.of buttercream (blue): 4

Dowel Placement
There is one central dowel attached to the
base board that goes through both tiers.

The base tier has 4 additional smaller
dowels placed in the following positions:




