Everything you’ve ever wanted to know about wedding cakes (and probably a bit more!)

Thanks for your interest in my wedding cakes!

Please read on for some general information about cake sizes, styles, and designs. I've tried to
include answers to the questions I've received over the years, however please let me know if there is

~

something I've missed. I’'m always happy to chat about cake. &

Firstly, a little about me.

Hi I’'m Julia! | started my culinary career as a restaurant chef, before embracing my passion for all
things sweet and qualifying as a pastry chef in 2012. | started my own business making all kinds of
sweet treats in 2016, before concentrating on wedding and event cakes a couple of years ago.

My goal is to make you a cake that not only looks great but tastes incredible!

Can you explain a little about serving sizes?

All of my tiers are made up of three layers of cake with some icing and a filling in between each
layer. Each standard height tier is at least 5” tall.

If you would like something a little taller, | can extend the height of each tier by one extra layer
(single extension — 7” tall), two extra layers (double extension — 8.5” tall), or three cake layers
(double height cake — 10” tall).

Alternatively, | can also reduce the height of each tier (two cake layers - 3.5” tall). This configuration
is particularly popular with very large, wide, flat cakes.

Cake servings are measured in “coffee” or “finger” slices, which are 1” x 1” x 5” tall for a standard
height cake.

If you choose a taller or shorter cake, each slice will contain the same volume of cake as a standard
slice, however the method of cutting may be different. Cutting instructions can be provided if you're
not sure how to serve these alternate height cakes.

Some couples choose to serve their cake as a plated dessert. In this case you may request a
“dessert” serving which is traditionally twice the size of a “coffee” slice (i.e. 1” x 2” x 5” tall).

There are so many ways cake is served nowadays. Traditionally the wedding cake was cut and placed
on the tea and coffee station after dinner. This tradition is changing however with some venues now
serving platters of cake on each table sharing style, whereas others may elect to hand out smaller
slices canape style. Some venues offer a dessert buffet and serve the wedding cake slices as part of
their display.
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Do | have to have a three tiered cake?

Absolutely not! | want to make the perfect cake for you as a couple, be it a cute little single tier just
for a cutting photo, or an elaborate statement cake designed to get everyone’s attention.

Two tiered cakes are my most commonly ordered configuration, with sizes ranging from 48 slices (a
6” diameter cake on top of an 8” diameter cake, to 102 slices (an 8” diameter on top plus an 11”
diameter underneath).

Three tiered cakes have a classic elegant look about them. My smallest size is an 80 slice option (5”
plus 7” plus 9” diameter stacked together), going up to 194 slices (a 7” plus 10” plus 13” diameter
size).

Single tiered cakes can be anything from a little baby cutting cake (16 slices) to a giant raspberry
covered beauty (300 slices). Single tiers also offer the opportunity for different shapes, such as love
heart cakes.

The numbers above are all for standard height cakes (5” tall). I'm always happy to increase or
decrease the height of your cake to create a different look. So for example:

Single tier cutting cakes will have more presence when extended, without adding lots more cake.
Taller bottom tiers with shorter top tiers are trending right now in the two tiered cake space.
Uneven tiers, or just taller three tiered cakes are another way to make your centrepiece cake pop!
Big single tiered cakes can go even wider if you choose a reduced height option.

Something else to consider if you love the look of a certain size of cake but it’s not quite big enough,
or you really don’t want to move up to a three or four tier, is a “kitchen cake”. This is an extra cake,
made exactly the same way as your wedding cake, but boxed up and delivered straight to the
kitchen for cutting up alongside the wedding cake. It can also be a cute way to make sure you have
leftovers to enjoy after the wedding!

One other thing | should mention is that | don’t use Styrofoam and/or make “fake” tiers. This is
because a) the damage Styrofoam does to the environment, and b) because it doesn’t save you any
money. Styrofoam “cake dummies” are surprisingly expensive and difficult to work with, so it’s
actually more efficient to work with real cake.

Why do your cakes provide less servings than others I’ve seen online?

Good question! | have created custom cutting guides which allow for the edges to be trimmed flat so
the cake sits nicely on the plate.

Tiered cakes contain structures within that take up space and reduce servings, so | have allowed for
this too.

There is always the option of going down a size if you think the cake will be too large or not
everyone will want a slice.
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Let’s talk about cake design.

I mainly specialise in buttercream cakes, so let’s start there.

Semi-naked cakes are beautiful and have a rustic elegance to them. To make this style of cake,
buttercream is applied to the cake before being scraped back to show some of the crust underneath.
Semi-naked cakes use less time and materials than other styles, so they’re priced towards the lower
end of my wedding cake cost range.

Smooth buttercream cakes have crisp, sharp edges, and clean, smooth sides. They’re the perfect
blank canvas for almost any decoration and look the closest to a traditional fondant wedding cake
without the texture of sugarpaste icing.

Textured buttercream cakes embrace the soft creaminess of buttercream, and allow for a slightly
wilder, more romantic look to your cake. Some examples of texture can be palette knife horizontal
stripes, a “tree bark” effect, a “rough” or “unfinished” look to the sides, a “wave” effect, or just a
smooth cake with a “deckled” or “torn edge” illusion on top. Both smooth and textured
buttercream designs sit within the middle of my wedding cake price range.

Continuing with the textured buttercream theme, next up is buttercream palette knife “painting”.
Starting with a smooth base, buttercream petals, smears, and accents are added to the cake using
the same coloured buttercream or a complimentary colour. These designs are modern and can be
accented by the use of fancy sprinkles, sugar pearls, gold leaf, etc.

Vintage buttercream cakes are really popular right now. Once again, | start with a smooth base, but
this time pipe decorative buttercream elements, such as soft waves, strings, swirls, and dots, etc.
Sugar pearls really add to this look, as do maraschino cherries or big red raspberries. Both palette
knife and vintage designs fall at the higher and of the pricing range.

The last of the tiered designs is a more contemporary style of cake. This can include buttercream or
ganache wraps, rice paper sails, wafer paper flowers, metallics, and fondant accents. Prices can be
mid-range to high end, depending on the decorative elements required.

Going in a completely different direction to the designs above, are my large, wide, single tiered
options. | make two different versions of these.

The first is the classic wide and low raspberry cake, with naked sides, buttercream piping, and lots of
raspberries on top. The second is one | refer to as my “Philly” cake, named after the bride | created
this for a few years ago. The cake itself is still really wide, but often a standard height configuration,
with smooth or textured sides.

Both cakes can be customised with their toppings, and | have used everything from raspberries,
strawberries, candied walnuts, rose petals, to even a huge garden style design, with lots of different
fruit on top and flowers “growing” up the sides of the cake. Pricing for the cake itself is low to
moderate, but can push into the higher end of the range depending on the toppings required.

Square, rectangular, and hexagonal cakes are also available, however these incur a significant price
premium due to the additional time spent making straight edges and smooth sides.
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What about cake flowers? Do you supply these?

Fresh flowers can elevate a beautiful cake to a stunning centrepiece. They can also match your cake
to your bouquet, and help it blend into your other decorations.

| always prefer to supply the flowers for your cake. The reason for this is by sourcing the flowers
myself, | know they will be food safe (or able to be prepped in a way to make them safe). | also know
that they will be the correct size for the cake, they’ll be nice and fresh, and of course they will make
your cake look amazing!

Some florists will include cake flowers in their package or offer them for a small additional fee. This
can often be the most economical option for you, as the florist will be buying their flowers at
wholesale prices. However | often find that the cake flowers may end up down the bottom of the
priorities list, with the best blooms going to the bouquets, buttonholes, etc. I've also had situations
where the cake flowers were forgotten which meant the cake missed out on its decorations.

You may wish to organise cake flowers through your florist so that they will match the rest of the
flowers. The drawback here can be if your blooms are toxic (e.g. lilies, ranunculus, delphiniums, etc) |
can’t use them, or if they’re simply the wrong size or shape for your cake (e.g. huge fluffy roses for a
small cutting cake) they end up looking a bit odd.

I look at your colour palette/mood board and source good quality flowers that will suit your cake
and your décor.

I don’t want flowers on my cake. Are there other options?

There are so many choices nowadays! Vintage buttercream piping is a huge trend right now, as are
large flat cakes covered fruit, nuts, chocolate, etc.

More contemporary designs may include items such as rice paper or wafer paper sails, fondant
textural pieces, coloured or textured wraps, buttercream “painting”, gold or silver leaf, sugar pearls
or sprinkles, etc.

Flowers made from wafer paper are also an option, if you would prefer decorations that aren’t fresh.

Pressed flower cakes are also trending like crazy right now and can be really beautiful and a bit
different.

Talk to me about cake flavours.

This is one of my favourite parts of designing your wedding cake. | am a pastry chef by trade, so the
flavour and texture of your cake is extremely important to me. | only use premium ingredients,
couverture chocolate, locally produced free range eggs, etc, with everything baked from scratch and
made as fresh as possible.

Please fill out my contact form and I’ll send you my list of flavours!
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Do you offer cake tastings?

This is (in my opinion) the best bit of wedding planning! | have two options available for you to
sample some cake.

The first option is my monthly tasting box. It has six set flavours which range from light and fruity to
rich and chocolatey. This box is available on the first Saturday of each month (to be collected from
my bakery in Robertson) and is $60 per couple.

Flavours in the current sample boxes include:

“Dee-Dee’s Delight” — Vanilla cake, lemon syrup, lemon curd, vanilla buttercream

Strawberry Rose — Strawberry swirl cake, strawberry buttercream, rose petal dust

Salted Caramel — Caramel cake, salted caramel buttercream, caramel sauce between the layers
Red Velvet Hazelnut — Red velvet cake, nutella spread, mocha buttercream

White Chocolate Raspberry — White choc raspberry mud cake, white choc ganache.

Chocolate Honeycomb — Chocolate mud cake, handmade honeycomb pieces, chocolate ganache

The second option is a 4” diameter personalised tasting cake. This option is great if you'd like to try a
different flavour from the options above, or if you have any specific dietary requirements. | make
these for collection on any day of the week (subject to my availability), and they are priced at $50
per cake.

What is your booking process?

Once you're ready to book in your cake and secure your date, I'll send you a few questions (venue
details, emergency contacts, etc). Once your answers are returned to me, I'll email you an invoice. |
request a 50% deposit to confirm your order, with the remainder due ten days prior to your wedding
date.

Bookings may be rescheduled up to a point (depending on my availability). Cancellation fees also
apply and are listed on your invoice. Please let me know if you’d like more information before
starting the booking process.

| have more questions. Can | talk to you on the phone or visit you in person?

Ask me all the questions you’d like via email. I’'m always happy to chat about cake!

Sometimes a quick phone call is easier than lots of emails back and forth. If that’s something you
would like to do, please let me know and | will give you a call at a time that suits us both.

| work from a commercial kitchen in Robertson. | love meeting couples in person but do ask that you
organise a time to stop by first, as I’'m often out delivering wedding cakes!
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