Wedding Cakes
Useful websites:
http://www.brides.com/planning/cakes/gallery/editorspick
http://www.cbsnews.com/stories/2008/03/27/earlyshow/main3971712.shtml
http://www.videojug.com/interview/wedding-cakes-dozens-of-choices-2 (video)

http://www.youtube.com/watch?v=FAp5_pILxY4 (video)
http://www.youtube.com/watch?v=0Q9coRjoQx8 (video)

Design at least TWO wedding cakes which match the theme. 

(Hints: the tiers don't all have to be the same flavour. Mix and match for added variety!)
	1.



	Theme:

Name:

No. of tiers:

Tier descriptions:

Top…Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

2nd… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________
3rd… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________
4th… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________
5th… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________
Decorations:______________________________________________________________________
Cake Extras: ( Stairs  ( fountains  ( Flowers  ( Pillars  (Others:_______________________

Cake Topper:______________________________________________________________________


	2.



	Theme:

Name:

No. of tiers:

Tier descriptions:

Top…Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

2nd… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

3rd… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

4th… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

5th… Flavour___________ Filling___________ Size__________ Shape_________ Colour__________

Decorations:______________________________________________________________________
Cake Extras: ( Stairs  ( fountains  ( Flowers  ( Pillars  (Others:_______________________

Cake Topper:______________________________________________________________________


Reading 1
Glossary (Cakes)
Shapes

Round

The look: traditional. Best for: any type of wedding.

Square

The look: modern. Tiers can be set at different angles for a sleeker style. Best for: any type of wedding.

Hexagonal

The look: hip. With six sides to every tier, the shape is so striking you won't need intricate decorations. Best for: trendy, urban weddings.

Scalloped

The look: casual. The sides of each layer have scalloped edges like a flower petal. Best for: laid-back, outdoor affairs.

Topsy-turvy

The look: dramatic, architectural. Each tier is a different shape to give the cake a whimsical or sleek, off-kilter appearance. Best for: offbeat affairs.

Molded

The look: casual. Cakes are shaped to match a theme or hobby, such as a castle, football, waterfall, or motorcycle. Best for: groom's cakes.
Frosting & filling

Buttercream

Sweet, creamy mixture of butter, sugar, and eggs that's used for icing and filling. Fruit or liquor give buttercream extra flair. Best for: indoor receptions—buttercream melts in hot sun.

Fondant

Sweet sugar dough that looks like porcelain when it dries. Best for: indoor or outdoor weddings—fondant doesn't need to be refrigerated.

The three varieties:

Rolled: Chewy, claylike icing that's rolled flat and wrapped around each tier. 

Poured: Smoother than rolled. Often used as a covering for petits fours.

Sculpted: The stiffest fondant. Best for making flowers and other decorations.

Chocopan

Like fondant, but tastier. Comes in milk-, dark-, and white-chocolate flavors. Best for: outdoor weddings—chocopan doesn't need to be refrigerated.

Ganache

Melted chocolate and heavy cream blended together for frosting and icing. Best for: indoor weddings—ganache will melt in hot weather.

Royal icing

Blended sugar and egg whites that makes a thick frosting used to create lace and latticework. Best for: indoor or outdoor weddings.

Whipped cream

Light icing or filling. Best for: cakes kept on ice until served—whipped cream will spoil if left out.

Marzipan

Sweet paste made of ground almonds, egg whites, and sugar that makes a smooth frosting or decadent filling. Best for: creating shapes that can be colored with dye.

Decorating techniques

Basket weave

Piping technique in which icing is woven into a wicker-basket pattern.

Dragées

Tiny balls of sugar painted with edible gold or silver paint.

Piping

Icing is squeezed through the tip of a pastry bag to create different designs.

Pulled sugar

Sugar-and-corn syrup mixture used to make edible, satinlike bows and ribbons. Impossible to transport; embellishments must be created onsite.

Gumpaste

Sugary doughlike substance used to make realistic-looking edible flowers, bows, and fruits. Unlike fondant, gumpaste hardens when it dries.

Latticework

Icing woven into a pattern that resembles a lattice trellis.

Scrollwork

Curvy patterns of icing ranging from simple to intricate.

Spun sugar

Similar to pulled sugar but more delicate and flimsy (sometimes called angel's hair). Spun sugar creates gossamer strands; designs must be created on-site.

Swiss dot

Tiny dots of icing in a random pattern.
How to describe the wedding cakes?

	Shape
	· round 

· square 
· heart
· mini/cupcakes 

· specialty 

	Colour
	· beige 

· black 

· black & white 

· blue 

· brown 

· champagne 

· gold 
	· gray 

· green 

· ivory 

· metallic 

· multicolor 

· orange 
	· pink 

· purple 

· red 

· silver 

· white 

· yellow

	Decorations
	· bejeweled 

· flowers 

· fruit 

· ribbons and bows 

· textured 

	Toppers
	· figurines 

· flowers 

· fruit 

· monograms 

	Theme
	· color 

· cultural 

· garden/outdoor 

· rustic 

· seaside 

· seasonal 

· urban 

	Style
	· beach casual 

· bohemian 

· classic 

· glamorous 

· modern 

· romantic 
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