
CAKE CARE
Tips on how to transport, store
and care for your Buttercream
cake upon delivery/ collection
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CARRY FROM THE BASE OF THE BOX!

Carrying from the bottom ensures that the

weight of your cake is supported, and it is held in

a sturdy position. Moreover it stops the sides of

the cake box from touching the cake, preventing

damage to the decorations and design.

Not from the sides!!

TEMPERATURE CHECK!

We recommend turning off the heating in your car when
travelling with a buttercream cake. Buttercream does not

survive in hot conditions, including in your vehicle! Even if it's
winter, turn the heating off so that your cake is kept cool!

Likewise when you get it home, do not leave it out in a hot
kitchen or warm garden, place it in the fridge until you need

it on the celebration table. In the summer months please
don't forget if you leave it out in the sun/heat too long

buttercream will melt! 

TURN OFF THE HEATING!

TRANSPORTATION 

Cakes are delicate and fragile. They need a firm level base

to travel on, and unfortunately car seats are not flat! We

recommend travelling with your cake in the boot (as long as

it cannot slide around), or the rear passenger footwell. That

way it's sturdy and not leaning to one side. Also take your

time & be careful of London pot holes and humps so that your

cake remains fixed in one place!

� Car seat �


