
Decorating 

The internet is full of decorating ideas. I 

recommend Google image search to 

help you find ideas. Here are a few 

more ideas. First, decide what kind of a 

cake you want, or pick a cake to go with 

the theme of your event. Second, look 

for cake ideas online. Next, take 

inventory of what you have. Don’t plan 

on making a cake that requires square 

pans if you only have round pans. After 

that, make a sketch of the finished cake 

that shows all of the details. Once you 

have the finished sketch, decide what materials you will use to 

create each element of the cake. For example, I once made a 

Rapunzel cake in which I used candies for the tiles on Rapunzel’s 

Tower. Finally, buy the supplies and decorate.
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 You can find more tutorials for how to decorate cakes online if you are still feeling 

nervous. 

Cake to Curve Cravings 

A Guide for the Nervous Baker 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Overview 

Celebrations and cake are almost synonymous. Birthdays, Christmas, the Fourth of July, and a hundred 

other small occasions are celebrated with cake. But cake isn’t something that has to be a poor looking, 

homemade substitute or an expensive bakery creation. Nice looking homemade cakes are fairly simple. 

Below you will find information ho how to create your own beautiful, delicious cake from mixing to 

decorating. 

Mixing 

Baking a cake can be a scary 
and intimidating for many 
people. However, there are a 
few ways to help your cake 
turn out wonderfully whether 
you decide to make a cake 
from scratch or use a box mix, 
besides taking your cake out 
of the pan. Take the cake out 
of the pan. 
 
Scratch- When you make a cake from scratch there are a few 
simple tips that can help your cake turn into the moist, fluffy 
delicacy you want it to be instead of a sunken, hot mess of ruined 
pastry dreams.  

1. Measure carefully- Cake recipes are both works of art and 
scientific marvels. Measuring will help to ensure best 
results. 

2. Follow mixing directions- The order in which you mix 
ingredients and when you mix ingredients can greatly affect 
the texture of your cake and how well it rises while baking. 

Box Mix-When using a box mix, making a few simple changes to 
the mix can enhance both the flavor and texture of your cake. Try 
the following: 

1. Add one cup of sour cream and one cup of flour to the 
called for box mix ingredients. Your cake will be moist and 
less likely to crumble.  

2. Mix the cake as directed and then add one box on instant 
pudding. This will also make the cake moist and less likely 
to crumble.  

Frosting 

Many people do not realize that there are several different kinds of 

frosting. Some frostings include: 

 Whipped Cream 

 Cream Cheese 

 Butter Cream 

 Royal Frosting 

 Fondant 

 Ganache 

 Cooked Frosting 

Each frosting has a different consistency that will be good 

depending on your purpose. Think about your purpose and what 

kind of a cake you want. If you want to decorate your cake, go with 

a royal, butter cream, or fondant frosting and pair it with a cooked 

frosting underneath. If you want the frosting to be the decoration, 

use a ganache, cream cheese, or whipped cream. 

Once you have found a recipe and made your frosting, you can 

add food coloring to your frosting to jazz up the cake.  


