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How to store your cake:  

Fondant: All of our fondant covered cakes should be stored in a cool environment, preferably in an 
air-conditioned room, away from windows and direct sunlight (sunlight can fade certain colours). 
Please do not place the cake in the fridge as this will cause the icing to sweat and colours to run. To 
be consumed within 5 days. Please contact A Little Bit Fancee should you require freezing 
instructions. 

Buttercream: All of our buttercream cakes should be stored in a cool environment, preferably in an 
air-conditioned room, away from windows and direct sunlight (sunlight can fade certain colours). 
Please do not place the cake in the fridge as this will cause cakes to dry out. To be consumed within 5 
days. Please contact A Little Bit Fancee should you require freezing instructions. 

Tiered cakes: Please be aware dowels/straws have been placed in your cake to secure a tiered cake. 
These hold the tier above and prevent sinking. Please remove all dowels/straws before serving.  

Figurines/Wires: If you have any figurines please note that toothpicks and food grade wires may 
have been inserted to support the figurine. Please do not eat. Food grade wires may have been used 
to decorate your cake. Please do not eat items on wires. 

Flowers: Please ensure all wires and flowers are removed prior to cake consumption. It is 
recommended that handmade/fresh flowers are not to be consumed. 

How to store your cupcakes:  

Fondant: All of our fondant covered cupcakes should be stored in a cool environment, preferably in 
an air-conditioned room, away from windows and direct sunlight (sunlight can fade certain colours). 
Please do not place the cupcakes in the fridge as this will cause the icing to sweat and colours to run. 
To be consumed within 2-3 days. 

Buttercream: All of our buttercream covered cupcakes should be stored in a cool environment, 
preferably in an air-conditioned room, away from windows and direct sunlight (sunlight can fade 
certain colours). Please do not place the cupcakes in the fridge as this will cause cupcakes to dry out. 
To be consumed within 2-3 days. 

 

This cake is designed to 
serve:                         guests 

 
Coffee serves 1” x 1” x4” Dessert serves 1” x 2’ x 4” 
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Ingredients List: 

Red 
velvet 

Chocolate 
Mud/White 

mud 

Caramel 
Mud Vanilla Ganache Lemon Macarons Carrot Buttercream 

Gluten 
Free 

Orange 
& 

Almond 
Cake 

Flour Dark /white 
chocolate 

Flour flour Either white 
chocolate/dark 

chocolate 

Milk Almond meal WALNUTS 
& 

ALMONDS 

Icing sugar Eggs 

Sugar Butter Eggs Milk Full fat cream Eggs Icing sugar sugar butter Almond 
Meal 

Baking 
soda 

Milk Buttermilk Eggs  Flour Egg white flour shortening Whole 
Orange 

Cocoa Sugar White 
chocolate 

Vanilla  Butter White /Dark 
chocolate OR 

eggs Powdered egg 
white 

Castor 
Sugar 

Salt Flour Sugar Butter  Vanilla Buttercream 
(see right) 

Vegetable 
oil 

Vanilla Baking 
powder 

(GF) 
Eggs Cocoa Vanilla Salt  Lemon juice  vanilla Flavouring/Oil  
Oil eggs Butter   Lemon 

rind/oil 
 Baking 

powder 
Fresh egg 

white/pasteurised 
egg white 

 

Buttermilk  Cream     buttermilk   
Red food 
colouring 

 Golden 
syrup 

       

Vanilla          
Vinegar          

          
Coconut 

cake Cookies GF 
Chocolate GF Vanilla Fondant     

Sugar Flour Sugar Sugar Sugar Antioxidants 
306 soy 

    

Eggs Butter Tapioca 
starch 

GF flour mix 
(tapioca 

flour, potato 
starch, rice 

flour 

Glucose Gluten May also contain: meringue powder, gel colour, egg white, 
flavour oils, edible wafer paper, edible glitter.  
A Little Bit Fancee does not operate in a nut free kitchen. All 
items may contain traces of nuts and/or other allergens. 
 
Cake Stands: Please ensure the cake stand is NOT washed 
and only wiped with a dry cloth. Please return in original box 
with wrapping. Please contact Cristina on 041 041 6990 to 
report any damage immediately. 

 

Flour Vanilla Cocoa 
powder 

maltodextrin Gluten Sulphites 

Buttermilk Whole Eggs Potato 
starch 

Raising 
agents 

450,500 

Preservative 
220 

 

Vanilla Sugar Rice flour dextrose Water      
Oil Apricot Jam Raising 

agent 
500,450 

Natural 
identical 
flavour 

Vegetable fats      

Coconut 
sugar 

Fondant Vegetable 
emulsifier 

471 

spice 322 soy      

Coconut - 
shredded 

Flavouring Iodised 
salt 

Emulsifier 
471 

492 emulsifier      

  Vegetable 
gum 

(xanthan) 

Thickener 
466 

Preservative 
202 

     

  Flavour  Acidity 
regulator 260 

     

 


