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Worth chewing over
Key questions to ask your cake maker 

What do I need for my consultation?
Emma Drew says: I always encourage couples to bring 
items that reflect their theme, from colour charts to 
stationery samples, so I can piece together all of these 
elements and design a cake that complements their 
special day.

Can a cake be inspired by jewellery or photographs?
Fay Miller says: Inspiration can come from anywhere – 
from flowers in the bride’s bouquet to where they live or 
their favourite hobby. Fabric swatches can be really 
helpful to show your cake maker, we often take the lace 
from the bride’s dress and replicate it in the icing.

Can I try a sample of the cake?
Corrine Thomson says: We can send out free taste 
samples for you to try, along with liaising with your florist 
to work out how we can incorporate fresh flowers into 
your design if you'd like.

If I’m unsure on flavours, will you advise me?
Liz Chatfield says: Your cake designer will help you with 
flavour combinations so there’s no need to worry. In the 
past I’ve been asked to recreate ‘mum’s recipe’, which 
was a real honour – it was a lovely personal touch to their 
day. I also highly recommend choosing more than one 
flavour; there’s nothing better than seeing your friends 
and family tucking in and it gives less familiar guests an 
ice breaker. 

If any of my guests have an allergy, can you cater for 
them, and will you provide a cake stand and knife?
Rebecca Webbon says: We do provide a vintage cake 
stand and knife for our clients and we always ask for any 
allergy information so we can make a top tier to 
accommodate all guests.

What are your most popular flavours?
Liz Chatfield says: There are several – rich Belgian 
Couverture chocolate with a whipped chocolate ganache 
filling is always a hit. Madagascan vanilla with raspberry 
conserve is a classic combination and zesty lemon sponge 
with lemon curd buttercream filling regularly receives rave 
reviews from clients.

What size cake will I need to order for 80 guests?
Corrine Thomson says: I’d recommend you opt for a 
three-tiered sponge cake with the dimensions of 10in, 8in 
and 6in, giving your guests a 1in x 2in slice each.

How soon should I order my cake?
Emma Drew says: We generally advise clients to book 
their cake at least three to six months before the big day 
to avoid disappointment. This is especially true during the 
busy summer months. 

Star bakers
Annabel Grange 
www.butterfliesandbows.co.uk

Corinne Thomson
www.classic-cakes.co.uk 

Donna Ayto 
www.willowandbloomcakes.co.uk 

Emma Drew 
www.cakemaison.co.uk

Emma Wickens 
www.wickywoowoocakes.webs.com

Fay Millar 
www.brightoncakes.com

Hannah Ward 
hannah@whiskandspooncatering.
co.uk

Liz Chatfield 
www.sylviaskitchen.co.uk

Olivia Reid 
www.terreaterre.co.uk

Rebecca Webbon
www.pinkpigcatering.co.uk
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