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WELCOME
Hi friend!
I'm so excited to make cake with you! I just know
you're going to love the whole experience. To
make the process as easy as possible for you, I've
included all my tips and tricks in my Cake Bible so
you don't have to question a thing. You've got this!
 
xo,
Courtney



                    1 PINCH                                     1/8 TSP
          1 DRY OUNCE                                     1/16 POUND
                   1 POUND                                     16 OUNCES
            1 TEASPOON                                     1/3 TABLESPOON
      1 FLUID OUNCE                                     1/8 CUP
                     1/4 CUP                                     4 TABLESPOONS
                        1 CUP                                      8 FLUID OUNCES
                       1 PINT                                      2 CUPS
                   1 QUART                                      2 PINTS
                1 GALLON                                      4 QUARTS               

COMMON COOKING EQUIVALENCES
 

MEASUREMENT 
STANDARDS

""Life is a cake and
love is the icing on

top of it."
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RECIPE ADJUSTMENTS

ORIGINAL
 1CUP
3/4 CUP
2/3 CUP
1/2 CUP
1/3 CUP
1/4 CUP
1 TBSP
1 TSP
1/2 TSP
1/4 TSP 

HALF
1/2 CUP
6 TBSP
1/3 CUP
1/4 CUP
2 TBSP +2 TSP
2 TBSP
1 1/2 TSP
1/2 TSP
1/4 TSP
1/8 TSP 

THIRD
1/3 CUP
1/4 CUP
3 TBSP + 1 1/2 TSP
2 TBSP +2 TSP
1 TBSP +11/4 TSP
1 TBSP + 1TSP
1 TSP
1/4 TSP
1/8 TSP
DASH 

DOUBLE
2 CUPS
1 1/2 CUPS
1 1/3 CUPS
1 CUP
2/3 CUP
1/2 CUP
2 TBSP
2 TSP
1 TSP
1/2 TSP 

1 GAL = 4 QT = 8 PT = 16 CUPS = 128 OZ
1/2 GAL = 2 QT = 4 PT = 8 CUPS = 64 OZ 
1/4 GAL = 1 QT = 2 PT = 4 CUPS = 32 OZ 
1/8 GAL = 1/2 QT = 1 PT = 2 CUPS = 16 OZ 
1/16 GAL = 1/4 QT = 1/2 PT = 1 CUP = 8 OZ

LIQUID INGREDIENTS

1 CUP = 16 TBSP = 48 TSP = 250 ML 
3/4 CUP = 12 TBSP = 36 TSP = 175 ML 
2/3 CUP = 10 2/3 TBSP = 32 TSP = 150 ML 
1/2 CUP = 8 TBSP = 24 TSP = 125 ML 
1/3 CUP = 5 1/3 TBSP = 16 TSP = 75 ML 
1/4 CUP = 4 TBSP = 12 TSP = 50 ML
1/8 CUP = 2 TBSP = 6 TSP = 30 ML 
1/16 CUP = 1 TBSP = 3 TSP = 15 ML

DRY INGREDIENTS
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DON'T HAVE 
 

USE THIS

1 CUP BUTTERMILK

1 LARGE EGG

1/2 CUP BUTTER

1 TSP BAKING POWDER

1/4 TSP BAKING SODA

1 CUP CAKE FLOUR

1 CUP GRANULATED 
SUGAR

1/2 CUP MILK + 1/2 PLAIN
GREEK YOGURT or 1 TBSP
WHITE VINEGAR + MILK

1 TSP BAKING POWDER + 1
TBSP WHITE VINEGAR

1 TSP BAKING POWDER

1/2 CUP OIL OR 1/2 CUP
SHORTENING

1/2 TSP CREAM OF TARTAR +
1/4 TSP BAKING SODA

1 CUP PACKED BROWN SUGAR

1 CUP AP FLOUR - 2 TBSP + 2 TBSP
CORNSTARCH + SIFT 6x

COMMON SUBSTITUTIONS

"You can't buy
happiness but you can
buy cake and that's
kind of the same

thing

03



HIGH ALTITUDE

If you're at high altitude and your cakes are sinking, and you've followed all the other prep suggestions, remove
1/4 cup sugar from the recipe. (Note: my recipes are developed and tested at an altitude of 5,000 feet). Sugar can
weigh our cakes down, especially at high altitude. 

A LITTLE BIT OF PREP MAKES ALL THE DIFFERENCE

WHAT YOU NEED TO KNOW
BEFORE YOU START BAKING

I only recommend Fat Daddio pans because they
have been anodized to perfection, which means
the heat distributes evenly throughout the entire
pan, helping your cakes to rise and bake evenly.
 

PANS MATTER
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Preheat your oven for at least 30 minutes so it
actually has time to circulate the heat. When your
oven tells you it's ready after a few minutes of
preheating, it actually isn't ready. Your cakes will
bake more evenly when the oven has been
preheated for a longer time. 

PREHEAT

When making cake batter, make sure all of your
wet ingredients are room temperature. Room
temperature wet ingredients are better absorbed by
the dry ingredients, which helps your cake to rise
more evenly.
 
Only use fresh ingredients. This is especially true
for your baking powder and baking soda. Don't use
anything over 6 months old - your cakes will not
rise as well if you're using expired leavening agents.

INGREDIENTS
Be sure to not over mix your cake batter. Once
you start adding the dry ingredients to the wet
ingredients, only mix on low until the
ingredients are combined. This is usually about
20 to 30 seconds. You'll then scrape down the
sides and bottom of your bowl, and mix again on
low for another 20 seconds or so. Over mixing
your batter will cause your cake to sink while it's
baking.

MIXING



WHAT IS CAKE FLOUR

Cake flour is a light, finely milled (extracted)
flour with a lower protein content than other
flours. In fact, it has the lowest protein content
out of all the baking flours. But why is the
protein content important? Well, protein is what
becomes the gluten. The low protein content
(low gluten), is what helps your cakes become so
light, tender and fluffy. Cake flour is also often
bleached which means it’s lighter in color and
texture than other flours.
 
Cake flour’s extra fine consistency also means it
will absorb more liquid. This extra absorption
allows your batter to rise a little taller – so just
make sure your recipe has enough liquid in it to
account for this extra absorption if you’re testing
out your own recipes.

WHY DO WE USE CAKE FLOUR

Cake flour is great for cakes that we want to have a light and tender texture to (i.e. yellow cake, white cake,
angel food cake, etc.). It’s not in every one of my recipes, but when it’s called for, I think it’s important to
use it. Cake flour truly makes such a difference in the taste and texture.

CAKE FLOUR 101
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WHAT IS IT? WHY DO WE USE IT? WHERE CAN YOU GET
IT? IS THERE A SUBSTITUTE?

https://www.youtube.com/channel/UC-hsfLZfWx7oVvSJ7-WqHKQ?view_as=subscriber


WHERE CAN YOU
GET CAKE FLOUR?

My favorite brand of cake flour
is Softasilk, but there’s also Swan’s
Down, Bob’s Red Mill and King
Arthur – most of which you can
find at your local grocery store in
the baking aisle, right next to all-
purpose flour. You’ll also be able to
find it at Walmart, Target and
Amazon.

IS THERE A SUBSTITUTE FOR CAKE FLOUR?

1 cup all-purpose flour – 2 tablespoons
+2 tablespoons corn starch
=1 
cup cake flour

You bet! While I prefer the real deal, you can certainly make your own cake flour if you’re in a pinch and
can’t find premade cake flour. Here’s what you do:
 

 
For one cup of AP flour, take out two tablespoons and replace with two tablespoons cornstarch. Then sift the
mixture at least six times. You need to get the mixture as fine as actual cake flour, so don’t skip this step.
 

CAKE FLOUR 101
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https://www.youtube.com/channel/UC-hsfLZfWx7oVvSJ7-WqHKQ?view_as=subscriber


Every year I teach a class at at Pinners
Conference called Cake Basics 101. In this
class I demonstrate how to make and
decorate my Classic Yellow Cake with
Chocolate Buttercream. I love using my
Classic Yellow Cake with Chocolate
Buttercream because it’s a great cake for
any beginner baker to make. There’s only
two elements to it: cake and frosting. Easy
peasy!
 
This is actually something I get asked
about quite a bit. “Which of your cakes
should I start with if I’ve never made a
cake before?”

CAKE BASICS 101

Well, there’s actually several cakes I’d recommend for beginner bakers, but I usually tell people to first look
through my cakes and just choose a cake that sounds good to them. No matter how many elements are in a cake,
if it’s something you’re excited about, I don’t think you’ll mind the time it takes to create it. And you certainly
won’t mind eating it after all that hard work!
 
However, if the idea of cake layers and frosting, along with a couple different fillings and a drip are the reason
you’re not making a cake, let’s simplify it so you feel confident heading into the kitchen!  Below I’ve put
together a list of what I think are the best cakes to bake if you’re just getting started making cakes.
 
You can find all of these recipes on my website, CakebyCourtney.com

HAVING A HARD TIME PICKING WHICH CAKE TO MAKE FIRST? I’VE NARROWED DOWN MY LIST
OF CAKES TO THE FIVE BEST CAKES FOR BEGINNER BAKERS. THESE FIVE CAKES ARE NOT ONLY

SIMPLE THOUGH, THEY TASTE AMAZING AND WILL WOW A CROWD!

BEST CAKES FOR BEGINNER
BAKERS
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YELLOW CAKE WITH
CHOCOLATE BUTTERCREAM

First up, my Yellow Cake with Chocolate Buttercream. Like I
said above, this cake is great for beginners because there are only
two parts to it – cake and frosting. The cake itself is pretty fool
proof and the frosting goes on as smooth as butter. I love to doll it
up with Sweetapolita sprinkles.

CLASSIC WHITE CAKE WITH
VANILLA BUTTERCREAM

Another easy cake to start with is this Classic White Cake with
Vanilla Buttercream. This cake is a great base to any frosting, and
pairs well with so many different fillings. I often throw in fresh
strawberries or strawberry preserves between the layers.
 
Another similar white cake with vanilla frosting is my Funfetti
Cake.

BISCOFF CAKE

My Biscoff Cake has a couple more elements to it than the
previous two mentioned cakes, but it’s a simple one to make and
the flavor is worth every minute of work. I also like this one for
beginners because it’s a total crowd pleaser! You’ll serve this cake
and I guarantee people will never believe it’s the first layered cake
you’ve ever made.

BEST CAKES FOR BEGINNER
BAKERS

YOU WILL FIND THE RECIPES FOR THESE CAKES AT CAKEBYCOURTNEY.COM
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CHURRO CAKE

Similar to the Biscoff Cake, the Churro Cake is always
a huge hit and not too hard for a first-time baker. For
this cake, you have a more pound cake textured layer
with a cinnamon sugar swirl, cinnamon buttercream
and cinnamon chip ganache. Just remember to only add
half of the batter in each pan, then some cinnamon
sugar mixture and more batter on top of that so the
sugar mixture swirls through the cake as it bakes.

CHOCOLATE PEANUT
BUTTER CAKE

This cake is one of my all-time favorites! The chocolate
cake layers are super easy to whip up and will pair well
with any frosting, especially this whipped peanut butter
frosting.

REMEMBER

Hopefully looking at these recipes gives you some confidence to get in the kitchen and start baking. And just
remember, the most important part of the whole cake making experience is that you enjoy it! Take your time
and spread the baking process over the course of a couple days, so you don’t feel rushed. You can make things
ahead of time (check out my page on freezing cakes later on in this packet). Then, assemble everything the day
of your event.
 
The other thing to remember as you start making cakes – don’t worry about how the cake looks, it’s all about
how it tastes! Learning to decorate comes with practice. But I have a feeling that once you make your first
homemade cake and realize how delicious it is, you’ll find lots of reasons to practice decorating!

BEST CAKES FOR BEGINNER
BAKERS
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STEPS
Get Ready

Bake the Cake 
Prepare Buttercream Frosting

Crumb Coat
 Final Coat of Frosting

Cake Scraping
The Drip

Buttercream Swirls
Finishing Touches

ITEMS NEEDED
2 Cake Boards

Cake Turntable
Cake Scraper

Straight Icing Spatula
Offset Icing Spatula

Wilton 1M Tip
Reusable 16" Silicone Piping Bag

Happy Birthday Candles
Sweetapolita Sprinkles

GET READY

Tape a cardboard cake board (the size of your
cake) to a cardboard cake board that’s slightly
larger than your cake. This gives you a board to
hold on to while moving your cake in and out of
the freezer during some of my steps to follow.
If your cake layers don’t bake evenly, use a cake
leveler to level the top of the cake. We’re looking
to stack an even cake, not the leaning tower of
Pisa

1.

2.

AS YOU GET READY TO STACK AND DECORATE YOUR
CAKE, THERE’S A COUPLE CAKE PREP ITEMS TO

CHECK OFF YOUR TO-DO LIST:

THE PERFECT BIRTHDAY
CAKE

To make my perfect birthday cake, I’m
using my popular Biscoff Cake. This cake
is one of my personal favorites and one I
constantly get rave reviews about from
you! I’m so thrilled to know you love it

as much as I do.

HOW TO MAKE THE PERFECT
BIRTHDAY CAKE
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PREPARE THE BUTTERCREAM
FROSTING

Use semi-cold butter – which I cut into cubes and beat on medium speed in
my stand mixer fitted with the paddle attachment to soften. You do not want
to start with butter that is too soft or warm. 
Sift your powdered sugar – which will make your buttercream much silkier
and smoother when you frost your cake.
Add a little heavy whipping cream – which will help to lighten the texture of
the frosting IF you turn the mixer to medium-high and let the frosting beat
for about 5 minutes.
Mix the frosting by hand with a wooden spoon – which will help to push out
the air pockets created by the electric mixer.

1.

2.

3.

4.

BEFORE WE STACK AND FROST THE CAKE, LET’S MAKE SURE YOU’RE ALSO
MAKING THE PERFECT BUTTERCREAM. WITH ALL OF MY RECIPES, I ALSO

SUGGEST THE FOLLOWING:

DON’T SKIP THE CRUMB COAT

After you’ve stacked your cake layers and filled each layer with frosting, apply a
thin layer of frosting around the entire cake to lock in the crumbs. At this point,
you’ll want to move your cake into the freezer for about 10 to 15 minutes to set
the crumb coat. This ensures that no crumbs will get in your final coat of frosting.

FINAL COAT OF FROSTING

Once your crumb coat is set, you’re ready to put your final coat of frosting on the
cake. To get the perfect coat of frosting, I actually put another cake board on top
of my cake (right on the cold crumb coat) to help me achieve straight sides and a
sharp edge.

HOW TO MAKE THE PERFECT
BIRTHDAY CAKE
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CAKE SCRAPER TIPS

Use a light touch – if you press too hard against your
cake, you’ll run the risk of pulling cake up with the
frosting. You’ll also get a lot of “holes” in your frosting.
We also don’t want to take away a ton of frosting, we’re
just trying to smooth it out at this point.
Watch the angle of your cake scraper – I always start
with the cake scraper and my free hand on the opposite
side of the turn table from where I’m standing. The goal
is to bring your hands together in one motion so you
don’t have a bunch of stop lines from the scraper. I also
hold the cake scraper at about a 45 degree angle as it
rotates the cake. Keeping the scraper close to the cake,
rather than perpendicular to the cake, will also help your
final coat of frosting get much smoother. You may need
to watch this in my videos a few times, and it takes some
practice, but once you get it, it’s a game changer!
After you’re done with the sides of the cake, freeze the
cake for another 20 to 30 minutes to set the frosting.
Once chilled, you can cut the cake board off the top of
the cake by running a sharp knife under the board to
create a sharp edge. From there, just fill in the top with
buttercream.

1.

2.

3.

WHEN IT COMES TO USING A CAKE SCRAPER, I HAVE A FEW
TIPS THAT I THINK WILL MAKE USING THE SCRAPER A LOT

EASIER:

DECORATING
After you’ve added frosting to the top of the cake, it’s time to get to the fun – decorating! In my mind, the perfect birthday
cake has a bright colorful drip, silky buttercream swirls, vibrant sprinkles, and of course, candles!

HOW TO MAKE THE PERFECT
BIRTHDAY CAKE

12



FOR THE BUTTERCREAM SWIRLS
When it comes to piping on my cakes, my favorite piping tip is
the Wilton 1M tip. I use it on nearly all of my cakes. It’s just so cute! I
also love using my new pink 16" silicone piping bag. It's so easy to use
and clean up!
 
A quick note about piping these swirls, try to keep your piping bag as
straight as possible. If you slant the piping bag as you make the swirls,
they’ll definitely come out slanted.

FINISHING TOUCHES
For a couple finishing touches, and to really make this cake feel
worthy of a birthday celebration, I added these darling “Happy
Birthday” candles and a handful of some Sweetapolita sprinkles. Cake
toppers and sprinkles can be an easy finishing touch to any cake. 
 
Of course, cutting into any cake is by far my favorite part!

DRIP TIPS

For semi-sweet or dark chocolate, use 3/4 to 1 cup heavy whipping
cream with one cup chocolate chips
For white chocolate or any kind of candy melts, you only need 1/4 to
1/3 cup cream with one cup of chips.
 It's also important to remember that the drip will thicken a little as it
sits out and cools. If your drip starts to thicken, reheat it in the
microwave for 10 seconds and add a couple teaspoons of cream.

1.

2.

3.

YOU ALWAYS WANT TO ADD SOME HEAVY CREAM TO THE CHOCOLATE
OR CANDY MELTS. HERE’S A COUPLE RULES OF THUMB WHEN IT COMES

TO CREAM AND CHOCOLATE RATIO:

TIP: USE A GOOD QUALITY CHOCOLATE. FOR WHITE CHOCOLATE I LIKE
GUITTARD WHITE COOKIE DROPS AND FOR DARK CHOCOLATE I LIKE

GUITTARD DARK CHIPS.

HOW TO MAKE THE PERFECT
BIRTHDAY CAKE
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ITEMS NEEDED
2 Cake Boards

Cake Turntable
Cake Scraper
Piping Bag

Straight Icing Spatula
Offset Icing Spatula

STEP 1
Evenly spread frosting across the

cake layer. As show in the picture

above, you want to add some

frosting on top of each cake layer to

act as a barrier between the cake

and the filling. We want to make

sure that filling doesn’t seep into

the cake layers.

 

STRUCTURE
The key to stacking and decorating a
cake with a soft filling, without the
filling oozing out the sides or the
cake sliding back and forth, is
making sure you take the time to
stack it properly. Using my Peach
Crisp Cake, I’m showing you all the
steps that will help you stack and fill
this type of cake the right way.

HOW TO STACK A CAKE
WITH SOFT FILLING

HERE ARE ALL OF MY TIPS AND TRICKS FOR HOW TO PROPERLY STACK A
CAKE WITH A SOFT FILLING. NO MORE WOBBLY CAKES!
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HOW TO STACK A CAKE
WITH SOFT FILLING

STEP 2
Pipe a barrier around the edge of the cake layer. This step ensures
your filling doesn’t spill over the edges of the cake – which will
make it really hard for you to frost the cake if it does.
 
Don’t be shy with the piping. I’d rather you have a bigger rim of
frosting than one that is not big enough and won’t hold in your
filling.
 
This barrier also helps to support the cake layer you’ll be playing
on top of the filling.

STEP 3
 Add the filling. It’s important during this step that you don’t
overfill the cake with your filling. If you add too much of your
soft filling, your cake will be come wobbly, no matter how big of
a frosting barrier you added. You’ll also run the risk of filling
coming out the sides of your cake.
 
I recommend about 1/2 cup of filling for a 3-layer, 8-inch cake
and about 1/4 cup of filling for a 4-layer, 6-inch cake.

STEP 4
 Add the filling. It’s important during this step that you don’t
overfill the cake with your filling. If you add too much of your
soft filling, your cake will become wobbly, no matter how big of a
frosting barrier you added. You’ll also run the risk of filling
coming out the sides of your cake.
 
I recommend about 1/2 cup of filling for a 3-layer, 8-inch cake
and about 1/4 cup of filling for a 4-layer, 6-inch cake.
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STEP 6
Place your final cake layer, bottom side up, on top of your cake
and apply a light coat of frosting around the entire cake. This thin
coat of frosting is your crumb coat. You’ll then want to freeze the
cake for about 10 to 15 minutes to set the crumb coat and the
filling before you continue to decorate the cake.

HOW TO STACK A CAKE
WITH SOFT FILLING

STEP 5
If you have openings around your cake (like the pictures below),
pipe more frosting around the outside of the cake to secure the
filling.

ADDITIONAL TIPS

If you’re stacking a cake taller than 3-layers, I suggest using
dowels or straws to help support the cake so it doesn’t wobble
as you frost the sides.

If you’re cake still feels wobbly after you’ve filled the cake, go
ahead and freeze it for about 10 to 15 minutes BEFORE the
crumb coat. This will help set the filling so your cake doesn’t
slide around as you apply the crumb coat.

Because you’re not using all of your filling between the cake
layers, save the remaining filling and serve a spoonful of the
filling on the side with each slice of cake.

 A few more tips that might be helpful along the way:
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ITEMS NEEDED
Cake Lifter
2 Cake Boards
Icing Spatula
Small knife

CAKE LIFTER
The key to making this task easy and stress-free is
one little tool: a cake lifter. I have a tool in my shop
that is perfect for moving and lifting cakes!
Check it out in my shop. 
 

CAKE BOARDS
 As you probably know by now, I tape a cake board (the
same size as my cake) to a larger cake board. 
 
The larger cake board is just there to hold on to when I
move the cake in and out of the freezer to set the crumb
coat and then again to set the final coat of frosting with
the acrylic disk.
 
I only use a small piece of scotch tape to hold the boards
together. This makes removing the boards from each
other super easy.
 

HOW TO FREEZE, THAW &
TRANSPORT YOUR CAKE

Moving your cake around
shouldn’t have to be nerve-
racking! I'LL SHOW you just
how easy it is to move your

cake off the turntable and onto
your beautiful cake stand.
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MOVING IT
As you move the cake, make sure the cake
lifter is nearly covering the base of the cake,
but also use your extra hand to support the
cake as well.
 
To slide the cake off the cake lifter, I use my
offset icing spatula for a little assistance.

CHILL THE CAKE
You’ll want the cake to be chilled before
you move it off the larger cake board. I
suggest freezing your cake for about an
hour before you transfer it to a cake
stand. This ensures your frosting stays
intact while you move the cake around.

HOW TO FREEZE, THAW &
TRANSPORT YOUR CAKE
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BEFORE YOU MOVE THE
CAKE

Run a small knife around the bottom edge
of the cake to make sure the frosting is
separated from the cake board before
using your cake lifter to move it.



TIPS FOR DRIVING
WITH CAKE

Travel with chilled cakes: if your cake is
room temperature, it’s likely to bulge by
the end of your drive because of the
bumps and movements your car is
making. Consider using a cooler with
dry ice to keep it chilled on longer
rides.
Find a spot in your car with a flat
surface. Placing your cakes on an
angled surface will cause them to slide
around.
Try putting non-slip drawer liners
under your cake boards, pans and boxes
to hold the cakes in place while you
drive. Someone also gave me the idea to
use a yoga mat to keep your cake in
place. Brilliant!
If your cake is more than one tier, be
sure to use dowels to support the tiers.
Place your cake in a cake box, with the
cake board taped to the bottom of the
box. I like these two piece Wilton
boxes because you can prop the top of
the box up with a little tape on the
sides

HOW TO FREEZE, THAW &
TRANSPORT YOUR CAKE

Taking your cake for a drive? It’s probably the most heart attack
inducing task for any cake maker... but it doesn’t have to be!

TIPS FOR DRIVING
WITH CAKE FROM YOU!

“Air condition on high!” -
@cupcakeboutiqueamsterdam
“I put 6-inch cakes inside 9×13 pans
and 8-inch cakes on cookie sheets so
that if it slides, the cake board just hits
the side of the pan but the cake
doesn’t.” – @awbuck“
I always collect the boxes from Costco
to transport food items that may slop
over the sides of the dish. When they
spill a little, they don’t end up all over
the car.” -@abountifulkitchen“
Always keep your distance from other
cars when possible and approach
traffic lights with caution.” –
@cakecake_ga“
It would be a good idea to have a
sticker slapped on the back of my car
that says ‘cake on board’ so people
would understand why I was driving
like a granny .” -@sandy.e92
“I use Herolily reusable ice sheets
inside a cooler. Cheaper than dry ice
and they stay frozen for a long
time.” -@rubyjeanpatisserie
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ITEMS NEEDED
Cake Lifter
2 Cake Boards
Saran Wrap

PLAN AHEAD
As many of you already know by now, baking and decorating a cake
takes time! It’s not a process that should be rushed. It’s why I like to
spread out my baking and decorating over the course of a day or
two. Actually, with my crazy schedule, I’ve even been known to
bake an entire cake a week before an event – decorated and all!
 
So don’t let the fear of time prevent you from making a delicious
tasting and beautiful looking cake. I’m sharing all my tips for
freezing, thawing and even transporting your cakes.

FREEZING INDIVIDUAL CAKE LAYERS

 You can bake your cake layers up to a month (even two!) in advance. After the cake layers are
completely cooled to room temperature, wrap each individual cake layer with 2 layers of plastic
wrap, followed by tin foil. If the cake can fit, you can also place each cake layer in its own zip lock
bag.
If you only need to store your cake layers for a few days, still wrap each cake layer in plastic wrap
one or two times, but skip the foil and zip lock bag.
Before using your cake layers, remove the layers from the freezer about an hour before you plan to
decorate. You don’t want the layers to be completely frozen when you start frosting your cake
because the frozen layers will start to chill the frosting, making it really hard to spread your frosting.
Instead, let the layers thaw a bit,  but start decorating while they’re still chilled. Having chilled cake
layers is much easier to handle and decorate.

 

HOW TO FREEZE, THAW &
TRANSPORT YOUR CAKE
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FREEZING COMPLETED CAKES
You can also freeze completely finished cakes. After you decorate your cake, put
it in the freezer for about 30 to 60 minutes to set the buttercream. When the
exterior buttercream is set, wrap the entire cake tightly with plastic wrap a
couple times, followed by tin foil if the cake needs to be stored for more than a
week.

The night before you plan to serve the cake, transfer the cake from the freezer to
the refrigerator to start thawing. Keep the plastic wrap on. (Moving the cake
right from the freezer to room temperature will cause some condensation and
you’ll get water drops on your cake. If you’re using fondant, this will create
water droplets between the buttercream and fondant and you’ll start to get
bubbles in your fondant).

The morning of your party or event, transfer the cake from the refrigerator to
the counter. Remove the plastic wrap after it's been out for a few hours and put
the cake in an airtight container or box to make sure it doesn’t dry out.

After you’ve served part of your cake, if you still have some left over, I
recommend cutting the cake into individual slices and wrapping each slice with
plastic wrap. I also like to then place all the wrapped cake layers in an airtight
container. This will keep the cake fresh for up for one month.

 

 

 

 

HOW TO FREEZE, THAW &
TRANSPORT YOUR CAKE
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ITEMS NEEDED
2 cups unsalted butter
6 cups powdered sugar

3 - 4 tbsp. heavy whipping cream
1 tsp. vanilla extract

Pinch of salt
Electric stand mixer or hand mixer

Sifter
Spatulas

THE GOAL
The goal for your buttercream should be a smooth,
silky, easily spreadable consistency. It’s this amazing
consistency that makes smoothing out your
buttercream while decorating so much easier.

HOW TO MAKE THE BEST 
 BUTTERCREAM

STEP 1: SIFT YOUR POWDERED
SUGAR

First thing’s first – sift your powdered sugar! I know it adds a
little time to the process, but it’s worth every extra second. It
really is so crucial to making sure your buttercream is silky
smooth.
 
You’ll first measure your powdered sugar and then whisk it
through a mesh strainer to get a super fine granule. I think this
is the fastest, easiest way to sift powdered sugar.
 
Promise me you won’t skip this step!

HERE ARE ALL OF MY TIPS AND TRICKS FOR MAKING THE VERY BEST
BUTTERCREAM FROSTING!
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You’ll now want to turn your mixer to low speed. We’re going to gradually
add our powdered sugar, about a half cup at a time. This tip just helps you
make less of a mess.

STEP 3: ADD THE POWDERED SUGAR

Now that your powdered sugar is added, you’ll want to add your vanilla, a
pinch of salt and your heavy whipping cream. The heavy whipping cream is
the star of the show here! I use it in all of my buttercream recipes and it’s such
a game changer. A few tablespoons will do, unless otherwise stated in my
recipes.

STEP 4: ADD HEAVY WHIPPING

STEP 2: USE SEMI-COLD BUTTER

I wish I could shout this one out to the world! Using semi-cold butter is key to
ensuring your buttercream actually holds well and doesn’t fall from your spatula
or off your cake. I recommend taking the butter out of your fridge about 30
minutes prior to making your buttercream. The butter should still be cold to
the touch, but you’ll be able to make a slight imprint with your finger.
 
If the butter still feels too cold, just cut it into cubes and add to your mixer,
fitted with the paddle attachment.
 
We’re going to let the mixer soften the butter for us, without the butter getting
too warm. It’s when the butter is too warm that it creates major problems for
our buttercream.
 
Run the mixer at medium speed for about two minutes to beat the butter.
You’ll notice it gets lighter in color and looks fluffy and smooth. This is
perfect. Scrape down the sides and bottom of your bowl and mix again for
another 30 to 60 seconds.

HOW TO MAKE THE BEST
BUTTERCREAM
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HOW TO MAKE THE BEST
BUTTERCREAM

With your heavy whipping cream added, it’s time for another critical

step to making the best buttercream. Turn your mixer to medium-

high speed and beat the buttercream for five minutes.

 

After five minutes is up, scrape down the sides and bottom of the

bowl and mix again for another minute or so.Watch closely! You’ll

notice the color and the texture of your buttercream will totally

lighten up. It’s like magic!
 

STEP 5: BEAT THE BUTTERCREAM FOR 5
MINUTES

Isn’t it so neat to see how the color and texture lighten up so much?

Your buttercream should look like a fluffy cloud at this point. But it’s

not quite ready to add to your cake yet.

 

The final step to making the best buttercream is actually mixing your

frosting by hand. Grab a spatula or big wooden spoon and stir the

frosting for a few minutes. You’re trying to push out the air that the

electric mixer created. Doing this will help so that you don’t have all

the air pockets (holes) in your frosting while you smooth the sides

with your scraper.

 

STEP 6: MIX THE BUTTERCREAM BY HAND
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BUTTERCREAM
FROSTING

INGREDIENTS
2 cups unsalted butter, chilled (I
take the butter out of the fridge

30 minutes before I make my
frosting)

6 cups powdered sugar, measured
and then sifted

3-4 tablespoons heavy whipping
cream

2 teaspoons clear vanilla extract
Pinch of salt

INSTRUCTIONS FOR BUTTERCREAM RECIPE

In the bowl of a stand mixer fitted with a paddle attachment, cream the butter for
about 2 minutes. This will soften the butter without it having to be warm.
With the mixer on low speed, gradually add the sifted powdered sugar, one cup at
a time, mixing a little in between each addition.
With mixer on medium speed, add whipping cream, vanilla and salt.
Turn the mixer to medium-high speed and beat for an additional 5 to 7 minutes.
The frosting will become lighter in color and texture.
Before spreading on your cake, spend a couple minutes mixing the buttercream by
hand with a wooden spoon to push out the air pockets.

1.

2.

3.
4.

5.

VANILLA BUTTERCREAM
RECIPE
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CHOCOLATE
BUTTERCREAM

FROSTING INGREDIENTS
2 cups unsalted butter, slightly

cold
5 cups powdered sugar, measured

and then sifted
1 tablespoon pure vanilla extract

Pinch of salt
8 oz. good quality semi-sweet or
dark chocolate, chopped, melted

and cooled
1/4 cup heavy whipping cream

INSTRUCTIONS FOR CHOCOLATE BUTTERCREAM
RECIPE

In a bowl fitted with a paddle attachment, combine beat the butter on medium-
high until light and fluffy.
Turn the mixer to medium-low and gradually add the melted chocolate. Stop the
mixer and scrape down the sides of the bowl. Beat again for about one minute.
With the mixer on low speed, gradually add the powdered sugar, vanilla extract,
salt, and heavy whipping cream.
Increase the speed to medium-high and beat for another 2-3 minutes, until light
and fluffy.
Stir by hand to push out air pockets.

1.

2.

3.

4.

5.

CHOCOLATE BUTTERCREAM
RECIPE
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CREAM CHEESE
FROSTING

INGREDIENTS
2 cups unsalted butter, room

temperature
5 oz. cream cheese, room

temperature
6 cups powdered sugar,
measured and then sifted

1 to 3 tablespoons heavy
whipping cream

Pinch of salt

INSTRUCTIONS FOR CREAM CHEESE FROSTING
RECIPE

In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and
cream cheese on medium speed for about 2 minutes.
Turn the mixer to low speed and gradually add the powdered sugar, cream and
salt.
Turn the mixer to medium-high speed and beat the frosting for about 5 minutes.
Before frosting your cake, mix the frosting by hand with a wooden spoon to push
out any air pockets. If the frosting feels too soft to frost or pipe, cover it and
refrigerate it for about 30 minutes.

1.

2.

3.
4.

CREAM CHEESE FROSTING
RECIPE
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STEP-BY-STEP 
TUTORIAL

This may not be a life-changing tip for
everyone, but for some, I think it’s gonna rock

your world (and everyone matters!). This tutorial
is a quick and easy way to fill your piping bag

without making a huge mess.

ITEMS NEEDED
Tumbler
Spatula

Frosting
Wilton 1M tip

Piping bags

HOW TO FILL YOUR PIPING
BAG

STEP 1
Start by cutting the tip of your piping bag.

STEP 2
Reach in the bag with your hand to open it
up.

STEP 3
Place the piping bag inside a large tumbler
and fold the top of the piping bag over the
edge of the glass.

STEP 4
Use a spatula to spoon frosting into the piping
bag. Be sure to only fill the bag about two-
thirds of the way so you have room to close
the bag. If you over-fill the bag, it will be
hard to pipe and you'll have frosting coming
out the back.
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STEP 7
When you’re piping, make sure to keep one hand
around the top of the bag with a tight grip to
keep the frosting from spilling out.

HOW TO FILL YOUR PIPING
BAG

STEP 5
Grab the edge of the piping bag and pull it up, over
the glass. You’ll want to shake the bag one or two
times to get the frosting to fall toward the very
bottom of the bag.

STEP 6
Twist the top of the piping bag tightly.

This is how I hold the
piping bag – my thumb is
securing the twist and my
fingers are applying the
pressure to release the
frosting from the bag.
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ITEMS NEEDED
Wooden Spoon

Stand Mixer
Frosting

Wilton 1M tip
Piping bags

STEP-BY-STEP 
TUTORIAL

Step-by-step tutorial for using an acrylic
disk o get a sharp edge on the top of your

buttercream frosted cake.

HOW TO GET SHARP EDGES
ON YOUR BUTTERCREAM

BEFORE YOU BEGIN
If your frosting is stiff or full of air pockets, frosting your
cake will be a nightmare, no matter how hard your try.
So, to start you off on the right foot, here are a few of my
tips for getting a smooth and spreadable frosting.
 
1. Add a couple tablespoons of heavy whipping cream – I
do this with every American Buttercream I make. I think
a couple tablespoons of whipping cream help to lighten
the texture and flavor of the frosting, as well as create a
smooth and silky consistency.
 
2. Turn your mixer to medium-high and beat the frosting
for 5 minutes – once you’ve added the whipping cream,
turn your mixer’s speed up and let it beat the frosting.
This transforms a dense, buttery tasting frosting to a
lighter, creamier consistency, which I think makes
frosting the cake much easier.
 
3. Use a wooden spoon to mix the frosting by hand –
after using a stand mixer to beat the frosting, I remove
the bowl from the mixer and use a wooden spoon to mix
the frosting by hand for a couple minutes. This step is
not to be forgotten! It completely changes the
consistency of your frosting by pushing out all those
pesky air pockets and creating a really silky texture.
 
Now that you have beautiful, silky smooth frosting, we’re
ready to frost the cake.
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STEP 1

To start, you’ll want to stack your cake on a cake
board the same size as your cake. I’ve used an 8-
inch cake board for my 8-inch cakes (that have
naturally shrunken just a tad, so now there’s about a
quarter of an inch rim around the cake). 
Apply a thin layer of frosting around the entire
cake to create a crumb coat. This coat of frosting
does not need to look perfect, by any means. The
crumb coat is simply done to lock in the crumbs so
they don’t get in the way of your actual frosting. 
After you’ve applied the crumb coat, set the cake in
the freezer for about 10 minutes. This allows the
frosting to set just enough to lock in the crumbs,
but doesn’t get the cake too cold that it changes the
consistency of the new frosting you’re about to
apply.

HOW TO GET SHARP EDGES
ON YOUR BUTTERCREAM

Now that the crumb coat is set, you'll place the
acrylic disk on top of the crumb coat. 
You DO NOT need to add frosting between the
crumb coat and the acrylic disk. We’ll do that later.
Before you apply frosting, get eye level with the
cake. If the top of the cake is uneven, you'll want to
place your hand on the "high side" of the disk so it
lifts a bit on the low side. 
Using a straight icing spatula, apply frosting around
the top half of the cake, filling in the gaps of any
"low side" and making sure to secure the acrylic
disk in place.
Once you have an even layer of frosting around the
top half of the cake, go ahead and frost the bottom
half of the cake, making sure to cover the cake
board.

STEP 2
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STEP 3
Again, get eye level with your cake to make
sure your sides look pretty straight, even
without scraping it. Remember, you're using
the edge of the acrylic disk as your guide.
The edge of the disk should be in line with
your frosting. 
With a very light grip, hold your cake
scraper really close to the cake, at about a 45
degree angle, so that as you pull the cake
scraper around the cake, the excess frosting
you pulling away from the cake actually fills
in any air pockets.
Your frosting won’t look perfectly smooth
after one scrape. The first scrape helps you
see how even or uneven your coat of frosting
is. You’ll then add more frosting to areas that
look bare or places that have holes. 
After you’ve filled in these areas, you’ll scrape
the cake again, and maybe again after that.
As a general rule of thumb, I suggest giving
yourself a time limit of 20 minutes to smooth
your sides. After 20 minutes, your crumb
coat will become soft and will stick to your
disk. Your frosting consistency will change
and let's be honest, you'll sanity may change
too. Look for your good side and call it good!

HOW TO GET SHARP EDGES
ON YOUR BUTTERCREAM
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HOW TO GET SHARP EDGES
ON YOUR BUTTERCREAM

You’ll have some space to fill on the top of your cake,
so you’ll just apply a dollop of frosting in the center
of the open space and smooth it out to create an even,
flat surface.
Try to blend it into the edge of the cake, but don't
worry if the frosting goes over the edge just a little. If
that happens, you'll run your straight icing spatula or
cake scraper along the side of your cake to clean up
that excess frosting.

STEP 5
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After you’ve finished smoothing or decorating the sides
of your cake, place it back in the freezer for about 20
minutes to solidify your frosting.
Once this time is up, take your cake out of the freezer
and grab a small, sharp knife. 
Gently slide the knife under the acrylic disk and then
slide the knife around the cake to cut the board off the
frosting.  
If the frosting is hard to cut away, it means your
frosting is too cold. Let your cake sit out for a few
minutes to soften and then try cutting the disk away.

STEP 4



STEPS TO ADD SPRINKLES
Pour a bunch of the sprinkles into the palm of your

hand and then angle your hand so that the palm of

your hand is facing the cake and the edge of your

hand is almost touching the cake. 

 

The angle should be pretty steep, and the sprinkles

should start falling into the side of the cake. 

 

To get an even line of sprinkles, you’ll want to spin

the turntable and keep your hand steady.

 

After you create a top line of sprinkles on one side of

your cake, use an icing spatula to lift and place fallen

sprinkles.

HOW TO GET SPRINKLES ON
THE SIDE OF YOUR CAKE

A tutorial to show you just how easy it is to
evenly add sprinkles to the side of your cake.

WHEN TO ADD THE SPRINKLES?
The best time to add sprinkles to the side of your cake is
AFTER you've smoothed the sides of your cake and
BEFORE you freeze the cake and cut away the acrylic disk.

Before you do anything with the sprinkles, I suggest putting a
jelly roll pan under your cake board to catch the sprinkles that
don’t make it onto the cake.
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CAKE TOOLS:
THE MUST-HAVES

MIXING BOWLS MEASURING CUPS
& SPOONS

THREE
8"X2"ROUND CAKE

PAN

FLOUR SIFTER CAKE BOARDSATECO CAST IRON
TURN TABLE

ICING SPATULA

PIPING BAG SILICON
SPATULAS

MEASURING CUPS
& SPOONS

CAKE SCRAPER
SET

DRIP BOTTLE FOOD COLORING
GEL
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ACRYLIC CAKE
DISCS

PARCHMENT
PAPER

https://www.amazon.com/dp/B001331MUK/?ref=idea_lv_dp_
https://www.amazon.com/dp/B0000VMF0W/?ref=idea_lv_dp_
https://www.amazon.com/dp/B00DNV81XQ/?ref=idea_lv_dp_
https://www.gygi.com/Wide-Mouth-8oz-Squeeze-Bottle
https://www.gygi.com/search?keywords=Americolor
https://www.amazon.com/dp/B0718WCYVL/?ref=idea_lv_dp_ov_d&tag=aiponsite-20&linkCode=ic6&ascsubtag=amzn1.ideas.3V6DPV214GE6V


CAKE TOOLS:
THE NICE-TO-HAVES

CAKE CUTTER

CAKE LEVEL

STAND MIXER

CAKE LIFTER

BISTRO APRON

CAKE CARRIER PIPING TIPS
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CAKE STAND

SWEETAPOLITA
SPRINKLES

OVEN
THERMOMETER



EMULSIONS & FLAVORS

CLEAR VANILLA BAKING COCOA
POWDER

COCONUT
EMULSION

SPRINKLES

STRAWBERRY
EMULSION

MINT CHOCOLATE
CHIP EMULSION

BLUEBERRY
EMULSION

PEANUT BUTTER
CHIPS

CINNAMON  CHIPS SKIPPY PEANUT
BUTTER

MARSHMALLOW
FLUFF

BISCOFF

MOST USED INGREDIENTS
All purpose flour

Cake flour

Granulated sugar

Vanilla extract

Unsalted butter

Buttermilk

Baking powder

Salt 

Eggs

Powdered sugar

Heavy cream
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BLACK MELANINE TURQOUISE
MELANINE

VINTAGE WHITE
GLASS 

MARBLE AND
WOOD CAKE

STAND

CAKE STANDS

SILVER YELLOW
MELANINE

POLKA DOT 

LAVENDAR
MELANINE

PINK MELANINE NATURAL WOOD TERRA COTTA MAHOGANY

MARBLE AND
WOOD CAKE

STAND

FUSCHIA
MELANINE

ACAI WOOD VINTAGE PINK
GLASS
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WHAT TO DO

Preheat your oven to 325 degrees F. 

Prepare one of my cake recipe, as described in the instructions, but instead of pouring the batter into three

8-inch pans, you'll pour all of the batter in one 9"x13"x2" pan.

You'll then bake the cake about 15 minutes longer than the time suggested for the round pans. We want to

bake at a lower temperature for a longer to ensure the cake edges don't overbake since there's so much

batter in the pan. You'll know the cake is done when you insert a toothpick in the center and a few moist

crumbs come out on it. 

Let the cake cool completely before adding any toppings. You can simply use the back of a spoon to spread

frostings and fillings. If there's supposed to be a drip on the cake, just drizzle it on top. If there's a special

cookie filling in the cake, just crumble it on top.

I love doing this as an alternative to a more time consuming layered cake. You'll still get the same great-

tasting flavors, but won't have to stress about the decorating. 

KEEP IT SIMPLE:
9"x13" PAN CAKE

THE LAYERED CAKE
ALTERNATIVE

After reading through the Cake Bible, my
hope is that you'll have the knowledge and the

confidence to get in the kitchen and bake a
cake from scratch!

 
However, if you're still feeling a little nervous
and unsure, or maybe you don't have all the

tools we've talked about - that's ok! Let's
simplify the process even more and turn my
layered cakes into a 9"x13" sheet cake. We'll

focus just on the baking and save the
decorating for another time!
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Cooking spray
9"x13"x2" baking pan
Hand mixer or stand

mixer
Ingredients

Spoon

WHAT YOU
NEED:

If you only have 9" round pans or want two thick 8" cake layers instead of three, I also suggest reducing the temperature to
325 degrees F and baking the batter in just two of your pans for about 15 minutes longer, as well. If you try to bake my cake

recipes in three 9" pans, you'll find that the layers will be really thin and the baking time is too long.

HOW TO ADAPT FOR OTHER SIZES

https://cakebycourtney.com/biscoff-cake/
https://cakebycourtney.com/biscoff-cake/
https://cakebycourtney.com/biscoff-cake/
https://cakebycourtney.com/biscoff-cake/


TIPS FOR HIGH ALTITUDE
BAKING

Reduce the sugar. In high altitude, sugar can weigh our cakes down. The
general rule of thumb is to take out 1 tablespoon of sugar for every cup
called for in the recipe. In replace of the sugar you removed, you'll then
add 1 tablespoon of flour for every cup called for. The flour will help
stabilize your cake.
Reduce the amount of leavening agents. Baking soda and baking powder
are used to help your cake rise. To prevent your cake from rising too fast
and collapsing, consider cutting back on the amount of baking powder
and/or baking soda by 1/4 teaspoon.
Raise the heat. When you want to bake a cake at high elevation, you should
turn the temperature up a notch. The higher temperature will let you
shave a few minutes off of the overall cook time, letting you preserve a
little more of your cake’s moisture. This will help prevent a dry, crumbly
cake. Don’t go overboard here: 10- 20 degrees Fahrenheit is all it should
take to make a difference.
Compensate the higher heat with an extra splash of liquid. I’m talking a
VERY small amount of extra moisture. You could upgrade to extra large
eggs or an extra 1/4 cup oil or buttermilk.
Cut the cooking time. Since you turned up the temperature, you'll want to
cut back the baking time by a few minutes. Toward the end of the baking
time, keep your eye on the cake. When you stick a toothpick in the center
of the cake, it should come out with a few moist crumbs on it. Remember,
the cake continues to bake for a few minutes in the pan while it's cooling. 

HIGH ALTITUDE CAKE BAKING ADJUSTMENTS
 

1.

2.

3.

4.

5.
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CAKE INVENTORY CARD

CAKE NAME

INGREDIENTS TO ORDER 
ONLINE

EQUIPMENT NEEDED

INGREDIENTS TO GET 
AT STORE

INGREDIENTS WE 
HAVE

PREP WORK:

NOTES:
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