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Product Care Instructions 
 
CARROT CAKE  
LEMON CHEESECAKE 
LEMON POPPYSEED CAKE 
 
Please store all the above cakes in the fridge. Before serving,  
remove from the fridge and leave at room temperature for 30 minutes. 
 
LEMON CLOUD CAKE 
SYMPHONY OF CHOCOLATE 
FRENCH CHOCOLATE MOUSSE CAKE  
 
Keep refrigerated at all times. Only remove from the fridge a few moments before serving. 
 
AIDAN’S CAKE 
CHOCOLATE FUDGE CAKE 
 
Please store at room temperature in a cool, dry place.   
If storing for a few days, saran wrap the outside of the bakery box. 
 
ORANGE ALMOND CAKE 
COCONUT ALMOND CAKE 
 
Please store at room temperature in a cool, dry place. Do not wrap cake. 
 
RASPBERRY RHUBARB TART 
APPLE VANILLA CINNAMON TART 
APPLE STRAWBERRY VANILLA TART 
BLUEBERRY RASPBERRY SOURCREAM TART 
 
Please store all the above tarts at room temperature, then put in the fridge overnight.  
Before serving, remove from the fridge and leave at room temperature for 30 minutes. 
 
CHOCOLATE PECAN PIE 
APPLE RASPBERRY PECAN CRISP CRUMBLE PIE 
 
Please store all the above pies at room temperature, then put in the fridge overnight.  
Before serving, remove from the fridge and leave at room temperature for 30 minutes. 
 
LEMON TART 
Keep refrigerated at all times. Only remove from the fridge a few moments before serving. 
 
WHITE CHOCOLATE CRANBERRY & TOASTED PISTACHIO TART 
Please store in the fridge. Before serving, remove from the fridge and leave at room temperature for 
30 minutes. 


