PACKAGING MY MINI CAKES

ILOVE making and selling mini cakes. Its true that cake slices are likely my
favorite...but when I'm feeling a bit tired and I don’t want to layer, slice, etc...mini
cakes are my GO TO! They also sell very well and can be used for events or as a small
celebration cake, at the markets, pop-ups, etc. I sell them frequently in my pink
bakery cart.

You an access my Semi-Scratch White Cake recipe for free. Itis my best selling cake
when combined with my raspberry filling and American buttercream (both

available in my membership or digital cookbook ).

As for the mini cake containers, I sometimes bake directly in them...filling 1/2 to 2/3
full with batter ORI bake in a sheet pan and then layer the cake layers in the mini
tins. Hope that makes sense!

Cake Tins I Use Ithen place my mini cakes in abakery
box because the tins themselves do
| | notleave me enough room to attach a
== food label. Plus the presentation looks

so much better.
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* Please note: As an Amazon Associate, I earn commission from purchases made through my provided links


https://thepinkcrumbb.shop/pages/mix-and-match?_pos=1&_sid=57a871b0e&_ss=r
https://amzn.to/3PK3h6b
https://amzn.to/3PK3h6b
https://cdn.shopify.com/s/files/1/0811/7839/4906/files/The_Pink_Crumbb_SEMI_SCRATCH_WHITE_CAKE_RECIPE.pdf?v=1711822833
https://thepinkcrumbb.shop/pages/best-sellers-digital-cookbook?_pos=1&_psq=best+sellers&_ss=e&_v=1.0
https://thepinkcrumbb.shop/pages/mix-and-match?_pos=1&_sid=57a871b0e&_ss=r

