from straight layers of cake to a carved shape

cut lines,

=

4 dol

WNO1109

‘'SpJemuMop 3|3ue ue 1e julod 1eyy wodj
IND pue ' 3eqgpuey JnoA jo dol ayy JoJ 1| p|nom
noA yidua| ayy ainseaw 1snl 11 axed Auued , e 3uisn
Jou 34,N0A J| "w030Qg 3yl 1e 3zIS 3yl 3S00| Juop
noA 1eyy 0s paAJed-un 3souwl|e Jake| w0110q 3yl dAe3|
P|NOYS NOA "3%ed ay) JO wo)0q ayl 01 doy ayy wod)
(3938 ued noA se sa|puey ayi 01 3sO|D se wouy) a|due
%G e 1e aAJed ‘adeys siyl o) ayed Jo suake| 7 3uisn

Moeq pue juouy - SeqpueH




cut lines, from straight
a layers of cake to a

carved shape

You can see even clearer
on this side view how the
front and back of the cake
should taper inwards
towards the handles. You
will notice again, that the
bottom of the cake has
been left alone.

HINTS AND TIPS.

By cutting out these templates you have a good chance of getting the cake the same, both front
and back. If making your own design why not draw yourself a template first. | usually draw one
side, fold the paper in half and copy the second half so that it is exactly the same on both sides.

Remember to leave the bottom layer of cake un- carved to ensure your cake is still the size that you
intended it to be.

When carving, try to keep the knife at the magical 45% angle - and try to just cut one layer of cake
at a time. This way you can ensure you don't cut off too much cake. Don't forget it's much easier to
go back and carve some more off, rather than trying to add cake on!



