
My Name is Amy and I am 

“The Cake Genie”, I specialise 

in creating special and 

beautiful cakes for all 

occasions including wedding 

cakes, celebration cakes, 

birthday cakes, fairy cakes, 

cupcakes, anniversary cakes, 

christening cakes, cakes for corporate events and 

chocolates treats. I provide a personal and friendly 

service, from one-to-one design consultation, right 

through to cake delivery and set-up. All my 

celebration and wedding cakes are made with the 

utmost attention to detail, to provide that special 

and memorable centrepiece for your celebration. 

From traditional styles to chocolate cakes, sponges, 

fairy cakes and novelty cakes, the Cake Genie can 

provide the perfect celebration or wedding cake 

for your requirements.  

All my cakes are home baked, fresh for every order 

giving that lovely fresh baked taste. Where possible 

I use fresh local ingredients and tried and tested 

recipes. All ingredients are of excellent quality and 

I do not add any artificial flavourings, preservatives 

or synthetic alternatives.  

My fillings are made fresh for every order from real 

butter and high quality confectioner’s sugar and 

flavoured with natural vanilla extract or high 

quality unsweetened cocoa. 

I ask for as much notice as possible for orders and 

a minimum of two weeks is required for most 

celebration cakes and a minimum of four weeks for 

wedding cakes. It may be possible to produce ‘last 

minute’ orders as I aim to please but this will 

depend upon the design requirements and work 

load at the given time.  

Wedding cakes 
 

Wedding cakes can be made in 

traditional rich fruitcake, a 

light flavoursome fruitcake or 

a variety of flavoured sponges, 

including chocolate cake, 

vanilla sponge and carrot cake 

with other flavours available 

on request. I have an extensive catalogue of 

wedding cakes which you can choose from, or you 

may have a picture of a wedding cake that I can 

recreate. Whatever you choose, together we can 

design a wedding cake to your individual 

requirements and will work hard to ensure you 

receive the wedding cake of your dreams.  

You can choose from traditional wedding cakes, 

chocolate wedding cakes, modern and 

contemporary wedding cakes, novelty wedding 

cakes, mini wedding cakes, cupcakes or even a fairy 

cake tower wedding cake.  

I can also provide wedding cake stands, wedding 

cake delivery, and wedding favours. I can deliver to 

a wide area so please ask for details.  

 

Birthday cakes 
 

Made to order for ages 1 to 

101 you can choose from a 

variety of flavours and 

styles. Whether you choose 

a traditional styled digit 

cake or a more elaborate 

novelty cake it can be 

"themed up" just for you. 

Whatever the birthday boy or girl has a passion for, 

cars, TV characters, 

princesses or maybe they’re 

into music, ipods, fishing, 

golf, shopping, art or 

handbags in fact any 

interest at all can be 

reflected on your cake. 

Adult birthday cakes don’t 

need to be traditional so why not go for a novelty 

cake or maybe even something a little saucy to 

create a bit of a stir at your party.  

 

Christening & Naming cakes 
 

Whatever you’re looking for I can make your 

cake in the design and colour of your choice. 

Whether you want, a more traditional style, or 

maybe something very cute and cuddly, your little 

boy or girls cake will be something to be 

remembered and admired for a long time. I also 

offer a recovering and redecoration service in case 

you have kept part of your wedding cake. 

 

Anniversary cakes 
 

Whether you are celebrating 

your first or fiftieth wedding 

anniversary, I can make your 

anniversary cake especially 

for you. How about a 

anniversary cake in the shape 

of a heart? Or a cupcake tower with your 

personalised images? Cakes are available in a variety 

of flavours and in a traditional or modern style. 

Cakes can also be designed to more adventurous 

specifications. 
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What size cake do I need? What size cake do I need? What size cake do I need? What size cake do I need?     

Please use the table below to estimate the size of 

the cake you will require.  

SpongeSpongeSpongeSponge    Sponge portion 2.5Sponge portion 2.5Sponge portion 2.5Sponge portion 2.5    xxxx    5cm5cm5cm5cm 

size 5" 6" 7" 8" 9" 10" 11" 12" 

Shaped 10 14 20 25 33 39 49 56 

Square 12 18 24 32 40 50 60 72 

FruitFruitFruitFruit    FFFFruit portion 2.5ruit portion 2.5ruit portion 2.5ruit portion 2.5    xxxx    2.5cm2.5cm2.5cm2.5cm 

size 5" 6" 7" 8" 9" 10" 11" 12" 

Shaped 27 36 51 64 84 100 125 144 

Square 21 28 40 50 66 78 98 113 
 

How much will it cost? How much will it cost? How much will it cost? How much will it cost?     

Prices are dependent upon decoration and sizes 

please ask for a free no obligation quotation. 
 

Can I have different flavours of cake? Can I have different flavours of cake? Can I have different flavours of cake? Can I have different flavours of cake?     

Sponges are available in vanilla, lemon & death by 

chocolate, others available on request, Carrot 

cake and light or rich fruit cake. If it is a wedding 

cake each tier can be a different flavour. 
 

Does my wedding cake bottom tier have to be fruit Does my wedding cake bottom tier have to be fruit Does my wedding cake bottom tier have to be fruit Does my wedding cake bottom tier have to be fruit 

to support the weight? to support the weight? to support the weight? to support the weight?     

NO!! All stacked cakes are dowelled on the inside 

to support the weight of the cake above.  
    

Do I have to buy a cake stand / Do I have to buy a cake stand / Do I have to buy a cake stand / Do I have to buy a cake stand / separatorseparatorseparatorseparator? ? ? ?     

No, all cakes are supplied on a standard cake board 

which is included in the price. If the cake design 

you have chosen requires a stand, separator or fish 

bowl, I will provide these items. You will be advised 

if a returnable deposit is required.  
 

How long will my cake last? How long will my cake last? How long will my cake last? How long will my cake last?     

I suggest that rich fruit cake can be stored for up 

to 12 months; light fruitcake for up to 1 month and 

sponges should be consumed within 2 weeks.  

 

Free consultations are given at a time that is 

convenient for all, including evenings and weekends 

and we can meet as many times as is necessary. 

 

For further information about anything in this 

brochure or to discuss your own individual cake 

requirements please do not hesitate to contact me.  

I look forward to hearing from you soon. 

 

 
 

Address: 

 

The Cake Genie 
Gwarffordd 

Pontrhydygroes 

Ystrad Meurig 

Ceredigion 

SY25 6DN 
 

 

Tel: 01974 282400 

Mobile: 07791 382542 

 

 

Web: www.cakegenie.org.uk 

 

Email: the_cake_genie@yahoo.co.uk 
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