
 

Congratulations on your wedding!  This is what we recommend for your anniversary cake.   

Place the cake in a cake box  or temporary container and put it into the freezer as is for a day.   Let it totally 

freeze.  It won’t hurt the cake for a short period of time.  Once the cake is completely frozen, you may take the 

cake out and thoroughly wrap the cake with plastic wrap, then foil and then I suggest you put it into a paper 

bag.  The paper bag will absorb all the liquid that might come between your outer container and the cake.   You 

can put the plastic wrap directly touching the frozen cake.   No worries there, remember it is frozen rock solid 

hard.   

Place the wrapped cake into a freezer safe container for the year.  

Make sure the cake is completely enclosed and air tight for the year, keeping the cake frozen during the 

wrapping process.  A frozen cake is much easier to handle than a fresh one.  Note:  if you can keep the cake in a 

freezer that is not an auto defrost, you might do even better!   

A couple days before you are ready to enjoy your anniversary cake, remove the cake from the freezer and 

remove the wrapping and if needed transfer the frozen cake to a container that will give you easier access.   But 

keep the cake frozen.   And most importantly, keep the frozen cake in an air tight container.   

I suggest you use a plastic container and put the unwrapped cake on its lid, snapping the bottom over the cake.  

Place the frozen cake into your cooler for 24 hours… so it can slowly come to refrigeratorby  temperature.   

The morning/day of your anniversary, remove the cake from the refrigerator at least three hours before you 

would like to serve it and let it warm up to room temperature.   Keep the cake in the container, air tight for this 

process.    

Once the cake has warmed to room temperature, you may remove the bottom and the cake will be exactly the 

same as it was when you placed the cake into the freezer on your wedding week.  Transfer the cake to your 

serving platter.  By placing the cake on the lid, you have preserved the design.   Your cake should be just simply 

delicious and a reminder of your wedding day.  

Please enjoy, and thank you for letting …just simply delicious Cakes, Desserts and Confections be a part of your 

wedding.  

If you need anything please contact us.  

Regards,  

Debi Hall 
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