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Layers of vanilla cake soaked in espresso with mascarpone
crème. Topped with cocoa, ladyfinger cookies on ends.
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• This classic vanilla cake made from scratch with only a handful 
of ingredients flavorful and has a tender and moist crumb. It’s so 
light, fluffy vanilla frosting.
•    It has two layers of soft moist vanilla sponge with a homemade 

strawberry cake filling and a creamy strawberry frosting.
• Layers of chocolate cake with a super moist crumb and fudgy, yet light 

texture, with one bite of this decadent, moist chocolate cake with chocolate
frosting and the ultimate glaze to impress. 
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Peanut Butter



Matcha has a deliciously earthy flavor and to make 
sure the sweetness of the frosting was properly 
balanced with this amazing flavor.

Naked cakes are those with minimal icing or 
frosting, allowing the natural beauty and texture 
of the cake layers to be the star of the show.
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This mocha cake is moist, fluffy, and packed with 
chocolate and coffee flavor. Between each layer
you'll find a mocha buttercream, chocolate ganache
and chopped chocolate covered espresso beans.

If you love tropical flavors and trying out new
dessert ideas, this Durian Layers Cake is a must-try!
With a delicious, creamy filling between each layer,
creating a decadent dessert.
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A variety fresh and zingy Lemon Tart. Made with a crumbly
and buttery pastry tart crust and filled with creamy and 
vibrant lemon curd.

Whole pitted cherries are baked in a
rich almond batter called frangipane.

A pecan filled custard-like filling is housed in an all-butter
tart base giving the old-fashioned classic pie a twist.
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Loaded with a lush assortment of seasonal berries and other
fruits, with butter house made crust is filled with a tempting
pastry cream and brimming with seasonal fresh fruit or
berries there's nothing quite as lovely ...

This Almond Frangipane (almond cream) Pear Tart is delicious
and beautiful making it a lovely ending to any dinner. The
dessert is baked using a sweet dough crust with sliced pears
nestled in an airy almond frangipane filling. Serve over the 
holiday season for a special treat!   and more…
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Fruits Pear 
Frangipane
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This is the most traditional Christmas cake, with vanilla or chocolate sheet cake
roll up with whipped cream or chocolate mousse. Cover with chocolate ganache
to create the appearance of tree bark a dusted with confection sugar, don't just
look beautiful — they taste wonderful, too!

Bûche de Noël, or Yule log 
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The BEST made from
scratch German Chocolate
Cake with layers of 
coconut pecan frosting 
and chocolate frosting. 
This cake is incredible!

This beautiful Traditional Flan has simple yet tempting 
flavors, sweet custard topped with a decadent caramel 
sauce that brings a touch of perfect for is a luscious.

My classic bread 
pudding golden and firm
moist, soft, and slightly
springy, with enriched
bread soaked in a sweet 
custard. Customize it 
with dried fruit, nuts, or
chocolate!

German 
Chocolate Cake

Bread Pudding

Flan
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Hong Kong 
Salted Egg Sponge Cake
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Pumpkin Crème Brûlée

Tres Leches Mille Feuille
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Peach Moose

Chocolate Moose



French choux pastry and traditionally filled with a decadent
vanilla beam pastry cream and dipped in chocolate. 

Éclair
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Names, dates and phrases 
can be added for any occasion.

Pumpkin Spice
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Strawberry Cupcakes

Holiday Cookies
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Cake Shaped as Cupcake




