Eric's Top Tips

for your effective displays

Cakes is your thing! Show it off!
Having a wide range of cakes sells more Show off your cakes 'mslo[.es., 5.
and beautifull display will tempt in customers. customers can see the delicious fillings..

Keep them Fresh

_J > Chilled cakes can get hard and
g dry, and cakes that are kept
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= »‘“ spotlignts or in

Keep it clean...

R emove excess crumbs

to keep it looking neat
and tidy.

Cutting

A g front of a
your cakes.~——

sunny window

can melt. Serve our

T cakes at yoom

7 | femperature and return
T them to the fridge

" (in their box or an

airtignt container) overnight.

Cut them when they are w ,: '
firmly chilled. or lightly frozen

For a nice, clean cut use -,

a sharp chefs knife "fg/
dippeo[ n a jug of N >
hot water between “"

slices.

Downsize! to make

Get: some smaller oblong desserts:

Plates for allsplaglng the last

few cakes slices.

|t et fuw[ge cake
#)  or brownies with ice
cream.

Plate the first &

last slice of cake. \ g | i\\gheesmk?toPPed with
e ] ](res.h frutt or {ruit

CObLlLS

/\lwags Plate Up the first and. last
P'Lece. Customers shy away from be'mg@\ N
the first fo try a cake, and worry that
the last plece may be getting stale

Red. velvet or brownies are
great in sund.aes.

Last, but not least...

Customers dont just buy a cake, they buy an experience.

°
Wil thelr Victoria Sponge be like mum used fo make? fr eSher 1CS

Will their Chocolate Fudge Cake deliver that sumptuous fhehealioaestiade g o
feeling of indulgence?



