FONDANT AND MODELING CHOCOLATE
CAKE CARE INSTRUCTIONS
DO NOT REFRIGERATE YOUR CAKE UNLESS OTHERWISE INSTRUCTED
Our method of creating fondant and modeling chocolate cakes makes them cool-room-temperature stable
for consuming the same day. Please make sure that once you pick up your cake it is not stored in a warm
environment. This includes the car ride home. CRANK THE AC IN YOUR CAR.
Carry your cake at all times with two flat hands underneath the cake box. DO NOT hold box by the sides as
you may bump, crack, or damage the sides of your cake. Keep your cake level while walking and please
watch your step. Place in a flat pre-designated space in your car away from other objects that could fall
onto/or damage your cake. We recommend the floor or in the trunk. DO NOT place your cake on a seat as
they tend to be slanted, this may cause your cake to slide off the board, crack, or completely fall apart. Go
straight home, and don’t try to make additional stops along the way. Please drive carefully. We do everything
in our power to provide a well-structured cake, but please note that cakes are fragile and break easily.
ONCE HOME PLACE YOUR CAKE IN A COOL AREA. Again, do not store in a refrigerator. Air conditioning is
best. If your party is being held outside, leave the cake in the house in a cool environment for as long as
possible until party start time. Once outside, make sure it is always in a shaded area. Any cake placed outside
during an event has the possibility of melting or deforming due to the heat. Cold weather may cause condensation. We are not liable for any weather conditions you expose your cake to.
If you have a tiered cake, there are non-edible supports between layers. Remove for serving. Sculptural
elements may contain non-edible supports as well, like toothpicks or wires. Please check placement before
serving to anyone, especially children.
Daylight and fluorescent lights have the tendency to destroy pink, blue, and purple colored cakes. Please
take care and avoid exposing your cake to any of these.
If you have a large custom cake, there might not be a lid for your cake box.
Red Velvet cake and other food colored items like fondant may stain teeth, contact surfaces, and clothing.
Please be advised.

All of our cakes are made in a shared kitchen with gluten, soy, dairy, eggs, and peanuts. People with
severe allergies should not consume our products, even if none of the specific ingredients were used in
your order.
CRAFTED IS NO LONGER RESPONSIBLE FOR YOUR CAKE AFTER IT HAS BEEN PICKED UP. ALL ITEMS
ARE HANDMADE AND CANNOT BE RETURNED OR REFUNDED. PLEASE BE SURE TO CAREFULLY
FOLLOW HANDLING INSTRUCTIONS.

ADDITIONAL ORDER NOTES:

Last but not least: HAVE TONS OF FUN!..
JUST AS MUCH AS WE DID MAKING THIS CAKE FOR YOU!
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