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Instructions for Freezing the Top Tier of Your Wedding Calee

Place unwrapped cake in the freezer for an hour or two in ovder to havden the frosting and
decorations.

Remove the cake from the freezer and wrap it ln plastic wrap.

Place the cake bn the calkee box.

Wirap the cake box bn plastic wiap.

You can place the whole box in a plastic container if you have one Large enough or wrap it in
freezer paper.

Place it at the back of the freezer so you don't have to constantly move it because it's tn Your
way. Remember it's golng to be in there for a year. Try to avold stoving tn a Frost-Free freezer
as the process for keeplng it frost-free is very drying. If You use a deep freeze wnit  would
definitely recommend using a plastic container to keep it from getting crushed.

2648 hours before you've rendy to eat the cake remove the plastic container or freezer
paper/plastic wrapped box from the freezer and wunwrap the box.

Unwrap the cake from its plastic wiap so the frosting won't stick to the plastic wrap once it
thaws.

Return the cake to the box and re-wrap the box in plastic wrap.

Allow the cake to thaw completely in the vefrigerator for 36-4< hours.

Set the cake out at room temperature an hour or so be for You've veady to eat it so you won't
have cold calke.

12. Enjoy Your cake and Congratulations!
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