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The personal life stories of

Pretty Witty Cakes’ tutors
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Issue 8, 2015
Welcome to the Pretty Witty Cakes’ Online Magazine
Welcome to the 8th edition of the Pretty Witty Cakes Magazine. This
is a very special “extra” edition with a super feature! In this edition, we
feature the real life stories of many of the Pretty Witty Cakes tutors.
Many of you know a lot about the kinds of cakes our tutors make but
not many people know about the actual tutors themselves – their life
stories. So in this very special edition the tutors featured have written
their own story in their own words and chosen pictures to share with
you. This means you get to know more about the person behind the
cakes. Having also had to write my own story, I know it is not an easy
task and so a big thank you to all those tutors who took the time to do
it!
I hope you enjoy this special edition
Suzi xx
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How are we doing?
Tell us what you think

We would love to have your feedback about what you
like or dislike about the Pretty Witty Cakes website.

CLICK HERE

to complete a survey.

• Do you want us to bring classes back?
• Do you want more online tutorials?

Have you found Pretty Witty Cakes has helped you
with your cake making?
If you use the Online tutorials, free magazine, competitions, forum or have
attended classes and found that Pretty Witty Cakes has helped you.

Please vote for us

• Do you have certain tutors you want to see?

For ‘Best Learning Experience’
Category 12 in the Cake Masters Awards

• Do you want Suzi to film more?

CLICK HERE

• Tell us what features YOU want on the website.

It only takes ten seconds to vote and costs nothing :)
Thank you sooooooo much for taking the time to vote for us
- we would be over the moon to be nominated.
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OKLAHOMA STATE SUGAR ART SHOW 2015
October 3-4, 2015
Tulsa, Oklahoma
River Spirit Expo | Tulsa State Fair
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Suzi Witt

GRAND NATIONAL WEDDING CAKE COMPETITION

FASHION
WEEK
2015
Where the best of the best go head to head

Competitors credit success at this event to be a key to open doors to
television, being published, presenting, teaching and other exciting
industry opportunities. Decorators at all levels are welcome to participate!

2015 PRESENTERS

2015 presenters will create an eclectic mix of
artistic sugar and cake design.
Authors who have sold in the region of six
million copies of their books, the one and only
duo Alan Richardson and Karen Tack who can
make a lot of something exciting out of not
much! The secrets to using your imagination.
At the other end of the spectrum Michael Lewis Anderson,
sophisticated cake designer to the Belgian Royal family and
Corps Diplomatique, his cakes are destined for those who own
majestic palaces and mansions.

Oklahoma Live, an onsite contest where speedy kings and queens
compete in a light entertainment staged every year!

Be dazzled see spectacular varieties of cakes along with innovative styling: No longer slumbering as it did for decades, cake has
now become a super star in its own right. A unique showcase, the event has a celebrated timeline; four Food Network specials,
host to Food Network Challenge, 60 Minutes, international and domestic press and periodicals. There are world class rewards like
no other - cash that glitters and incredible prizes thanks to our stellar sponsors!

www.oklahomasugarartists.com

Hello, my name is Suzi and I founded and own Pretty Witty
Cakes. Well…having asked all the other tutors to write
their life stories…I now have to put pen to paper and write
mine...and NOW I realise it is not an easy request to have
put to the Pretty Witty Cakes’ tutors.
So…about me…well the first thing I should confess is that I am
actually quite a shy person and I definitely don’t like talking about
myself. That will probably come as a shock to those who have
attended my classes, watched me on TV, online tutorials or doing
live presentations at cake shows. I have realised as I have gotten
older that this is down to a character trait that I have…I have often
ended up speaking in public because I don’t like to be beaten…my
way of tackling anything I cannot do is to do it more….weird but it
works for me!
I was born in April 1975 so for the math brains out there, that means
I just celebrated my 40th birthday… Both my husband and I turned
40 around the same time but seeing as we had just had our third
child, we were both walking around like zombies due to the lack of
sleep. So, we jointly agreed that we would postpone our birthdays
until she was sleeping through the night. Therefore I am STILL 39 ;).
I was born in Berkshire in the South East of England. My mum
was a teacher and my dad did something in IT (I still to this day
don’t understand exactly what it was he did!). I was a child of the
1970s so grew up in a world of weird psychedelic colours and in a
world where “health and safety” didn’t exist yet so had a very free
childhood.
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As I write this, I was thinking about
the things in life I now like and being
brutally honest, two LOVES of my life
as an adult are wine and chocolate
(who doesn’t!). Indeed my addiction
to chocolate was noted by almost
every student who attended my
classes and all the tutors who work
here (I eat a ridiculous amount
of chocolate I am told…). When
I mentioned this to my mum she
told me that this was something
that started young and promptly
pulled out the attached photo of
me after a regular chocolate fest
as a child (it looks pretty much the same these
days after I demolish a bar of Dairy Milk – maybe without the high
chair ;)).
More worrying was the picture my mum
produced next which was me and my dad
(with that 1970s ‘tash) drinking a pint of
beer…it is funny how your life makes more
sense when you look back at old pictures.
Anyhow…I lived two blissful years before
my world exploded as my mum then
had twin boys…I was apparently a very
helpful child and one day offered to feed
my twin brothers whilst my mum was
upstairs. I was only 2 1/2 years old but I told her
I would feed them “with the white bottle” in the kitchen…which I
did squirting it into their hungry mouths.
A few screams and cries later and a blue
light ambulance turned up whisking
both boys off to hospital to remove the
“Fairy Liquid” washing soap I had fed to
them…(for those who don’t recall, Fairy
Liquid washing detergent in the 1970s
always came in a white bottle! So, in
my defence, it wasn’t that different to
milk…;).

As a child I think I was quite naughty but there was one person who
knew how to bring the best out in me – my Nan. We were incredibly
close such that I used to stay with her when my parents and brothers
went on holiday and I would stay at her house every Friday night.
My Nana had a tough life. She was from the East End of
London and from a very poor background. Her husband
had died when my father was only 12 so she had raised
two children alone in the 50s and 60s which, as you can
imagine, was not an easy task. She was therefore a very
strong woman and I learnt an awful lot from her. She
taught me the meaning of “being fair” as she always
treated my brothers and I the same way.
She was also partly responsible for my work ethic. She
taught me always to complete all my school work at the
beginning of the summer holidays or the beginning of
a weekend as “you never know what opportunities may
come up at the end of the holiday and you don’t want to
miss them because you haven’t done your work!”. This is
something that has stayed with me and I tend to try and always work
ahead of deadlines hearing her voice reminding me if don’t. She is
probably the reason I manage to juggle a lot of balls these days (most
of them time!)
She was also a great baker. She was the one who made my birthday
cakes (my mum was more of a “buy it from Tescos type mum”). I
remember licking the bowl and always having treats at her house
(although I also remember being asked “Do you really need to eat all
the ice-creams in the box?”…)
But…and this is where most people are surprised…I was not raised in
a family of bakers or cake bakers…in fact bar the odd fairy cake I made
with my nan age around 5, I didn’t step foot in a kitchen let alone
make a cake, for at least 25 years…
I spent most of my childhood in
Reading where I went to a convent
school (all girls – which probably
accounts for my slightly rebellious
streak and a desire not to conform
to the rules!)…
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I was super academic at school and ended up with straight
As at GCSE but despite my teachers best efforts to make
me be “academic” I didn’t want to. At that time, I was
determined to be a trumpet player. At age 15 I had passed
Grade 8 and got my Diploma and thought that I would
be a trumpet player for a career (again, not that fitting
for someone who is quite shy as the trumpet player in a
band tends to have the lead part!). The problem was that
I would get so nervous performing in public that I would
shake and get pins and needles before I went on…I was
blessed to have a music teacher who pushed me and
I eventually overcame my nerves but it wasn’t a good
sign for a future career…
When I was 15 my family moved to Bath in Somerset and
as my mum was a housemistress in a boarding school,
I ended up living in her boarding school but choosing
to go to a different school…my reason? It was simple…
in my mum’s school, there were no boys! I absolutely
loved the school I went to and used to stay there until
10.30pm every night (I don’t think any teachers knew
this except my art teacher!). At A Level I spent the
best part of two years in the art rooms and to this
day, I think my old art teacher has my picture on the
art room walls…
From school, I went to Art School to study fine art and this is
when things changed. I loved portraiture, sculpture, pottery and
was almost obsessed with sketching in the street. I had spent
every weekend for years sitting in the streets of bath by a lamppost sketching the world around me…but at Art school they
didn’t want me to do that…they wanted me to make things out
of toilet roll holders, and paperclips. I HATED it! I wanted to do
art I loved – not some attention seeking modern art….so one
afternoon, I walked out and never went back…
Of course…being 18 with no ties or responsibilities in life, I
went home and declared I had quit Art School and booked
on the next flight to India! I then spent nearly 4 months in
India in what was a holiday of a lifetime…I say “holiday”…I
had no money and lived in hostels which cost 50p a night
and by the time I came back to England I was a tiny skinny thing as I
didn’t really have enough money to eat… But I LOVED it…people in
India are amazing and so so kind and welcoming. Of course, it was in

the days before mobile phones, the internet and google didn’t exist
and so when you went away you REALLY did disappear…the sense of
freedom for a 18 year old was amazing. The shy person I was gained
a lot of confidence on that trip by taking risks… I learnt more on that
4 month trip about life and the world than you could ever learn in a
school…although when I think back at some of
the risks I took, it scares the life out of me. I
guess the world was a different and safer place
then…
When I came back I had grown up a lot…and
was being pushed quite hard to go to university
to “get a career”. I had no idea what I wanted
to do…the trumpet playing career seemed
unlikely, I had kind of blown the Art career
by quiting art school (so I thought back then
anyway)…and my family were a bit cross that
I had got straight As at GSCE and at A level
but wasn’t doing very much about it…
That is when my uncle was called in
and he persuaded me to apply to Oxford University. I did
because I didn’t for one minute think I would get a place. My
main reason for agreeing was because Oxford was “pretty”
and I could do lots more drawing there…not because I was
interested in academia…although that was not what I said
during the 3 days of interviews for a place of course!
I was amazed when I was offered a place to read Oriental
Studies…a languages course with a specialism in
Egyptology. It was the perfect course as it was all about
art and art history but I also got to learn hieroglyphs and all
the dialects from Ancient Egypt…
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So should you ever find yourself next to an Egyptian monument
wanting to know what the hieroglyphs all mean, I am your woman…
I had a great 3 years at Oxford but towards the end I
had to make a decision about a career…I didn’t have a
clue but one night at a party I heard a fellow student
talking about getting a placement in a law firm where
they paid a salary of £19,000 per annum!! Now for
a student who had lived off baked beans and toast
for the best part of three years, this was enough to
convince me that I should be a lawyer (and probably
the reason I never really liked being a lawyer)…
But I went off to law school…then won a place at one
of the biggest international law firms and later went
to work for a USA law firm. The thing I learnt most…
was that lawyers work MENTAL hours. When I am
asked today how I manage to work such long hours
at Pretty Witty Cakes and juggle no sleep with a new born baby,
I simply reply that it is “easy compared to being a lawyer”. I routinely
used to work 20 hour days and often would work all night. My firm
even had a “shirt allowance” which meant that if you were so busy
and working all night, the client would buy you a new shirt so at least
you would not smell the next day at work! We had beds in our offices
for those who were lucky enough to grab a few hours sleep on an
alnighter!  It was in many ways the perfect training for a career in
cake when you often end up working during the night!
Whilst a lawyer I met James (also
a lawyer – let’s face it, you never
had time as a lawyer to socialise
with anyone except other lawyers!).
James was and is the best thing
that ever happened to me. He is an
amazing, kind, supportive person
and without him now I would be
lost. We are very different but
opposites attract. I am the feisty,
“difficult” one…he is the chilled
out, “diplomatic” one….
My career as a lawyer lasted 11 years and I was pretty senior by
the time I left. I left after my first child was born because of the

hours but also because one of my brothers died
unexpectedly age 27. It was a big shock at the
time and when something like that happens,
one tends to question ones own life and change
things which are not working. So that is what I
did.
To this day I do not know how mothers manage
to juggle a career in the city with children – of
course many lawyers have nannies (yes the plural
is intentional there!) but for me that is not why I
had children so I quit…and much like when I left
Art school some 15 years earlier, I did it without a plan of what to do
next…
And this was then the START of my cake career. I was in my 30s
and I had had nothing at all to do with cake until that point. I was
panicking a bit about the fact I had quit without a plan. James therefore
suggested I “take 6 weeks out and decide what you want to do before
jumping in feet first”. He then uttered the words he will never forget:
“I dunno Suzi…maybe just spend a few weeks relaxing, go swimming,
go for walks…get some sleep (as a fellow lawyer, he knows about lack
of sleep!), maybe even learn to bake a cake?”
And that is what I did….I went on a class and learnt how to make
cupcakes and I was hooked. Many of you will relate to that feeling
and of course having taught 5000 students when Pretty Witty Cakes
ran classes and now teaching huge numbers of people in 63 countries
who are online members, I know exactly how everyone feels.
My cake career started out just
making cakes for friends and
family and my first ever cupcakes
were pretty dreadful (although
at the time I thought they were
amazing!!)
I then went on to make wedding
cupcakes and cakes but it wasn’t
long before people started to
ask about classes…and in 2011 I
ran my first ever class. I only had
2 students in the class but I loved it….wind the clock forward to 2013
and Pretty Witty Cakes was running 42 classes with 15 Guest Tutors
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and was a huge operation….so big that I was working around
the clock, 7 days a week!
I was also writing my first book and filming online tutorials,
working with around 25 Guest Tutors and running the shop
as well as the office…it was somewhat busy!
I had to make a decision as to whether to expand and take
on even more staff or to downscale a little. It sounds odd
but the reason I left law and set up my own business was
to spend more time with my children and I was no longer
doing that…I was working crazy hours…
So over the course of a few months my husband
and I chatted and I decided that we would keep
Pretty Witty Cakes a sensible size but really focus
on certain aspects so not have as many classes.
At the same time the online tutorials exploded.
We gained 1000s and 1000s of members in a
very short period and a new community was
building. So the real and obvious focus of the
business became teaching online. As Pretty
Witty Cakes was already working with scores of
tutors, all of them were keen to come online (we
were the first subscription site to have Guest
Tutors presenting so it was hugely exciting!)
I LOVE the PWC online tutorials site – the forum is the friendliest
place and everyone on there feels like a true friend even though I have
not met most of them. What is lovely is that when new members pop
up in the forum to say hi, everyone is so welcoming that I feel really
proud to be part of these site  The Members Gallery is amazing and
of course it has been huge fun filming and we have masses of new
filming projects in the pipeline.
Despite my best efforts to keep the business small-ish, it seems I
am rubbish at that! Pretty Witty Cakes keeps growing. So in late
2014, I decided I had to move out of the house…cakes had taken over
everywhere and I had cake stuff all over the house with people in and
out all of them time. My husband has to be the most tolerant person
ever as I don’t think he once complained about the fact that I was
almost permanently using the kitchen table tops to carve one cake
or another or would be off meeting new Guest Tutors or teaching or
filming and he happily took up the childcare when I was working weekends.

And that brings me to 2015. This was not only the year I moved to
fantastic new premises but also the year my first daughter (and third
child) was born.
So…the lack of sleep will continue for a while
but I could not be happier with my family
and my business. I am also very proud to be
someone who walked away from a successful
city career to make an even better career on my
own…something I think people never thought
I could or would do! I am a huge advocate
for women being mums first and business
women second and will always support
working mothers. ALL women running their
own business are super special to me as each
and every one of us manages to juggle two
full time “jobs” – one raising children and
one running a business.
Pretty Witty Cakes is a very special online community and a great
place to be. I have huge plans and exciting things coming out in the
future and I am looking forward to being back in front of the camera
more with some amazing new film projects and changing things up a
little as I always tend to do to keep competition on its toes!
So…watch this space for exciting new things to come. I want Pretty
Witty Cakes to remain the best online tutorial site in the world and
as my Nan always said “work hard, play hard and remember you only
have one life so LIVE it”

I hope you enjoyed reading my story.
Suzi
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Some of Suzi’s cakes.
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WIN A

BRIDE & GROOM
CUTTERS SET

This fantastic cutter set is designed by Suzi Witt and made especially for Pretty
Witty Cakes so you can only buy it here. It is the perfect cutter set for wedding
season as it makes bride and groom cupcakes quicker and easier to make.

To WIN all you have to do is answer the following question:

Is the bride and groom cutters set for cakes or cupcakes?
Clue: See the website here
Submit your answer to:
cupcakes@prettywittycakes.co.uk
with the subject field
“Bride and Groom Cutter Set”

Please include your name, email, and address as well as your answer.

My name is Calli Hopper. I’m a cake artist of 5 years now and as passionate
now as when I started back in 2010.
I’m a strong believer that you never stop learning and constantly try and
challenge myself with design and techniques to see how far I can push
myself in all forms of sugar art. I’m constantly enthralled and inspired by the
fabulous cake artists I’ve met, genuine people from all walks
of life around the globe.
When I’m not designing cakes, I’m very focused on my family. I have three
gorgeous sons, two grandsons and a new granddaughter…I adore them all.

Even though I was born in London, most of my life (from the age of 2) was
spent in Kenya, Tanzania, Zimbabwe and then 26 years in South Africa. I am
the eldest of three girls and middle sister is an amazing artist in the Cape

Deadline for entries is 1st August 2015.
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Region of South Africa. The other sister was a
good classical guitarist and enjoys running &
dabbling in cakes as well.
I was brought up to appreciate the arts, so
from young age I was going to the opera and
Shakespearean productions.
It was all a part of my upbringing. I can’t
say I really appreciated or really understood
it much at the time, but certainly do today, which is thanks to
my mother for exposing me to creativity in all its aspects at such an
early age. My father left us when we were still very young, but I was
delighted to be reunited with him in my late teens and developed a
close relationship with him at College and
in South Africa.
My life didn’t start as an artist…far from it
as that was just a hobby that I indulged in at
home. When I was 8 years old, I discovered
my love for the piano and started doing
the grades through the Trinity College of
London, where an examiner was flown out
each year to adjudicate the performances. I got
honours for all my exams up to Grade 8 and won
the junior cup one year. The piano became my main
focus throughout my school years. Everything else
fell away; no sports, no sewing and cooking classes
and I had never done an art class.
By the time I reached O’Level year I was struggling as a scholar. I was not a natural
academic so found it hard to focus on the piano and schoolwork as well. My
mother and music teacher had great plans for me to become a concert pianist,
which I went along with at the time with much practise and dedication. By the
time I reached my last year at school I realised this was not what I wanted to do
and as I suffered with extreme shyness and just could not see myself performing
in front of an audience. I was assessed by a career councillor and my love for art
and drawing was realised. Up until 17 years old, I had always enjoyed sketching
and drawing at home, for fun and for my own pleasure, but had never had an
art lesson… my middle sister is an artist and was already attended art classes at
school. So there I was, in my last 6 months of school, taking up art as an O’Level
subject. It was harrowing to be so far behind as didn’t know how to paint. But
with perseverance and much practicing, I did pass my O’Level Art, and went off
to Art College I went for three years to learn Commercial Art (not fine art I must
add). Fine Arts, which included painting in oils, gouache, acrylics, water colours &
other mediums including sculpture and pottery was something I went on to learn,
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many years later, some self-taught, some from taking up short
courses.
I married in South Africa and raised three boys in Johannesburg.
There I worked for 26 years as a Graphic Artist in a few different
companies which included mainly textile designing as this was
my main strength. I became a single mum when the lads were
aged between 5 and 10 and in South Africa there are no safety
nets like free medical, or child and housing benefits, so it was a
matter of survival.
An artist’s salary was not enough so I would take on
freelance work to cover my costs. Pottery painting
became a hobby of mine, and then turned it into a
career and sadly it was here I was badly exploited
and so decided to leave the art world entirely after
my boys had left home pursuing their own careers in
Cape Town, with I one was still putting through Uni.
At this time, my mother was seriously ill and I singlehandedly looked after her for five years. It was a
special time for me and as tough as it was, I would
not change it for the world as I spent so many hours
talking with her, getting to hear all her childhood and
nursing stories, reading to her, taking her shopping looking after all her medical
needs which involved nursing her too. She was a highly intelligent woman and I
have in my possession her much treasured and loved hand written short stories.
I returned to the UK 15 years ago in my late 40’s and quickly got a job in
administration. I hit the ground running on this one as had to learn very fast all
aspects of admin, including where to turn on a computer, how to send emails,
learning to type etc. For the next decade I did no artwork at all, to the point no one
knew I was an artist or ever once was, I just never spoke about it. I absolutely
loved my career in Facilities Management and worked for two American
Software Companies. I made a success of it and the part I loved most was I
looked after people. As a people’s person and love for communicating I was
so happy in my career. My mother’s favourite description of me was “little
friend of all the world” …it is true, I am and watching/studying people was
a hobby of mine when I was young, and I still do.
I was in the UK 3 years when I met the wonderful man who became my
husband 6 years after meeting. He is my rock and persuaded me to give
up my pressurised well paid job and become creative again. My initial
reaction was a much disgruntled “no”.
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I had no desire to be an artist again, not at all… I giggle now as I write
this and see how much my life has changed since 2008 when I did pick
up a pencil for the first time in a decade to illustrate a book for a friend
of mine… it was done with reluctance, but he, like my husband, was
determined I should get back to art.
I live on a farm here in UK, and we have cows that walk past our
dining room window… often
peering in, It was this that
appealed to me to paint. So
for the first time I set up my
easel and paints did my first
oil painting on canvas. I gave
it to my husband as a birthday
present. He had no idea what
I was painting and he cried
when he saw it… I have done a few more
oils since.
In 2010, I took up Cake
Decorating as my middle son was
getting married and I needed to learn how to do his wedding cake.
I found the fabulous Ange of
Authenticake … she is now a very good
friend of mine and I affectionately call
her Teech. From the moment I walked
into Ange’s class, my decade-long
dearth in creativity became rekindled. I
became a cake decorating addict with
immediate effect!! Soon after starting her classes
(three months) I did my middle sons 2-tier wedding
cake. My daughter-in-law’s tears I will treasure always
when she saw it.
I passionately pursued cake decorating day and night,
begging friends, family, and work mates to let me do their celebration cake. They
were simple and the trends were also very different back then… but wow, I just
could not get enough of decorating these cakes and packed as
much into practising. Then the joy of giving them and their smiles
and joy was the best reward of it all. It still is to this day!!
My eldest son decided it was time to raise my profile and opened up
a business page for me on Facebook along with a website, logo and
business cards… all of which scared my shy soul and had no idea
what to do with these new tools, especially the cyber ones. He, his
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brothers, my husband and close friends all encouraged me to get out there, kicking
my butt all the way!!!
In 2012, my eldest son persuaded me to enter
Cake International in London; I would never
have done it if he had not given me the shove.
Now remember I knew no one in the cake
world, not a soul, and had NO idea what to
expect. It was a baptism of fire!!! I was terrified
to the quick!!! I submitted sugar flowers and
to my total amazement, won a Bronze!!! I was
floating on air!! I walked around the hall, totally
jaw on floor and enthralled with the exhibits,
so amazed at this new found cake world.

It was after Cakes International 2012 London,
I decided to pop my head up on Facebook
and see what is going on in the cake world…
and from that moment it became a voyage
of discovery, meeting so many amazing cake
people from all around the world and so many true friendships forged along the
way. It’s been a five year fantastic rollercoaster of fun and jolly hard
work. I’ve met incredible talents in the industry and not a day goes
past when I am being inspired with all that is happening in the world
of confection.
As I have discovered the cake world so late in life, I made a decision
that I would remain solo and cram in as much as possible, pushing
the boundaries as far as I can too. So
my focus has always been to do what
inspires me, to try out new skills, to
challenge myself in all areas of cake
design. My biggest challenge to date
is the T-Rex gravity cake I did for my grandson.
The other cakes that were some of my personal
faves were:
In 2012: My first wedding cake client order, with
the venue being at the London Royal Exchange.
Just as well these were fruit cakes and dummies
as it was a month’s work and pre-preparation in
sugar work with 300 sugar shells for the guests
as well.
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In 2014, I have a few favourites from this year from cakes that ended up in
Magazines, filming with Pretty Witty Cakes and exhibiting at Squires!
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Then, of course, I have my fun and unusual cakes client
requests like this sculpted pig carrot cake.
I tell everyone we are all artists and we should always
challenge ourselves and not be afraid to try out new
skills. You have nothing to lose. With the amount of
support and resources around us in the cake world, we
all have opportunities to grow in the areas of which
we choose and also to find our artistic strengths.

v

There is a myth in that people seem to think that if you are an artist you can do
anything… this is untrue. Art is mutli-faceted and varied, each drawing strengths
from areas they feel most comfortable with. I have been described by a person as
“well she is a trained artist” … ummm no, I am not “trained”, taught and shown
yes, but it was up to me to develop and I had to work jolly hard over the years, keep
up with the changing trends in the art industry in all commercial areas, and practise
and re-learn along the way. I am in no way “trained”… no artist is. We are all on
an ongoing journey of self-discovery, learning new skills within this craft along the
way.

By far the biggest challenge came when asked to stand in front of a camera for Pretty
Witty Cakes to demonstrate hand painted cupcake toppers. I was immediately put
at ease and landed up having a fabulous day!!
If asked what is my favourite cake
is, it has to be the wedding cake for
the daughter of the lady that not
only named Callicious Cakes, but
was my mentor and believed in me
when I first arrived in the UK looking
for a job with little admin skills. I
adore making flowers it is by far my
biggest passion, even over painting
cakes and grab every opportunity
to do them.
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So here we are nearly halfway
through 2015 already and it’s
been so busy and exciting with
my very first ribbon as won a
3rd for my Faberge Egg for Cake
Masters Magazine, which all
of them were on exhibition at
Cakes International London’s
Excel. (pic 14)

Do you ever have a cake question
in the middle of the night?
Do you want to be able to ask ANY question
no matter how new or experienced you are?
Do you sometimes just want to talk
“cake” to other like minded people?
...if so make sure you drop by the Pretty Witty
Cakes Member’s Forum.
It has to be the FRIENDLIEST forum in cake land.
Nothing but kind and supportive people.

“

We now live in a world of so many cake collaborations, which is a great way to get
exposure for new decorators trying to get known as well as getting connected to
all artists from all over the world. I’ve enjoyed the many and met so many fabulous
through them all, both here and in the USA and Italy.
In the cake world I have had to relearn and adapt my experience in the art world as it
becomes transposed into sugar. I talk to all cake artists in all forms of confectionary
design. I am constantly enthralled and inspired by the varied styles and mediums
used to create sensational edible art
I feel both blessed and privileged to be a part of this sugary inter-alia world of
confection.
Calli is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all

Oh my goodness Suzi....I’ve been a member for about 5
months, and I hadn’t even looked at the forums. Somehow
I’d missed them, and have spent my time watching tutorials,
and looking at member photo’s. I checked out the forums last
night....I ended up reading for over 5 hours!!!! I eventually
went to sleep at 3am! when the batteries on both my tablet
and mobile phone were completely dead. I can’t wait to finish
work today, and rush home to pick up where I left off! Thanks
for opening my eyes, and thank you for producing such a
wonderful website. I am completely hooked!!!

”

Sharon, one of our members

The Pretty Witty Cakes forum is for members and
advertising free so it is just a friendly place to chat
chat chat with cake-aholics!

CLICK HERE
to visit
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my skills in several different mediums. By the time I left for university, I had a national
gold and silver medal to my credit and dozens of local awards to my credit.
The one thing I never really did was cook or bake. My mom was a great cook, and
when my sisters and I were young would make our birthday cakes every year. I would
always ask for a unicorn so I could have a horn made out of buttercream. I would
watch her painstakingly pipe the icing with a star tip, completely mesmerized by the
cake that was forming. I may not have realized it then, but I believe that is when I
started to see how beautiful and special cake could be. I remember trying to bake
something in high school and failing utterly. Instead of chocolate chip cookies I ended
up with a mixer full of cement that I had to chip out of the mixing bowl with a butter
knife. My mom doesn’t remember this, so it must not have been too bad, but I recall
thinking that baking was really hard and not something I ever wanted to try again!

My name is Kaysie Lackey and I live in Seattle, USA.
I never imagined that I would become a cake artist. I meet young artists
who are starting out at fourteen, eighteen, even 25 and I’m incredibly
jealous. I think how amazing it would have been to have found this field
at such a young age, and even better to figure out that it is what they
want to do. My journey into cake was a bit different.
As a kid, all I wanted to be was an artist - or a pony! I was lucky enough
to have parents that wanted to cultivate that desire.
I will always remember going to Mrs.
Bergie’s house for art classes. My mom
would drive me and my sisters to her
house for 2 hours of painting, playing
with clay, drawing, and jumping
on the trampoline. The trip home
involved suicide slushes from Sonic
and each of us bragging in turn about
what we had made. It was pretty
much childhood nirvana. My parents encouraged me
to enter my first art competition at age seven, and I won my division.
This lead to more lessons in different mediums, and more awards. I designed
the tee shirts for my high schools musical and plays, did yearbook covers
and illustrations, entered both local and national competitions, and honed

Once I was in college though everything began to change. I was an art major, focusing
on painting and sculpture.
Once I had moved out of freshman housing and into my own apartment I realized that
I couldn’t live on takeout alone and would have to learn to cook and feed myself. So
I started watching Food Network while I was working on assignments at home. This
was old school Food Network, too. There was no Food Network Challenge, but there
was chocolate week, Jaque Torres, and Gale Gand’s show Sweet Dreams. I loved that
show! I would spend hours sketching in front of the television with Food Network
on, and whenever one of the sweets or dessert show came on I would stop my work
and pay attention. For some reason the sugar spoke to me. I decided to give baking
another shot, and by the time I graduated I was a fairly decent baker. I enjoyed it so
much that I even toyed with the idea of going to pastry school once I moved to New
York. I still find it funny that everyone talked me out of it, yet here I am all the same!
Initially, I was working as a
makeup artist in New York, and working
in the fashion industry exposed me to
a completely different facet of the art
world. I begin to pay attention to lines,
texture, and patterns more so that when
I was painting. I noticed the importance
of small detail work and putting together
some cohesive out of lots of different
pieces to create a look. In short, I got
a crash course in taste. It was about
this time that Food Network Challenge
started.
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To say I was addicted to it would be an understatement. I watched
every episode religiously, and by the end of 2005 was ready to
make my first decorated cake for my older sister’s birthday.
I, of course, had no idea what I was doing. I used cardboard
rounds, tried to make rolled buttercream because I had read
that fondant was gross, and I’m pretty sure I didn’t use any
dowels in the cake. Looking back on it, it was a hot mess, but
I was so proud of it, and my sister loved it.
Her friends asked me to make cakes for their birthdays and
suddenly I had a nice little side business making cakes. In 2006 I
moved back to Nashville, still trying to be a makeup artist, and doing cakes as a
hobby. The makeup gigs were few and far between, but I was making cakes more
and more.
That summer, I made a Chanel purse cake for a friend that went to a very posh
restaurant for the party. I printed up a few business cards just in case, and was
shocked when I got almost seventy-five calls from people who saw that cake.
I figured I should give the cake thing a try as an actual business, and set up shop in
my parent’s kitchen. Bless my parents for putting up with me! They were my guinea
pigs when I decided to try out recipes, back up delivery people when I took on too
many orders. My mom was my assistant decorator whenever I needed help - because
I still had no idea what I was doing. She taught me to everything she knew about
decorating, gave me all of her supplies, told me when things were good or bad, and
in general was my biggest cheerleader.
I competed in my first live competition with my mom as my assistant, and won. That
lead to a lots of connections with event planners and clients. I started doing bridal
fairs and providing cakes for trunk shows. Eventually, I converted my basement into
a full fledged commercial kitchen when I had more volume than my mom’s kitchen
could handle. All the while I was reading every cake book I could find, watching
Challenge and Ace of Cakes to see how other artists worked, and basically learning
the industry through a series triumphs and failures.

By the time I moved to Seattle and started
The People’s Cake I was pretty confident in my
abilities. I relied heavily on my art background,
both fine art and fashion, to design unique,
beautiful cakes. I had a notebook full of recipes
that I loved to ensure that tasted as good as
they looked. It was at this point that I always
say I got lucky. As I was gearing up to open my
bakery, Food Network Challenge contacted
me about being a competitor. Of course, I said
yes, and in December 2009 I competed in my
first Challenge. It was such a surreal, full circle
experience.
Challenge was what brought me to cake
artistry, and now I was competing on the
show! To this day it is the most intense,
adrenaline filled thing I have ever done- and I
loved every second of it! I won my first time
out, and went back again a month later and
won my second one. All in all, I competed
four times and won three and appeared on
Last Cake Standing.
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Competing on Challenge lead to an invitation to teach at my local Seattle cake shop.
Looking back, that first class was a disaster. No one had enough room to work, I
had no idea what I was doing - and had pneumonia to boot! However, I discovered a
passion for teaching. It was so amazing to teach other people learn skills that helped
them. Seeing that lightswitch go off in a student’s eye when they learn and master
a new technique was and is so rewarding. It was also great because when I was
learning, there weren’t that many teachers. Being able the spare new cake decorators
from the head banging and frustration I encountered trying to teach myself was an
awesome experience. I guess I’m pretty good at it, since now it is my full time gig!

I’ve also been able to help develop a tool line with my friend Meghan
and her husband Chris.
Innovative Sugarworks has been
amazing to help out with, and coming
up with tools that are functional,
original, and affordable has been
a great learning experience. Our
motto is “why doesn’t that exist?”,
and we are always trying to come up
with a way to make products that
streamline things that decorators have cobbled
together for years. Seriously, why had there never
been a snap on turntable expander or strong multiuse cake delivery boxes? Exploring how products
are developed and made has definitely been an
eye-opener.

Through cake, I’ve been able to travel the world.
It has given me more than I ever thought might
be possible for my life. This year, I’m traveling
to every continent but Antarctica to teach. To
this day I love meeting new people and facing
and figuring out the challenges that cake can
present. Nothing will ever compare to that
feeling of finishing a cake that I’m proud of, or
seeing the smile on a student’s face when they
are proud of a class project they has finish. I
hope that I’m lucky enough to continue being
a part of the cake world for years to come!

Kaysie is a Tutor at Pretty Witty Cakes and
you can find her tutorials here:

https://www.prettywittycakes.co.uk/
video-tutorials/all
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I graduated in 1999 as a Foundation Phase teacher and
taught grade twos (8 year olds) for nearly ten years
before resigning to take care of my family full time.
It was during this time that I fell pregnant with my
third child Sarah-Jane and was devastated to find out
that she had Anencephaly. Children with Anencephaly
do not develop a skull and their brains are also
underdeveloped, preventing them from surviving more
than a couple of days after birth.

My names is Grace Stevens and I live in South Africa.
I wasn’t always a cake designer, but it seems that it has
always been a part of who I am so I will start right back at the
beginning.
I come from a large family of six kids. Food was always a huge
part of our lives and of course there were lots of birthday
parties to celebrate. My eldest sister has always been a great
baker and I remember standing on a chair in the kitchen to
help her bake. It was the looks on people’s faces once they
had enjoyed my baking that gave me a buzz that got me
addicted to making all sorts of baked goods.

My husband and I chose to follow through with the
pregnancy, although it was a very tough decision, we
know that it was the right one.
It was during this time, that I wanted to take up a
hobby that would take my mind off what would be a
devastating end to my long pregnancy.
I began to make buttercream flowers, cupcakes and
fondant toppers, watching endless Youtube videos
and tutorials. I was hooked and making cakes was an
excellent therapy for my aching heart.
Sarah-Jane was born on April 22 2008. She lived for 22 hours and we had the
pleasure of taking her home with us and enjoying her as a family. I made her a
beautiful cake covered in butterflies for her memorial service.
In the six months that followed, I was very depressed. I felt so alone in my grief
and the world felt so dull and dark. My best friend came over one day and
took one look at me in my pyjamas and told me that I needed to start having a
reason to get up each day, something to make me see beyond my gloom. She
suggested that I advertise my cakes at the playschool my kids went to and I
agreed. I thought I’d make a couple of cakes a month to keep me busy and have
something fun to do.
Before long, I was turning away people because I had so much work. I was so
busy and so happy and I was making something beautiful and putting something
lovely back into the world. I came out of this depressed slump and seemed to
come into the sunshine again. Making cakes was the best therapy that I could
have had.
I did all my work once my kids were in bed in the evenings and so I worked into
the early hours of the morning and woke up early in the morning to bake. I think
my kids grew up on cupcakes for breakfast!
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My passion and first love is figure modelling and I love to make
fairies and children out of sugar paste. I love how whimsical
they are and how much detail I can put into them.
The first figure I mastered, was a teddy bear. I was determined
to make something cute and adorable and when I made my
first recognisable teddy, I was overjoyed. This tutorial is in
Issue 7 of the Pretty Witty Cakes Magazine.
I have always loved sharing what I have learnt and have dreamt
of writing a book since I was about 13 years old. I have been
so fortunate to have published two cake decorating books
of which I’m very proud. I wanted to inspire decorators and
to show case some of my techniques. It’s exciting to meet
people who have enjoyed my books and who tell me how
grubby they have become from frequent use.
I have four beautiful children now. Three boys and a girl.

I teach sugar craft full time either from my home or I am hosted at other
decorating schools. I have combined my love for teaching and my love for cake
decorating into my dream job. I feel like the luckiest person on the planet.
Grace is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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Business and Pro tutorials are included FREE for Members.
That’s right – we don’t charge you more just because you want to make a living out of making cakes!

“

I and guest tutors cover a huge number of topics in the
business videos which are uploaded regularly and available to
you watch as many times as you like when you are a member.
The business videos also have extensive notes, downloads
and precedent documents all created by me for you to use in
running your cake business

”

“

Although based in the UK, I
cover topics in such a way that
the content is relevant wherever
you are based in the world

“

Running a cake or cupcake business can be really challenging and

it can feel really daunting when you first get started. It can also be
expensive to start up a business from scratch especially in the cake
industry where you are always fighting a battle against customers
who think your cakes are “expensive” and have to buy new cutters,
cake ingredients and so on…for this reason, I decided to make all the
business related online video tutorials FREE to standard monthly,

yearly and lifetime members. That way, you can follow them without
paying more and if you decide to turn your hobby into a business, it
won’t cost you a penny more to get a HUGE amount of information

”

on how you run a SUCCESSFUL cake business

”

TOPICS COVERED IN THE BUSINESS SECTION INCLUDE:
BEFORE YOU BEGIN • FOOD HYGIENE • KITCHEN REGISTRATION
FOOD LABELLING • PRICING FOR PROFIT • LEGAL STRUCTURES
NAMING YOUR BUSINESS • VAT • INSURANCE • SUPPLIERS
LEASE/MORTGAGES • CUSTOMERS • SUPPLIERS • MARKETING
TAX • BRANDING • WEDDING CONSULTATIONS • CUSTOMER SERVICE
PROFESSIONALISM • TIME MANAGEMENT • BURNOUT/WORK LIFE BALANCE
MAKING A WEBSITE • COMPETITION • ACCOUNTANTS
THE FINANACES • COPYRIGHT • PHOTOGRAPHY • NETWORKING
TERMS AND CONDITIONS • WHEN LIFE HAPPENS • KIDS AND BUSINESS PRICING FOR BEGINNERS • ADVANCED PRICING FOR PROFIT
TO VIEW THE BUSINESS TUTORIALS CLICK HERE
To become a standard member and access hundreds of video projects and
1000s of lessons with over 40 guest tutors CLICK HERE
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In considering this big jump over the pond, I was lucky, in and
that, I had an old friend back in Japan who had her own deep
interests in visiting the UK. Her name is Kuro and she is an
accomplished jazz piano player and thus her interest lay not just
in England’s jazz history but also its rich folk music traditions.
Not only did she have some vacation time available, but Kuro
has an uncanny talent with travel arrangements, something
that is hardly one of my strong suits…

of
My name is Sachiko Windbiel and I am from Japan
but I live in New York.
I had always hoped that one day I could be skilled enough at my
fondant craft and my teaching to bring my workshops to other
countries and in the winter of 2014, with the Cake International
Show scheduled in London in the Spring, I seriously started thinking
about seeing if I could take Mimicafe Union – that’s me!– to the
UK….!
England has always held a huge fascination
for me in my mind. When I was a little girl
in Japan, I used to get wonderfully lost
reading Beatrix Potter’s books. From Peter
Rabbit to Timmy Tiptoes I was hooked!
The illustrations of the animal characters
strolling through the English countryside
or warming themselves at the hearth
with a good cuppa in their proper little
homes, albeit, inside a tree trunk or
the like. These images fuelled my
imagination, to such an extent that
I still feel indebted to Ms. Potter as I
work on my tiny fondant creations.

At last in early April, I rendezvoused with Kuro at Heathrow
Airport; she was coming in from Tokyo and I was flying
in from New York.   Those first few days in London were
really fun. We were blessed with
beautiful weather as we did some
sightseeing. We also were able to take
in the more everyday side of the city
thanks to our being welcomed into a
lovely apartment in the Dalston area,
courtesy of the AirBnB reservations
that Kuro arranged for us. I will never
forget sitting down to the perfect plate
of Fish & Chips one of those sunny
afternoons – it proved to me
that although non-Englanders
may gallantly attempt to
present this famous delicacy,
it’s no substitute for the real
thing, the deliciously flaky
Fish & Chips of the UK.
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I had two major objectives on this, my maiden voyage to the UK… The
first objective, as I mentioned earlier, was to attend and compete in
the Cake International Cake Show at the ExCel Centre. About a year
earlier back home in the States, I had been talking with a cake friend
back about the possibility of traveling to London to participate in this
event and I clearly remember my friend saying how the cake events
of the UK and Europe were “on a whole other level”… needless to
say, her statement was a bit intimidating. On that first Friday at
the ExCel, I submitted my entry and nervously waited for the event
to officially open. What I
was feeling inside is hard to
describe; something like an
intense mixture of anxiety
and exhilaration.
Those
self-doubting questions ran
through my head: What was
I doing here? Did I have what
it takes to compete at this
level? But I was also aware of a
heightened sense of focus and
adventure and I could not wait
to see the other entries and to
see what would happen next.
The doors of the cake show opened and I began my odyssey of
wonder as I made my way down the aisles and took in one amazing
cake entry after another. It seemed like every last cake had all the
best elements of originality, flawlessly execution and boundless
passion. It was true…these creations really were “on a whole other
level”.    It was at about this time that I began to stop worrying about
my entry and started to feel lucky to be at this wonderful cake show
and lucky to be a part of the fantastic world of pastry artists, I never
imagined it could be so engaging and so rewarding.
My second objective of my UK
adventure was to meet Suzi Witt! By
some unexpected stroke of luck, my
fondant figures had come to Suzi’s
attention. On top of all that, she wanted
to know if I was interested in coming to
her studios to make a couple of video
tutorials of my toppers for Pretty Witty
Cakes.   Catching my excited breath as
quickly as possible, I said “yes” before

Suzi had a chance to change her mind! On the appointed day, Kuro
and I took a lovely train ride out to the facility where the filming
would be done. As I excitedly looked out the window upon acre after
acre of beautiful April meadows covered in yellow canola flowers,
every so often I could see rabbits darting around…. I really was in the
Land of Peter Rabbit!
At the studio, I was
so very nervous; I
had never made a
professional
video
tutorial before and
now I was going to be
in front of the cameras
for the first time. Suzi
was very welcoming
and reassuring, telling
me I was going to do
great… truth be told,
I did not really believe
her on that… I was
going over my lesson
plans in my head and
trying not to dwell on
the fact that my recently acquired English skills could allude me at
times, when the director called “Action!” … and well, as the saying
goes, “Nothing to it, but to do it!“  
After a few false starts in the filming, I was able to get the hang of it.
The director developed a feel for the rhythm of my presentation style
and I actually began to enjoy the whole process. First, we filmed a
tutorial of a fondant Gymnast figure and then we finished with a
set of cute Hula Girl cupcake toppers, a really fun way to finish the
filming!
After the shoot, I met up again with Kuro and we went to a
local tea room because we had one more very important detail
to take care of; the enjoyment of Afternoon Tea & Scones!
When our order arrived, we could not have been happier. The
scones were freshly made and served with clotted cream….
And the tea….. Soooo delicious! I don’t know exactly why it
tasted so good, was it the true English tea leaves? Or was it the
country water or the farm fresh milk? Surely it was some kind
of special magic that comes from a pot of tea made with love
and care in a cozy tea room in the English countryside… As
the two of sat and sipped our tea, I couldn’t help pretending
that we were in a Beatrix Potter story; two happy little mice,
trading the day’s gossip with the steam from our cups curling
around our whiskers….
Sachiko is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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that aspiration pass. I then decided to go off to art college much to my parents
dismay, however it did result in me achieving a first class honours in Set Design
and off to London I went to find my fame and fortune.
Having met some producer at a Wedding I landed myself a job designing for
a bit of a naughty TV channel, and I then progressed to working on films,
commercials and pop promos. It was an amazing job and I worked for myself as
a freelance designer. Being your own boss is just the best!
I did some amazing jobs and met some amazing
celebrities, but sadly around 2007 when our
‘Credit Crunch’ hit, I seemed to lose a lot of work
and with a mortgage and bills to pay I decided
that maybe it was time for a new career.
I actually dipped my hand into cake making
when my Dad used to run a deli in the 80’s. I
worked there on weekends and used to sell the
odd novelty cake to make myself a bit of pocked
money.

My name is Rachel Hill and I live in London, England.

I make cakes, who’d have thought!
When I was little I always wanted to be a nurse, but then I
guess a lot of little girls do. When I was small I was into lots of
things and cake making wasn’t exactly something that I was
encouraged to do at school.

So when I needed to make a bit of money having
lost my old job, I set up a stall at a regular car
boot sale selling delicious homemade cakes
and bakes. This funded the purchase of the
equipment I needed to make cakes properly.
Then I bought some books and practiced,
practiced, practiced. I guess as my old design
work used to involve drawing and modelling, my skills just transferred.

When I was born my family used to live in Wales in a beautiful
cottage surrounded by trees and fields. My Dad was a great
gardener and my two brothers and I were bought up to
believe in real food. He was a great cook and my Mum was a
great baker. Just hobby stuff but they taught us well.

Every business needs a name and so I called myself Planet Cake little did I know at the time that a HUGE business already existed
under this name in Australia. I am of course now ‘Rachelle’s’
having learnt more about cakes and the industry. But we all have
to start somewhere!

I climbed trees a lot and was a bit of a tomboy.
I was always making something be it a mud
pie or a necklace from shells I’d found on the
beach, so whatever my calling in life it was
going to be something creative.

I decided to throw myself in at the deep end and did a huge
wedding fair at Olympia in early 2008, this really launched the
business. To be honest I lied a bit, told clients I’d made lots
of cakes....got some bookings and took it from there. As my
confidence grew so did the business, and my skills.

After suddenly deciding around school time
that I wanted to be a vet, it dawned on me that
I was pretty hopeless at sciences so sadly let

I even got some chickens to give me gorgeous fresh eggs and
a little piece of the good life.
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If I look back at some of my old cakes, they are just awful. Back then
I thought they were amazing, the more I did the better they got.
There are always so many new skills to learn you really do have to
work hard to keep up.
I totally love what I do now. It incorporates everything I love from
architecture, design, food, sweet things, floristry and photography.
I get such satisfaction from creating something beautiful, and you
can eat it too!!
It’s quite a scary prospect starting your own business, the year I
launched I had some dramatic life events, I nearly lost my Mother
to a brain haemorrhage and I left my partner of 7 years as well as
losing my job. It’s amazing how a bolt from the sky can change
your outlook on life and give you the strength to forge forwards.
But despite all that I have gone on to win
numerous awards for my work with my favourite
being the Bakery Awards in 2011. Rachelle’s made
the Great Cake Places book in 2011, London’s
100 best places for cake, as well as the Covet
Girl book in 2013 which showcased London’s
hardest working women and their business. I
continue to get my work published in all of the
top Bridal magazines and supply numerous top
London Hotels with delicious cakes.
In 2010, I also got a call from Suzi at Pretty Witty
Cakes and became the first ever Tutor to teach
for Suzi and her amazing enterprise. I also now
do online tutorials for the business, so if
you’ve not signed up you really are missing out! We will of course
do many more together in future months and years I am sure.
2014 has been my most amazing year because I became a mother.
One of the best things that has ever happened to me.

I once wanted to have a shop in the city and a team of 20 cake makers, but
my outlook and work life balance has changed. I make beautiful cakes and I
make each one to the highest standard, I also work for myself and get to spend
quality time with my son. To me those things are so very important as life
moves so quickly these days.
I am also a single mother. Some people say that you can’t have it all, but I really
do feel that I have it all and this job and my son make me happier than I would
ever want to be.
I hope you enjoyed my story.
Rachel
Rachel is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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I suppose growing up in that way I didn’t realize just how important cakes
were in my family till she was gone. Flicking through old family photos its
astonishing JUST how many there are of all my family members posing with
cakes made specially for their birthday - and then they suddenly stopped
when I was around 9. She was taken ill and left us when I was around 11-12.
I hadn’t really caught any sort of baking bug yet - all that amazing knowledge
ended with her. I was too busy being a typical tomboy, skating on my
Teenage Mutant Ninja Turtles skateboard scaring the little boy next door
with a grim reaper mask on a stick as I rolled by. Don’t let those frilly dresses
I was dressed in fool you. :D

My name is Tracey and I am from England. Cakes! That’s why
you’re all here right? You’ve been sucked into the sweet world of
desserts and sugar artistry. Whether you have just started out and got a
taste for the hobby, or you’ve been doing it as long as you can remember
with the icing sugar in your hair to prove it, almost all stories start the
same. That first decorated cake for your child, family member or friend. My
story is no different…
For as long as I can remember I had a cake EVERY SINGLE YEAR for my
birthday, that’s nothing too strange right? But each one was handmade
by my Nan. She was the go-to ‘wedding cake lady’ in our town at the time
making the traditional piped royal icing borders, hand making roses and
even making fondant from scratch, and yep she always charged too little
too!

Only around a year later my Mum was hitting
a big birthday, there hadn’t been celebration
cakes made for a long time. I decided to have
a crack at it!
Luckily my grandad kept lots of her baking
bits, such as tins, piping nozzles and her
cloth piping bags (which she had split
numerous times and sewn back up!) and
a wonky turntable that juddered when it
turned. With my new ‘tools’ I set to work on
a two tier white cake with piped star border,
pink roses and silver plastic number on the
top. Pretty adventurous for a 13 year old!
I don’t mind telling you that it looked a hot mess! There were no dowels, no
board underneath the top cake, the roses were plastic ones from the garden
centre jammed in at angles, silver dragees randomly strewn around, and my
piping was as inconsistent as my teenage dress sense - but it was finished
and I was proud.
Not long after that I tackled another celebration, my other Nan and
Grandad’s Anniversary cake as a surprise. This also consisted of dragees,
plastic decorations and a piped border, after all piping is what my Nan was
good at and that’s how I thought ALL cakes were done.
I continued making the odd cake at school during Food Tech ‘open’
lessons where we were allowed to choose what we made. Others
made lasagna’s, crumbles and fruit salads, and I was up the corner of the
class with a turntable and piping bag stressing over the consistency of
the royal icing. Me and Royal never got on...if only she was here now to
teach me the tricks!
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But it all changed when my Dad finally
bought our first family computer, got
access to the internet..and EBAY!
I saved up some money from my school
dinners and bought myself some
second hand Debbie Brown books.
HOLY COW....we can model with
fondant!? I pretty much never looked
at a piping bag ever again! Debbie
Brown was my absolute idol - I knew
novelty cakes is what I wanted to do.
The years passed and ‘life’ got in
the way of cakes, not to mention...
fondant is pretty expensive stuff
when you’re at high school!
As the sweet stuff hit the back burner, I met my husband Adam, had my son
Kai and had job after job after job.
I’m just not very good with routine...it bores me to death. It became clear I
was just not able to do a 9-5 day in day out job, whether that was working
in a bar, in a pet shop, in a reptile centre, as a market researcher, folding
cardboard boxes, cleaning, sewing slippers, selling Avon, college placements
at nurseries, admin at an auctions, or becoming abit of a del-boy buying
and selling. Yep I did all of the above - and probably more that I forget.
So what was I to do now? With all my
spare time at home being a new mum?
Yep it doesn’t take a rocket scientist
to figure out what happened next. My
brother was soon to turn 28, and I was
going to put this new discovery of
‘novelty cake’ to the test...no piping
bag in sight.
What does every 28 year old
want? Spongebob of course! Well
he didn’t actually want Spongebob,
but give me a break he is one of the
easiest shapes right? And my Nan
just so happened to have a square
tin haha. Here he is in all his glory,
no arms or legs - my first novelty cake
now aged 18.

I totally wasn’t ready for what happened next. Spongebob shook up my
entire world when family members starting asking for creations, and
then friends, then friends of friends. Its pretty much how all cake
businesses snowball. I found myself suddenly working, building up
my own business - and I wasn’t getting bored, I clearly needed to be
my own boss all along!
I had the confidence of a naked hermit crab, so it was a friend
who actually set up a Facebook group for me in secret, I was too
embarrassed...surely I wasn’t ‘good’ enough to be a real business
yet? I didn’t even choose a name, my friend just named me
T-Cakes, so that is what I was known as for a long time. I just
carried on doing what I was doing, baking my brothers birthday
cakes every single year whether he wanted one or not, and the
same went for Kai! As my skills grew a tiny bit, so did my group,
when Facebook introduced ‘pages’.
I swapped over to one of those and I’ve been there ever
since! I decided this was it, this was going to be my job,
I had been baking for years and I wasn’t bored yet, there
was no routine...every cake design was different! Time to
grow up, get a business name and DO THIS THING!
Then I was hit by something unexpected in 2009, the
complete repulsion at the smell of a warm oven when I
fell pregnant with my daughter. Of all the things to take
a dislike to...why does it have to be the one main thing I
need for my job? I couldn’t even cook food in the oven,
everything had to be made on the hob, and even some
days I couldn’t stand that either. How bloody weird however it did mean a few takeaways and my Mum
cooking for me so it wasn’t all bad!
Cakes went on hold for my entire pregnancy and
I guess my skills fell even further behind. I finally
picked them back up again and slowly started
where I left off - still behind on the latest
techniques and trends and too scared to
try them.
I
have
been
making
cakes continuously ever since as my
own growing business, being lucky
enough to be asked to teach, appear
on tv, shoot videos and make tutorials I still find this insane!
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When I picked my Nan’s old tatty piping bag up all those years ago I
would have never have thought it would lead to this, she wasn’t able
to teach me anything or give me a head start but it seems I have made
my way slowly using her tools. I have obviously since replaced all
the tins but I do still have her piping tips just incase one day I
might have another crack at the dreaded Royal Icing. For now
I use them for cutting out circles or making grass texture!
haha
In the recent years my love of all things horror and geek
seems to have spilled over into my business like guts in
a zombie apocalypse and I pretty much specialize in these
types of cakes now for like-minded horror heads. I am
incredibly lucky to have found a niche in the cake world
that makes me so happy - and makes me squeal a little bit
(ok, alot) when the orders come in. I know its not
everyones cup of tea, but dude, edible blood is
SO fun to splash on cakes, you need to try it.
It ended up creating a ‘sister’ business to Little
Cherry Cake Company, called Black Cherry
Cake Company...the darker and more twisted
little sister of the company - and obviously my
favourite!
I am now a 27 year old geek, so what’s next?
Who knows!?
I do have some products coming
out at some point which is a
majorly exciting step for me
and possibly a bit more teaching,
but I seriously cannot ask for
anything more than what I
am doing now. I consider
myself a very very lucky
Cherry.
Thanks
to
everyone who follows
me and comments on my
pictures, it helps me more
than you know!
xxxx
Tracey is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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On a whim, I decided to make my husband’s
40th birthday cake and realized from that
moment, that I had found that one thing
that was my “calling”.
I learned as much as possible from reading
forum advice on cake community sites,
pouring over cake and decorating books,
magazines, TV shows...reading online blogs
and watching some video tutorials. Mostly
though, it was a lot of trial and error while
trying to figure things out on my own with a lot of practice, practice,
PRACTICE.

Hi! My name is Violet and I was born in Taiwan and immigrated
with my family to Canada at the age of two.
I grew up always interested in art and colour and was forever sketching
and doodling, but never imagined I could ever do anything with it so did
not pursue it as a career, instead opting to follow in my parents path and
studied Business Management instead. My parents always instilled in
me the drive to have a career in business so I could gain work experience
and bring it back to hopefully help in eventually taking over the small
family jewellery business. So I pursued a Business Management
degree from the University of Toronto although I did dabble a bit
with the thought of perhaps studying Medicine or Law.
After graduating with my Bachelor of Arts degree, I worked for
Canada’s largest telecommunications company and gained a ton
of practical and business experience in the Sales and Marketing
fields where I moved up into a middle management role. During
this time I married my high school sweetheart Tony with whom
I’ve been together for almost two thirds of my life!
After almost a decade in telecommunications,
I realized having and raising a family were
more important so I decided to take some time off
from the work force to start a family. My husband
and I welcomed our first child, a son soon after
and I enjoyed being a stay at home mom for a few
years before discovering baking which I took up as
something fun to do with him to help create memories.

Soon, I was getting a steadily increasing stream of requests to make
cakes for friends and family which I enjoyed doing for a few years until I
was pregnant with my youngest, a daughter. I decided at that point that
I wanted to give my daughter the same amount of undivided attention
that my son had at that age so I decided to take a hiatus from creating
cakes for others. At the moment I am concentrating my time mostly
on the kids, while coming up with the occasional design for personal
projects and cakes as well as the odd order.
My kids and family are my life and cake decorating is second. My
daughter, almost 3 y/o, is a strong-willed tough lil monkey who has a
zest for learning while my son, at 10 y/o, is a sensitive soul who is sweet,
caring and loves to read yet is very much into superheroes and games
as well.
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Recently, I’ve begun teaching some of my decorating tips and tricks
through on-line video tutorials and will forever be grateful to Suzi of
Pretty Witty Cakes for giving me my first opportunity to do so! I had
NEVER imagined that I would ever be asked to teach on such a grand
platform and was nervous as heck to film my first class. Suzi and her
brilliant team made the experience such an enjoyable one full of personal
growth and learning, that I will never forget it (I still pinch myself about
it!)

Fun Facts About Violet!
•

My legal name was not Violet until I had it officially changed after my
son was born in 2012. I never knew this, but my legal name which is
what is on my Citizenship was my Chinese name and in Kindergarten,
my teacher had asked my mom if she could call me Violet because I
loved the purple crayon so much! I guess it just stuck and it wasn’t
until I got my driver’s licence at age 16 that I realized what had
happened, because they would not let me have just “Violet Lin” on it.
I had to have “Violet FL Lin” instead, with the FL being the initials for
my legal (Chinese) name Fen-Lan.

•

My hair is actually very long, down to my waist, but I always keep
it tied back now since having kids. I have had the same hairstyle
basically since I was 21 or so, over half my life!

•

I wear glasses in everyday life except when taking the occasional
profile pics, mostly for convenience also due to having kids…it’s just
easier!

•

I dated my husband for 9 years and was engaged for 4, before we got
married 15 years ago, so have been with him for 28 years now – we
were in no rush obviously lol.

•

I first started cake decorating in 2008 and had my first “paid” order
in 2009. Since then, I’ve made over 400 custom decorated cakes, all
covered in or detailed with fondant or marshmallow fondant.

•

I have not taken any formal classes and only recently within the last
two years, started using tutorials (mostly pdf) to help further my skills.
I am still constantly learning, even after 7 years of cake decorating,
proving that it’s never too late and one does not ever stop learning.
I try to challenge myself with new techniques all the time so I can
“up my game”. For example, the first time I ever touched gumpaste
was in 2013, so I have not been making sugar flowers long at all. But
even early on, I have been coming up with my own stylized versions,
some that I share as free tutorials on my Facebook page.

•

I actually do not like to bake, except when baking with my son. It’s
only fun when the kids are involved. My youngest is still too young
to bake with me but I am planning to start her soon!

•

I am actually quite shy in person but may talk your ear off due to my
nervousness at meeting new people!

•

Most of my design inspirations come from other forms of design
– Home décor and interior design, fashion design, textiles, fabrics,
paintings, artwork.

•

My favourite types of cake to make (at the moment) are fun and
modern designs with bold plays of colour and patterns.

Since then, things have kind of sky rocketed as I just got back from
filming my first ever class with Craftsy and have also been named as
one of the new Artists of Excellence for Satin Ice (both things I am still
pinching myself about too!)
My designs have been featured in numerous publications such as The
Edible Artists Network Magazine, Party Cakes Magazine UK, Cake
Craft’s Wedding Cakes and Sugar Flowers Magazine, UK’s Cake Masters
Magazine and Australia’s Sweet Magazine and oof course Pretty Witty
Cakes Magazine. I’ve also had my work appear in on-line or blog features
including Cake Geek Magazine, Sunday Sweets and Australian Cake
Decorating Networks’ Joomag.
I have been sharing my tips, tricks and resources as well as design
inspirations and ideas since 2013 on my Facebook page, personal
blog (www.thevioletcakeshop.wordpress.com) and other social media
platforms such as Instagram and Twitter.
It has been a fantastic journey and I hope it lasts a long longer.
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Violet is a Tutor at Pretty Witty Cakes and you can
find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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Hi my name is Rose Macefield and I am a wife, mother
of 4, cake artist and designer, teacher, business owner,
shop owner, award winner and soon to be author.......
but where did it all start??
I was born in 1974 and grew up in Dudley, West Midlands the
heart of the Black Country. I was one of 5 siblings and attended
High Arcal Secondary school. I was very artistic at school and
showed great potential in art and other creative studies but I
never particularly enjoyed my school life so therefore I did not
flourish and I left school with very few qualifications. In fact only
one was significant and that was my GCSE grade C in English,
and believe me when I say I didn’t put any effort into achieving
that. Due to my negative experience of school I chose to find a
full time job rather than enrol at college and I was quite happy
working as a picker/packer in the day and going out to pubs and
clubs with my mates at night, my life was carefree and I was
happy.
In 1993, I met my first husband whom I married very quickly and
had my first child (Luke) shortly after, I then had my second child
Daniel in 1996 and my third child Chelsey in 1998. Although I
was happy mom of three beautiful children unfortunately my
marriage was a very different story and when my youngest child
was 6 months old I finally found the strength and courage to end
my marriage and start a new happier life as a single mom.
The first thing I decided to do to improve my life was to improve
my education so I enrolled on a college course. I decided I quite
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liked the idea of learning book-keeping and accounts so for the next 3
years I studied at Dudley college and eventually found a part-time job
with a small business and I loved it. During this period I also met my
second husband Kevin who was more than happy to become a part of
my already busy life and a readymade family. A couple of years later
we got married and then Brandon came along. While I was studying
accounts I realised that I really enjoyed learning so I decided to continue
and enrolled on computer courses and teaching courses.

Over the next five years I entered
every competition that I could and in
2010 I won my first gold award with
my sculpted Dalmatian puppy cake.
I continued entering, enjoying
the challenge and earning further
awards until 2013 when I managed
to achieve the highest accolade of
‘Best in show’ at Cake International
Birmingham with my fishing basket
cake. This same cake also won me
Best of Best in show at the Cake
Masters Awards 2014.

I first discovered cake decorating when I decided to make Brandon’s
christening cake in 2007, I just fancied having a go and it really wasn’t
anything special but I was quite happy that I had accomplished baking
and decorating my first cake.
The children were quite impressed and over the next year I experimented
on them by making their birthday cake, from then on people just kept on
asking and I kept making them, getting better with each one.

In 2009 I enrolled on a cake
decorating course at college
and that same year I entered
my first competition at Cake
International with a figurine
of Dobby the house elf and
won a bronze award, I was
so happy and from then on I
got a little addicted.

Entering competitions has been an important part of my career, it has
given me the opportunity to challenge myself and improve on my skills,
and most importantly I found my passion in cake sculpting. Without
competing I doubt that I would have
ever taught myself to carve and sculpt
cake to the same degree. In fact I don’t
think I would have pursued a career
in cake decorating either, I probably
would have continued to be a hobby
cake maker working around my regular
office job.
This year I decided to stop competing
as I had been invited to be a judge
instead.
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Although I do miss competing I must admit I really enjoyed judging and it
gave me the opportunity to still being part of the competitions. I found
it to be a very rewarding experience.
The biggest step in my cake career was opening up my shop, this was
a huge risk and I must admit it frightened the hell out of me, but I am
pleased to say that 3 years down the line the shop is still going strong
and is a great success. I employ 3 members of staff and we are busy
every week making celebration and wedding cakes and selling supplies
and equipment. The shop also has a small classroom where I teach
regular beginners and intermediate courses and monthly workshops.
Teaching people to decorate cakes is the most enjoyable part of my job,
I absolutely love sharing my knowledge to help others improve on their
skills, it is very rewarding and for the first time in my life I can say without
a doubt that I really love my job.

Over the past couple of years I have also had the opportunity to several
write step by step projects for cake decoration magazines and teach
video tutorials online for Pretty Witty Cakes which I have really enjoyed.
I am currently writing my first book called Sculpted Cakes which has
been a huge ambition of mine for quite some time now so I am extremely
excited about it, the book is due to be launched in Spring 2016.
So with all this going on in my life there is very little time for socialising
and hobbies and I certainly never complain of being bored. When I get
the chance I love practicing yoga, swimming and cycling, listening to
rock music and going to concerts, I also enjoy drawing and reading and
writing and I love going out for meals and outings with my family x
Rose is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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I bought my first materials – a rolling pin, a smoother, fondant and marzipan and spent
hours online learning how to cover a cake. The first cake I made was for my mother, a
tree stump so I could turn all the folds in the fondant into roots ha ha.
Just like almost anyone that started in this industry, I started making cakes for family and
friends and soon after that their family and friends requested cakes from me.

My name is Etty van Urk. I live in the Netherlands.
From an early age I’ve had a sweet-tooth and was eager to help my mum in the kitchen
baking cakes and apple pies. As a kid I always dreamt of creating the most beautiful
wedding cakes.
However I stopped dreaming for a while as a grew up and decided to study commercial
arts and advertising. A useful study but eventually not what I really wanted to do.
I finished my study right in the middle of the
first Euro crisis. Because companies wanted to
save on advertising it was difficult to find a job.
I am not sure if I followed my heart but after a
couple of jobs I ended up in a bakery with no
experience at all.
However the job in the bakery was really hard.
I worked very early mornings and a very high
learning curve and there was no creativity
at all. Every day it was about creating the
same (boring) cakes and they didn’t use any
fondant or marzipan. Unfortunately after
almost a year of doing my hardest, I burnt out
with exhaustion.
The doctor advised me to unwind and do
the things I loved most. My experience in
the bakery had triggered my love for making
cakes and I didn’t want to lose this but wanted
more balance. So after a few searches on
the internet I discovered the world of home
baking with marzipan and fondant. My eyes
opened – THIS is what I wanted to do!

This happened 8 years ago. I started out working in my village. Before long the local
newspapers picked up my extraordinary hobby. I got some really nice and free exposure
and from there it all happened really quickly.
I got a lot of orders but my kitchen was way too small so I started looking for a venue
that I could use as a workspace and found a really nice one.
It was big enough to teach
classes and that was
something I was really
eager to do. When I felt
comfortable enough with my
decorating skills I started to
teach basic cake decorating
classes. People loved it and
in about 3 years I had my
hobby turned in to a real
business.
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First I was doing a lot of birthday cakes for children and later I started
doing wedding cakes. It takes a lot of confidence to do wedding cakes
- thank god the first one was for friends or my nerves would have killed
me.
In the end I ended up doing more wedding cakes than children birthday
cakes. With birthday cakes you usually get an e-mail telling you what
they are looking for but with wedding cakes, you really get to know
the wedding couple. They come for a tasting, I provide the sketches
and usually I was personally delivering the cakes to beautiful venues.
Sometimes you get the pictures from their photographer and you
know you really contributed to their beautiful day.
Then my husband found a job in the UK and I had to make a choice.
Should I leave all behind in the Netherlands and go with my husband
or stay alone and continue my business.I choose to go with my
husband. I had been making so many cakes that I could really use a
break but giving up everything was still really difficult.
We moved to the UK with our one year old son. My husband was
home quite often in the beginning and we started to explore our new
area.
We had some great weeks but then things started
to change at work and my husband was sent to
different countries and quite often he had to
stay there for a couple of weeks. So I was completely on my own.
It was difficult to adapt. I can understand and speak English but
to really have a conversation with anyone is still very difficult. So I
had no job, no friends and a one year old that I spent lots of time
with (at home and at the toddler playgroup).
I realized that I had been so busy in the Netherlands and now
found myself with heaps of time. I had not been caking for
several weeks and started to do some modelling. I had never
time for decent modeling back in the Netherland but I soon
found out that I really liked it.
When I uploaded my first “pictorial” on my Facebook page
it almost went viral so to say, it got shared by several “big”
pages and I was shocked.

I could not believe my eyes that my page got 1000 likes soon after that and it really
motivated me to create more. It always makes me happy when someone messages me
that they find my tutorials useful. I love it when I see their great results.
When I got pregnant of number two, I was facing another choice. My husband was away
from home so many weeks and I really missed my family and friends. I decided to move
back to the Netherlands but not to start a new cake business. I loved modeling too much
and decided to take this new path.
Then one of the most exciting things in my “cake career” happened when Suzi emailed
me to become a Guest Tutor for Pretty Witty Cakes. In January we filmed 6 short modeling
tutorials and I was so nervous!
I’m not an entertainer or have a big personality so I prefer to stand behind the camera
instead of in front of it but Suzi and her team were so professional and welcoming that
they made me feel comfortable right away. Now I feel so proud of this achievement and
it gives me a lot of courage to continue in what I do.
Who knows now what the future will bring but I am really enjoying everything I do and I
hope to do lots lots more.
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Etty is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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The first true step by step modelling book!
Suzi Witt of Pretty Witty Cakes has authored
this book which contains detailed step by step
tutorials in over 40 modelling projects, so you
cannot go wrong!

We now have a brand new, all singing, all dancing
affiliate scheme which you can sign up to for

FREE!

Pretty Witty Cakes Book of Sugarcraft Characters contains more than 40 cute and contemporary characters
to make from sugar paste or fondant. Modelled mainly by hand Suzi’s characterful designs can be made with the
minimum of equipment.
The book is the first which includes detailed step-by-step instructions on how to make each character and the accessories that go with it.
You can learn how to make monsters & aliens, safari animals, fairy friends, farm animals and sea creatures. Finally
there are some great tips and techniques for working with sugar paste or fondant included.

Shortly after release, Suzi’s book shot straight to number one on the Amazon charts for
“Best sellers in Cake Decorating in Sugarcraft” and copies have been sent around the globe.
If you haven’t yet got a copy, you can BUY a copy of Pretty Witty Cakes Best Book of Sugarcraft Characters, CLICK HERE.
All books purchased through the Pretty Witty Cakes shop are signed and personalised by Suzi.
If you buy a copy elsewhere, it will NOT be a signed and personalised copy.

If you post about cake tutorials on facebook, or
have advertising space on your website or elsewhere, why not become an affiliate of
Pretty Witty Cakes and be paid commission
for any number of people you refer to us?

MONTHLY
SUBSCRIPTION

YEARLY
SUBSCRIPTION

LIFETIME
SUBSCRIPTION

Amount paid to you for
each sale in US Dollars

$2.50

$25.00

$100.00

Approximate amount in
£Sterling (varies according to
exchange rate on the day

£1.50

£14.75

£60.00

We pay FLAT RATE COMMISSION for every single person
you refer to us. This means that if we run a sale, unlike
other affiliate schemes, your commission does not go
down but stays the same! That means you will always do
well as an affiliate of Pretty Witty Cakes. Click HERE to sign
up or find out more.
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I have a background in art and always loved to paint, mostly in oils. I I
loved to work in clay so I suppose it was a natural progression to move
into cake decorating. My two loves art and baking had come together to
create my dream job.
My love for my new hobby, sugarcraft quickly grew into an obsession. I
ate, slept and drank sugarcraft, I loved everything about this new world
that had opened up to me. The artistic side of my personality had been
ignored and neglected for quite some time so it was almost like opening
the flood gates, endless ideas and possibilities came rushing through!
It was in September 2013 that I decided I was going to sell my coffee
shop and stay at home with my two young daughters full time.

My name is Karen Keaney and I am from Ireland.
I have been baking for many years now and I owned and ran my own
coffee shop for 6 years.
It was my love of good coffee that led
me to make the scary leap from being an
employee to becoming a self employed
employer! My vision for the coffee shop
was to sell great coffee and maybe a few
homemade snacks but very quickly the
food side of the business took over and
the demand grew for homemade baked
goods. During that time I baked all the
cakes, bread, cupcakes and traybakes
and earned a Georgina Campbell award.
From there I had a stall on a very popular
Farmers Market selling my cupcakes
and traybakes.
It was in January 2012 that I stumbled
across sugarcraft and well, there was
no turning back! I made my first cake
for my daughters christening, it was on
a plate because I didn’t know what a
cake board or cake drum was! I don’t
think it was even crumb coated but to
me it was amazing, something I had
created for my little girl and my family
and I was so proud of my efforts. It was
pink with different size stars all over it
in various shades of pink.

I used this as an opportunity to hone my skills and I practiced a lot,
learned new things every week from books and on line. I also took a few
classes. I loved learning all these new skills and techniques and still do, a
week doesn’t go by that I don’t learn something new and that keeps me
interested. I get bored very easily, too easily sometimes so the fact that
there is always something new happening suits me.
In January 2014, I was asked if I would like to teach some classes in A
Cake For You in Dublin, I accepted and taught my first class. I loved it!
The interaction with students, watching them learn and come out with
something they were proud of at the end of the day. I now teach all over
Ireland, the UK and Mainland Europe.
In March 2014 I entered my
first competition, the Dublin
Sugarcraft Guild Competition
and I am one of those people
who never wins anything,
ever, but I said I would try my
luck and enjoy the challenge.
I wanted to create something
different for the wedding cake
category and I seem to have a
thing for pirates and the darker
side of things so I designed a
Dead Pirates Wedding cake. I
came away with Gold, Best in
Class and Best in Show for my
entry. I was in total shock. The
comments from the judges
blew me away, it was an
unbelievable feeling.
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From there I entered Hotelympia in London
as a member of the North West Culinary
team and again came away with Gold for
my entry.

This new world of cake that I had stumbled into
had now brought out a competitive streak I never
knew was there. I decided I would enter Cake
International in Birmingham 2014, this time I
would be flying with a cake, this in itself brings
its own set of challenges, however I made it and
my troll, which my kids dubbed Johnny and he
won me another Gold.

In February 2015 I entered Chef Ireland Competition
in Dublin as a member of the Panel of Chefs of Ireland
and The North West Culinary team. This time I
wasn’t flying so I decided to make something
big. I love Steampunk, the style, the colours and
textures, everything about it so I decided on a
steampunk wedding cake.
I also decided to try to take it to the next level
and incorporated some dry ice as steam. So I
made the cake, it travelled the 3 hour car journey
unscathed and I have the dry ice delivered to my
hotel room. This would be the first time to see if
it would actually work. I dropped in the ice, a few
drops of water and eureka, we had steam!! The
steampunk cake was a hit at the show, I won
Gold with Honours and Best in Class the highest
score possible and one that is rarely awarded. I
went on to win Senior Chef of the year 2015.
Right now I’m working on some
projects for Cake Craft and Decoration
Magazine, I have some really interesting
collaborations coming up too and of
course I’ll be back to film again with
Pretty Witty Cakes – I can’t wait!
Karen is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:

I was only home from Birmingham a week
and booked my flights to CI in Manchester,
this time I decided on making Puss in Boots,
I was experienced in flying with a cake this
time so it wasn’t quite as daunting. I came
away with Gold again.

https://www.prettywittycakes.
co.uk/video-tutorials/all
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When I had my first child, I retired from this as the life on the road was not
suitable for a mum with a young baby. I went on to have three children
- two girls and a boy. I became a stay at home mum but in between the
children I had various jobs included working on redeveloping houses into
flats.

My name is Claire Bowman. I was born in London in the sixties which
was a very interesting time indeed. I remember having to wear green
velvet hot pants which my mother made - I hated them!
I can remember from my earliest memories sewing and knitting
clothes for all my dolls. It seems that throughout my child hood all I
was interested in was being creative. I started to paint when I got to
senior school and was inspired by my teacher at the time Sister Marie
Terese. She would always call me her little artist. With her help and
guidance she encouraged me to
go to Art College. For the next 6
years I was totally engrossed in
learning so many different ways
to paint, sculpt and even had
a go at woodwork. In the end,
I finally trained to be a textile
designer.
In my mid-twenties I started to
flower arrange and had a small
business doing this. This led me
into sculpting with polymer clay.
I made very detailed figurines
that where very in vogue at the
time. I would work 18 hour days
in the week making as many as
I could, then set off on a Friday
night to Marquee craft shows all
around the country selling them.
I ran this business for nearly
twelve years.

When my youngest daughter was nearly four, I made my first ever real
cake. I had always cooked but never baked. It was a success at her party
and I was so proud of it that we never cut into it. I realised that my children
where growing and didn’t need me as much so laying awake one night I
had an epiphany - why not make cupcakes for a living?
I proceeded to live breath and dream cake for the next 3 month reading
and watching every cake related programme I could find. I stared to put
a collection of cupcakes together and built a website. I joined Facebook
and that was the beginning of my cake journey.
One day while on Facebook someone was talking about a new shop
opening near me selling cake supplies. Well I just had to go and have a
look, hundreds of pounds later and having a ball in The Cake Decorating
Company, I met the most amazing ladies who saw the potential in me and
they encouraged me to teach and demo for them.
I entered Cake International and won a bronze first go (I made the cake
the night before and drove down to Birmingham with no sleep). It inspired
me to keep entering and in the very first London show, I won 2 Golds and
a Silver.
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I liked working with lace and worked for over a year with lace products
that were beautiful but sadly let me down. So I asked the ladies from
The Cake Decorating Company if they could find a product that would
stay flexible and not break... hey presto they came to me with the first
sample of Cake Lace. I couldn’t believe how amazing it worked and
to this day still have the very first sample I made and guess what - it’s
still flexible. I started to design the Cake Lace mats and has been so
satisfying to see them on cakes, I’m still in awe of the very talented
cake makers who use Cake Lace; their ideas are so wonderful.
The last two years have been an amazing journey, with the pinnacle
last year when Cake Lace winning best new cake product of the year.
This year I have been travelling a lot more and have not long been back
from a cake show in Brussels. I’m off to Germany next and then on to
Australia for a Cake conference in August. I’m the international guest
speaker - no pressure! I know I’ll love it - meeting so many new people
and doing what I love best - talking cake.
Cake has brought so much joy to my life and my days are filled with so
many different aspects of it. One day I could be filming on TV, writing
an article or even filming tutorials for Pretty Witty. Of course, I am so
grateful for my wonderful family as without the support of my children,
mum, dad and of course my cake friends none of this would be possible.
Claire is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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very first decorated cake, waaay back in 2001!), the most extravagant
things I made were gateaux-type chocolate and cream confections,
topped off with chocolate flakes. All quite delicious, but not very
‘Crafty’!
After my daughter Jodie was born in 2003,
I wanted to make her cakes a bit more
special, and though my early attempts
were amateurish to say the least (her first
birthday cake was a chocolate covered no.1
disaster!), I persevered and my passion for caking grew!

My name is Kelly Cope and I live in Ireland.
Like many people, I fell into cake making by
accident. It wasn’t something I thought about
doing until I did it! I would love to go back in
time and tell my 18 year old self which path to
take, to go to culinary school instead of doing
the publishing degree that I never ended up
using because I fell in love right out of university
and moved to another country!
I was born and raised in London, England and people
always assume I live in Ireland now because I married an
Irish man…but my husband is actually South African… and
cue the puzzled expressions! However, it does explain my
somewhat strange accent! It’s a bit of a long story but the
short version is that we met on a whirlwind holiday romance
in Lanzarote in 1997, and after moving around a bit, and
living in Scotland and London for short periods of time,
we moved to Ireland where his parents had settled after
leaving South Africa, and we got married here in 2000.
I have always been quite creative and over the years I’ve dabbled in various
crafts (my 11 year old daughter still has a quilt I hand sewed for her whilst I
was pregnant although it gave me such bad carpal tunnel I had no feeling in my
fingers until 2 months after she was born, and put an end to any future sewing
urges!). However, nothing really stuck; I liked to cook and bake, but aside from a
buttercream pokemon cake with almonds for claws that I made for my niece (my

I started off using traditional buttercream made with
butter and icing sugar to decorate my cakes, but I
wasn’t keen on the cloying sweetness of it. I missed
the lightness of fresh cream, so I began experimenting
with different recipes and discovering Italian meringue
buttercream was a revelation for me! After playing
around with the recipe a bit and adjusting the quantities to make it less buttery
(my recipe is now virtually identical to the one Kaysie Lackey uses in her video
tutorial at Pretty Witty Cakes), I settled on a version I love, and I’ve used it ever
since.
In 2007, I entered my first cake competition, a British
Sugarcraft Guild judged competition in Cork, Ireland where I
live, and won a Gold and Best in class in the Beginners category.
It was a lot of firsts for me, my first time using sugarpaste
or modelling (I still have the bunny topper from that cake!),
first time making flowers, doing any kind of carving, and I
had virtually no tools. I actually hand cut all the petals on the
daisies decorating my board with a knife! I must have been
insane, but I spent weeks working on the decorations for my
competition piece, loving every minute of it, I was well and
truly hooked!
Since moving to Ireland, I’d
had various administrative-type office jobs, but
nothing that I particularly enjoyed, so being
made redundant in 2006 from my job in the
Purchasing dept. of the local oil refinery was
a blessing. It and allowed me the opportunity
to stay home with my daughter, who was
then 3. With time on my hands, I made some
cakes for her pre-school, thank you cakes for
the teachers there, and was surprised at the
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reactions of the other parents, asking me did I have a business, could
they order cakes from me, etc.
I didn’t and laughed off the idea initially, but it planted a seed, and over
the coming months I looked into what I needed to do to set up in business,
and started thinking about names. And so in 2007 Crafty Confections
was born!
Of course, like many people starting out, I was
ridiculously undercharging in the beginning and one
of my first paid commissions was a 3D Spiderman
bust cake, for which I charged just €70!
I quickly learned and worked out what the cakes
were costing me to make (the spreadsheet I drew
up really was an eye-opener!) and upped my prices,
so I was actually earning some money instead of
giving my cakes away.
My business grew over the next few years. I didn’t advertise - all my business
came through word-of-mouth, and I developed a reputation for great tasting
cakes. But being an obsessive perfectionist, I continually strived to improve my
skills and make the next cake look and taste better than the one before. I think
the inside of the cake is just as important as the outside, there’s no point having
an amazing looking cake, if it doesn’t taste great too, so I am always playing with
new recipe ideas and flavour combinations.
In 2012 I took the plunge and opened a
“Cupcake Café” in the town I live in, offering a
range of cupcake flavours each day, along with
brownies, cookies, tarts like lemon meringue
and banoffee, macarons, slices of cake and
fresh coffees and teas. It was a very exciting
time, putting my own stamp on the place as I
designed the way it would look, I wanted it to
be bright funky and modern!
I absolutely loved it when it was finished, we were very busy initially, and had
high hopes for it, but sadly we chose a bad location. After a year in which I felt
like I worked 24/7 and was completely exhausted, I had to call it a day and close.
I’m not sorry we tried it (I say we, because my husband put as much into it as I
did, and he pretty much did all the renovations himself, I could not have done it
without him), but we’re in no hurry to do it again! The thing I gained most from
that time – aside from wrinkles and grey hairs! - was developing a lot of new
cake flavours and gaining some really great customers who have stayed with me,
now that I’ve gone back to working from home.

After that I refocused my business, taking on less cake orders, and starting to
teach, something which I really love to do, much as it surprised me! Like cake
making, teaching is not something I planned to do, and came about because
people asked me to, though I was initially reluctant. I am naturally very shy, and
when I was first persuaded 5 years ago to do a demo for my local sugarcraft guild
I was so nervous! My face was beetroot, I was sweating and shaking and wished
the ground would open up and swallow me! I demo’ed again for the same guild a
couple of months ago, and the difference a few years has made to my confidence
is incredible!
I’ve been teaching regularly now for 2 years, travelling all over Ireland and to
different parts of the UK, and now feel quite comfortable standing in front of
room full of strangers and talking to them, something I never thought I’d be able
to do!
I’m really excited to see where my cake adventure takes me next, I have plans
to do more hands-on classes in the UK and Ireland (and hopefully further afield
too!), and film some more classes with Pretty Witty Cakes later in the year.
Kelly is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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My name is Dawn Butler. From as far back as I can
remember I had aspirations of becoming a world famous
actress… but actually ended up with a successful 10
year career as a high ranking police officer!
Of course, I finally fell
into cake decorating
just under 5 years ago.
So how on earth do you
go from drama queen to
serious copper (English
slang for “Police”),
then cake decorator,
product
distributor,
author and inventor
in only half a lifetime?
Well I didn’t know it then, but the idea was baked 37 years ago
(yes now I’m showing my age!)
Although I was named Dawn when I was born, this name was
rarely used. Being tiny, my mum and dad quickly gave me the pet
name Dink, or Dinkydoodle for short!
The name certainly seemed to stick…
so thank goodness I never grew
beyond 5ft!
I was born in Matlock, Derbyshire in the
UK, and when I was 5 ½ we moved to
a small village in Nottingham. I didn’t
know it then, but I was soon to meet
the lady who eventually put me on
the path into cake decorating.
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My parents became firm friends with a family around the
corner. They were called “the Wakefields” and were a
regular feature in my life. I loved Pam Wakefield dearly
(and her husband Ian of course!) but then who wouldn’t
love a lady who, on a yearly basis, provided you with the
most amazing birthday cakes you had ever seen in your
life. I remember everyone in detail to this day. I soon
realised that I was very lucky and to have something
so unique on my birthday made me feel very special
indeed.
For anyone who knows me, quickly realises that I’m a confident
little lass, never afraid of stepping forward and is someone who
secretly enjoys showing off. In the early years that was in the
form of drama, and by the age of 18 I had a promising career in
the show business industry ahead of me. I decided however that
drama school (I had been awarded a place at a
very prestigious acting school) couldn’t offer
me a back-up plan if I weren’t to succeed, so
I decided instead to study performing arts at
university and I moved to Sunderland where
I obtained my degree.
Strapped for cash, like all students are, I would return home to Nottingham
each summer to get myself as many jobs as I could feasibly manage. My
dirty washing barely had time to hit the basket, before I had donned my suit
and would go out job hunting.
In my first long summer break Pam mentioned to me that a job was opening
in the bakery that she worked at. It was with her in the celebration cake department. It
certainly sounded something worth having a bash at and along with 2 other part time jobs,
I soon set to work.
I loved every minute of it. At first I was “cutting, filling and covering” but my eyes were
constantly on stalks at some of the amazing creations that would leave the building. Upon
showing an interest Pam got me more involved. She taught me how to write and pipe with
royal icing as well as let me loose on a great device I had never seen before..... AN AIRBRUSH!!!!
Now don’t get me wrong I wasn’t allowed to do anything elaborate.... I think I got as far as
spraying football pitches green and beer mug cakes in teddy bear brown. I was only allowed
to pipe on plaques too. However, they soon released I had artistic flair and like a sponge I
sucked in as much information as they could give me.

I knew that Pam made exceptional cakes but back then I had nothing to compare them too
so I don’t suppose that I appreciated just how good Pam was. I have since come to realise
that Pam was (and in my eyes, still is) the best in the business. At the time I worked with her
she was the president of the British Sugar Craft Guild. She was also responsible for bringing
airbrushing to the UK and into the medium of cake decorating. As far as I’m concerned she
is still one of the world’s leading airbrush specialists.
As quick as a flash my 6 weeks holidays were over and I returned
to university to finish my degree. As you’ve probably gathered I’m
not one to hang around doing nothing, so when my degree was
drawing to a close I started to think about what life would hold in
store for me in the future.
I had a wonderful boyfriend, who was completely different to me,
shy, smart, careful with money and being level headed he was
concerned about a life for me in the theatre, and was keen to
make a life for us both, involving a mortgage, steady job, and
somewhere along the line, marriage
and kids.
He meant the world to me so I thought long and hard (and not
wanting to be an out of work actress) I thought about where my
degree could get me.
With a degree in drama I was pretty stumped. It appeared there
were two options: teaching or the police. As much as I love kids,
no one wants to teach a “doss around subject” (I would rather
teach at college or higher education) and the police paid more
money! So off I went to be a police officer!
I left Sunderland, left my home town of Nottingham and joined Sussex police (in the south of
the UK and funnily enough where Suzi lives now and Pretty Witty Cakes is based!). Most of
my career was spent in Brighton and Worthing (south coast of England) policing the streets!
I used the confidence gained in theatre studies to get me out of most hairy situations, and
found a winning smile did the rest! As you may remember earlier that I said I was no bigger
than 5ft, so when confronted by a criminal I could not rely on my size and had to use other
means of portraying I was not one to mess with!
I am also dyslexic so as you can imagine it made any academic side of my life a challenge.
I found the first 2 years of training very difficult and studying for promotional exams even
harder. Whether it was a desire to succeed, a personal test or that I am just plain stubborn
and refuse to fail, I learned how to cope with dyslexia finding strategies to help me with the
written word.
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I passed every exam first time, even being placed in the top 5% of the country for my
inspector’s rank qualification. Having now faced my demons on paperwork I found the police
life far more fun! In fact if you ever bump into me in a bar, I will gladly entertain you with
stories of things I have experienced that will make your hair curl! (Suzi can vouch for this as
she has heard a few!)
Now remember that guy who meant the
world to me? Well he was now my husband
and we had 2 adorable kids. But kids change
EVERYTHING.
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He adored finding Nemo and so rather than the round and square cakes from the bakery I
decided to use the skills learned in sculpture at university and transfer them to cakes.
I was delighted with the result and shall never forget Daniel’s face upon receiving it. That
feeling of giving became addictive and I often found myself offering to make cakes for family
and friends at my own expense just to get an opportunity of making someone’s day.
It wasn’t until Daniel’s 5th birthday (when taking a cake to his first big party) that it was
suggested to me by one of the other mums in his class that I should make it into a business.
And so I did!

My focus changed and I cared about coming
home from work early. Even more so I cared
about making it home safely. I could no
longer attend horrific incidents (mostly
those involving kids) without breaking
into floods of tears when I got home. I
often found myself squeezing my own kids
uncontrollably in their sleep.

On the 1st of June 2010 Dinkydoodle Designs became registered as a business. I had no idea
what was in store for me. The next 5 years were to be a complete roller coaster ride and the
best of my life so far.

The need for family became so much more important especially as my eldest son had medical
issues which were demanding in early years so we felt it was time to return to Nottingham
where we both originated and had grandparents on tap!

My success is not because of my cakes.... I can assure you of that! There are so many amazing
cake designers out there, still working for nothing, trying to get noticed. My success story
is more about the right mix of ingredients. Throw in a pinch of talent and creativity, an
abundance of determination, and just a little bit of luck. This added with the ability to
recognise an opportunity and have the guts to do something something about it.

Cutting our cloth a little differently we decided that I didn’t
need to transfer in the police, but could be more of a stay at
home mum, doing the school run, and running the home.
With a little more time on my hands and my kids as my focus,
I rediscovered cakes!
I quickly remembered the feeling I had on receiving a birthday
cake from Pam, the amazement from my friends never
passed me by either... And you may remember that ever so
occasionally I like to show off!

But how did I go from making cakes at home to you reading all about me today? There are
thousands upon thousands of us making cakes until the early hours of the morning, holding
down a house, a job, making little or often no money. Cake decorating really is a labour of
love.

When I looked at other cake decorators in magazines or in books I wouldn’t say with an
envious tone “why aren’t I doing that?” But instead I would think “Hang on...I can do that
too” and I would then go out and seek my own opportunity to be noticed.
The first of which was a simple cake demonstration at a new cake supply shop in Nottingham
called the Cake Decorating Company. They’d been online for a year and were now opening
their first store.
They wanted to fill their first week with demonstrations of all kind and I put myself forward
for a little demo in a carved cake dinosaur which I airbrushed.
The staff had never seen anything like it (although if I’m honest they knew nothing about
cake decorating at all and had seen very little, so any cake slightly different from the norm
was bound to impress!)

The first cake I made since leaving the bakery was
for Daniel’s first birthday (he is my eldest son).

They had never met a cake decorator who used an airbrush before (I told you they didn’t
know much!) and they asked me for my opinion on one they had started stocking. I was
blunt and pointed out all the problems with it, telling them what I would look for in an
airbrush as a cake decorator.
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The director of the cake decorating company asked me if I would design one, label it as my
own and before I knew it I had my own brand!
I was very fortunate to be in a position where I had my own product name and brand which
was rapidly building, but without any financial ties. Someone else had taken that risk, but I
NEVER wanted to give them a reason to stop making the Dinkydoodle airbrush so I worked
hard with them to make it a success. Every day I put my heart and soul into promoting it,
endorsing it, sharing ideas and tutorials so that I could carry on with the life I had become so
attached to.
This life was great for the kids too. They
had their mum around all the time - doing
the school run, making their lunch and of
course making cool cakes for them on their
birthdays!

Then, in January 2014 I decided to take the drawing to friend and she agreed that she would
financially back my idea.
I had to ensure it was going to work. I understood what I wanted it to do, but what I didn’t
understand was the plastic industry, so we were on the hunt for a manufacturer.
Obviously the cheapest place was oversees, but sometimes cheaper isn’t better, and my main
concern was that at the moment all I had was a concept. I had idea at this stage whether it
would work in practice.
So I decided that although it would cost lot more to find a manufacturer in the UK, that was
the way forward. After 11 months solid work, cake frame came off the production line, and
was all boxed up and ready to launch at the NEC cake international cake show 2014.
So I’m now the director of 2 companies! I work exceptional hard in both companies (I honestly
work around 12-20 hours per day) but provide me with the best of both worlds.

I was even luckier still, when my profile began
to be spotted by major cake schools across
the globe – one of the first being Pretty
Witty Cakes - and the invites to teach came
flooding in.

I am my own boss, I get to do what I love and I only work into the evening because I choose
to be a mum first. I do the school run, still make the lunches but now I also get to offer the
family tremendous opportunities such as trips abroad or days out around the country when
I’m teaching. (In fact the boys are very much looking forward to their 6 week tour of America
this summer!)

Now teaching I found... I LOVE!!!!! I love passing on my knowledge, I love the joy students
have when they go home having learnt something new. I love making techniques accessible
to people and watching them grow as cake decorators.
Now you may remember that I mentioned I am dyslexic. Well it turns out that perhaps
because of this, my brain is wired a little differently, and the way I visualise things, or find a
solution to a problem quite often takes me” right outside the box”

But will it all last? The honest answer who knows. The bubble may burst any day, but I’ve
enjoyed the ride. As I say it’s been a roller coaster and every day is seized! I try to never
waste a moment or opportunity. I’m not shy of being cheeky to help secure that cake, or
project (and that often sees me working for free). So what’s next on the cards for me? .......
I’m actually not too sure just yet.. I can tell you that my head is so full of ideas that I need to
sleep with a notebook by the bed..... The only decision is...... Which one do I concentrate on
first!

Well that is how Cake Frame was born! I was very frustrated with making cakes using items
that weren’t fit for purpose. I liked items to be food safe, and I liked cakes to be... well… cake!
Not dummy ones or completely rice crispy treats!

Dawn is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

One morning at about 3am I was busy decorating a cake (yes I’m still like you, and spend half
my nights out of bed making cakes whilst the house is quiet!)
I began to draw straight away what was in my head (I can rotate an image 360 degrees in my
head too) and before morning I had several of the basic frames drawn up.
For some time, in fact nearly a year, I hadn’t got a clue what to do with them. Everyday tasks
would get in the way and I never made time to take it further.

https://www.prettywittycakes.co.uk/video-tutorials/all
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RAEWYN

REED

My name is Raewyn and I live in Australia.
I’m a very lucky and proud mum of 3 gorgeous girls. That’s my number
one job….in between I juggle my passion for creating in many forms;
cake, patchwork, painting, paper craft and sewing. Whilst I love doing
all of these, the biggest result always seems to me the mess I create!
I was born and raised in Christchurch, New
Zealand. Surrounded by the most amazing
and loving extended family a person could
wish for. I love getting back to see them
all. I moved to Australia as a teenager.
Some of my most treasured cake related
memories have involved making special
cakes for very special people that have
travelled to NZ. Yes….you can fly with
cake! My favourite was my beloved Aunty
and Uncle who are also my Godparents.
I made them a 3 tier 50th Wedding
Anniversary cake….one of my simplest
cakes but I think the one with the very
most love and heart.

I first started Cake Decorating when my youngest daughter
Jasmine was approaching her 1st birthday in 2011. My
older 2 girls had been spoilt with expensive custom made
bakery cakes by their Aunty for their 1st birthdays but as
she was living interstate, it fell to me to find something.
Due to a major and unexpected life change in 2007, I
wasn’t in a financial position to purchase a custom
made bakery cake, so inspired
by months of avid Cake Boss
and Ace of Cakes viewing,
I decided to tackle the job
myself.
That first cake was a ton of fun, very kindly
received by family and friends but in all
honesty, a less than stellar job haha! It was
a 2 tier (of course….don’t you start with
2 tiers?) buttercream (sorry but gag!!)
monstrosity! I tried for 2 days to get a
smooth finish and sharpish edges (yes, I
was a YouTube graduate!) None the less,
I had requests for cakes for family and
friends at that party and ever since.
It got to the stage where I was so busy that 2
hours sleep a night was a minor victory! It became
apparent that my dodgy old oven and ancient
Kenwood weren’t going to do the job I was asking. I
missed the interaction with people of my previous
career (decorating at all hours of the morning is
a very solitary job) and I had to decide on what
direction my future should take. At this point,
I have to make a confession. The reason I call
myself a Cake Decorator is that I HATE baking….
it’s just not my thing. I have endless patience for
fiddly, mindless decorating details but ZERO for
weighing, measuring and worse still….waiting
and watching something BAKE! Kudos to all
you amazing Bakers out there  But I digress,
so disliking baking, needing all new equipment
and really missing the people contact I used to
thrive on, I knew I had a decision to make.
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So I decided that since I had already done a Training and Assessment
course and had taught in my previous career for many years, perhaps I
would combine my love of travel, people and teaching with CAKE. I’m
now very fortunate to be traveling the world, teaching all things CAKE
and meeting the most wonderful people! Yes, I’m very spoilt!

In my travels I have discovered 2 recurring themes…..the first being
that my previous career - Beauty Therapist, Nail Technician and Make
Up Artist is hugely represented in Cake Decorating! Sometimes it feels
like every 3rd person I meet used to be
one of these. I put it down to the creative
flair and attention to tiny details ;) The
second has literally changed my life. The
people. I never stop being amazed and
moved by the incredible, beautiful souls
I meet in the Sugar World. I believe there
is good and bad in every race, religion
and community but I truly feel that
there is more of the good in our Cake
Community than in any other anywhere.
2015 is shaping up to be another
incredibly exciting year for me with many
more international and National classes
and Cake Shows. I have of course filmed
with Pretty Witty Cakes and I have some

more fabulous filming opportunities coming up and hope
to get some more YouTube videos filmed. I love to make
these covering all the things I wish were out there when I
started…..you know, the stuff that seems so obvious after
you’ve done it the hard/wrong/frustrating way a hundred
times first! I love to share my knowledge as it has been
generously shared with me by so many.
My work goals for the near future are pretty simple but
feel a little overwhelming…..conquer procrastination and
bring more organisation to my life. Yeah…..I’m starting
out with the easy stuff haha! I’m beginning to feel like I
have all these potential projects bouncing around in my
brain bursting to get out! My family goals are also pretty
straightforward….love my man and my girls, spend
quality time with them and most importantly not feel
guilty. Time away from them while I work has bought out
the best in all of us. Boring old mum is getting a little
more love these days, even if it is just until they collect
their presents from my suitcase ;) They’re also all working
together more now. Helping each other out, taking a little
more responsibility because mum isn’t always there to do
everything for them. Best of all, I’ve overheard them quietly
telling their friends how proud they are of me and what I’m
doing. That’s pretty huge…..and something I never dared
hope to hear.
So as I said….I’m very lucky….I appreciate every single
thing, big and small. I have made incredible friendships and
I genuinely believe that I get to meet the loveliest people in
the world in incredible places and share our love of all things
SUGAR!!

Raewyn is a Tutor at Pretty Witty Cakes and
you can find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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I was always painting or creating
something – everything from
painting pebbles off the beach or
making tiny “fairy gardens” with
bits of moss, wild flowers & anything
shiny in old baking trays. When I
was about 9, my mother & my Step
Father bought a hotel in Norfolk.

A few years ago I was given a book – it was called “The Seed Handbook”
- the feminine way to create business by Lynne Franks. In this book the
writer talks of how you played as a young child should influence the
kind of business field you are in.
Working on the theory that from your own passions a successful career
can organically grow, it got me thinking …. My earliest & happiest
memories are from painting with watercolours in the garden (which
I would do quite happily on my own for hours) or from being in the
kitchen with my mother. My mother is
one of those people who is good at pastry
– I sadly am not. But under her watchful
eye at the age of 3 I would make jam tarts
and funny shaped things that I would stick
raisins in. I would play with the pastry so
much that my “creations” would be grey
in colour and I would wait eagerly for my
father to return home from work so that he
could be my victim and I could amaze him
with my culinary skills and hear him utter
the words – “Mmmmmmm….. Delicious!”
Whilst my mother giggled in the
background. I only realised later on in life
when I had children of my own why she
always laughed. But this is definitely where
my love affair with food and creativity
started.

If you imagine something along the lines of “Fawlty Towers” you would
not be far from the truth – we met a lot of characters! It was a rambling
old mansion with acres of beautiful woodland filled with bluebells. I
would spend an awful lot of time in the woods making dens but a lot of
the time I sat in the kitchen on a stool in the corner watching the chefs
cook. How annoying it must have been for them but I was so fascinated
I could sit there all day. There was no Food Network channel then!
I loved the warmth, creativity, hustle & bustle & camaraderie of the
different kitchen staff. One Danish Chef called Jon I particularly remember
as he was completely obsessed with Monty Python and would listen to
it in the kitchen all day and knew all the words. This may have been his
way of keeping sane with his stressful job and the annoying staring
little girl in the corner! It was great fun & there were lots of rich hearty
laughs & I have to say I probably learnt quite a lot from just watching. I
was far too shy to speak for which the Chef was probably very grateful.
The love of cooking continued into my teens too and long after we had
left the hotel. I was always able to prepare dinner for the family from quite
a young age. My signature dish was always a cause of family hilarity, I
have no idea why as they always enjoyed my Beef Cobbler – which if
you are not familiar with is a bit like a Cottage Pie but with homemade
cheese scones on top. I did graduate on to my mothers’ Cordon Bleu
cookery books and would cook 80’s dinner party style food. Anything
from Steak Dianne to Raspberry Pavlova – which is now considered very
retro! But I have to say I never really baked. Baking cakes or cookies
didn’t feature in my life until I had my own fussy children to feed.
After leaving school I enrolled onto a General Art & Design course. The first
year we did everything from Fashion, Graphics, Animation, Photography,
Textiles, Printing and Sculpture….. The list was endless! This was one of
the best years of my life & I loved every minute. The second year at
college we specialised in various subjects. I chose Illustration, Product
Design & Graphics – as although artistic I always had a very commercial
sense of design. After leaving college I worked in various different
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industries from packaging design to recruitment
with various jobs in management but always
yearned to go back to something more creative.
Some years later I started baking for my eldest
son’s 18th birthday & made 250 cupcakes for his
party. It was a bit of a baptism of fire really. I then
continued to make cupcakes as gifts for friends
& family. It wasn’t until I gave a box of these
cupcakes to a very talented but critical Chef friend
of mine who said that I had a great product that I
could sell commercially that I thought of starting
a business. I had never thought of the prospect
before but finding myself at home with 2 young
children under 3 it seemed a good idea to keep
my work brain active!
I confess I didn’t really know what I was doing at all so enrolled at my
local college to do an accredited NCFE course in Cake Decoration. I
learnt so many tips at each class that you just couldn’t learn from a
book. Personally I always learn better from watching somebody do
something and having a tutor on hand to help with those panicky
moments really built my confidence levels. So much so that I ended up
doing all 3 years at college & successfully completed levels 1, 2 & 3. We
covered everything from Bas relief to Royal Icing string work – every
class was invaluable and I always liked to challenge myself with each
project to push myself that little bit more out of my comfort zone as
that is usually where the magic happens!
Since finishing college 3 years ago my cake business has gone from
strength to strength and at the moment I am really enjoying teaching
and bringing out new products.
The Clairella Cakes airbrush
came first, basically due to
students suggesting it in class
after having so many problems
with the airbrushes that we
were using. I realised I needed
something easy to use but also
controllable for a more delicate
touch a bit like a hairdryer that
has different speeds/modes
– after all you don’t use your
hairdryer on “turbo” all the time.

I have also created my own range of cookie cutters and stencils have
been requested by my customers which I am currently working on
designs for those too and I am thoroughly enjoying the process!
I am still as passionate about cakes as I was when I first started baking
6 years ago and can honestly say that although I never stop working
I have never been happier in my work. It is true what they say if you
choose a job that you love you never have to work a day in your life!
Claire is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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Now I could bake yes but had not had any training in cake
decorating at all. However that wasn’t going to stand in the
way of me making my mum’s three tier wedding cake! Three
months later I made my second three tier wedding cake for
my brother’s wedding, I was so proud of both cakes at the
time but look back now and cringe!
Skip forward to 2012 I now have four children, three girls
and one boy and this is the year I started to focus on cake
decorating. It happened from a desire to make better
birthday cakes for my children and as a distraction from
health problems I had been suffering with since the birth
of my youngest in 2010.

My name is Liz I am 30 and live in Dorset on the south coast
of England, I have four kidlets and live on a diet of full fat coke
and cake trimmings, I am a marmite lover, hate to be away
from the sea for long and my favourite animal is an elephant.
I have always loved to bake right from
a young age. I spent most of my
teenage years working and training
as a chef in college and the local pub.
I then spent a year at a restaurant
in London where I quickly discovered
that patisserie was my main passion.
Working in a busy kitchen is fun, crazy
and hard work but I loved it.
In 2004 I had my first child so my main
focus was being a mum, but it was in
that year that I also made my very first
fondant covered cake.

It quickly became an obsession and any spare time was spent in the kitchen
practising. I joined lots of Facebook cake decorating groups which I think are
invaluable for tips and support. I then decided to stop boring my Facebook
friends and open a separate cake page for all my photos. Picking a name was
hard but my friend Helen came up with Time for Tiffin as that’s what I was
known best for so s soon as I saw that name it clicked. As for my little logo
my sister drew that for me it was supposed to just be a make do, but it has
stuck now.
Those first couple of years was very much finding my feet then towards the
end of 2013 I decided to focus more on modelling. I practised with fondant
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and sugar paste but wasn’t happy with the results. I then heard
about modelling chocolate so made up a batch and there was
no going back after that. I use it for every single model I make
now.

I was also invited to do my first cake collaborations
last year. I did Sugar Skulls 2014 and then Christmas
in Frostington which was done to raise money for
three charities, I have a few more coming up this
year. I always enjoy seeing what the other decorators
design and have made some fantastic friendships.
I have faced some challenges over the last three
years with juggling family and cakes, the last 8
months have been especially hard I had three major
surgeries last year which took me off my feet for a
long time which was frustrating. Looking after my
kidlets who are all under ten is the hardest yet most
rewarding part of my life my son is going through
ASD assessments currently so I have been less
active in the caking community this year as my focus has been on him.

2014 was very much all about modelling and hand
painting for me I finally found a cake niche that I was
happy with! My second hand painted cake called little
Red still remains my favourite and I have redone it
recently.
I also practised with stamping on fondant then
painting. I absolutely love doing this as I am not the
best artist but can work well with colours. Generally
I don’t like to plan out or sketch my designs and I
like to wing it as I go. I find if I do plan a design it
goes wrong or I get upset as it hasn’t turned out
as planned - bonkers I know! I can usually be found in my
kitchen having a staring contest with a blank cake, which takes me to my
actual design space or lack of.
My kitchen is tiny but I make do I have tubs/drawers of cake equipment
everywhere. I didn’t realise when I started out on this that I would need so
much stuff, I mean really do I need 70 cake tins? I also have a bit of a mould
and colour paste obsession.

Towards the end of 2014 I was contacted by
Pretty Witty cakes and asked if I would like to do
a tutorial. I was firstly shocked to be asked then
nervous as I had never been in front of a camera
before. I confess now I only did it as my friend
Melanie from the Custom Cakery threatened
to hunt me down and do me bodily harm if I
refused! I told them such when I was there to
their hilarity and to which they replied that she
was a good friend, which is true of course.
I am glad that I got over my nervousness it
was a fantastic opportunity and it gave me
the confidence to go on and teach my first
classes. I tried to design something a bit
different for my tutorial that I hadn’t yet
shown on my page combined with the much
asked for model. I was really pleased with
the embossed design and hope to come up
with some more like it soon.
Which takes me to 2015 and Yorkshire,
where Melanie hosted my first two cake
classes in her new cake studio, I decided to do a water fairy cake and was
very nervous the first day as it was my first time teaching but I couldn’t have
asked for a lovelier bunch of ladies and really enjoyed both days. Mel is a
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natural host and a great teacher and we both learnt a lot from both sessions,
I think the ladies on the first day would have quite happily just spent all day
painting as they found it so relaxing. My biggest joy was having someone
who had never painted find that confidence and put that first brush stroke
on and just love doing it. I really want to encourage people to go with the
flow and see what happens. I can’t wait to teach again and have a few ideas
already I am just missing my own cake studio!
Looking towards the future I hope to work more on tutorials I have one coming
out soon. I’d like to do more teaching and after visiting cake international
for the first time this year, I hope to get up the confidence to enter one day.
My ultimate dream is to one day write a book on models with
plenty of twisty fairy tale designs as those are my favourites.
Liz is a Tutor at Pretty Witty Cakes and you can find
her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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My name is Ana, I’m Portuguese and I am married and a mother
of two wonderful children.
I have a passion for everything that is
sweet... maybe because, from an early age
I shared with my grandmother (a full hand
home-baker) and mother (a wonderful
home-baker) sweet experiences in the
Portuguese Traditional Sweets. I have
fond childhood memories of these
delights.
We all have childhood memories. Mine
included holidays such as Christmas
and Easter when I spent hours in the
kitchen watching my grandmother or
my mother baking sweets.
I remember my grandmother baking the
sweet potato pastries and I was right
beside her with a small piece of batter
making dolls. For many years I didn’t
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like the filling that she made for the
sweet potato pastry and she did
some with just batter especially for
me. She also made me an amazing
“Easter Folar” it’s like a sweet bread,
a simple bread-cake.
Who doesn’t remember asking
mummy to help her mixing the cake
ingredients? My mum used to make
an apple pie or a chocolate salami…just like the one that I now do again and again
for my children.... just thinking about it makes my mouth water.
All these memories and the constant contact with the world of sweets affected me.
My mum had a friend, Mrs Clementina, who still bakes regional sweets.

I do not have any formal training in cake making,
not even a single workshop. At the beginning when
I wanted to do something that I really had no idea
how to do, I would research on the internet and use
online tutorials. Currently one of the parts that I
like the most and gives me pleasure is to study
and develop each one of my cakes, because they
are no longer simple cakes but they have become
projects with some complexity. I have been lucky
as my husband Jorge Remigio has helped me so
much in the making of the necessary structures
and the unconditional support he has given me
from day one.
I think it’s a natural evolution that we always want to do better. Everyone wants to
experiment and test their abilities to what they think it may be their limit. But I find
when I do this, then comes the next cake and a new limit is set.

I often saw how to make “Doce Fino” (small almond sweets), “Don Rodrigos” (egg
strands), “Bolas de Ovo” ( egg balls), etc. All of these contributed to my passion for
all that is sweet ... this is why I have tried to make regional sweets and then cupcakes
and then full cakes.
Four years ago I received a gift, a laptop
computer. It changed my life...Lol
At the time cupcakes were a novelty in
Portugal and not well known. Out of
curiosity I started researching and seeing
those little delights with every kind of form
and shape. I spent a few hours looking
through Google and later on Facebook
and then I decided to try for myself. From
cupcakes to cake design was a natural
step. After I made my first cake... well
... then it was impossible to stop. Cake
Design allows us to free our imagination
and imagination has no limits.

Cake Design is for me a form of art, it has no limitations, it allows us to create without
restrictions. I love originality above all. I always try to create something unique and
completely out of the ordinary. My inspiration comes from everywhere…lol
I usually say that I see cake everywhere ... I have a very vivid imagination. From a simple
book, a flower or even a pattern, everything is an inspiration. As I said, imagination
has no limits...
When I create my page on Facebook - “Cupcakes
& Dreams Portugal” I originally only intended to
show the cute cupcakes that I made and which at
the time were a hit with family and friends. Then
came the cakes and I remember my happiness to
have 500 followers. I never predicted nor even
dreamt that someday I could create cakes at the
level of those that I once only admired nor that I
would have 12,000 people interested in my art.
In one of my virtual incursions to this sweet
world I found the CakesDecor.com, a website
dedicated to Cake Design where we can share
our work. At the time I was really surprised,
because in a few hours one of my first cakes,
a classic piano 3D all white, reached the 1st
place in the Top 15.
I remember that I was overjoyed. I was proud
to receive praise from those who noticed and
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admired the art. It is gratifying to be part of a site where we can find big names of the
Cake Design, but also unknown people, who all share the same passion and where
our work can be recognized and appreciated without prejudice.
From there on I began to share all my work in CakesDecor.com and later on Cake
Central, always getting top positions and making many friends. Then began to emerge
invitations for every type of work, such as publications in magazines, participation in
international collaborations, workshops, conducting tutorials, etc.
It’s not only an honour but a great pride to be invited to
participate in collaborations worldwide where sometimes
included names like Karen Portaleo or Alan Dunn and see
that I am the only Portuguese selected from a number of
emerging talents. I recently participated in two international
collaborations:
- Valentine’s Day (Be my Valentine). The idea was to base
our pieces in difficult or impossible love stories and I chose
the beautiful love story between the sun and the moon;
- Carnival (Sugar Carnival). This collaboration used assigned
photos in which we had to base our cake piece. My picture
was of the float of the Brazilian school Beija-Flor who won the
2011 Carnival and which I decided to recreate in cake.
Undoubtedly, for me the Cake Design is an art form. I love to
study, create, choose shapes and colours, and apply materials and
techniques that allow me results, often, bold and spectacular.
Nothing in this sweet world is strange ... Everything is permitted!
I do not allow my creativity to be limited by gravity, materials
or techniques! When I have a project / dream (yes, I dream with
my projects) in mind I get involved with such depth that it is
crucial to find a way to make it happen ... I consider myself very
tenacious hehehehe.

More of Ana’s work can be found
in the pdf tutorial section on Pretty Witty Cakes here.

https://www.prettywittycakes.co.uk/pdf-tutorials
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better life for her children. Learning the language wasn’t too hard but
being accepted was a big challenge and it made me the woman I am
today. Unfortunately, I didn’t get to know much about Spanish desserts
and cakes as I was more preoccupied in finishing my studies. I knew I was
artistic from a young age as I was able to draw and paint. I also entered a
few drawing competitions when I was around 11 years old, winning some.
I could never think that being artistic could give me a proper job so I went
into nursing. I studied for three years to graduate as a nurse, but that
wasn’t enough as I wanted more. I dreamt about becoming a midwife
and the best country to qualify was the UK. At the age of 21, with no
English whatsoever, I took a plane to England. Once I landed, I thought I
had made the biggest mistake of my life, I couldn’t understand a word of
what people were saying but I gave it go.

My name is Nivia Rodrigues (formally Akily) and I live
in the UK but I am from Brazil.
My love for cakes started when
I was very young. I would say as
young as I can remember. Coming
from a country where cakes are in
our diet, it was just natural to love
it. Cakes are always baked on a
daily basis in Brazilian households
as we offer them with a cup of
coffee.

I studied English for 9 months, passed my exams and went to get married.
Yes, I know! Crazy right?! Maybe it was a misunderstanding, maybe my
English wasn’t good enough and suddenly I was a wife, a mother and not
a midwife.

We also tend to celebrate everything with this delicious dessert,
full of goodness and flavour, decorated in chantilly cream, fresh
fruit and dulce de leche (caramel sauce). My favourite has
always been a chocolate cake filled with brigadeiro - a sticky
chocolate sauce made with condensed milk and chocolate. My
mum would always bake this cake for my many birthdays (let’s
not say how many). I also love a vanilla sponge cake filled with
fresh strawberries and dulce de leche, covered in chantilly cream.
Brazil has a big variety of desserts and sweets that are mostly
home baked by our mothers, grandmothers, aunts, uncles and
many others. Baking is a big part of our family life and we take it
quite seriously. My uncle is a professional baker so it must be in
my blood as I absolutely love desserts and everything sweet.
In 1993 Brazil went into a big financial crisis so my mother made
the hard and difficult decision to move to Spain looking for a

As you must have heard a thousand times…yes a mother gets bored and
she goes into baking cakes because it is the most natural thing to do. Yes,
I also got trapped in that circle, what could I do? Well, let’s face it, it is
easier to work with cakes and not be ashamed of not getting your body
back! I will blame the cake for now. When my child turned one, I went
online to see if I could find a wonderful chocolate cake recipe and I found
the amazing world of cake decorating but not, in any shape or form, a
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good chocolate cake recipe. Gosh the cake was awful but I had to pretend
to like it, otherwise my guests would think I didn’t know how to bake. At
least if I said it was delicious, then they would think that everybody else
thought so as well, so no one would be the one to say otherwise. Anyway,
after that day I kept on baking more and more disgusting cakes and I kept
on pretending they were delicious, because facing reality was too painful.
A year later I ran out of money - after baking so much, it was only normal.
What did I do? I got the amazing idea of opening my own cake business
selling horrible tasting cakes, expecting orders to fly in. What was I
thinking?

The artist side of it could always be
improved with practice but the taste was
the one thing that people would really
remember you for.
On my child’s third birthday I baked my
new recipe and buttercream, I asked
my friends to be completely honest
and I got two orders in the end of the
party. A few days later I got my first ever
wedding cake order and the feed back
I got was “the best cake we had ever
tasted”.
I was so proud of myself, I got to that
level by working hard and having my
baking skills crushed down. Sometimes
you need to take a few steps back to
move forwards.
My business flourished from that day on, I took different cake decorating
courses to refine my skills and I became more confident with my prices.
Unfortunately, we had to move to another city and that really made my
business suffer. As my skills were improving so much, I went into teaching.
I created a few different designs and started teaching in the UK and in
Switzerland.

That is why my customers never came back for more orders. I would get
wonderful comments about the looks but I never heard a single word
about the flavour until one day I asked my neighbour for her feedback for
my website and then it was when my world was crashed into pieces. She
said the cake looked amazing but it tasted awful. Why was I surprised
when deep inside I knew it didn’t taste good enough? Actually you may
think she was mean, however she was an angel who saved me. When
someone tells me that I can’t do something, I will prove them wrong.
After crying my eyes out I stayed in my kitchen for a long time, baking
different recipes until I realised I needed to know the science behind
baking because I didn’t like any of the recipes I had found, not even the
buttercreams. Knowing the science in baking helped me be adventurous,
creating my own recipes and different ways of baking, sometimes going
against a lot of the baking rules.
I stopped trading for nearly 3 months until I was confident enough to be
able to charge for my cakes as taste was more important than decoration.

Let’s face it, baking from home can sometimes feel very lonely and being
in a new city with no friends, I felt so alone. A friend of mine, knowing
my situation, asked me to work for her and I loved it. I was very happy to
work for other people and having a social life, so I went from my friends
kitchen to working in a wedding cake parlour, to filming for Suzi at Pretty
Witty Cakes.
After just a few years I got asked to publish some of my cakes in an
International magazine as well as in national magazines and blogs. I have
taught abroad, in the UK and filmed videos for Pretty Witty Cakes. Never
lose faith in yourself, keep on going even against the odds. I wasn’t born
with the ability to create and design cakes, I learnt through trial,error and
harsh criticism.
You are responsible for your own success! There is no mistakes, only
lessons.
Nivia is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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My name is Sarah Goddard (nee Barnard) and I live in London, England.
My love for baking came later in life. My mum was such a great baker that growing
up, I preferred the chief tester role to the baking role. Mum would always bake us
something every week, from hearty crumbles and pies, to cakes and cookies. My
brother and I used to swim competitively, so not only did she have a teaching job,
she had a full time job trying to keep my brother and I fed. It wasn’t only my love
for baking that came later in life, my creativity did as well. At school I was much
more of a maths geek than music and arts student. I think being asked to leave
the recorder group in primary school, marked the end of my music career. In art,
I attempted to trace everything I could, and couldn’t wait to be able to give it up.
After leaving school, I joined London School of Economics, studying Maths and
Economics. Not only had I never really baked, I also had never learnt to cook.
Throughout my university life, I never attempted to change this, and ended up
eating lots of ready meals, and eating out. After graduating I went into finance,
where I met my now husband. Once we moved in together, this was when my
love for cooking started, well once I got
over grilling lasagne in my first attempt
at cooking for him.
The first cake I ever baked was for
Ricky’s birthday back in 2007. It was my
mum’s special chocolate recipe. As you
can see, it was far from a work of art,
but it tasted great. My love for baking
had begun. Thankfully both design and
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photography skills had improved before I started my business. As many of you will
understand all too well, it became an addiction, and whilst I was between jobs I
started baking all hours, for everyone and anyone that would take them.

of followers, the number of orders than come through these is minimal, and for me
acted more as a way for other cake makers to ask me questions on how I did cakes
(usually without a please or thank you).

Not too long after I started work again, in 2008 I had to give up gluten. After two
years of being unwell, I gave up gluten in a desperate attempt after an especially
bad episode. Although I initially felt lost, and struggled to find a balanced diet with
the lack of products available and my limited knowledge, at last I felt normal again.
The gluten free products out there at the time were very limited, expensive, and
to be totally honest, not very nice. My baking intensified as I started to develop
my own recipes, which became an obsession, spending almost all waking hours
outside of work testing recipes. Despite the numerous failures, I refused to stop
until baked products tasted like I could remember. During this time, not only was I
perfecting baking, I was learning how to decorate professionally.

Early on I got a lucky break from Suzi. I came to a photography
workshop at PWC, and after talking to Suzi and some follow up
emails I became a guest tutor. It was a great experience meeting
and teaching people. This developed into filming once the online
classes started to become available. One of the many things Suzi
is great at is what also differentiates the cake makers that really
succeed. You need to be able to adapt to the market. When I
first started I had dreams about opening a gluten free bakery,
and making gluten free wedding cakes. I looked into this and
did research to conclude that it wouldn’t make sense. This was
because at that time, the market conception was that gluten
free baked products were inferior, and the majority of people
wouldn’t go there unless they were gluten free, which would
be limiting to a business with rents so high in London. I also
adapted after I started away from celebration cakes to wedding
cakes.

Back when I did this, resources where much more limited, there was no Pretty Witty
Cakes online resource but classes were starting to take off. I learnt most through
teaching myself, books and the odd cake class. I loved the creative side of it away
from my day job. I built up my skills over the next 3 years, baking cakes for friends
and family until I made it my full time job in 2012.
The decision to leave my job was a big one, and something I spent a long time
deciding on. I am very business focused, so it had to make sense. It couldn’t be an
expensive hobby, it had to provide a real income. I really liked my day job, but I also
wanted to give my cake business a proper shot. The two jobs are very different and
I loved them both in different ways. I knew it would be hard work, cakes businesses
had been the largest start-up for the previous 2 years before I started, so I was
under no illusion that it would be easy.
The most difficult part when you start out is getting orders. I did wedding fairs,
summer stands, advertising.
Whilst they work to differing
extents, the biggest difference
you can make is google. Thanks
to my sister in law and her
mother, I was on the first page
of google for wedding cakes in
London. It was this that made
all the difference. What I
wouldn’t become preoccupied
over is Facebook likes and
Twitter followers. Whilst it is
great to have a large number

Wedding cakes are usually larger order sizes, and as it is (hopefully) a one off people
were more prepared to pay the right price than a celebration cake. You need to
adapt to market changes and where the demands lie in your local market.
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Pricing is the largest factor in making your business a success. Coming from a
maths and finance background this was always important for me. I couldn’t leave
my job to end up earning minimum wage for what is a very skilled job. People are
scared when it comes to pricing and finding a value for what your work is worth,
but you need to be confident in your pricing, rather than apologetic about it. I lost
count of the amount of people who said I was too expensive, however for the 2
years I had my business, after the initial start-up period, I was almost always fully
booked. There will always be people who are willing to pay what a good product
is worth. I understand budgeting, and that for some people the cake isn’t high on
their priority list, however the frustrating part is having a budget but demanding a
huge wedding cake, intricately decorated for £200.

My favourite two cakes I made were made within 2 weeks of each other. The first
was my Dr Seuss cake, my first attempt at a cake structure. It took much longer
than planned (as most of my celebration cakes tended
to) but I loved the finished product. The delivery was
the worst delivery I have ever done. I had to drive at
20mph being beeped at in central London whilst all I
could see was the top of the hat swaying in the
rear view mirror. I honestly thought it would be
my first cake disaster. My husband luckily was
around as I needed him, the cake in the end
weighed over 20kg and I couldn’t lift it.
Once delivered it was in a café next to
a swimming pool, which was around 25
degrees, so the panic stayed with me even
after leaving that it would melt and collapse
(it didn’t!).
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This was the week before my wedding and one of my other favourite cakes. I think
more people wanted to see our wedding cake than the dress (including Suzi who
came to my wedding!) so the pressure was on. I started the cake, knowing that
I wanted to replicate the lace on my wedding cake. After hand piping lace on 2
tiers, I hated it, and mid panic, knowing there wasn’t enough time to change it, my
husband had to calm me down and tell me how amazing it was (hence why I never
let brides see work in progress shots). I finished the cake and I was glad I listened, it
was exactly what I had envisioned. It was so delicate it was the only thing (I think)
I was brideszilla about, I wouldn’t let anyone else touch it until it was cut.

I loved my time as owner of Barney’s Bakery. I learnt huge amounts about cakes,
business and people. I loved working with brides, grooms, brides’ mothers etc. It
was an honour to be involved in their big day, and bring their cake dreams to life.
I made some wonderful friends as well, who were rocks through difficult stages
(you know those days where nothing goes right, the cakes you make every week
fail, ganache won’t set, fondant tears, the list goes on…). I was very lucky with the
people I met as I discovered the cake world could be filled with a lot of drama, one
thing I didn’t expect. Instead of supporting one another, in what is a very hard job,
there can be too much jealousy and negative comments. You need to learn to step
away from these and not get caught up in it. If anyone makes a negative comment,
rise above it, be confident in your work and move on.
So why did I decide to give up my business after working so hard to make it work?
Barney’s Bakery worked, I was on a number of recommended lists for top London
and Hertfordshire wedding venues. I was almost always fully booked and filmed at
Pretty Witty Cakes. One of biggest problems was there was only one of me, and
only 24hours in a day. I was working 15hour days throughout the summer, almost
7days a week. It wasn’t just baking and decorating cakes, it was consultations,
replying to emails, quotes, new designs, wedding fairs. By focusing on wedding
cakes, it meant if I wanted to take a weekend off, I would earn nothing for that
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week, as I had to deliver cakes on Saturdays and/or Sundays. It also took over our
house. Producing 3-4 wedding cakes a week needs a lot of space and it wasn’t long
until our house became a bakery rather than a home, complete with Red Velvet
batter on the kitchen ceiling, and a constant film of icing sugar over everything. I
couldn’t do it by myself, so for it to really work, I needed to expand, get premises
and hire bakers. I was looking into this, and finding out how crippling London rent
and rates were when my now employee called. I decided to interview and before I
knew it I had the job offer. It was a great job, with really lovely people, so I decided
to go back into finance over renting premises and expanding.
So one year on was it the right decision? For me, absolutely. I am lucky because I
really like the job I have, and the people I work with, and I especially love getting
my weekends back with my husband. The part I ended up falling out of love with
during the business was baking. Baking the same cakes week on week, can do this
to you. I haven’t been able to face baking red velvet since, purely because the
cleaning up of red food colouring batter still haunts me. Now I bake most weekends,
trying to create everything I can gluten free. What I would love to do is to write a
gluten free baking book. I have just started a new blog and instagram feed, www.
glutenfreecaker.com It is very new at the moment, but I will be filling it up lots of
sweet and savoury gluten free recipes to help people enjoy recipes they thought
they wouldn’t be able to again.

My names is Stephanie and I live in Kent, England.
I always enjoyed making things as a child and thinking back probably
always enjoyed baking cakes. I certainly enjoyed licking the cake mixture
from the spoon, something that has been suggested as not safe these
days but I’ve made it to the grand old age of 37 having always licked the
spoon!
I know my mum always made my birthday cakes and
perhaps this rooted an interest which would resurface
in later years. I don’t remember this cake that mu mum
made as I was only 1 but I always loved looking at the
photo and the biscuit used as a baby’s face.
Clearly photography was not my mum’s strong
point but you get the idea. And then there was this Humpty
Dumpty cake and me aged 4 in velvet knickerbockers!
So fast forward many years (I was not a particularly exciting
teenager, stroppy but not exciting!) and several birthday cakes
later to 1995. Having just finished a college course in Travel and
Tourism, aged 18, I met Daniel and we’ve been together ever
since. We got married in 2003, had our first child, Joe in 2006
and then Olivia came along in 2010.

Sarah is a Tutor at Pretty Witty Cakes and you can find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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During this time, amongst other jobs, I worked for 12 years for Virgin
Holidays. A great company to work for and I had the opportunity to
travel to some fantastic places.
We currently live in the beautiful village of Lamberhurst in Kent. I run the
business from my home out of a very tiny kitchen. It can be very hard
work when I have a big order on but the key is organisation and to keep
tidy as I work, oh and the fact that my cake equipment and supplies have
pretty much taken over every other room in the house! My husband is
incredibly supportive of my work and my children have become really
good at fitting in around busy times and eating their dinner on the sofa
when the dining table is covered in cakes!
When Joe was approaching one, I decided
I wanted to make his first birthday cake,
possibly thinking back to my own homemade
birthday cakes. So I embarked on a monkey
cake to go with the jungle theme decorations
I had bought. Baking a large cake and
2 smaller ones for the ears I filled it with
fresh whipped cream and smothered it in
chocolate buttercream. I remember sending
my husband out at about 10pm to buy
more cream and butter. I think I finished the
cake about midnight – nothing has really
changed in that respect, most cakes are
finished in the small hours! At the time I of course was thrilled with my
creation and so pleased that I had taken the time and effort to make it.
Of course I look back now and think it looks very basic and homemade
but it was definitely made with love.
Not put off by my late night
escapades
the
homemade
birthday cakes for my son
continued with a farmyard
theme for the second birthday
complete with animal candles
and then I really went all out
with my only ever shaped cake
in the form of a fire engine.
Each one taking far longer
to make than I ever imagined but each one a joy to
make and give to my son on his birthdays. In between
these birthday creations I did the odd bits of baking
here and there and especially enjoyed making cupcakes with Joe. But I

could never quite get them right and they were always a bit too small
for my liking.
The endless quest to bake the perfect cupcake was to be solved in late
2011. During the middle part of this year and on maternity leave with
Olivia I took the decision to take voluntary redundancy from Virgin
Holidays when the opportunity came about. It was difficult decision but
the time seemed right with a new baby and one in the first year of school.
During those months at home with Olivia I was flicking through a local
magazine and came across an article from Suzi Witt of Pretty Witty
Cakes about her business running cupcake decorating classes from her
home. Next to the interview was this beautifully decorated cupcake
covered in tiny roses. I was instantly drawn to this and read with interest
about the classes. With Pretty Witty based just 20 minutes from me I
looked at the website to see what classes were available. I deliberated
about doing one but with Olivia’s first birthday coming up I had the idea
to do a tower of pretty pink cupcakes for her but with not knowing
how to bake the perfect cupcake
or decorate it I took the plunge
and booked the last place on the
Cupcakes Basic class at the end
of November.
I went along and had the most
brilliant day. It was fun and
relaxing, I learnt so much and
realised I really enjoyed doing
this sort of thing. I came away
with 12 decorated cupcakes,
which I was very pleased with.
I cant remember how many batches of cupcakes I made
trying to recreate the delicious ones in class but with
many emails to Suzi and my family and I eating endless
testers I eventually got there and produced the cupcakes
I had so wanted to do for Olivia’s birthday.
I continued to practice and made some Christmas
cupcakes and the odd ones for family here and there and
having put some pictures on Facebook I started to get
some lovely comments from people about the cakes. In
the meantime I had become well and truly hooked and
decided to indulge this new found passion with more
classes at Pretty Witty Cakes, one of which was the
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business one. I had started to get a few requests from friends for cakes
and after talking it through with my husband decided to give it a try and
start it as a home business.
I started thinking of all the things I could do and felt excited about my
new venture. I spent a while thinking about the name and eventually
came up with Jolly (a loose combination of Joe and Olivia!) and added to
that Scrumptious Cupcakes. I did my first cake stall at my Son’s school
summer fair in June 2012. I did really well but more importantly off the
back of this stall I got my first proper order from someone other than
friends and family. I started my Facebook page that same day and was
delighted when I started seeing the likes go up.
I was surprised but pleased about how quickly things took off. I started
to get lots of orders including some wedding orders and while quite
daunting it was also exciting. Facebook definitely helped to kick start
things but my business is definitely growing though word of mouth and
from the wonderfully loyal customers I have.
I have always preferred doing cupcakes
but found I was getting increasingly
more requests for bigger cakes so I’ve
had to overcome my fear of them and
have learnt to love them a little more
in order for the business to move on. I
have become known for very detailed,
bespoke cupcakes with everything from
a bed to a hoover on. I’ve also do many
children’s cakes and cupcakes which I
love doing. Some of my most favourite
cakes have been for children’s birthdays
and my daughters 4th birthday cake
and mini cakes definitely tops that list
a far cry from those pink cupcakes 3
years previous.
As well as the cake orders I do offer decorating classes on a 1-2-1 or
small group basis from my home. This is something that I enjoy doing
as gives me the chance to meet others interested in all things cake and
definitely something I would like to expand on in the future.
As well as Jolly Scrumptious Cupcakes I’ve also started, with a friend
and fellow Mum, Jolly Scrumptious Parties, baking and cooking parties

for children. Mixing and baking 3 cupcakes, making a savoury dish such
as lasagne or meatballs and making decorations for the cupcakes they
then get to enjoy what they’ve made as their tea. They are great fun and
to see the children get creative and their imagination when it comes to
the decorations is fantastic. Our school holiday classes have also proved
very popular, We are looking at expanding this side of the business to
offer adult parties for hen nights or birthdays including learning how to
make canapés and sushi as well as the cupcakes.
I was over the moon to be asked to come back to Pretty Witty Cakes
just over a year ago as a guest tutor to film some online tutorials. While
totally out of my comfort zone, I’ve loved putting together the cupcake
collections and filming them, something I never guessed I would be doing
a few years ago. Pretty Witty Cakes was where it all started for me and
so it is even more of a privilege to be part of it.
Lots of exciting things coming up and lots of work to do. My website
Jolly Scrumptious Cupcakes is a work in progress as my time is filled with
actually making the cakes but hopefully up and running soon and will be
fabulous once its done.
So that’s a little bit about me and how I came to be part of the cake
world. I can’t say it’s been an easy few years. There have been times that
I’ve thought I couldn’t carry on working at the pace I do. There have been
times I’ve worked through the nights, sleep is limited and weekends are
some what disrupted these days. Trying to run a business and be a Mum
is not easy at times but I have no regrets as working hard has meant I’ve
been able to be at home with my children while they are young. Just the
other day during a conversation with other mums working from home
someone said “there is nothing like redundancy to give you the kick you
need” and this is so true. There is no way I would have left a job to start
something on my own but I’m so pleased I got the opportunity to give
it a go.
Thank you for reading a bit about me and I hope you continue to enjoy
my tutorials.

Stephanie is a Tutor at Pretty Witty Cakes
and you can find her tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/all
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I am Zoe Fox aka Sweet Foxylicious from
England and here is my story.
As I grew up I used to love making cakes with
my mum, I know now she was not the best but
I loved her baking. At school I loved cooking
lessons but never really seemed interested in
anything but creating desserts!!
As I grew older I did not really have time to
bake very much and went into the career
of being a Personal Assistant to Directors
within different companies. I also spent time
as a model!
I then had my first child and bought cakes
for her birthdays until she was four in 2012.
Her fourth birthday came round and planned
to make her a cake. I knew I could bake the
cake but decoration was a new territory for
me. I decided to create a Cinderella cake
as it did not seem too ambitious! I watched
a couple of YouTube videos and got started.
Once it was finished I was amazed at how
much I enjoyed making it and also how well
it turned out for my first cake! I was then
addicted!
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I had my second daughter and for her first birthday I made
her cake and it continued from there. Every birthday for
both of them I made my own. Family and friends kept
telling me “you are really good”, “ You have to start your
own business” but I kept putting off starting a business
as my confidence just was not there.
In April 2013 I decided to start my
business ‘Foxylicious Cakes’ and it
went really well, making my first cake
as a business for a London Broker
who has everything, but was a fan of Wallace and
Grommit. He wanted a Wallace and Grommit Cake
but gave me full reign on design. I was a nervous
wreck! I made it and he LOVED it.
The orders kept flowing in and decided to
enter my first competition in November
2013, Cake International Birmingham. I thought it was a bit
ambitious as I have only just really started making cakes as a
business and did not class myself as professional in anyway.
I made Pinhead from Hellraiser and was very pleased with
how he turned out.
I was awarded a Certificate of Merit and was told by the
judge I would have got higher if I had covered my board. It
was an experience and knew I would not leave the board
exposed ever again!! I was addicted to the adrenaline
entering had gave me and vowed to myself I wanted a Gold
next time! (Slightly ambitious I know!)
I really enjoyed making cakes for people and the joy
they brought, but I decided I wanted to be more of
an Artist and have the freedom to experiment and
create my own ideas, so I decided to close ‘Foxylicious
Cakes’ and reinvent myself as a standalone Artist.
I then became ‘Sweet Foxylicious’ at the end of
2014.
I took Cake International November 2014 as the
opportunity to show my own creations and what
skills I have learnt. I chose to create a Monkey
in a tree, to everyone he is known as Monty the
Monkey.

I could have cried when I saw him sitting looking at me
finished. I was so proud of him. I won Gold with him
and the addiction to Cake International had well and
truly began. It was my confirmation I had done the
right thing to explore my own creative side.
Monty was featured in Cake Masters
Magazine and not only that, people
had put me forward for a Cake Masters Award in
November 2014 for all the charity cakes I had made,
including one for James Bulger Charity.
I was one of four finalists from over 20,000 entries,
I just could not believe it. I didn’t win, but it was a
great experience and felt extremely humble that
there were people out there so supportive of me and
what I did.
I began to become known since winning
Gold with Monty and being nominated for an Award, so I
signed myself straight up for Manchester Cake International
in 2015. I just wanted to try a different venue.
I created Sammy the Seal for Manchester and won Gold
again.
I was amazed by the comments everyone
was making and started to become known
for my animal creations. Since then I
have created Georgie the Giraffe which
seemed to be an overnight phenomenon
and I realised this is me, this is what I have
a passion for, and what makes me happy,
me and my animals! I am starting to teach
what I know and feel I can relate more to
people learning from being self taught.
I am so proud to be asked to join the Pretty Witty
Cakes Team of Tutors and look forward to other plans
on the horizon and creating lots of great tutorials for
you!!
Zoe is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all

139
139

140
140

141
141

I never dreamed to get this far in my life!
My name is Saima Hebel and I am from Ireland.
One thing I would say to everyone is that “the sky is the limit for
those who are not afraid to fly.” Believing in yourself is key to
success, as I had never imagined that I could achieve so much
in so little time. It really was overwhelming.
My inspiration came from something that was beautiful itself…
henna.
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My interest in the creation of art
was always high. I used to create
beautiful henna designs from my
childhood which really got me into
the world of flowers and nature.

Flowers… I loved every single one of them! When I
got married, I discovered that my husband was also
really into cakes and baking. When I used to see
incredible pictures of majestic cakes, I was inspired
to learn how to create these beautiful designs. I
was very fortunate that I had the full support of my
husband and family in doing so and so… this was
the beginning to my journey.

When I began my first cake decorating course, it wasn’t that easy. The
days were busy, learning many new techniques, which I really thoroughly
enjoyed. However, when it was time to start working upon these
techniques myself, it was hard. Many times the flowers would break,
leaving me disheartened, but my husband and my family encouraged
me through every point of my life and telling me that people who want
to achieve something don’t give up that easily, and this gave me my
biggest inspiration. I promised myself that from now on I will never
give up on anything…no matter what! Therefore, I worked even harder,
harder and harder until I could make the perfect flowers and cakes.

After completing my first course and receiving my
Masters, I was thrilled! I couldn’t be any happier. The
first cake that I made for my Masters Diploma was very
simple but I was still over the moon and was very proud
of myself that I made this cake.
As time passed on, I started to improve day by day and
as I created many unique and rare designs, I felt very
proud of myself.
I completed another few courses
and then I believed it was time to
do something different like cake
competitions! And this was the
place where I could bring lots of
new techniques and trends into my
cake designs. I was very excited to
take part in my first competition,
which took place in Dublin. I entered the Wedding
Cake category and received a Bronze medal!
I was so delighted to win this as it was my first time!
Then year after year, I entered many competitions but
not with the intention to win again, but with the main
hope to create new trends and use many unique colour
techniques in my cake designs.
I won a further four gold medals, two best in class
trophies, and another bronze medal.
I can’t imagine my cake designs without colours or
sugar flowers and butterflies. My favourite is making
wedding cakes, because they can be as creative as I
want!! I can represent the bride and the groom in many
different styles.
I hope that there will be many new adventures and
events in my life ahead and that I will never stop working
just as hard as I do at this moment. I also want to wish
everyone the best of luck with their careers and that
you all never lose hope because “the sky is the limit for those who are not
afraid to fly!” Good luck everyone and go and achieve every second of your
life, if that’s what it takes to make you happy!
Saima is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all
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My name is Maria Teresa Perez and I am from Italy.
My cake life began in North - East of Venezuela in March
1978. For my first birthday my mom made two cakes.
They were simple & adorable cakes - one just pink
decorated with a piping bag and other white with a
chicken in the egg.
This was my mum’s first adventures into making a
cakes for her family and the reason because that the
people say “I was born between the cakes “.
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My mom in the following years opened her bakery and
she worked a lot, Our birthdays were the most beautiful
parties, everyone loved the cakes from her bakery. She
became really famous in the country.
As a child, I did things like study, dance and sports, but
I was increasingly attracted to the arts. I love painting
and I am good at it which helps!
For me it was important to help my family so when I
was 9 years old I start helping in the bakery, making
the templates and some decorations for the cakes
like the eyes of the figures. I didn’t know it but this
was the start of my cake career as cake decorator.
I know it sounds strange one children of 9 years
working but for me that made me feel important
and what kid doesn’t love cakes?
I was hired as a part time decorator in the bakery
and I worked on weekends. We usually decorated
the cakes with icing but in 1989 arrived the
amazing fondant! It was love at first sight, for me
and my aunt, We convinced my mother to make
us take a course and from there we never stopped.
We did lots of cakes every weekend, we were an
assembly line - my mom made all the cakes, my
aunt then covered with fondant and I finish with
the decoration.
This was at the same time I was
at school so I also studied,
finish the high school and in
the 2000 I graduated as a
lawyer, but I never stopped working in the bakery even
after graduation.
In 2006, I moved to Italy and this was another
beginning. I left my country, my family, my old life;
to tell the truth I was a little tired. I thought I’ll never
make cakes again, perhaps after all those years, I
needed a break from the cakes…..but did not last
long, I missed letting out my creative side and my
cakes, they are part of me, they are like my DNA.
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Well and this is where my story begins again….I made a
phone call to my mom, and I told her to send me products
for cake design like tools and cutters.
Here in Italy there was nothing and I started making cakes
for my family. I took part in my first competition and I did
not win anything, but I enjoyed it very much. From there I
never stopped learning to increase my skills. I took some
courses and a practised a lot, and won a lot prizes!!!
Then I realized that my world is the world of cake
decorating… until I discover modelling paste. I olve this
so much I dedicated myself to the modelling techniques. I
really love to make figures, my favourite part of the bodies
is the face. I love to give life to faces through expressions,
the villians & monsters are my passion
I enjoyed very much a cake I made with
Superman. I included 9 super villains and even
lights, movement and music because I also love
the cakes with special effects!
Over the years I’ve also discovered that I like
to teach, something I had never thought, I feel
very pleased to see in my classes when people
learn, find the lights in the eyes of a person
who looks at his first work is just amazing.
From there I learn the true meaning of the
word master, I feel proud of my students, by
merit of my ability and experience.
I am now part of the Eccelence Tea, of Cake Design of
The Italian federation of pastry, ice cream and chocolate,
and this year I going to be a competitor in the World
Championship of cake design.
Actually, thanks to my big experience in the field of
cake design I works as a freelance consultant for several
industries, in the design & development of new products.
I am a cake design teacher, do demonstrations in shows
and events around the world, organizes workshops with
children and work with some famous pastry shops and
renowned restaurants as wedding cakes decorator .
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I have won a lot of medals and I am proud of all of them and excited
about what the future holds.
Maria is a Tutor at Pretty Witty Cakes and you can find her tutorials here:

https://www.prettywittycakes.co.uk/video-tutorials/all

We now have a brand new, all singing, all dancing
affiliate scheme which you can sign up to for

FREE!

If you post about cake tutorials on facebook, or
have advertising space on your website or elsewhere, why not become an affiliate of
Pretty Witty Cakes and be paid commission
for any number of people you refer to us?

MONTHLY
SUBSCRIPTION

YEARLY
SUBSCRIPTION

LIFETIME
SUBSCRIPTION

Amount paid to you for
each sale in US Dollars

$2.50

$25.00

$100.00

Approximate amount in
£Sterling (varies according to
exchange rate on the day

£1.50

£14.75

£60.00

We pay FLAT RATE COMMISSION for every single person
you refer to us. This means that if we run a sale, unlike
other affiliate schemes, your commission does not go
down but stays the same! That means you will always do
well as an affiliate of Pretty Witty Cakes. Click HERE to sign
up or find out more.
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Japonica (Japanese Quince)
This is my cake. I was inspired by BONSAI, specifically the beautiful Japanese
Quince, a native tree from the Japanese Garden that has been cultivated
into a Bonsai, The red flowers are so vibrant and contrast beautifully against
the rustic bark of the tree. Also I was impressed by Japanese Basket Art- The
texture is so mesmerizing. I recreated this technique with fondant. I hope
you like it!

Albena Petrova

Sweet Temptations
Custom Cakes by Albena

My name is Albena and I am originally from Bulgaria. I currently live and work in Montreal Canada, where I am the owner
of Sweet Temptations – Custom Cakes by Albena. I have been in the cake business for three years now and I totally love
it. With a background in the arts and a recent diploma in Pastry, I am able to combine my artistic vision and my culinary
expertise to create unique cakes. I am find inspiration everywhere, especially in art, nature, fashion and architecture. I like
to work on challenging and thought provoking projects.
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Amanda Wojak-Macer

Baked4U Cakes, UK
My piece was inspired by Spanish gardens.
I thoroughly enjoyed every step of making this! I knew from
the start I wanted floor tiles to be one of the main features,
along with water and a statue. Making flowers out of sugar is not
my strong suit, but I wanted there to be a flower representation in my
piece. When I was doing my research I found out that when Spain’s
national flower, the Red Carnation is given it represents someone
saying ‘My Heart Aches for You’. These words are what you see
written in Spanish on the front of my fountain.
I used a mixture of mediums to create this piece including;
modelling chocolate, isomalt, piping gel and
fondant. All the elements on my cake
are hand painted.

My name is Amanda Wojak Macer and I’m the owner of Baked4U. I started cake decorating about 6 years
ago, just for family and friends. Then two and a half years ago I decided to take the plunge and set up a
small business from home. It’s the best job I’ve ever done!
I have not attended any courses so everything I do was leared through trial and error. I love experimenting
with new mediums, finding out how they work; but I must say…my airbrush is my most favourite cake toy!

Bobbie-Anne Wright
For Heaven’s Cake

My piece is representing France and I
choose Monet as my inspiration his gardens
are iconic to France. His work I find truly
breathtaking and tranquil. It is all painted
by hand using sugar flair colours and vodka.
It is topped with a waffer paper water lily
dusted with rose petal dust.

Bobbie-Anne Wright Mum of 5 gorgeous
children and owner of For Heaven’s Cake,
named after my belated daughter Yasmine
- Grace. I live in the Lincolnshire country side
England. I love all forms of art especially
cake.
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My country of inspiration was Japan, I present to you the Sharimiki Bonsai.
This particular Bonsai is planted into a piece of dead wood which is seen as the
beautiful creamy/white wood, contrasting against the vibrant brown living tree.
Through many years of cultivation the two will become entwined with each other.
Bonsais require time and love, they are a commitment and a passion.

Cassandra Rice

The Japanese painting on the pottery when translated to English means Love. The
Wafer Paper Crane represents Life and has been colored Red for Love.

Elaborate Cakes, USA

Charlotte Gillane

Lotties Cakes & Slices
My inspiration was The Garden of Versailles. The garden
consists of meticulous manicured lawns , parterre of flowers
and sculptural fountains. Planting beds are in symmetrical
patterns , separated by gravel pathways and tightly clipped
hedging and often contain no flowers.
I created my design so that each tier would represent the key
components of Garden a La franchise. The bottom tier shows
the golden gravel with the symmetrical shaped hedging.
The hand painted tier; the beautiful red tulips and purple
lavender which can be found in the floral parterre.
The divider is individual Buxus hedging with golden gravel
which features strongly in all the gardens and finally the
stunning limestone fountain with crystal blue waters with
large golden horse sculptures representing the wealth and
flamboyance of the palace.

My name is Cassandra Rice, I am 32 and own Elaborate Cakes. I am self taught and always eager to
learn. I started making cakes for my daughter’s birthday 3 years ago and my passion grew from there. I
opened my small hometown bakery 2 years ago. What started as a hobby is growing into a career and
I look forward to new adventures in the future.

Hi I am Charlotte, owner of Lotties cakes & Slices. I have always
loved to bake and have many fond memories of baking with my
grandmother in the kitchen. It was only when I decided to make
my twins birthday cake that I was introduced to the world of cake
decorating. I’m originally a scientist but on having my third child
I found the 9-5 job difficult so took a year out and I have never
looked back. My business name was chosen by my mother as she
would refer to me as Lottie. I specialise in custom designed pieces
and my signature style would be colourful tiered cakes, I love
colour and find inspiration all around me but in particular from
fabrics, fashion, nature and paintings. My favourite techniques
would be airbrushing and hand painting.
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Dina Nakad
miettes

My piece for this amazing collaboration is an
interpretation of a “Spanish Garden”. What really
struck me while I was researching this theme are the
beauty of the landscape and the blend of different
historic cultures. I truly loved the amazing and colorful
designs of the mosaic tiles found on stairways and in
fountains.
I also loved the magical colors of all the bougainvilleas
and geraniums that adorn the balconies and walls of
many Spanish homes. My piece is a Spanish festival
of color that captures two of the most important
element of Spanish gardens landscape: the tiles and

I have always loved cooking and baking healthy
meals and desserts for my family; but it is in
San Francisco (where I lived for 10 years) that I
discovered the passion of gourmet cuisine and
refined pastries and thereafter Cake Design.
Maggie Austin was my first cake idol, with her
amazing ruffles. I am totally self-taught; I rely on
tutorials and find it hard to achieve the level I want
because of lack of tools/supplies in Lebanon. I
am a dual citizen, US/Lebanese, and I’ve lived 20
years in gorgeous California but now I am back in
my home country.

Emily Calvo
Delicut Cakes A. C. Arte

Giardino Italiano di Rose was inspired
by the sculptures in Italian palaces
and gardens. All the tiers were
covered in Saracino pasta Model as
were the sculptures of the angels
and the ornamentation found around
the cake. The petals on all the roses,
leaves and blossoms are individually
wired to create movement and were
air brushed to create a natural effect.
The calla flowers and leaves have been
individually wired and air-brushed.

Emily Calvo is an award
winning gum paste flower
artist who found a passion in
this art quite late in life, but as
she says, better late than never.
She works in collaboration
with Adela and Andrea Calvo,
who are also award winning
cake artists, in their sugar and
art school in Santander Spain.
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Jeana Millan

Jeanne Winslow

Jeanne Winslow Cake Design

Limited Edition Cakes
My piece was inspired by my father’s collection of
gnomes and his passion of gardening and flowers.
Garden gnomes have been around since the
late 18th century and can be found wherever
gardening is considered a serious hobby. The
tree stump and roots are made using
a tutorial from Ciccio Cakes (with
a few changes of my own) and
the fondant mushrooms add a
woodsy feel. The gnome is
carved from RKT with details
in fondant. The precious,
little butterfly was the
final touch and is made
from wafer paper.

I started baking cakes for my family and close friends over 15 years ago and it is through their patience
and understanding that I have learned the art of cake. Through years of experience, and a lot of trial and
error, I continue to learn and push myself to experiment with more challenging cake designs. I strive to
make each cake better than the last and to provide my customers with custom, one of a kind cakes.

My piece was inspired by the parterre garden of the
historic Carnavalet Museum in Paris, France. Purchased
by the city in 1866, it is the oldest municipal museum in
the capital and is dedicated to its history. The garden
is beautifully designed with symmetrical hedges, gravel
pathways and ivy vines growing profusely on the old
stone building. The garden is maintained year round
with seasonal flowers and vegetables planted in and
around the hedges. I was drawn to the curves of the
beautiful boxwood hedges, the stone building with
arched windows and the wide variety of spring blossoms,
all of which shaped my design. Several mediums were
used to create this piece including fondant, gum paste,
gelatin, wafer paper and crushed cupcake sprinkles.

I started my cake journey in 2009 when I attended the
Wilton fondant and gum paste classes for fun. I was hooked.
I started exploring the world of sugar flowers with my first
book, Sugar Flowers for Cake Decorating by Alan Dunn. In
2011, having just moved to Erie PA, I entered my first contest
on Cake Central, placing Honorable Mention. That was all it
took for me to dive in and explore the land of cake artistry.
With every cake I create, I try to include a technique I have
never used before. I’ve taken several online classes but my
most valuable asset is the talented artists in the industry
that share their knowledge and encourage me to climb
higher with each new project.

161
161

160

Jenny Kennedy
Jenny’s Haute Cakes
Monet’s garden at Giverny was the site of many of his most famous
paintings, including the Water Lilies series. It is also one of the
most famous examples of a French Country Garden.
My piece depicts the green gate at the end of the
Grand Allee (and leads to the water lily pond). The
flowers along each side of the path changed with
the seasons and were specifically selected by Monet
to create beautiful blocks of colors for painting.
For this piece I hand made over 700 miniature flowers
in wafer paper, gum paste, fondant and royal icing. The
types of flowers included are delphiniums, sunflowers,
poppies, iris’ (the French national flower), nasturtium, blue cornflowers,
pink daisies, red roses, white climbing roses, blue hydrangea, lavender
and white allium. The figure is Monet’s wife, dressed in a period costume
from the 1800s. The “fabric” of her dress is fondant painted with a mix of
powdered food colour and vegetable shortening to mimic oil painting.
The skirt depicts one of Monet’s Water Lily paintings. Her jacket depicts
the Japanese footbridge at the lily pond with lush wisteria hanging
above the bridge. Her hat is the blue green color of the lily pond and
sports a wafer paper lily on a fondant lily pad. The outer skirt/train that
wraps around the back of Mrs. Monet’s skirt is painted with a painting
of flowers along the Grand Allee.

Jenny Kennedy runs a cottage food cake business from her home just outside of Denver Colorado. An attorney by trade,
Jenny left the busy practice of law in 2008 to spend more quality time with her growing family. She began exploring cake
decorating making cakes for her four children. They kept challenging her to make more and more elaborate cakes. She
began taking classes to expand her skills. Making cakes for her children expanded to cakes for family and friends and
friends of friends. In 2012 she opened Jenny’s Haute Cakes, LLC and began selling cakes out of her home. She is also a
certified Wilton instructor. She has a passion for art and had been painting water colors and acrylic paintings since she was
young. Bringing painting to cake decorating allows her to pursue both passions.

JessicaMV

Floral Cakes by Jessica MV

I wanted my cake to be intriguing. I also wanted
to showcase a classic blooming English garden,
vcomplete with apple tree blossoms, pastel garden
roses for bridal bouquets and leaping deers over the
garden bushes; bringing life to an otherwise still
sketch. I also took inspiration from a song by Paul
McCartney “English Tea”: “Miles and miles of English
gardens, stretching past the willow tree”. An English
garden at it’s finest.
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Jonathan Theuma

Karen Blackwell

Butterfly Cakes and Bakes

My cake is named “Lady of the
Villa” she is opulent and refined
and owns the garden in the
painting.
I love to paint on cake, it is a
true passion, especially painting
figures and people. I wanted
to incorporate a Japanese lady,
garden, flowers, and a koi carp, all
elements of a beautiful Japanese
garden.
The bottom tier showcases the
garden of my story, a painted
cherry blossom arch, and the
top featuring the lady, with
her tattoo of a koi carp,
dressed in a silk gown. The
cake is accented with sugar
blossoms and bamboo.

My theme for Gardens of The World is the English
Garden. I took my inspiration from many of
the beautiful flowers to be found in English
gardens, and rather than restrict it to a
few types I chose to celebrate many
blooms in this informal arrangement.
A wheelbarrow, being a very typical
sight in the garden, provided ample
space to give a glorious display.
Included in this arrangement
are roses, clematis, tulips,
tuberose, sweet peas,
dahlias,
iris,
daisies,
jasmine, calla lilies, grasses
and various types of foliage.
I hope you take as much
pleasure from looking
at them as I got from
creating them.

One Boxing Day a few years ago I seemed to think it a good idea to volunteer to make my nieces birthday cake. Just over 2
months later that very cake was my first attempt at decorating and I became totally hooked on this craft. Whilst still working
full time for a UK based hotel company I decided to formalise this hobby of mine. Butterfly Cakes and Bakes was born when
I set up my own business decorating cakes and creating sugar flowers towards the end of 2014. I very quickly realised that
my passion was for making sugar flowers. I continue in my quest to learn to make them as realistically as possible drawing
inspiration from real flowers and plants. My learning process has been very much influenced by sugar flower artists including
Michelle Rea, Christine Craig, Alan Dunn and Robert Haynes.
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Karolina Gergelova
Karolina Cake Designer
Lush green leaves, twisted branches, amazing feel of
being connected to the Earth (as in Lost Gardens of
Heligan), all these magical features of an English
garden inspired Mr. Tolkien, and today his fantasy
inspires English gardens respectively. Moongate
reminds of a Hobbit house, and these types of
flowers support our most precious pollinators that
make all the garden magic possible - my hero, a
honeybee.
There she is, sitting on flowers, doing her job as
she done for thousands of years. Honey. The
Greenman is made of one of the oldest types
of food human being ever had, honey-bread,
or nowadays modified and more known as
gingerbread, which is a big passion of mine.

Marlene Debattista

When designing this cake I tried to interpret my
vision of an Italian garden: an outdoor space
filled with lovely loggias decorated with arcades
and stone balustrades, an impressive fountain
in the middle, citrus trees and flowers, and
ornamented with bushes trimmed into cones
and spheres, against a backdrop of an amazing
blue sky.

I feature water, sun (captured in solar
lantern in the middle), soil, rocks and all the
elements that make nature and life around
us possible and even more, so beautiful. If
I did it at least a bit of justice, I am happy.

I started baking as Karolina Cake Designer in 2009
after my first son was born, just for friends and
family. Coming from international background, I
blend the unique flavors and features of European
and Western baking, whilst adding my own
personal flair for attention to detail and artistic
sugar-craft techniques. I am a qualified and
fully registered, award winning chef based in
Devon (Southwest), UK. I am 36 years old Mum
of two cake-loving boys, and I am always very
happy to see people of all ages and backgrounds
appreciate this kind of edible art - that is my highest
reward, always.

I have been decorating cakes for more
than 15 years now. Although I am not a
professional cake decorator, designing
and decorating cakes is my greatest
passion and I keep busy all year round
with cakes, cupcakes and cookies for
family and
friends.
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Matra Estrada
Cake Creations by ME

Marta Torres
The Cookie Lab
Hello! My name is Marta Torres and, when invited
to participate on this collaboration, I though
immediately, that my set of cookies would be
a way to give my tribute to a country - Japan where I lived for so many years.
My inspiration came from the various
elements of the Japanese Gardens: Water,
Stones, Lanterns, Bridges, Plants and Carps,
which with simple and clean lines, create a
tranquil retreat.
As for the Lady in Kimono, she represents
the graceful and elegant deportment of
the Japanese women.

My name is Marta Torres, I’m Portuguese, from
Lisbon. I spent around 20 years overseas, living
in cities like Sao Paulo, Brazil, Hong Kong,
China and Tokyo, Japan. I started decorating
cookies about 2.5 years ago, it began as
an unexpected hobby and quickly became
a huge part of my life. I then decided to
open The Cookie Lab - Bolachas Decoradas
Artesanais. After winning a Christmas
contest at Julia Usher’s Cookie Connection
site, I started getting invitations to teach
my art and skills, and cookies became my
‘Sweet’ Life.

My piece was inspired by the Andalusian style gardens
of Old Spain. I love the warm feeling of terracotta and
stucco along with accents of artistic bright colorful tiles
such as cobalt blue, yellow and rusty orange. In deciding
my elements, the first thing that came to my mind was
a fountain that was a must. Then the colors that inspire
me in such a happy way were the blue, yellow and rusty
orange. The terracotta of course plays a very important
part in a Spanish Garden, not to mention it gives me a very
warm feeling so that was definitely an element I could
not leave out. The only hesitation I had was whether or
not to use beige stucco or white. I wanted to bring all of
these elements together to showcase my piece.
All of my elements were made with Satin Ice
fondant. I used my mini cake cricut to cut out
different patterns in order to create my tile
pieces. I used americolor gel paste and petal
dust for colouring.

My name is Mayra Estrada. I am married and have one son and two grandchildren. I always had a passion for artistic things
but never really considered cake decorating. In 2011, I decided to take the Wilton courses as a hobby. After many failed
attempts of trying to pipe roses, I found my passion was truly working with fondant. I continued to develop my skills in
fondant by reading blogs, long hours of research on line in techniques I wanted to learn and purchasing online tutorials. To
this date, I am still learning.
I finally decided to convert a room in my home into a cake studio where it’s filled with lots of cake toys for me to do my
fondant work. If it were up to me, I would be up there 24-7 playing with my toys and trying to figure out my new ones, but I
don’t think hubby would not like too much and probably put a padlock on the door!!!
I do this as a hobby for family, friends and others and hope to start my own business one day.

168
168

169
169

When interpreting the theme I chose a traditional approach. For me
English Gardens are all about afternoon tea, roses and Peter Rabbit .
Italian, my mind is immediately drawn to the romance of the Venetian
ball and red roses, and to vineyards and of course, wine.

Myton Ouono
Antonio’s Kitchen

My Japanese Garden I have always been
fascinated by Japanese and Zen gardens, I
admire its simplicity and structure, no need
for elaborate landscaping, use of very basic
elements yet it exudes extraordinary beauty
and gives you the feeling of calmness and
peacefulness inside. This is the kind of garden
that doesn’t need a lot of flowers to show its
elegance, the absence of complexities makes
it very soothing to the eyes. This is my sugar
version of a Zen garden made mostly with
fondant and some chocolate. Depicted in my
piece is the use of wood, stone, water and
simple plants in repetitive patterns as what I
have always seen in a Zen garden.

I am based in Phoenix, Arizona USA, where I also work part-time as a Registered Nurse. Since I was in grade school I have always
been exposed to the arts, since then I have always been painting on canvases using any medium available, then one day one of
our closest friends who’s been doing cakes for awhile encouraged me to convert all my knowledge in art into edible arts and
cakes, that’s how I started here in the cake world. My first cakes were for my kids then people started to like them, and then
eventually started to have a small business out of it. In less than a year I got my first magazine exposure through Cake Central
Magazine, then the collaboration projects came and eventually more magazine invitations from different countries follow. My
style usually is contemporary and involves painting or drawing on fondant, another medium that I always use is wafer, I like
using it because of it’s versatility and no drying time required compared to gum paste. Most of the time, I want my cakes to look
different that’s why I always get my inspiration from somewhere else than in a cake magazine. Myton Ouano Antonio’ Kitchen.

Pennie Revell

France, I am reminded of fragrant lavender, with it’s intoxicating
scent, perfume and my second cupcake is a visual representation of
the garden’s of Giverny and Monet..
Nothing speaks to me more of Japanese gardens than beautiful cherry
blossoms, so these were the focal point of my cupcakes and lastly
Spain, with it’s beautiful terracotta fountains, gorgeous hand fans, tile
work and rich colors. I hope you enjoy them!

I’m a wife, a mum of 3 and I appear to have an addiction to making cupcakes!!
Caking came as quite a surprise to me as I don’t consider myself naturally creative, or in the least bit good at art - I can’t
draw a box without a ruler! I first got into cake making for my eldest daughters birthday, and though the cupcakes were
shockingly bad it was enough for me to become hooked and to improve.
I’m not a business, that’s the dream, but for now, I’m happy being a mum first and foremost, caking runs along next to that
quite nicely.
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Rachel Jones

A Taste of Wonderland
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Rachel’s cake was inspired by The Secret
Garden - a novel written by Frances Burnett.
The Secret Garden is the books central symbol,
a beautiful Yorkshire garden hidden by stone
walls and a locked wooden gate.

Rebekah Naomi Wilbur

Rebekah Naomi Cake Design

Italian Garden’s are structural, symmetrical and romantic. This cake is
a visual representation of the different elements within a traditional
Italian renaissance garden. . The urn is the centerpiece of the cake,
featuring elegant dancing ladies and overflowing roses and wisteria. The
bottom tier is a topiary and supports a “maze”. Many Italian gardens
are designed to be viewed from above, so this tier represents the
garden looking down. The next tier is a carved stone pillar, supporting
a hand painted tier. The cake is visually striking from all angles,
with a different Italian inspired scene painted on each side. The
Urn was made using rice crispy treats and covered with modeling
chocolate and fondant. The silhouettes are “Wedgwood Dancing
Ladies- by Sugar Art Molds” The florals were all hand painted with
royal icing and food color and dusted with petal dust- this was
to echo the hand painting on the cake and give the cake an
aged/rustic feel. The national flower of Italy is the rose, so the
cake showcases the rose.

HI I’m Rachel, A 21 year old cake decorator based in South Wales. I am the owner of A Taste of Wonderland; a
bespoke cake business that provides a high quality, creative and reliable cake making and decorating service to
people living in theWest Glamorgan area. I have been passionate about cake decorating since making an Alice in
Wonderland topsy-turvy cake for my own 18th birthday party. After attending cake decorating classes, with lots of
encouragement from family and some self belief, I turned my passion into a business.

I am Rebekah, I am 29 years old and a UK expatriate living and
working in the USA. I grew up in Staffordshire, England and
emigrated to the US 7 years ago, I brought my old fashioned
and traditional English recipes with me and started baking
as a hobby whilst I was applying for residency. After the
birth of my daughter, I started to make small celebration
cakes, my first covered cake was her first birthday cake...I
soon realized I truly had a passion for cake decorating, as
an artist and musician it is my creative outlet. I started
purchasing supplies and making cakes for free for friends
and colleagues and then, with some cajoling, I decided
to take the plunge and opened my first cake business
“Cakelicious” 2 years ago, last year I re-branded my
business as Rebekah Naomi Cake Design.
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Rose Atwater
Rose Bakes
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When I was invited to the Gardens of the
World Collaboration, I chose the Italian gardens
because Italy is where my best friend lives. After
talking with her extensively about what she
thought of when asked about Italian gardens,
she kept mentioning roof-top gardens, lemon,
orange and olive trees, and organic, natural
gardens. As I thought about it more and more,
I was intrigued by the lemon trees.
After researching several gardens that fit that
description, I was most drawn to Giardino della
Kolymbetra located in Valley of the Temples,
Sicily. I found a few photos and used them
as inspiration for my “Lemon Tree Cake”. My
design is more whimsical than realistic but I
wanted to keep the tree light and airy and have
the whole cake very organic and fresh feeling.
One website described the garden this way:
“visitors can wander about the olive and fig
trees, poplars, mulberries, and orange, lemon
and mandarin trees along the paths around
the garden.” That’s the feeling I wanted to get
from the cake… wandering among the trees on
a rustic path.
Hi! I’m Rose Atwater: wife, homeschooling
mommy to 6 wonderful children, cake
decorator and blogger! At the request of
my brother, I started decorating cakes more
seriously in 2010 so I could do his wedding
cake. Things exploded from there and it has
become a full-time job and more than that,
a passion. I absolutely love what I do and I
love the challenge of doing a new technique
or design! I also love sharing all that I’ve
learned over at my blog, RoseBakes.com.

Samantha Smith
I chose an English Garden, my first thoughts led me to
a country, cottage garden, idyllic white picket fence,
peaceful and serene with bursts of vibrant color.
A piece that was representational of the gorgeous
English countryside. I chose traditional native flowers,
roses, buttercups and daisies - but my centerpiece
was the fabulous wafer paper butterfly - delicate and
captivating.

My name is Samantha , I’m 42 and a mum
of two gorgeous children , Callum and
Sophie .... I live in sunny lancashire in the
UK . I studied art and design at collage
specialising in graphic design , and I’ve
also worked as a visual stylist for a large
retail company.
I found my love of baking and decorating
purely by accident but I’ve never looked
back , 5 years down the line I’m still a
hobby baker but hoping by the end of the
year to be up and running as a business.
I love to create something that brings a
smile to your face ... I still have lots to
learn but boy I’m enjoying learning.
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Sawsen Ali

Fancy Favours & Edible Art

Veronique de Groot
Very Unique Cakes by Veronique

Konohana Sayuka Hime - the Blossom Princess, or the
Spirit of Spring - is a Japanese mythological princess
who is the symbol of delicate earthly life. In Japanese
folklore she is said to be the one who ensures the trees
blossom each Spring, and is said to prevent Mount
Fuji - where many shrines have been built for her - from
erupting. Legend has it that she is very beautiful but
also short-lived, like the cherry blossoms which are her
namesake. She has been depicted here as a beautiful,
sad young maiden in the clouds overlooked by Mount
Fuji, with double-petaled cherry & wisteria blossoms in
her hair, and a cherry blossom motif decorating her left
shoulder.
The Torii gate in the
foreground is based on
those at the entrance to
her shrines - its crossed
double horizontal and
vertical lines symbolise
the division between the

Sawsen Ali is a cake decorator from the West Midlands, UK. She has been baking for over a decade, but decorating cakes for
only a year now and has just started her own business, Fancy Favours & Edible Art. Sawsen has always had a creative side
with an interest in photography & art, which she has been able to combine in this new found cakey passion.

Sakura Zen was inspired by the tranquil Zen rock gardens
of the ancient Buddhist temples and the delicate pink
Sakura (cherry blossoms) often growing outside of the
garden walls.

My name is Veronique and I run a private cake studio
in central New Jersey called “Very Unique Cakes by
Veronique”. I’ve always been a sculptor at heart and
after creating my first cake in March of 2009, I fell
in love with the medium and found my new passion!
Not too long after I enrolled in the French Culinary
Institute’s professional “ Cake Techniques and Design”
program and graduated in October of 2011.
I’ve appeared on the Food Network’s TV shows
“Halloween Wars” and “Sugar Dome”. My team and I
actually won the Sugar Dome challenge on the episode
“We’re Off to See the Wizard” and were crowned
Sugar Dome Champions!! Most recently, my work
was featured in the March 2015 issue of Cake Master’s
Magazine. My step by step “Rustic Watering Can Cake
Tutorial” was published and displayed on the cover of
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A summer meadow in a teacup served with
a jammy dodger, could it be more English?
This piece was inspired by my childhood
memories; exploring as a kid whilst on walks
and bike rides, making houses for ladybirds
and the beautiful hydrangea bushes that
lined my neighbour’s driveway. It’s also
reminiscent of the plastic flower baskets
that adorned the windowsills of my parent’s
house. All of these things came together
to inspire my traditional English garden
in a teacup which includes roses, a peony,
oxlip, daisies, primrose, hydrangeas, forgetme-nots and lavender. Oh and a ladybird, of
course. The colour scheme and hand painted
roses are inspired by Cath Kidston.

My cake journey started in 2009 when I graduated
from university and started making cakes for friends
and family as a hobby and I just loved it. With no
professional qualifications in baking I decided I was
going to pursue it as a career and began my mission
to learn everything.
I worked for 2 years in a bakery developing my
bakery and management skills and in May 2014,
with the support and encouragement of friends
and family, The Handcrafted Cake Co was founded
with the aim of providing reasonably priced, high
quality celebration and wedding cakes. Over the
last few years, my style has naturally evolved to
where it is now, using the colours that I feel suit my
personal tastes. I’m not consciously following any
trends, I have always just made the cakes I enjoy
making. I use a lot of pale pastel colours in my
favourite combinations giving my work a very soft,
sophisticated and vintage feel.
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Victoria Steele

The Handcrafted Cake Co.

Wallace Gumeringer
AWG Hobby Cakes

The happy, almost human-like presence of
the glorious sunflower, dwindling in the fields
and gardens of Italy in late summer, inspired
me to create something magical. Italy has the
richest concentration of Late Antique and
medieval mosaics in the world. To bring these
ideas together in a modern yet antique way
, my creation was captured in the form of a
Mosaic garden ball with a fantasy flower ivy.
The 2 little ladybirds symbolising the journey
from beginning to end. They make me smile!

I’m a self taught hobby baker and mummy who loves to create special
treats for my baby’s birthday. Creating that special memories for someone
is truly magical. Playing with sugar helps me escape to that special world of
peace and satisfaction.
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Have you ever been featured
in a Pretty Witty Cakes Magazine?
If so, don’t forget to claim your badge that
you can attach to your website, facebook,
twitter or Pinterest pages, email:

cupcakes@prettywittycakes.co.uk
with the Subject Field

“Badge for me please!”.
Please state which page of the Magazine you
were featured in. We will then send you a
badge to use on facebook, your website or
elsewhere.
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That’s all for this edition!
Special thanks to the following Pretty Witty Online Video Tutors for their contributions:
• Suzi Witt of Pretty Witty Cakes
• Rachel Hill of Rachelle’s
• Violet Lin Tran of the Violet Cake Shop

Advertise with us

• Sachiko Windbiel of Mimi Café Union
• Kaysie Lackey of the People’s Cake
• Grace Stevens of Cupcakes by Design

The Pretty Witty Cakes’ Magazine is read by followers
of Pretty Witty Cakes all around the world. It is also
read by our online tutorial members who are based in
63 countries around the globe.

• Liz Lander of Time for Tiffin
• Claire Anderson of Clairella Cakes
• Dawn Butler of Dinky Doodle Design
• Ana Remigio of Cupcakes and Dreams
• Kelly Cope of Crafty Confections

Advert Space Options

• Claire Bow of Cake Lace
• Etty van Urk of Cake Dutchess
• Rose Macefield of Rose Maries Cakes and Bakes
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• Sarah Goddard (nee Barnard) of Barney’s Bakery
• Karen Keaney of Roses and Bows Cakery
• Tracy Rothwell of the Little Cherry Cake Company
• Calli Hopper of Callicious Cakes
• Maria Teresa Perez of Kids Party Cake Design
• Stephanie Janice of Jolly Scrumptious Cupcakes
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Quarter Page
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Eighth Page

To Advertise in the
Pretty Witty Cakes’ Magazine
email: office@prettywittycakes.co.uk
phone: 07976 32 72 78

• Zoe Fox of Foxylicious Cakes
• Saima Hebel of Saimasugararts Studio

Were you featured in issue 8 of the
Pretty Witty Cakes Magazine?
If you were then email us to get your badge to use on your
facebook, twitter, pinterest and wenbsite.
Email cupcakes@prettywittycakes.co.uk with the
Subject Field “Badge for me please!”.
Please state which page of the Magazine you were featured on.
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