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examples of

pound cake Angel Cake red velvet

Lemon Cake carrot cake

cake
upside-down

cake

Chocolate
cake

black forest
cake
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Bundt

cake

Layer Cakes

Cake Pop

Sheet Cake

Cupcakes

Swiss roll



©gardenpeadesigns

parts of a 
flour
(all-purpose & cake)

Provides the 
structure
sugar
provides the 
sweetness

Fat
(butter, oil, shortening 
or margarine) used to 
make the cake soft

salt
Enhances 
the flavor

liquid
(water or milk)
Used for moisture 
and binding

eggs
provides structure 
and binds ingredients
(creates color)

leavening agent
(baking powder or 
baking soda and an acid)
Provides a rise

extract & spices
(vanilla and almond) 
used for flavor
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Butter Cake
(shortened cake)

• moist , rich & tender
• uses a creaming method 

for butter and sugar
• eggs are added one at a 

time and mixed until 
incorporated

types of

sponge Cake
(foam cake)

• light & fluffy
• uses whipped eggs,    

sugar and flour.
• the beaten eggs create 

air that is used as the 
main leavening agent
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baking the
Butter and flour the pan 
or line with parchment paper

fill about 2/3 full 
the cake needs space to rise

bake in the middle of the oven, 
leaving space between the pans.
this creates an even bake.
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baking the
check for doneness with a 
toothpick. 
the cake will slightly pull away 
from the side of the pan and 
the top will spring back when 
lightly touched

allow the cake to cool 
in the pan for 5-10 minutes.
Transfer to a wire rack to 
cool completely.
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Decorating the

inside 
the cake

-jam
-Jelly

-frosting

outside 
the cake

-buttercream
-ganache

-cream cheese

additions to 
the cake

-fruit
-chocolate
-whipped 

cream
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Types of 
American
Powdered sugar + soft butter + milk + vanilla
ingredients are creamed together

French
egg yolks + hot sugar syrup + soft butter
hot sugar is poured into eggs

Italian
egg whites + hot sugar syrup + soft butter
hot sugar is poured into eggs 

Swiss
Egg whites + corn syrup + white sugar + soft butter
This is made with a double boiler or water bath
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other 

1. beat soft butter and cream cheese                
2. add vanilla and powdered sugar

1. Heat butter and heavy cream 
2. pour over bowl of chocolate & stir

1. beat egg whites and vanilla                              
2. slowly add confectioners sugar

beat cold heavy cream until peaks form 
(sugar and vanilla are optional)
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Fondant

cake

piping

fruit

nuts

chocolate

sugar work
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Name: _______________________________

examples of cake

Cake shapes: Draw a picture to go with each cake shape.

Parts of a cake

____________________ provides the structure (all -purpose and cake flour)

____________________ provides the sweetness

____________________ used to make the cake soft (butter, oil, shorting or margarine)

____________________ enhances the flavor

____________________ used for moisture and binding (water or milk)

____________________ provides the structure and binds ingredients (creates color)

____________________ provides a rise (baking powder or baking soda + an acid)

____________________ used for flavor (vanilla and almond)

Bundt Cake Pop Cupcakes

Layer Cake Sheet Cake Swiss Roll

EKFEKFEKFEKFEKFEK



©gardenpeadesigns

types of cake

butter cake sponge cake

____________________ cake

• moist, rich and tender

• uses a ____________________ 

method for butter and sugar

• eggs are added one at a time 

and mixed until incorporated

____________________ cake

• light and fluffy

• uses _______________________, 

sugar and flour

• the beaten eggs create ________

that is used as the main 

________________________________.

Baking the cake

EKFEKFEKFEKFEKFEK

1 ____________________ the pan or line with parchment paper.

2 Fill about ____________________ full. The cake needs space to rise.

3 Bake in the ________________________ leaving space between the 
pans. This creates an even bake.

4 Check for doneness with a ____________________. 
The cake will slightly pull away from the side of the pan and the top 
will ____________________ when lightly touched.

5 Allow the cake to cool in the pan for ____________________.
Transfer to a ___________________________ to cool completely. 

decorating the cake: 
Draw a slice of cake and label the filling, toppings and frosting.

Filling: inside the cake

Frosting: outside the cake

Toppings: additions to the cake
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Types of buttercream: Write the ingredients in each buttercream.

Other Frostings

EKFEKFEKFEKFEKFEK

___________________________
1. Beat soft butter and cream cheese.
2. Add vanilla and powdered sugar.

___________________________
1. Heat butter and heavy cream.
2. Pour over bowl of chocolate and stir.

___________________________
1. Beat egg whites and vanilla.
2. Slowly add confectioners sugar.

___________________________
Beat cold heavy cream until peaks form.
(Sugar and vanilla are optional)

Cake decorations

• _____________________________

• _____________________________

• _____________________________

American French Italian Swiss

Ingredients are 
creamed 
together.

Hot sugar is 
poured into eggs.

Hot sugar is 
poured into eggs.

This is made with 
a double boiler 
or water bath.

• _____________________________

• _____________________________

• _____________________________

EKFEKFEKFEKFEKFEK

Decorate this cake. 
Label your decorations 

and frosting.
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