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Plaid Lumberjack Cake Tutorial

Copyright © 2015 Artisan Cake Company. All rights reserved. All text and images contained within this tutorial are the sole property of Artisan
Cake Company and may not be used, republished, reproduced or circulated without expressed written permission. No part of this content may

be shared, stored in a retrieval system, or distributed in any form without express consent of the author. For personal use only.

Cake Techniques & Links

Ganache and Cake Recipes www.artisancakecompany.com/recipes

Fondant Recipe: https://www.youtube.com/watch?

v=SJCUy3ezRxE&list=PLJGzIsbmlmx ANkdDTwoisNDKtoFhj5SRYy&index=6
Coloring fondant: https://www.youtube.com/watch?v=Y--hY-GSDo4

Structure Supplies: http://astore.amazon.com/articakecomp-20

Preferred Modeling Chocolate Supplier (or you can make your own) www.sweetastic.com


http://www.artisancakecompany.com/recipes
https://www.youtube.com/watch?v=SJCUy3ezRxE&list=PLJGzlsbmlmxANkdDTwoisNDKtoFhj5RYy&index=6
https://www.youtube.com/watch?v=SJCUy3ezRxE&list=PLJGzlsbmlmxANkdDTwoisNDKtoFhj5RYy&index=6
https://www.youtube.com/watch?v=Y--hY-GSDo4
http://astore.amazon.com/articakecomp-20
http://www.sweetastic.com

Red velvet layer (make two). Don’t mind the white spots in the pic, just unmixed cake batter.
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Super Red Layer (make two) The white cake is more delicate than the red velvet and the
chocolate so if you have to break it into two pieces to get it to layer, that is ok. You won’t be able
to tell once you cute into it.
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The order you layer your cakes. Try and stack them perfectly on top of each other for a flawless
plaid pattern. You will have some cake leftover. Yay cake scraps!
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