S

I DON'T COOK, JUST BOOK NN

CAKE CATALOGUE

DON'T COOK, JUST BOOK




SIGNATURE CAKES

BARONE CARAMEL CAKE 18 Slices CARROT & PECAN NUT CAKE 20 Slices
A Caramel Layered Chocolate Cake dressed in Moist Carrot Cake layered with Lemon Cream Cheese
Chocolate Petals, filled with Bar one cream. Frosting, decorated with Pecan Nuts and topped with

our homemade Berry and Dried Fruit mix.

RED VELVET CAKE 18 Slices FERRERO ROCHER CAKE 18 Slices

Traditional moist Buttermilk Sponge layered with A Chocolate and Hazelnut Sponge, layered with a

Cream Cheese Frosting. Moca Wafer and Hazelnut Filling, decorated with
Ferrero Rocher Chocolate, covered with a Picasso
Ganache.
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VELVET & CITRUS COLLECTION

RED VELVET BAKED 18 Slices BLUE VELVET CAKE 18 Slices
CHEESECAKE

Traditional moist Buttermilk Blue Velvet Sponge
The Best of both worlds - Atraditional Baked layered with Cream Cheese Frosting.
Cheesecake with a layer of Red Velvet Cake covered

in a Cream cheese frosting. Available in Red, Blue and

Black velvet.

LEMON POPPY CAKE 18 Slices ORANGE BLOSSOM CITRUS 18 Slices

AKE
ALemon and Poppy Seed Sponge layered with C ______________________________________________________________________________

Lemon and Cream Cheese Frosting. Atriple layered Citrus Cake, filled with orange
flavoured Buttercream Frosting, decorated with
Orange Sugar Petals.
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CHEESECAKES & DECADENCE

BAKED CHEESECAKE

18 Slices

Atraditional Baked Cheesecake with a homemade
Butter-Biscuit Base.
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DEATH BY CHOCOLATE CAKE 18 Slices

Three layers of moist Chocolate Sponge layered with
Chocolate Buttercream, covered in Dark Chocolate
Ganache.

Chef Knows Best

BARONE BAKED CHEESECAKE 18 Slices

Decadent layers of Baked Cheesecake, Creamy
Caramel and Dark Chocolate Hazelnut Ganache.
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LEMON VELVET CAKE

18 Slices

3 layers of moist lemon and buttermilk sponge, layered
and covered with a fragrant lemon cream cheese
frosting and topped with caramelised lemon zest.
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CLASSICS & INDULGENCE

"

BLACKFOREST CAKE

18 Slices

Atraditional chocolate sponge cake layered with black
cherry preserve and whipped cream.

FRENCH VANILILA CAKE

18 Slices

Triple layer moist vanilla cake filled and frosted with
satiny white buttercream and topped with white
chocolate slabs.

Chef Knows Best

BAKLAVA CHEESECAKE

Smooth baked Cheesecake with flaky Phyllo Pastry
layered with Cinnamon, Spiced Nuts & covered with
Honey Syrup.

18 Slices

CARAMEL FUDGE CAKE 18 Slices

Vanilla Sponge with caramel fudge frosting, caramel
drip and topped with caramel popcorn.
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FUN & FAVOURITES

RAINBOW CAKE 20 Slices OREO CAKE 18 Slices

6 layers of brightly coloured Vanilla sponge 3-layer Dark chocolate sponge layered with vanilla
sandwiched together with Cream Cheese frosting and icing and crushed Oreo biscuits, dark chocolate drip
decorated with Vanilla Buttercream Rosettes. and topped with Oreo rosettes.

STRAWBERRY MILKSHAKE 18 Slices LEMON VELVET CHEESECAKE 18 Slices
Vanilla sponge cake layered with strawberry frosting Our famous baked cheesecake topped with lemon
and freshly made strawberry compote, topped with velvet sponge and lemon cream cheese.

strawberry macaroons.
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MINI CAKES SELECTION

Abeautifully crafted selection of our signature cakes, perfectly portioned for individual enjoyment. Available in the
following flavours:

+ Ferrero Rocher Cake + Orange Citrus Cake

+ Death by Chocolate Cake + Lemon Poppy Cake

+ Red Velvet Cheesecake + Lemon Velvet Cake

+ Black forest Cake + Strawberry Milkshake Cake
+ French Vanilla Cake + Bar One Caramel Cake
» Red Velvet Cake + Caramel Fudge Cake

+ Baklava Cheesecake + Oreo Cake

+ Blue Velvet Cake + Rainbow Cake

+ Carrot Cake + Lemon Velvet Cheesecake

HANDLING GUIDELINES

temperature.

Storage « Once sliced, return the cake to the original packaging

*

*

and consume within 5 days.

Refrigerate at 4 to 8 degrees Celsius.
g g « Slice with a clean, hot serrated knife.

Our products do not contain artificial stabilizers or
preservatives; freezing cakes is possible but not

recommended. General Information
Storage requirements and shelf life may vary per « All cakes are manufactured in a facility that may
cake. contain tree nuts, peanuts, milk, eggs, shellfish,

wheat and soya.

Consumption « All products are hand-made; the height, width and

*

weight may vary from time to time.
« We reserve the right to change, discontinue or
improve recipes and presentation.

Remove from fridge 45-60 minutes before
consuming. All cakes are best consumed at room
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SPECIALIZED CAKES & CUPCAKES

Custom creations for your special occasions
Please note: 5-7 days notice required with confirmation oforder.

/[ PR
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DRIP CAKES

Available to order with just 24 hours notice!

ORDERING & DELIVERY

Placing Orders: All items are made to order to ensure you receive the freshest product possible, hence
we require @ minimum of 24 hours notice. Kindly email or call us directly.

Order Confirmation: If you do not receive a confirmation within 1 hour of sending your order during
business hours, please follow up via phone to ensure it has been received.

Delivery: Delivery is subject to the area, time and date required. Minimum orders for deliveries are
required which vary per area.

GET IN TOUCH

Shonnay Landman
+27 82 499 8842
shonnay@chefknowsbest.co.za

Wayne Burgin
+27 83231 8724
wayne@chefknowsbest.co.za

Explore more at:
www.chefknowsbest.co.za
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