
AMY’S BREAD 
Cake Care 

 
 

 MONKEY CAKE & CARROT CAKE should be refrigerated.  At 
least one (1) hour before serving, remove cake from refrigerator and let 
sit at room temperature to develop best flavor and texture.  Cream 
Cheese frosting will melt if left too long at room temperature.  Store 
leftover cake in refrigerator. 

 
 COCONUT CREAM CAKE should be refrigerated.  At least one (1) 

hour before serving, remove cake from refrigerator and let sit at room 
temperature to develop best flavor and texture.  Store leftover cake in 
refrigerator.  Frosting will sour if left many hours at room temperature. 

 
 LEMON MOUSSELINE CAKE should be refrigerated.  At least one 

(1) hour before serving, remove cake from refrigerator and let sit at 
room temperature to develop best flavor and texture.  Store leftover 
cake in refrigerator. 

 
 STORE ALL OF THE OTHER AMY’S BREAD CAKES AT 

ROOM TEMPERATURE.  Refrigerating them for any length of time 
will harden the frosting and compromise the texture of the cake.  Even 
leftover pieces should be stored covered at room temperature.  This 
includes RED VELVET, YELLOW and DEVIL’S FOOD (chocolate) 
with any kind of frosting.  
 

 When cutting the DEVIL’s FOOD CAKE, we recommend using a 
serrated knife. Please run your knife under hot water before cutting it. 
Clean the knife in between each slice. This will prevent the cake from 
crumbling. It is fragile, but delicious, and worth the extra care. 

 
We deliver. We cater.  Visit us at amysbread.com. 

           @amysbread 


