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) Square or Rectangular Cakes
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Sharp Skerrated Knife | As the knife gathers cake &
EKE Sarver frosting, wipe it off with a damp

Damp Kitchen Cloth
DrypKitchen Cloth cloth & then a dry cloth.

%e a cuttz’n(g [L;arc/to maé s/z’;:z’ng easz’er—/a:y eac[ /a‘;ge piece ( zhz’tia/cut) on it é%re cuttz’ng i into sma/e‘r ones.
S[ces n [ﬁs(@ut’c{; are cut in [/z; size {{(:zl L%ro/e‘[k %memaag ﬂe/tggﬁ; uses. LS%;&S can é; cut into any dgst’rez/;[zc,

Slice Starting from either side, cut 2"
from the edge of the cake.

Cut 1.5" slices and remove each
slice as it is cut.

Repeat cuts until cake is fully cut.
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