
CAKE PROGRAM

SpringSpring



Assemble cake and cover with Tasty

Whipped Chocolate. Smooth.

Layer cakes with Tasty Whipped

Vanilla.

Add colors of your choice to Tasty

Whipped Vanilla. Freehand different

color flowers on sides.

Add top and bottom borders with

Tasty Whipped Chocolate.

FUN FLORAL
CAKE

1 2

3 4

Hanan Products:
Tasty Whipped Chocolate
Tasty Whipped Vanilla



Create border on cake layers with Whip

Supreme. Apply Strawberry Tres

‘Licious mixture. Let soak. 

Mix 2 parts Tres ‘Licious and 1 part
unwhipped Top ‘n Fil Strawberry. 

Assemble cake layers and cover

with Whip Supreme. Smooth.

Add neutral glaze to Strawberry

Tres ‘Licious mixture to create drip.

Apply drip to half the cake. Add

flowers and leaves to other half.

STRAWBERRY
LECHES CAKE

1 2

3 4

Hanan Products:
Whip Supreme
Tres ‘Licious
Top ‘n Fil Strawberry



Pipe Top ‘n Fil Lemon.

Garnish with candied lemon slices.

LEMON
CUPCAKES

2

3

Hanan Products:
Top ‘n Fil Lemon

1

Start with vanilla, poppyseed, or
blueberry cupcakes.



Assemble cake. Cover with Tasty

Whipped Strawberry. Smooth.

Layer chocolate cakes with Tasty
Whipped Strawberry.

Top/create drip with chocolate

ganache.

Pipe Tasty Whipped Strawberry on

top of ganache. Add fresh ganache-

dipped strawberries on top.

CHOCOLATE
STRAWBERRY

CAKE

1 2

3 4

Hanan Products:
Tasty Whipped Strawberry



Soak with Tres ‘Licious. Repeat

another layer.

Place crushed cake or smalls cubes

of cake in single serve containers.

Top with HPT. Add fresh strawberries and

blueberries.

BERRIES &
CREAM TRES
LECHES CUPS

1 2

3 4

Hanan Products:
HPT
Tres ‘Licious



Layer cakes with Tasty Whipped Cream

Cheese.

Soak chocolate cake layers with cold

espresso.

Cover cake with Tasty Whipped

Cream Cheese. Smooth.

Pipe dollops of Tasty Whipped

Cream Cheese. Spread inward to

create flower. Garnish with

chocolate flowers and cherries. 

CREAM CHEESE
BRUNCH CAKE 

1 2

3 4

Hanan Products:
Tasty Whipped Cream Cheese


