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Wedding and Grooms Cake - Stick Candy and Cookie Ideas

Here are some fun ideas for cakes. Think candy and cookies for the deco-
rations for the cake. Here are three cakes that we did recently.

The peppermint stick candy covered cake was tied with a pretty bow. This
doesn’t have to just be red and white and peppermint - look at all of the
colors that these stick candies come in. You can get any of these candies in
bulk on the internet - look at
www.candywarehouse.com or just
do a search for old fashioned stick
candy to get lots of suppliers.

The groom’s cake below used the
same type of idea, just with
cookies - these are the Love
Letters Cookies that you can
getin any Asian market. You
could also use the Pirouette
cookies. The varied height of
the cookie adds to the design.
Both types of cookies come in
different flavors like chocolate,
hazelnut and more. We put chocolate covered strawberries on the
ledge between the layers and as the topper. This makes an elegant
and easy cake decoration.

The bottom picture is of an Aggie Bonfire cake that was made with
chocolate covered pretzels for the logs. The cake was iced with choco-
late icing, stacked and then the pretzels were placed. The topper was
made by the bride.

With all of these styles of cake, you only need to ice the cake, stack and then
start covering with the candy, cookies or pretzels. Just think, the icing does not
even have to be really smooth! You do want to make sure that you have enough
icing to hold the pieces, but not too much to come “oozing” through. The possi-
bilities are endless - cookies, candies, pretzels, lady fingers and more. Look in
the candy store, candy aisle, cookie aisle and you will come up with lots ideas
for cakes. A side benefit of decorating like this - the guests can have a cookie
or candy with their cake!




