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Cake Design & Process 
Each cake created by LW Cake Design is a unique work of art.  It is very important to me that 

every cake is scratch baked with the finest ingredients, so it tastes delicious. 

As a cake artist I take a lot of pride, time and focus into designing and meticulously decorating 
your cake. The result is a stunning and delicious cake that will impress and delight your guests.  

Because of the care and attention to detail that goes into creating wedding cakes, availability is 
very limited.  Please plan on securing your date at least 9-12 months in advance.  I will always try 

to accommodate shorter notices if possible.   

Wedding cake design start at $1000 and goes up depending on the number of servings and the 
complexity of the design.  

 As your cake designer, I will work with you to create a cake that is personal and unique to 
you.  In order to do so, I need to get to know you better.  I would love to speak with you about 

your wedding, your cake wishes and to schedule a cake tasting and design consultation.   

One hour consultations and tastings are $50 for 2 guests and must be paid 48 hours in advance.  
This fee will be applied to your cake order should you decide to book us.  Appointments are held 

in my home are typically Scheduled Monday thru Friday.   

 



 

 

 
Lana Witherspoon 

Cake design is a passion that keeps me inspired and motivated every single day.  The idea that 
simple ingredients can be transformed into sculptures that are often the focal point of my clients' 
events, keeps me striving to continue developing and fine tuning my craft.   

I took a leap of faith and started by home based cake design business in 2012.  My promise to my 
clients: use the best and freshest ingredients, bake from scratch, and execute flawless cake design.   

Continuing education allows me to offer clients the best in on trend cake designs.  I have learned 
invaluable techniques and methods from the top cake artists in the world.  Keeping the student 
mindset, I look forward to further developing my craft and pushing the limits of cake design. 

I have been fortunate and humbled to have been published in Magnolia Rouge and The Perfect 
Palette, featured multiple times on Satinice.com and was a finalist on Food Network’s Christmas 
Cookie Challenge.   
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