
history of wedding cakes
**The Sweet Story: A Journey Through the History of Wedding Cakes**

history of wedding cakes is a fascinating tale that blends culinary art with
cultural traditions, symbolizing love, prosperity, and celebration across
centuries. From humble beginnings to elaborate masterpieces, the wedding cake
has evolved into an iconic centerpiece at nuptial celebrations worldwide.
Let’s embark on a journey through time to uncover how this delightful
confection became an essential part of weddings, exploring its origins,
transformations, and the cultural meanings behind it.

The Origins of Wedding Cakes: Ancient
Beginnings

The history of wedding cakes dates back to ancient civilizations, where cakes
served more as symbolic offerings than the sweet, decorative treats we know
today. In ancient Rome, for instance, a cake made of wheat or barley was
broken over the bride’s head to symbolize fertility and good fortune. This
ritual was believed to bring luck and prosperity to the couple’s marriage.

Similarly, in ancient Greece, cakes made from barley were offered to the gods
to bless the union. These early versions were quite rustic, often dense and
less sweet, reflecting the ingredients and baking methods of the time.

The Medieval Era and the Evolution of Wedding Cakes

During the medieval period, the history of wedding cakes took a turn toward
more celebratory and social meanings. In England, guests would bring small
sweet buns or cakes to the wedding, which the bride would stack as high as
possible. It was considered a test of the couple’s future happiness and
prosperity—the taller the cake, the luckier the marriage.

This practice eventually evolved into the creation of a large pile or tower
of cakes, which became the precursor to the modern tiered wedding cake. The
cakes of this era were often flavored with honey, dried fruits, and spices,
reflecting the limited but precious ingredients available.

The Renaissance to Victorian Era: Refinement
and Symbolism

The Renaissance period brought advancements in baking techniques and



ingredients, enabling more elaborate cakes. The history of wedding cakes
during this time shows a shift toward refinement and the use of sugar, which
had become more accessible due to trade. Sugar was a status symbol, and
having a sweet, decorated cake at one’s wedding was a sign of wealth and
celebration.

Royal Influence and the Birth of the White Wedding
Cake

One of the most influential moments in the history of wedding cakes came in
the 19th century with Queen Victoria’s wedding to Prince Albert in 1840.
Queen Victoria’s choice of a white icing-covered cake set a trend that has
endured ever since. The white icing symbolized purity and was a statement of
luxury, as white sugar was expensive and difficult to produce.

The cake itself was a rich fruitcake, layered and adorned with intricate
decorations, including fresh flowers and royal emblems. This royal
endorsement made the white wedding cake a coveted centerpiece in Western
weddings, inspiring bakers and brides alike to create increasingly elaborate
cakes.

Symbolism and Traditions Around the Wedding
Cake

Beyond its sweet taste, the wedding cake carries a wealth of symbolism and
tradition that enriches its presence at weddings worldwide. Each aspect of
the cake, from its ingredients to its presentation, holds meaning.

Layers and Tiers: Traditionally, multiple tiers represent prosperity,
good luck, and fertility. The number of tiers can vary, but three-tiered
cakes became especially popular in Victorian England, symbolizing
health, wealth, and happiness.

Cutting the Cake: The ceremonial cutting of the wedding cake by the
bride and groom is a ritual that signifies their first joint task as a
married couple and their commitment to support one another.

Sharing the Cake: Distributing cake slices to guests represents the
sharing of joy and blessings. In some cultures, keeping a piece of cake
from the wedding day was believed to bring good luck or ensure a sweet
marriage.



Variations in Different Cultures

While the Western history of wedding cakes is well documented, many cultures
have their own unique cake traditions. For example, in China, wedding cakes
often take the form of sweet pastries or mooncakes, symbolizing unity and
happiness. In Italy, the “croquembouche”—a tower of cream-filled profiteroles
bound with caramel—is a popular wedding dessert that combines impressive
visual appeal with delicious flavor.

Modern Wedding Cakes: Innovation Meets
Tradition

Today, the history of wedding cakes continues to evolve, blending tradition
with innovation. Modern couples often seek cakes that reflect their personal
style, dietary preferences, and wedding themes, leading to a wide variety of
designs and flavors.

Trends Shaping Contemporary Wedding Cakes

Custom Designs: From geometric shapes to hand-painted floral motifs,
modern wedding cakes are often pieces of edible art crafted to match the
wedding aesthetic.

Flavor Innovations: Beyond classic fruitcake or vanilla, flavors like
salted caramel, matcha, lavender, and exotic fruits have become popular
choices.

Dietary Considerations: Vegan, gluten-free, and allergen-friendly
wedding cakes cater to the growing demand for inclusive options without
sacrificing taste or beauty.

Mini Cakes and Alternatives: Some couples opt for cupcake towers, cake
pops, or even cheese wheel cakes as a unique twist on tradition.

Tips for Choosing a Wedding Cake Inspired by History

If you’re inspired by the rich history of wedding cakes and want to
incorporate some of that tradition into your own celebration, consider these
tips:



Incorporate Symbolic Elements: Choose colors, decorations, or cake tiers1.
that reflect meaningful symbols, such as purity, prosperity, or
longevity.

Honor Cultural Traditions: Blend your heritage with modern tastes by2.
including traditional flavors or designs from your cultural background.

Balance Aesthetics and Flavor: While the cake should look stunning,3.
prioritize flavors and ingredients that you and your guests will truly
enjoy.

Consult with a Skilled Baker: Experienced bakers can help you merge4.
historical inspiration with contemporary techniques to create a cake
that’s both beautiful and delicious.

The history of wedding cakes reveals more than just a sweet treat — it tells
a story of human connection, societal changes, and evolving tastes. Whether
you imagine a towering white cake or a rustic pastry, each wedding cake
carries forward a tradition that has been centuries in the making, making
your special day a part of this ongoing story.

Frequently Asked Questions

What is the origin of the wedding cake tradition?
The tradition of wedding cakes dates back to ancient Rome, where a cake made
of wheat or barley was broken over the bride's head to symbolize fertility
and prosperity.

How did wedding cakes evolve in medieval England?
In medieval England, guests would bring small cakes to the wedding which were
stacked in a pile; the bride and groom would try to kiss over the pile
without knocking it over, symbolizing good luck.

When did the modern tiered wedding cake first
appear?
The modern tiered wedding cake is believed to have originated in 19th century
England, popularized by Queen Victoria's wedding in 1840.

Why are wedding cakes traditionally white?
Wedding cakes are traditionally white to symbolize purity and innocence, a
custom that became popular during Queen Victoria's era when white wedding
dresses and cakes were fashionable.



How did fruitcakes become associated with wedding
cakes?
Fruitcakes became popular as wedding cakes in the Victorian era because the
dense, rich cake could be made weeks in advance and preserved well,
symbolizing longevity and prosperity.

What is the significance of the bride and groom cake
toppers?
Bride and groom cake toppers originated in the late 19th century as a way to
personalize the wedding cake and symbolize the union of the couple.

How have wedding cake designs changed over time?
Wedding cake designs have evolved from simple bread-like cakes to elaborate
multi-tiered confections decorated with intricate icing, sugar flowers, and
themes reflecting the couple's personalities.

What cultural variations exist in wedding cake
traditions?
Different cultures have unique wedding cake traditions; for example, in
Italy, the 'wedding croquembouche' is popular, while in Japan, wedding cakes
often feature delicate and minimalist designs.

How did the practice of saving the top tier of the
wedding cake start?
The practice of saving the top tier of the wedding cake began in Victorian
times, when couples preserved it to eat on the first anniversary or birth of
their first child as a symbol of good fortune.

What role did sugar availability play in the history
of wedding cakes?
The availability and affordability of sugar greatly influenced wedding cake
history; as sugar became more accessible in the 18th and 19th centuries,
elaborate and sweet wedding cakes became a symbol of wealth and celebration.

Additional Resources
History of Wedding Cakes: A Sweet Journey Through Time

history of wedding cakes is a fascinating exploration that unravels how a
simple baked good evolved into an iconic symbol of marriage celebrations



worldwide. The wedding cake, a centerpiece of modern nuptial events, carries
centuries of tradition, cultural significance, and culinary innovation.
Investigating its origins and transformations reveals not only changing
tastes and societal norms but also the intricate relationship between food,
ritual, and symbolism in weddings.

The Origins of Wedding Cakes

The earliest traces of wedding cakes date back to ancient civilizations,
where bread played a crucial role in matrimonial ceremonies. In ancient Rome,
for example, a cake made of wheat or barley was broken over the bride’s head.
This act symbolized fertility and prosperity, and guests would scramble to
gather crumbs as auspicious tokens. This ritual laid the groundwork for the
wedding cake as a symbol of good fortune and abundance.

During medieval Europe, the concept of wedding cakes began to take a more
defined shape. Cakes were often simple and made from basic ingredients like
wheat or rye. However, the emphasis was less on flavor and more on symbolism.
One notable tradition involved stacking small cakes or buns, which the bride
and groom would attempt to kiss over without knocking them down, symbolizing
unity and cooperation.

The Evolution of Cake Ingredients and Techniques

The history of wedding cakes is deeply intertwined with advancements in
baking techniques and ingredient availability. Sugar, once an expensive
luxury item, became more accessible in the 17th century, allowing for sweeter
and more elaborate confections. This shift marked a significant turning
point, as wedding cakes began to resemble the rich, frosted desserts
recognizable today.

Royal weddings in England and France played a pivotal role in popularizing
ornate wedding cakes. For instance, the 1840 wedding of Queen Victoria to
Prince Albert featured a towering white cake decorated with intricate royal
icing. This event is often credited with establishing the white wedding cake
as a symbol of purity and elegance—a tradition that endures in many Western
cultures.

Symbolism and Cultural Variations

Wedding cakes are not just desserts but carry deep symbolic meanings that
vary across cultures. In Western traditions, the white icing often represents
purity and innocence, while the act of sharing the cake signifies the
couple’s commitment to support each other. The cutting of the cake is a
ceremonial moment, symbolizing the first joint task the couple undertakes.



In contrast, other cultures have unique interpretations and cake types. For
example:

Chinese weddings: The traditional wedding cake is replaced by a sweet
pastry called “wife cake” or “sweetheart cake,” symbolizing sweetness
and happiness in marriage.

Russian weddings: A multi-tiered honey cake called “Medovik” is popular,
representing sweetness and longevity.

Middle Eastern weddings: Cakes often incorporate nuts and spices,
reflecting regional flavors and the importance of sharing abundance.

These variations demonstrate how the wedding cake adapts to local customs
while maintaining its role as a celebratory centerpiece.

The Rise of Tiered Wedding Cakes

The multi-tiered wedding cake, a hallmark of contemporary weddings, has its
roots in 19th-century England. This design not only allowed for more guests
to partake in the celebration but also became a canvas for artistic
expression. Each tier could symbolize different aspects of the couple’s
union, such as past, present, and future.

The construction of tiered cakes requires advanced baking skills and
structural knowledge, as layers must be stable yet delicate. Modern
techniques involve the use of dowels, fondant, and intricate piping to create
visually stunning creations that can weigh dozens of pounds.

Modern Trends and Innovations in Wedding Cakes

In recent decades, the history of wedding cakes has continued to evolve,
reflecting broader culinary trends and shifting consumer preferences. The
rise of health-consciousness, dietary restrictions, and personalization has
led to innovations such as gluten-free, vegan, and low-sugar cakes. Couples
increasingly seek bespoke designs that tell their unique love stories,
incorporating themes, colors, and flavors that depart from traditional norms.

Additionally, alternative wedding desserts have gained popularity, including
cupcakes, macarons, and donut walls, which sometimes replace or complement
the classic cake. These options cater to diverse tastes and add a modern
twist to the age-old tradition.



Pros and Cons of Traditional vs. Modern Wedding
Cakes

Traditional Wedding Cakes1.

Pros: Symbolic significance, classic appeal, established rituals

Cons: Can be expensive, sometimes less accommodating to dietary
needs

Modern Wedding Cakes and Alternatives2.

Pros: Customizable, inclusive of dietary restrictions, often more
creative

Cons: May lack traditional symbolism, can be less formal or
perceived as less elegant

Understanding these factors is essential for couples making decisions about
their wedding dessert, balancing tradition with personal preference.

Conclusion: The Enduring Legacy of Wedding
Cakes

The history of wedding cakes reveals a rich tapestry of cultural practices,
technological advancements, and evolving social values. From humble bread
offerings to towering, intricately decorated masterpieces, wedding cakes have
consistently symbolized prosperity, unity, and celebration. While the forms
and flavors continue to adapt to contemporary tastes, the wedding cake
remains a vital ritualistic element that connects modern couples to centuries
of matrimonial tradition. This enduring legacy ensures that the wedding cake
will continue to sweeten celebrations for generations to come.

History Of Wedding Cakes
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  history of wedding cakes: Wedding Cakes and Cultural History Simon Charsley, 2022-09-01
First published in 1992, Wedding Cakes and Cultural History is a unique contribution to the
anthropology of food, tracing the fascinating history of wedding cakes, from late medieval feasts and
rites, through the Victorian wedding breakfast and into the 1990s. Dr. Charsley maps the intricate
creation of the wedding cake and explores its uses and meanings. He shows that the wedding cake
provides a vivid illustration of the traditions and traditional values inherent in all foods and
demonstrates the part that material culture plays in the process of change. Challenging in its ideas,
yet approachable in style and subject matter, this book will be of great interest to students and
teachers of anthropology, sociology and cultural studies.
  history of wedding cakes: The Wedding Cake Book, with a Social History of Weddings
Julie Jones, Glenda Trigg, 1988
  history of wedding cakes: A History of Food Maguelonne Toussaint-Samat, 2009-03-25 The
story of cuisine and the social history of eating is afascinating one, and Maguelonne Toussaint-Samat
covers all itsaspects in this classic history. New expanded edition of a classic book, originally
published togreat critical acclaim from Raymond Blanc, The New YorkTimes, The Sunday Telegraph,
The Independent andmore Tells the story of man’s relationship with food fromearliest times to the
present day Includes a new foreword by acclaimed food writer Betty Fussell,a preface by the author,
updated bibliography, and a new chapterbringing the story up to date New edition in jacketed
hardback, with c.70 illustrations and anew glossy color plate section Indispensable, and an endlessly
fascinating book. The view isstaggering. Not a book to digest at one or several sittings. Savorit
instead, one small slice at a time, accompanied by a very finewine. –New York Times This book is not
only impressive for the knowledge it provides,it is unique in its integration of historical anecdotes
and factualdata. It is a marvellous reference to a great many topics. –Raymond Blanc Quirky,
encyclopaedic, and hugely entertaining. Adelight. –Sunday Telegraph It's the best book when you
are looking for very clear butinteresting stories. Everything is cross-referenced to anextraordinary
degree, which is great because the information givenis so complex and interweaving. –The
Independent A History of Food is a monumental work, a prodigiousfeat of careful scholarship,
patient research and attention todetail. Full of astonishing but insufficiently known facts. –Times
Higher Education Supplement
  history of wedding cakes: The Social History of the American Family Marilyn J. Coleman,
Lawrence H. Ganong, 2014-09-02 The American family has come a long way from the days of the
idealized family portrayed in iconic television shows of the 1950s and 1960s. The four volumes of
The Social History of the American Family explore the vital role of the family as the fundamental
social unit across the span of American history. Experiences of family life shape so much of an
individual’s development and identity, yet the patterns of family structure, family life, and family
transition vary across time, space, and socioeconomic contexts. Both the definition of who or what
counts as family and representations of the ideal family have changed over time. Available in both
digital and print formats, this carefully balanced academic work chronicles the social, cultural,
economic, and political aspects of American families from the colonial period to the present. Key
themes include families and culture (including mass media), families and religion, families and the
economy, families and social issues, families and social stratification and conflict, family structures
(including marriage and divorce, gender roles, parenting and children, and mixed and non-modal
family forms), and family law and policy. Features: Approximately 600 articles, richly illustrated with
historical photographs and color photos in the digital edition, provide historical context for students.
A collection of primary source documents demonstrate themes across time. The signed articles, with
cross references and Further Readings, are accompanied by a Reader’s Guide, Chronology of
American Families, Resource Guide, Glossary, and thorough index. The Social History of the
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American Family is an ideal reference for students and researchers who want to explore political
and social debates about the importance of the family and its evolving constructions. Key Themes:
Families and Culture Families and Experts Families and Religion Families and Social Change
Families and Social Issues/Problems/Crises Families and Social Media Families and Social
Stratification/Social Class Families and Technology Families and the Economy Families in America
Families in Mass Media Families, Family Life, Social Identities Family Advocates and Organizations
Family Law and Family Policy Family Theories History of American Families
  history of wedding cakes: Cunningham's Encyclopedia of Wicca in the Kitchen Scott
Cunningham, 2012-04-08 From the author of Wicca: A Guide for the Solitary Practitioner, a guide
that’s “fascinating for anyone who is interested in food or magic, or both!” (Marion Zimmer Bradley,
New York Times–bestselling author) There’s a reason caviar has a reputation as a love food, but a
little vanilla or peppermint can work wonders too! You’ll savor mushrooms like never before after
experiencing their intuitive-raising effects, and a munch of celery will resonate with new meaning as
it boosts your sexual desire and psychic awareness. Virtually any item in your pantry can be used for
personal transformation. From artichokes to kidney beans to grape jelly, food contains specific
magical energies you can harness for positive results. This encyclopedia of food magic offers
twenty-seven of Scott Cunningham’s favorite recipes. Magical menus for more than ten desired goals
including love, protection, health, money, and psychic awareness are provided as well. This
commemorative edition also presents special features and articles celebrating Scott Cunningham’s
remarkable life. “An absolute must-have book whether you are Wiccan or not. The information within
these pages is invaluable to a Witch and researcher in the field of food lore.” ―SacredSpiral.com
  history of wedding cakes: Wedding Cakes Aren't Just Desserts Sallia Bandy, 2011-07-28
This book is not just for the novice wedding cake designer, but also the experienced designer as
well. The novice can gain confidence in working with a bride and the experienced designer can see
their business grow by learning how to hone their marketing skills. It covers the wedding cake
creation process from beginning to end: from advertising and making the first contact, all the way to
delivering the cake.
  history of wedding cakes: The First-Year Teacher's Survival Guide Michelle Cummings,
Julia G. Thompson, 2024-04-02 The quick, comprehensive, and accessible guide that new educators
need to make it through the first year and thrive in the profession. The First-Year Teacher's Survival
Guide provides valuable strategies, activities, and tools you need to succeed in the classroom. Now
in its fifth edition, this book meets the needs of today’s K-12 teachers, updated with the latest tools,
techniques, and topics that aren’t addressed in teacher education programs. Inside, you will find
practical information on classroom management, professional growth, trauma-informed practices,
student engagement, social-emotional learning and more. You’ll also get an essential introduction to
teaching and learning in an AI-enabled world, as well as maximizing the use of digital tools, devices,
and apps. With downloadable forms, templates, and additional resources available online, this book
truly supports you as you enter the challenging and rewarding profession of education. Get ideas for
communicating with concerned parents and caregivers Learn tips for maintaining a comfortable
work-life balance and prioritizing self-care Help your students succeed with tech-integration and
personalized instruction Maintain a calm, safe classroom with classroom management techniques,
apps, and restorative practices Discover proven strategies for creating a positive classroom
environment and, supportive relationships with students This must-have guide is filled with the
information and tips new K-12 teachers need to face classroom challenges with confidence and
thrive in the profession.
  history of wedding cakes: Georgia’s Historical Recipes Valerie J. Frey, 2025-05 Georgia’s
Historical Recipes is an exploration of our state’s oldest recipes from the antebellum period through
World War II, as painstakingly researched by Georgia archivist Valerie J. Frey. This volume begins
with a discussion of old recipes as primary sources and what they can tell us about the history and
culture of their era and how to bring them to life in modern kitchens. Frey then moves into fifty
sections that can be read alone yet allow readers to build an understanding of how foodways evolved



over time. Some sections highlight a single recipe, illustrating how changes in technology,
agriculture, transportation, communication, and social patterns led to changes in Georgia kitchens.
Most of the recipes are previously unpublished, waiting in archives to be rediscovered. Other
sections explore our oldest cookbooks, offering biographical and cultural background information
that makes them more meaningful. For the first time, Georgians have a list of the state’s early
cookbooks and its cooking experts. Readers will learn where to find Georgia’s oldest recipes and
discover many examples to whet their appetites literally and figuratively for a taste of Georgia’s
past.
  history of wedding cakes: Mary Berry: The Queen of British Baking - The Biography A.S.
Dagnell, 2013-01-29 Mary Berry is one of Britain's most respected and well-loved gurus of the
kitchen. The undisputed 'Queen of the Aga' has been the focus of many television shows and
regularly contributes her expertise on Woman's Hour. The recent hit BBC show The Great British
Bake Off has once again put Mary back into the limelight and has reignited a passion for baking
across the nation. Inspired by domestic science classes at school, Mary took a catering course at her
local college before gaining a qualification from the Cordon Bleu school in Paris. After a stint
working for the Electricity Board where she demonstrated to new owners of electric cookers how to
operate them by cooking a Victoria sponge, and then as editor for Housewife and Ideal Home
magazine, Mary published her first cookbook, The Hamlyn All Colour Cookbook, in 1970 and hasn't
looked back since. As well as cookery books, Mary has collaborated with her daughter Annabel to
produce their own range of dressings and sauces which are now sold worldwide. But her personal
life has also been touched by tragedy, as her son William was killed in a car accident at the age of
just 19. With over 70 cookery books under her belt, there is no doubt that Mary Berry is one of
Britain's most successful cookery writers. Awarded the CBE in 2012, her gentle personality and
classic 'family' cooking style are a remarkable contrast to some of the more outspoken celebrity
television chefs - just one of the reasons why, even after over forty years in the industry, she is so
well loved. This is her fascinating story.
  history of wedding cakes: New Directions in 21st-Century Gothic Lorna Piatti-Farnell, Donna
Lee Brien, 2015-04-24 This book brings together a carefully selected range of contemporary
disciplinary approaches to new areas of Gothic inquiry. Moving beyond the representational and
historically based aspects of literature and film that have dominated Gothic studies, this volume both
acknowledges the contemporary diversification of Gothic scholarship and maps its changing and
mutating incarnations. Drawing strength from their fascinating diversity, and points of correlation,
the varied perspectives and subject areas cohere around a number of core themes — of
re-evaluation, discovery, and convergence — to reveal emerging trends and new directions in Gothic
scholarship. Visiting fascinating areas including the Gothic and digital realities, uncanny food
experiences, representations of death and the public media, Gothic creatures and their popular
legacies, new approaches to contemporary Gothic literature, and re-evaluations of the Gothic mode
through regional narratives, essays reveal many patterns and intersecting approaches, forcefully
testifying to the multifaceted, although lucidly coherent, nature of Gothic studies in the 21st
Century. The multiple disciplines represented — from digital inquiry to food studies, from fine art to
dramaturgy — engage with the Gothic in order to offer new definitions and methodological
approaches to Gothic scholarship. The interdisciplinary, transnational focus of this volume provides
exciting new insights into, and expanded and revitalised definitions of, the Gothic and its related
fields.
  history of wedding cakes: Paul Hollywood - The Biography A.S. Dagnell, 2015-09-03 Paul
Hollywood is without doubt the man of the moment in British baking. His luxurious dough recipes
have been single-handedly responsible for the mass ignition of ovens across the UK since the advent
of The Great British Bake Off. Admired for his straight-talking style and amazing technical
knowledge, Paul’s judging partnership with Mary Berry has been described as one of television’s
best ever.Having suffered a rocky period in the USA - both professionally and personally - Hollywood
is now back in England, once again enjoying the astounding success of The Great British Bake Off



and his own touring shows. What’s more, with his marriage fully reconciled and his wife Alexandra
enjoying cooking success of her own, the sky truly is the limit for Paul Hollywood.But then, he was
always destined for great things. Descended from a line of illustrious bakers, Hollywood originally
trained as a sculptor, giving him the deftly skilful hands his viewers delight in watching. From
kneading dough as a 17-year-old apprentice to his father to working as head baker at the prestigious
Dorchester Hotel, his professional career is legendary.For the first time, this compelling biography
sheds light on the man behind the counter, from his youth on Merseyside to the sunny climes of
Cyprus and beyond. Journalist A S Dagnell delves deep into Paul Hollywood’s story and charts the
ingredients that have shaped this enigmatic character into the dazzlingly talented king of British
baking.
  history of wedding cakes: The Everything Vegan Wedding Book Holly Lefevre, 2011-11-18
Planning a wedding from scratch is tough, but planning a vegan wedding is even tougher! With the
lifestyle affecting nearly every part of their lives, including what they eat, wear, and use, vegan
brides-to-be are often torn between having a conventional wedding and sticking to their beliefs. The
Everything Vegan Wedding Book provides the answers these brides need! It shows brides how to
make their weddings earth-friendly, animal-friendly, and even guest-friendly! Featuring extensive
information on how to make any vegan wedding a hit with even the most doubtful attendee, this is
the ideal guide for the ethical bride!
  history of wedding cakes: The Adventures of Captain Heman Kenney and Lady Catherine
1833-1917 Catherine Kenney Wilcoxson, 2017-11-28 The call of the sea sets Heman Kenney, a young
captain from hunger-starved Ireland, on a journey across the ocean to the new world. Familiar
events of the development of the new country of Canada unfold along side the blossoming love story
between Captain Heman Kenney and his beloved Elizabeth. But the deeper emotions come from
Heman as he struggles with the dark choices he made in the past. Will Elizabeth forgive Heman
from the sins that haunt him? Evading American Civil War ships, the wrath of Queen Victoria and
disgruntled natives, join Heman and his crew of misfits as they travel the open seas upon the other
love of his life: the Lady Catherine.-- Christopher P.E. Wilcoxson .
  history of wedding cakes: Refined Tastes Wendy A. Woloson, 2003-04-30 A look at sugar in
19th-century American culture and how it rose in popularity to gain its place in the nation’s diet
today. American consumers today regard sugar as a mundane and sometimes even troublesome
substance linked to hyperactivity in children and other health concerns. Yet two hundred years ago
American consumers treasured sugar as a rare commodity and consumed it only in small amounts.
In Refined Tastes: Sugar, Confectionery, and Consumers in Nineteenth-Century America, Wendy A.
Woloson demonstrates how the cultural role of sugar changed from being a precious luxury good to
a ubiquitous necessity. Sugar became a social marker that established and reinforced class and
gender differences. During the eighteenth and early nineteenth centuries, Woloson explains, the
social elite saw expensive sugar and sweet confections as symbols of their wealth. As refined sugar
became more affordable and accessible, new confections—children’s candy, ice cream, and wedding
cakes—made their way into American culture, acquiring a broad array of social meanings. Originally
signifying male economic prowess, sugar eventually became associated with femininity and women’s
consumerism. Woloson’s work offers a vivid account of this social transformation—along with the
emergence of consumer culture in America. “Elegantly structured and beautifully written . . . As
simply an explanation of how Americans became such avid consumers of sugar, this book is superb
and can be recommended highly.” —Ken Albala, Winterthur Portfolio “An enlightening tale about the
social identity of sweets, how they contain not just chewy centers but rich meanings about gender,
about the natural world, and about consumerism.” —Cindy Ott, Enterprise and Society
  history of wedding cakes: The Complete Guide to Events Management (updated August 2013)
Sarah Owen, 2013-08-06 A complete guide for anyone wanting to organise their own event, no
matter what the event, how large or small. Suitable for first time events organisers or experienced
events managers, with a handy section for anyone looking for a career in events management and a
comprehensive wedding planning section. This is the complete book black and white version because



the book is too big to publish in colour. The colour version is available in 2 parts (1. generic events
management 2. wedding planning).
  history of wedding cakes: A Feast of Folklore Ben Gazur, 2024-09-26 Diverting, delightful and
deliciously weird enough to satisfy the most demanding appetite. — Christopher Hadley, author of
The Road Folklorist Ben Gazur guides you through the dark alleys of British history to uncover how
our food habits have been passed down through generations of folklore. Who was the first person to
throw salt over their shoulder? Why do we think carrots can help us see in the dark? When did we
start holding village fairs to honour gigantic apple pies? Or start hurling ourselves down hills in
pursuit of a wheel of cheese? Gazur investigates the origins of famous food superstitions as well as
much more bizarre and lesser-known tales too, from what day the devil urinates on blackberries to
how to stop witches using eggshells as escape boats. Hilarious and fascinating, A Feast of Folklore
will introduce you to the gloriously eccentric folk who aren’t often noticed by historians. Here lies a
smorgasbord of their dark remedies and deadly delicacies, waiting to be discovered.
  history of wedding cakes: The Oxford Companion to Food Alan Davidson, 2014 Twenty
years in the making, the first edition of this bestselling reference work appeared in 1999 to
worldwide acclaim. Combining serious and meticulously researched facts with entertaining and
witty commentary, it has been deemed unique by chefs and reviewers around the globe. It contains
both a comprehensive catalog of foodstuffs - crackers and cookies named for battles and divas; body
parts from toe to cerebellum; breads from Asia to the Mediterranean - and a richly allusive account
of the culture of food, whether expressed in literature and cook books, or as dishes special to a
country or community. Retaining Alan Davidson's wisdom and wit, this new edition also covers the
latest developments across the whole spectrum of this subject. Tom Jaine has taken the opportunity
to update the text and alert readers to new perspectives in food studies. There is new coverage on
attitudes towards food consumption, production and perception, such as food and genetics, food and
sociology, and obesity. New entries include terms such as convenience foods, gastronomy, fusion
food, leftovers, obesity, local food, and many more. There are also new entries on important
personalities who are of special significance within the world of food, among them Clarence
Birdseye, Henri Nestle, and Louis Pasteur. Now in its third edition the Companion maintains its
place as the foremost food reference resource for study and home use.
  history of wedding cakes: Social Media Marketing All-in-One For Dummies Jan Zimmerman,
Doug Sahlin, 2010-08-26 Face Facebook, link up with LinkedIn, and tweet with Twitter using this
all-in-one guide! Marketing your business through social media isn't rocket science. Here's how to
apply the marketing savvy you already have to the social media your prospects are using, helping
you get and keep more customers, make more sales, and boost your bottom line. Find the business
side — explore the variety of social media options and research where your target audience hangs
out Collect your tools — discover ways to simplify posting in multiple locations and how to monitor
activity Establish your presence — start a blog or podcast to build a following Follow and be
followed — find the right people to follow on Twitter and get them to follow you Fan out — showcase
your company with a customized Facebook business page Follow up — use analytics to assess the
success of your social media campaign Open the book and find: Tips for finding your target market
Important legal considerations Step-by-step guidance for setting up a campaign Lots of helpful
technology tools Blogging and podcasting advice How to make Twitter pay off for your business
Tools for analyzing your success in each medium When to move forward and when to pull back
  history of wedding cakes: The Essential Guide to Cake Decorating Murdoch, Murdoch Books
Test Kitchen, 2007-02 A must-have guide for any cake decorator, with step-by-step photographs and
extensive instructions.
  history of wedding cakes: The Amy Vanderbilt Complete Book of Etiquette Nancy
Tuckerman, Nancy Dunnan, 2012-02-01 Filled with practical advice for every occasion, business and
pleasure, this updated and revised edition is the most complete and authoritative guide to living
well. First published in 1952, this classic guide has been fully updated to reflect the concerns of the
modern reader. The advice that has made Amy Vanderbilt the first name in etiquette remains



pertinent today. Here is the final word on buying and using stationery, responding to dinner
invitations, hosting a party, and attending religious ceremonies. The chapter of the most enduring
popularity is, of course, the one on weddings. From addressing invitations to sending thank you
notes, everything a bride needs to plan the perfect wedding is easily accessible. In addition to the
time-honored guidance that has made this book a treasured reference, this updated edition contains
information that addresses modern concerns of every kind. Here is advice on answering cellular
phone calls in public, behaving courteously at the gym, and speaking at business meetings. Whether
you need to compose an invitation, write a letter of condolence, address your senator, set a dinner
table, or buy a gift for a foreign business associate, you will find The Amy Vanderbilt Complete Book
of Etiquette practical, down-to-earth, and always reliable.
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