About Debbie...

Debbie began baking cakes, cookies and pies in 1991, after her second child was born.  She realized that a family tradition of baking could be turned into a profitable business and Cakes by Debbie was started.  

Since then, Debbie has turned her attention to solely making wedding cakes as well as cakes for all occasions.  Varying from baby showers to birthdays, you can contact Debbie for your special time.  Debbie is willing to work with you to create a unique and extraordinary design.  Different designs, icings and fillings can be incorporated to create a cake that is just for you.  

Debbie has taught various classes on decorating techniques and individual lessons as well.  She is inspected and licensed by the Allegheny County Health Department and her license as a professional baker is renewed once a year.  All cakes are taken on a limited first come, first serve basis in order to ensure a freshly baked product with no cake ever being frozen.  Debbie stands by her name and quality of her work and looks forward to creating an individual experience for your occasion!   

How to Achieve Your Individual Cake Experience

Step 1: Schedule an appointment

Please call us a 1 year to 9 months before your wedding date to set up an appointment at 724-224-2160.

Step 2: Initial Consultation and Deposit

The purpose of this consultation is to discover what you, the client, wants to achieve with your wedding cake.  Will your cake be traditional?  Contemporary?  Beach themed?  We will work with you to determine what type of cake best meets your wedding’s style and image.  During your consultation, you will find yourself looking through previous designs, sketching images, brainstorming ideas and finally, achieving your personal wedding cake.  Please feel free to bring photographs, color swatches, decorating ideas as well as any other influence that will help this process.  This is your wedding cake!  We want this to be an enjoyable and memorable experience for you.  When you are ready to secure your date, we require a $50.00 non-refundable deposit.  

Step 3:  Relax!  

The cake has been designed, baked to perfection, decorated to your tastes and on its way to your wedding.  We hope that we’ve achieved another wonderful wedding experience for you and your wedding guests.  

Our Cake Flavors
Cake flavors include: White, Chocolate, Marble, Spiced, Red Velvet, Banana, and other flavors can be taken into consideration.  Our white and chocolate flavors do have a subtle almond flavoring.  

Fruit Fillings include: Seedless Raspberry, Apricot, Key Lime, Mango, Lemon, Blueberry and Lady Baltimore (Cherry-Nut with Pineapple).

Creams include:  Bavarian Cream, Chocolate Mousse, Chocolate Fudge, Caramel, Banana Cream.
All icing is a created from scratch, using Debbie’s family recipe, a light butter cream that is found to be easy to work with and smoother than most other conventional icing.  
