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About Our Bakery

Ruth is a former attorney who fell in love with
cake decorating. She set out to learn everything she
could about the bakery business and was rewarded by
being named IGA’s International Bakery Manager of the
Year for 3200 stores in 31 countries. She also competes
across the USA in cake competitions and live cake chal-
lenges and has won over 100 first place ribbons for her

designs.

Ruth has been featured on Wedding Cake Wars
on WE TV, twice on Ultimate Cake Off on TLC and 3
times on different specials for The Food Network. Ruth’s
cakes have appeared in national bride and cake maga-

zines, in newspapers and on local tv.

Ruth teaches advanced sugar art techniques all
over the US and runs the Oklahoma Sugar Art Academy

here, where she hosts the top sugar artists in the world.

Ruth’s is approaching its 10th anniversary and
has grown with virtually no advertising. We rely on
word of mouth to sell our cakes and look forward to
showing you what keeps everyone talking about our in-

credible team of bakers and sugar artists!

Shape

Hexagon

Comma

Triangle

Cut Corner

Teardrop

Diamond

Wedding Cake Sizes
Size

2]

9

10
12
14

11
13
15

17

10
12
14

10
13

15

Serves

12
22
50
72
100
16
30
46
64
86
16
30
46
64
22
38
54
72
a4
22
38
54
72
16
30
46
64

86



Square

Oval

Petal

Heart

Wedding Cake Sizes

Size

&

10
12
14
lo

18

10
13

16

12
15

12

15

Serves

14
25
39
56
77
100
134
18
32
50
72
a8
128
162
13
30
44

70

20
38
62
11
24
43

76

About Our Cakes

Our cake prices include the cake flavor of your
choice from OKC’s largest selection. You can even have 2
different flavors per tier, with an amazing filling...at no
extra charge! Plates & pillars or disposable satellite

stands are also included in the base price.
*Our MINIMUM PRICE for a wedding order is $250.

Our STANDARD icings include white or choco-
late buttercream, white or chocolate whipped icing, fudge
and cream cheese icing. These cakes are $3 per serving

and higher.

Our ROLLED FONDANT .icings, in white, ivory
and chocolate, are available at $4 per serving and higher.

All fondant cakes receive a crumb coat of a standard ic-
ing.

Our MIX cakes (STANDARD iced cake with

FONDANT ACCENTS) are $3.50 per serving and higher.

This includes most fondant accents, but large amounts or

time consuming designs can result in higher charges.

Our TOPSY TURVY carved cakes start at $4.50

per serving in STANDARD icing with FONDANT  accents.
Our FONDANT TOPSY TURVY cakes start at $5.25 per

serving.



Popular Size Combinations

Size/shape
Rounds

6-10

6-8-10

g-12

6-8-12
6-10-12
6-10-14
6-8-10-12
6-8-10-14
6-8-12-14
8-12-16
6-8-12-16
6-8-10-12-14
6-8-10-12-16
6-10-14-18

©6-8-12-14-18

Squares
6-8

6-10
6-8-10
8-12
6-8-12
6-10-12
6-10-14
6-8-10-12

6-8-10-14

Serves

53

78

81

as

1049
130
134
155
172
181
1495
211
234
264

306

50

68

100
104
122
140
leo
172

1498

All BC

$159%
$234*
$243*
3285
$327
$390
$402
$465
{516
$543
$s585
$633
3702
$792
$918

$150*
$204*
$300
$312
$366
$420
$449s8
$516

$594

Mix

$185.50*
$273
$283.50
$332.50
$381.50
3455
$4649
$542.50
$602
$633.50
$665
$738.50
$8149
$924
$1071

$175*
$238*
$350
$364
$427
$490
$581
$602

3693

Fondant

$212%
$312
$324
$380
3436
$520
$536
$620
$688
3$724
$780
$344
$936
$1056
$1224

$200*
3272
$400
$416
3488
$560
$664
688

$792

Important Dates

Finalize & pay for cake by
Bring ribbon, topper, etc. by
Provide pics for design by

Estimate Work Sheet

Brides Cake: servings @3

Grooms Cake: servings @3

Extras:

Stand Rental:
Delivery Fee:

Don’t forget! Tax will be added on and your

$125 deposit will be deducted when you finalize. Stand
Deposit Check is separate and must be given when you
pay for your cake. This is just for your budgeting and is

not intended to be a quote.



When do | pay for the cake?

Everything has to be paid in full TWO WEEKS before your wedding.
You need to have all the cake details finalized at that point. If you pay
late (less than two weeks before your wedding date) you will have to
pay IN CASH and will be charged a $25 late fee. If you have not paid

by one week before your wedding, we reserve the right to cancel your

order and to not do your cake.

Do you have pictures of your work?

Absolutely! We have pictures from recent years online
(www.RuthsSweeteJustice.com), post monthly on our Facebook Fan
page and have over 30 volumes of wedding and grooms pictures that

you can explore.

Can you match my wedding colors?

We can sure try! You must provide us with a swatch to use when mix-

ing the icing. Buttercream and fondant don’t take color the same way,

so we cannot make them match each other. What we strive for is to
come up with colors that are complimentary to your wedding, if we
cannot do an exact match. Without a swatch, we can’t even promise

that....please bring us something to go by.

Why is there a minimum charge for a wedding or grooms cake?

We dedicate a lot of time to our brides in consultations, finalizing ap-
pointments, design work and preparation leading up to each wedding.
We have to make sure that each wedding or grooms cake covers our
initial base costs of doing a cake. We have elected to concentrate on
larger, higher end events. We will do smaller cakes or just a grooms
cake, but the smallest fee we will charge for a cake is $250. If your
order doesn't reach the $250 minimum, you will pay an upcharge to

make [t reach our $250 minimum.

Popular Size Combinations

Size/shape
Hearts
6-19
9-12
6-9-12
6-9-15

6-9-12-15

Ovals
7-10
7-10-13
7-10-16

7-10-13-16

Petals
q9-12
9-12-16

6-9-12-16

Hexagons
6-9

q-12
6-9-12
6-9-15
6-9-12-15
6-9-12-18

6-9-12-15-138

Serves

35
77
88
111

159

43
87
113

157

58
120
128

34
72
84
116
156
184

256

All BC

$105*
$231*
3264
$333

$477

$129*
$261
$339

$471

$174*
$360

$384

$102*
$216%
3252
$3438
$468
3552

3768

Mix

$122.50%
$2649.50
$308
$388.50

$556.50

$150.50%
$304.50
$395.50
$5449.50

$203*
$420
3448

$119*
3252
$294
$406
$546
3644

$896

Fondant

$140%
$308
$352
3444

3636

$172%
$348
$452
$628

$232*
$480
$512

$136*
3288
$336
3464
3624
3736

$1024



Popular Size Combinations Frequently Asked Questions

Do your cakes taste good?

Size/shape Serves All BC Mix Fondant
c We sure think so! We'll even give you up to 4 flavors to try at your
omma
6-10 62 $180% $217% $248% consultation, with fillings and icings! You can try more, but we will
6-8-10 a2 $276 $322 $302 charge for those. No one in town offers the amazing variety of flavors
olll find at Ruth’s!
6-8-12 110 $330 $385 $440 4
6-10-14 148 $444 $518 $592
6-8-10-14242 3726 $847 $968 Do [ have to have white cake?
No! It's your day and we want to make what you want. You can
Trianal choose up to 2 flavors of cake PER TIER and can do different tiers in
riangle
g-12 62 $186% $217% $248% different flavors. We offer about 40 different cake flavors and about
-10-12 a2 $276 $322 $302 50 different filling options—can you imagine?
8-10-14 110 $330 $385 $440
Can | have a filling?
8-10-12-14 156 3468 $546 3624
Absolutely! Have you seen our list? [t’s incredible. One filling per tier
Teard is included in every cake and we have something for every taste.
eardrop
8-12 76 $228% 3266 $304
What is rolled fondant?
8-10-12 114 $342 $3499 3456
8 10-14 132 $396 $462 4523 Fondant is a smooth cake covering that is rolled out like a pie crust and
8-10-12-14 126 4558 s651 $744 draped onto the cake, smoothed and trimmed to fit. You see it on all
the cake shows and we have been working with it longer than any shop
Cut in town...we're the experts!
ut Corner
q-13 76 $228%* 3266 $304
9-11-13 114 $342 $399 4456 I've heard fondant doesn't’ taste good???
9-11-15 132 $396 4462 4528 This is a subjective thing and it has to do with the texture. You will
9-13-17 170 $510 4595 $680 love it or hate it, but it isn't as sweet as traditional buttercream. Try
9-11-15-17 208 $624 $728 4832 ours. We think you'll like it. We put a traditional icing under it to keep
9-11-15-15-17 280 $840 $ag0 $1120 it soft and ice the cakes the day of the wedding so it doesn’t get tough

like at some other bake shops!



Frequently Asked Questions

Do | need to make an appointment?

Yes. We prefer to give quality time to our brides and you should allow
30 minutes, but no more than an hour for your consultation. We meet
Tuesday, Wednesday and Thursday with brides between 10 am and 4

pm. After hours meetings are available only on a very limited basis and

we do charge for them, as we have to pay overtime for someone to stay

to meet with you.

What do | need to bring to the appointment?

If you have a picture of a cake you like, bring it. If you want us to de-
sign a cake around your dress, your invitation or your monogram,
please bring that. We love color swatches for your file, so bring us a

small piece or hit the paint dept. to get them. Bring your brochure!

How far in advance to | need to book you?

We can book up as much as 8 months in advance for popular weekends.
We limit the number of cakes we take per weekend, so it is never too

early to reserve your date!

Are there benefits to using sugar paste flowers?

They can last indefinitely if stored properly. They can be a keepsake.
Sometimes they are cheaper than fresh flowers; sometimes not...it just
depends on the flower and the season. We have a book to show you the

options we offer.

Do | have to pick one of your designs?

Not at all. We have lots of idea books for you to explore. We enjoy
designing a cake that is just yours. Bring us a picture from the internet
or a magazine and we will help you customize it so that you aren’t just

“copying’ some other bride!

Popular Size Combinations

Size/shape

Diamond

6-10
6-8-10
6-8-13
6-10-15
6-8-10-15

6-8-10-13-15

6ptl-8rd-12ptl
6hx-8rd-12hx
6hx-8rd-12sq
erd-aptl-12rd
6rd-ahx-12rd
eptl-8rd-15ptl
6hx-8rd-12sq
6hx-8rd-15hx
6plt=10vrd-15ptl
erd-aptl-14vd
6rd-8sq-15hx
6rd-8sq-14rd
6hx-10rd-15hx
6hx-10rd-12s9

Serves

62
a2
110
148
178

242

All BC

$186*
$276
$330
3444
$534
3726

Mix

$217*
$322
$385
$518
$623
$847

Multiple Shape Combinations

71
87
87
Q0
a2
as
1049
1049
1049
111
118
123
123
123

$213%
$261
$261
3270
3276
3285
$327
$327
$327
$333
$354
$369
$369

$369

$248.50*
$304.50
$304.50
$315
$322
$332.50
$381.50
$381.50
$381.50
$388.50
3413
$430.50
$430.50
$430.50

Fondant

$248*
$368
$440
$592
$712

$968

3284
$348
$348
$360
$368
$380
3436
3436
3436
$444
$472
$492
$492
$492



Multiple Shape Combinations

Size/shape

eptl-grd-10rd-15ptl
6rd-12hx-14vd
659-12hx-14vd
6hx-10rd-14sq
6rd-8rd-10rd-12sq
6rd-ahx-12ptl-14vd
erd-aptl-12rd-15ptl
6rd-10sq-16rd
6hx-8rd-12hx-14vd
6rd-8rd-12hx-14vd
6sq-12hx-16rd
6rd-8sq-10s9-12sq
eptl-grd-12ptl-14sq
6rd-ahx-12ptl-16rd
6hx-9hx-10sq-16rd
6hx-8rd-12hx-14sq
6rd-ahx-10sq-16rd
6hx-grd-12hx-16rd
6rd-8sq-10sq-14sq
6s9-8s5q-15hx-18vd
6hx-8sq-14rd-16sq
6hx-10rd-15hx-16sq

6rd-8sq-15hx-18rd

6rd-apt-12rd-15pt-18rd 286

Serves

134
141
145
149
150
151
152
164
164
leo
168
168
1649
174
184
185
186
187
194
247
2449
251
252

All BC

$402
3423
$435
$447
$450
$453
3456
$492
$492
$44as8
$504
$s04
$so07
3522
$552
3555
3558
$561
$582
$741
3747
3753
3756

$858

Mix

$4649
$493.50
$507.50
$521.50
$525
$528.50
$532
$574
$574
$581
$588
$588
$591.50
3609
3644
$647.50
$651
3$654.50
$6749
$864.50
$871.50
$878.50
3882
$1001

Fondant

$536
$5064
$580
$596
$e600
$604
$608
656
656
$604
$672
$672
676
696
$736
$740
3744
3748
3776
$ass
$996
$1004
$1008
31144

Frequently Asked Questions

Who will be doing my cake?

Ruth Rickey is the head sugar artist. She has a team of experienced,
award winning artists. Most of our decorators have had cakes featured
in American Cake Decorating Magazine or other publications. No one

has a better team.

Do you serve the cake also?

No. Your caterer or friends may provide that service for you.

What makes your cakes different?

We bake only to order. We use the finest ingredients and stay on the
cutting edge of techniques, flavors and designs. We offer tremendous

options for the price. Our cakes are chilled, but never frozen.

Can you make “fake tiers” to make my cake look bigger?

We can, but we charge you as though it is real cake. We'd rather dis-

cuss options for displaying your cake to make it appear larger.

How big will my cake be?

That's why we're here! We discuss many elements of your reception to
help you decide how much cake you need. We aren’t here to oversell

you cake—we want you to be a lifetime customer!

When do you bake the cakes? Do you freeze them?

Each cake is baked about 48 hours before the wedding time to allow
the cakes to firm up for construction.. We do not own walk in freez-
ers—we chill our cakes to let the flavors develop, then ice them the day

of the wedding.



Frequently Asked Questions

Is there a deposit?
Yes. A NON-REFUNDABLE deposit of 3125 is required to reserve your

wedding date. The deposit is applied to your wedding order. If you

cancel your wedding order for any reason, you forfeit this money. You

cannot transfer it to anyone else or use it on any other type of order

here at the bakery.

What if | have to cancel my wedding after I've paid?

We do not refund money for cancellations within 2 weeks of the wed-
ding date. If you cancel more than 2 weeks before the wedding, we will
refund all but the non-refundable $12.5 deposit. We will reschedule
your wedding for a new date and time with you within 12 months of

your original date. Your deposit will carry over to this new date. You

cannot apply any of the money to other orders.

What if my wedding reception is outside?

We strongly recommend that you not put your cake outside. If you do,
it could melt or be damaged by wind, bugs, rain just to name a few
things. You will have to sign our release for us to do your cake. You
will have to provide a level surface for the cake to sit on or we will only
deliver your cake, not assemble it. We prefer to deliver as close to re-

ception time as possible and you will be charged an extra fee.

What is a grooms cake?
This is largely a southern tradition. They are normally decadent,
chocolate cakes or a novelty design to honor the grooms occupation,

hobby or interests.

Cupcake Wedding Cakes

Join the cupcake craze! Treat your guests to their own Regular
size cupcake in almost any of our cake flavors for only $14 per
dozen, with crowned buttercream rcing or smooth topped ga-
nache rcing only. Splurge and offer them our new Signature

Cupcake flavors for only $22.50 for Regular size cupcakes.

Standard top decorations are included, Specialty top decora-
tions are an extra charge. Sorvy, but you must order at least 1
dozen of each flavor you select. Add a coordinating & round

or square cake to complete the perfect presentation.

Petit Four Wedding Cakes

Modern weddings become delicious when you treat your guests
to their own mini cake! Our petit fours are about 2’2’ and
are white or chocolate cake filled with a creamy vanilla mousse.
They can be topped with a poured white or chocolate ganache.
We add a cute Standard wedding design on top for only $2

each.

Switch to a special flavor or colored icing for $2.50 each.
Other, Specialty design options are available at an extra charge.
Want a perfect, smooth covering in rolled fondant? Those are
only $4.50 each. Let us add a matching 6 square cake to

complete the square theme.



Grooms Cakes

*Our bakery requires a minimum $250 order for a wed-

ding or grooms cake.

Traditional: Any single tier cake. Select serving size and
shape desired and multiply by base price. STANDARD
iced—3$3 per serving and higher. MIX (Standard icing
with Fondant accents) iced —$3.50 per serving and
higher. FONDANT iced —3$4 per serving and higher.

Chocolate shavings available at no extra charge.

Bow Toppers: Loopy bows are an additional $15 each.

Silver, gold, painted edges or 2 tone bows are $30 each.

Sheet Cakes: Single layer, single flavor cakes with no fill-
ing.

1/4 sheet (serves 15-24) - $30+* w/filling—3$40*
1/2 sheet (serves 30-48) - $45+% w/filling—3$65%
Full sheet (serves 60-96) - $75+* w/ filling—3$115%
Drawings start at $20. Chocolate shavings, detailed pip-

ing and other custom work will result in extra charges.

Frequently Asked Questions

Do you deliver?
Yes. For $40 we will deliver and set up your cake within the metro

area to the place and time you select. Our metro area is OKC, MWC,

Del City, Bethany, Moore, Edmond, Yukon and Mustang.

Delivery to the outer metro areas of Norman, Guthrie, El
Reno, Choctaw and Okarche is $60.

Delivery to non-metro areas such as Stillwater, Chickasha,
Shawnee, Blanchard, Purcell, Luther and other further areas is $150
minimum. We regret that we may not be able to deliver that far dur-

ing busy wedding times.

Are there restrictions on the delivery?

Yes. We deliver from @ am to & pm Tuesday through Saturday. If you

need an off hours delivery, a Sunday, Monday or Holiday delivery or an

OUTSIDE reception delivery, there will be an additional delivery fee
based upon each situation. We have tight delivery schedules and you

need to ensure that your caterer and reception location are ready for

us at the appointed delivery time. If the table isn’t ready at the ap-
pointed time, you authorize us to deliver the cake without setting it up.

We are not required to wait past our appointed time.

Who delivers the cakes and how are they transported?
Ruth delivers the majority of the cakes, but a decorator goes on every
delivery. We transport the cakes in pieces and assemble on site to

minimize possible damage to your cake.

Can | pick up the cake?

Yes. We will pack it for transportation and show you how to set it up.

You must bring a van, suv or vehicle with a hatch to pick up a cake &

sign our release.



Flowers

If you decide to use FRESH flowers on your cake, your florist
will need to arrange them on your cake. We will coordinate
delivery time to make this easier for your florist. Remember
that some flowers are toxic and it is best for them to be laid on
the cake, not poked in. You will need to have someone arvange

fresh or silk flowers on your cake

We offer sugar paste flowers in a wide variety of styles and col-
ors. Please see our order guide for selections. If you want a
design that has large number of sugar flowers, please add at

least $1.50 per serving.

Specialty Items

Decorated Cookies—3$13 per dozen and higher

Bride & Groom Fondant Figures—3$15 each and higher

Mini 3 tier wedding cakes—3$20 each and higher

Grooms Cakes

Novelty Designs: Prices vary by design. There is a $250 mini-
mum order for any Carved Cake, whether two or three dimen-
sional. Each cake is priced based upon supplies needed, diffi-
culty of design and time it will take to create the edible piece.
Carved cakes have limited filling options. Give us the details

and we'll give you a bid within 48 hours!

Cheesecakes: New York Style cheesecakes made from scratch.
Plain, fudge topped, cherry topped, caramel topped or turtle.
7" serves about 15—3$30

10” serves about 30 —3$60

12" serves about 45—3$90

a” square serves about 40—3$80

Drawings and detailed designs will result in extra charges.

Bites: These are tiny balls of cake and filling rolled, then dipped
in white, semi-sweet or milk chocolate, depending on the vari-
ety. Choose Angel, Devil, Love, Red Devil, Bunny or Black For-
est. Individual flavors must be ordered by the dozen, not the

piece. $11 per dozen

Strawberries: Seasonal availability. Dipped strawberries in
white, semi-sweet or milk chocolate are $.75 each. Tuxedo and
Bride strawberries are $2 eaclh. Decorated strawberries with

school logos, monograms, etc. are $1.50 each.



Equipment Rentals

These stands are available to our brides only. Each stand rents
for $30. You must give us a $200 check to hold as the deposit
for your rental. The stands must be returned by Thursday fol-
lowing the wedding. If you do not return the stand timely, you
will be charged $10 per day until it is returned. If we have not

received the stand within 10 days of your wedding or if the

stand is damaged or lost, we will cash your deposit check.

Silver Stands: Available in several different side designs.
Round: 14, 18, 22"
Square: 127,147, 18", 22>
Gold Stands:
Round: 147,18, 22"
Square: 18, 22”7

Plexiglass Dessert Stands: Available in round or square, 2 to 5

levels.

Plexiglass Satellite Stands: Available in round or square, 2 to 5

levels.

Wilton Stands: Floating Tier or Garden Stand available.

We do NOT offer fountains, stairs or other outdated stands. If
you own your own stand or have one through your caterer, we

can arrange to display the cake on that with PRIOR notice.

Cake Flavors

Traditional: White, Chocolate, Milk Choc, Marble, Strawberry,
Raspberry, Lemon, French Vanilla (almond), Yellow, Carrot,
Red Velvet, Banana, Banana Nut, Spice, German Chocolate
Unexpected: Orange, Italian Cream (coconut/pecan), Coconut,
Cherry, Pineapple, Pink Champagne, Lemon Poppy, Almond
Poppy, Chocolate Chip, White Chocolate, Chocolate Choc Chip,
Walnut, Butter Pecan, Apple Cinnamon, Peanut Butter Choc,
Andes Mint, Peppermint, Choc coffee, Hazelnut Choc, Mango,
Choc Toffee

lcings

White or Chocolate Buttercream, White or Chocolate Whipped
lcing, Cream Cheese, German Chocolate, Fudge, White or

Chocolate Rolled Fondant

Fillings

Mousse Flavors: Vanilla, chocolate, lemon, cherry, strawberry,
oreo, raspbervy, blueberry, pineapple, apple, choc Kahlua, choc
hazelnut, lime, pistachio, coconut, banana cream, peach,
cheesecake, French vanilla, butterscotch, strawberry banana,
margarita, pina colada, Godiva white choc, Amaretto, Grand
Marnier, Irish Cream, coffee, mango, pink champagne, pepper-

mint, cappuccino, mango, toffee, caramel, cinnamon, honey

Fruit Preserves & Other Flavors: Bavarian cream, lemon,

cherry, strawberry, raspberry, blueberry, pineapple, apple,

caramel, flavored buttercreams



