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about us. 
The Radical Cupcake is a special order custom bakeshop dedicated to providing scratch 
baked organic, allergy-friendly, vegan, earth-friendly, and rad baked goods!  
 

We use the best organic, fair trade, local, and seasonal ingredients available and employ 
environmentally-friendly & sustainable business practices. All local vendors are hand picked based 
on strict standards. The result – baked goods that everyone can enjoy and feel great about eating. 

 

Services include wedding & special event cakes and cupcakes, brownies, scones, muffins, 
cookies, tarts, pies, and hand forged chocolates plus many more sustainable sweets. Every order 
is custom meaning that any combination of dietary restrictions and food allergies/sensitivities will 
be carefully addressed and deliciously accommodated.  
 

In addition to wedding & special event cakes and cupcakes, we also provide a wide range of 
dessert catering and dessert table planning & coordination services 

 

Baking Outside the BoxTM is the same idea as “thinking outside the box” - we approach 
baking in an unconventional manner with a fresh and creative perspective that results in 

uncommonly delicious baked goods that everyone can enjoy. Such alternatives include: 
 

Vegan – for those with an animal friendly diet, we use a proprietary combination of flours, 
fats & liquids to replace eggs and a mixture of dairy free milks (almond, soy, rice, 
hemp). The combination results in a delectable treat that no one can differentiate from 
its non-vegan counterpart. Butter is replaced with organic canola, olive, and cold-
pressed coconut oils. 

  
Gluten* & Wheat Free* – a growing allergy amongst children, teens, and adults, wheat 

sensitivities & allergies can really hamper satisfying one’s sweet tooth! We use a 
combination of ground nuts & gluten free flours (brown rice, tapioca & potato to name a 
few) and a custom blended proprietary binder to replace traditional wheat flour.  

 

Sugar Free & Low Sugar – for those trying to control their sugar intake or for diabetics 
alike, we use all natural sugar alternatives to sweeten our baked goods. From organic 
agave syrup and local organic honey to fruit purees, our sugar free and low sugar treats 
will satisfy anyone’s sweet tooth! 

  

Soy* Free – soy seems to be everything (and it is!). We closely scrutinize all ingredients to 
ensure that they don’t include soy & avoid all the places soy can coyly hide. 

 

 Egg* or Dairy* Free – please see the ‘vegan’ section above.  

 
  
  

 
 

 
 

 * Please note that at this time, due to kitchen restraints, The Radical Cupcake cannot bake for anyone with severe food allergies or sensitivities * 

 about us. 


