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Intreduetion

Welcome to Cake Craft Made EdS)/.

Since | began posting online cake decorating
tutorials on my b|og |cing Bliss and teaching cake
decordting c|dsses, | realized that many peop|e
Fa|se|y believe that pretty cake decorations are
beyond their ability. However, in truth, with a
little practice and a few cake decorating tools,

beautiful creations are not out of dnyone's reach.

This book features 12 projects, each with
detailed step—by—step instructions to assist
readers in mastering simple cake decorating
techniques and create impressive sing|e—tier cakes
for all occasions. Each project demonstrates
how to prepare a cake before decorations can
be added and features different techniques
inc|uo|ing using royal icing for stenci”ing and
brush embroider\/, creating simp|e patterns with
buttercream and making beautiful flowers and
decorations with flower (petal/gum) paste.

| have chosen the designs to suit beginners

who have little or no previous cake decorating
experience, but | hope this book will also serve
to inspire more experienced cake decorators
and act as a design resource. The projects are
ordered to include simple techniques in earlier
chapters and techniques that involve more

comp|e>< steps in the later sections of the book.

While the instructions for each project will
enable you to reproduce every one of the cakes
exact|y, | encourage you to ddapt the designs
and experiment with colours to make your
creations unique. If you take the time to also
make a few extra decorations while completing
each project, you will quic|<|y build up 4 useful
collection of attractive decorations that you can
use another day on other bakes such as cookies

or cupca l(@S.

A|though | have included some stap|e recipes,
this book was intended to focus on sugdrcrdFt

rather than baking. Acknowledsing that a lot



of people don't have the time or the patience
to bake cakes and just want to focus on

decorating, there is no shame in using store-
bought sponges or plain cakes from supermarkets

for these projects.
| hope that you enjoy the projects in this book

and will feel inspired to use the techniques

learned in your future cake endeavours.

Happy Cake Crafting!
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Te6lbex

here is an endless amount of kitchen utensils and cake decorating
tools available to buy, but here are a few items that are regu|dr|y used
throughout this book and will be useful for any future cake decorating projects
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Bagie Cake Craft kit

Cake leveller for cutting uniform layers of cake

Cake smoothers for achieving a smooth finish on sugarpaste
(rolled fondant)-covered cakes and boards

Cake turntable to edsi|y turn a cake as you are decorating it
Edible g|ue for attaching decorations to cakes
Large and small knives for cutting sugarpaste

Large and small non-stick rolling pins for rolling out
sugarpaste and flower (petal/gum) paste

Large non-stick board on which to roll out pastes

Paintbrushes (range of thicknesses) for dusting and
g|umg decorations and for brush embroidery

Serrated knife for cutting cakes to size

Spatulas or pa|ette knives for applying fillings and ‘crumb
coating’ cakes

oons (teaspoons, tablespoons) for mixing icing, filling
Sp (teasp tablespoons) for mixing icing, fill
piping (pastry) bags and for drying petals in curved shapes

Creatbive Tools

Ball tool for shaping decorations

Bone tool for Fri“img the edges of flower (petd\/gum)
paste decorations

Cake board on which to present the cake

Cake card ss 4 temp|ate to cut out spedﬁc cake shapes
and sizes, and for attaching to the base of miniature cakes
(or cupcake towers)

Cocktail sticks (toothpicks) for adding colour to

icing and for Fri”ing flower paste
Cookie cutters to cut cookie dough into different shapes

Double-sided tape for attaching ribbons to cakes
and cake boards

Edible icing sheet printed with a design that can be cut out
and used on cookies or to make cake decorations

Edible lustre dust to add sparkle to decorations and cakes
Edible pearls for decorating cakes and cupcakes

Embossing stamps for adding patterns or texture to
sugarpaste (rolled fondant)

5-peta| rose cutters for making layered flowers or roses

Florist wire to support sugar flowers and to attach to
decorations to make them stand up out of the cake

Foam pad used to cushion decorations as they are being

shaped and frilled
Garrett frill cutter for cutting out ruffles

Metal ruler for measuring cakes, guiding the cutting of
even strips of sugarpaste and ensuring even spacing between
decorations on cakes

Paint pa|ette for mixing edible paints and dusts, and
shaping decorations

Paste food colouring to colour icing

Patchwork cutters for cutting out decorations or
embossing sugarpaste

Piping (pastry) bags to fill with buttercream or royal icing
Piping tubes (tips) for piping royal icing and buttercream
Pizza cutter for cutting out strips of sugarpaste or flower paste
to make bows and ribbon roses

P|unger cutters for ma|<ing decorations in sugarpaste and flower
paste such as leaves, hearts and blossoms

Posy picl( to hold wired decorations in a cake
Quilting tool to emboss sugarpaste with a stitching effect

Rice (wafer) paper to make edible, translucent decorations

such as flowers

Scissors to cut out flower paste, edible icing sheets and

rice paper

Scribing tool for marking designs into cakes or adding texture

to sugarpaste

Shaped cutters (metal and plastic varieties) for cutting
out shdpes in sugarpaste and flower paste such as \edves, peta|s,
flowers and geometric shapes

Silicone moulds for making decorations in sugarpaste or flower
paste such as buttoms/ brooches and pear\s

Spacers for ro”ing out sugarpaste or dough to an even thickness

Squeezy bottle filled with thinned royal icing to flood (cover)
a cookie

Stencils to add patterns to cakes with edible lustre dusts or
royal icing

Tweezers for adding edible pearls and dragées (sugar balls) to
cakes and decorations

Ve"um paper for wrapping around cakes to add a pattern



Vintage Chie
Cupeake Towers

his is a quick and creative take on those miniature cakes you often see at weddings and on
dessert tables. Here instead, cupcakes are stacked on top of each other with buttercream and
covered in sugarpaste to make lovely little towers, which can be clustered together or arranged on
tiered stands for formal occasions, or individually wrapped in cellophane as a sift.
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_ NEED o)

* 6 large (muffin-sized
(Fairy cakes)

* 2503 (90z) buttercream

*500g (ilb 207) pale Srey sugarpaste

) cupcakes or 9 small cupcakes

(ro”ed Fonddnt)

. Hovver (peta’/gum)
paste: 50g (13
each white and pale pine[< i GAOZ)

L ) A} yE
bsp roydl ICINg In g piping (pdstry) bdg Fitted

with a no. 9 round piping tube (tip) }

o edible pearls

* metal circle Cutters: i
! Same dfameter as
cupcakes, and Sem (Qin) it i

o three 7 5cm (3in) round

Cd‘(@ cards

* ribbon (p’us optional ’ace) and doub’e—sided tape

3 ve”um Paper (' used a 'dce pattern)

* pearl necklace si’icone mould (First ’mpressions)

* pPizza cutter (optiondD

® SCissors dnd tweezers

o Basic Cake Craft Kit (see Toolbox)
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Preparing the
cupeake tewers

Take 2 large or 3 small cupcakes that have been

frozen for 15 minutes after baking, unwrap from their
paper cases (liners) and turn them upside down on a
board. Level the tops with a sharp knife.

Use the circle cutter the same diameter as the base

of the cupca|<es to trim the edge of each cupcake
away so that you are left with even cylindrical-shaped
cakes of the same size (A).

8 Using a spatu|d or pa|ette |<niFe, add buttercream
to the top of each cupcake and then stack 2 large
(or 3 small) cupcakes on each other to make a tower
(B). If any buttercream squishes out from the joins, just
spread it around the outside of the tower with the
spatu|d Repeat this process to make 3 towers.




The next stage is to ‘crumb coat’ the towers to hold

the crumbs of cake in |o|ace. Spredd a thin |ayer of
buttercream on the side and top of each tower with a
spatu|d (C) It is easiest to add more buttercream than
you need to start with and then scrape off any excess
once it has been applied evenly to the whole tower.
Aim to spredd the buttercream over the tower so that it
is thin enough for the crumbs show through.

Attach each tower to a cake card with a small
amount of buttercream and then chill them for about
30 minutes in the fridge until the buttercream is firm.

Once the crumb coat has set, knead the grey
sugarpaste well until it is soft and pliable. Using
a large non-stick rolling pin, roll out the sugarpaste into
a rough circle shdpe on a non-stick board until it is
approximately Smm (¥%in) thick. Lift the sugarpaste off
the board with the ro||ing pin and lay it gently over one
cupcake tower (D)

Use your hands to smooth the paste over the top

and down the side of the tower. As the sugarpaste
is smoothed down the side, you may find that it starts to
form p|eats towards the base of the tower. If SO, gent|y
lift the sugarpaste away from the side of the tower and
smooth it down again so that it |ays flat against the tower
(E). Don't smooth over the top of p|edts, otherwise it
will leave creases in your sugarpaste.

Trim off any excess sugarpaste from around the base
of the tower with a small sharp knife (F).

Use a smoother — preFerab|\/ 9 if you have them —

to polish the top and side of the tower (G). This
will press out any air bubbles that may be trapped under
the sugarpaste and will give your tower a nice smooth
finish. Repeat steps 6—9 to cover the remaining 2 towers.

1 Attach a ribbon around the base of 2 towers
with double-sided tape. For the third tower,

cut out a strip of vellum paper and wWrap it around the

tower so that it covers the bottom two-thirds. Secure the

paper in place with double-sided tape. Tie a lace ribbon

around the centre of the vellum paper if desired.

7




Bew

Knead the white flower paste until it is soft and
|o|iab|e. Using a non-stick ro||ing pin, roll out the
paste thin|y on a non-stick board and trim it with a
sharp knife or pizza cutter into a strip approximately

3em (14in) wide and 12cm (434in) long.

Pinch the centre of the strip together and apply
edible glue to the top of the pinched section

with a fine paintbrush (A)

Pleat each end of the strip and then fold them
one at a time in towards the centre, securing them

onto the edible glue (B—C).
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Cut out a small strip of white flower paste

approximately 2cm (34in) wide and 5cm (2in)
long. Apply edible glue to the back of the strip (D).
Place the centre of the strip (g|ue-sio|e dovvn) over the
top of the centre of the bow and secure the ends of
the strip on the underside of the bow (E).
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To make the tails for the bow, roll out some white

flower paste and cut out 2 strips approximately
925cm (lin) wide. You can make the tails as long as you
like — I cut mine to 8cm (3%in).

Using a small knife, cut an arrowhead into one

end of each tail (F).

Stick the tails on top of the tower with edible
g|ue so that they gent|y o|ra|oe over the edge (G)
Attach the bow on top with royal icing (H).

Plump up the loops of the bow by adding kitchen
paper (paper towel) inside them while drying



Ribben rege

Using a non-stick rolling pin, roll out a strip of pink

flower paste thinly. The longer you roll out your
strip, the bigger your ribbon rose will be. To make a
small rose, aim to make a strip that is at least 15¢m (6in)

long and 3cm (1%4in) wide.

Starting at either end of the strip, begin to roll it
up like a snail shell. This will form the centre of
your ribbon rose.

Begin to wrap the strip around the centre of the
rose, pinching the paste into pleats at the base of
the rose as you go along to give it a ruffle effect.

Once the rose is the size you require, trim off the

remaining part of the strip (if any) with scissors.
Your ribbon rose will have a |ong ug|y tail at this stage.
Don't worry — just trim it off with a knife or scissors.

Attach the ribbon rose to the cupcake towers

with royal icing. | have added a ribbon rose to
the tower with the bow and also on the side of the
tower wrapped in vellum paper.




Decorating with edible pearls

| have added edible pedr|s in the shdpe of a heart to
the top of the tower that is wrapped in vellum paper.
| have also added a few to the tower that features the
bow and ribbon rose.

Using a pair of tweezers, press edible pedr|s, one at a
time, into the cupcake tower to create a pattern (A)
It is important that this is done while the sugarpaste
covering is still soft, otherwise the sugarpaste will crack.
If the paste is fresh, it will be sticky enough to hold the
pear|s in |o|dce.

Strand of pearls

Knead the white flower paste until it is soft and

pliable. Roll into a thin sausage approximately the
|ength and width of the pear| necklace mould you
would like to use.

Starting at one end of the mou|d, press the flower

paste Firm|y d|ong the |ength of the mould. Don't
worry if it overfills the mould — just use a knife to trim
off the excess paste.

Flex the mould to remove the pear| strand (/\)

Drdpe the strand over the top and edge of the
cupcake tower and attach in place using edible glue
applied with a fine paintbrush.

If the edible Ppearls do pop out of the
Sugarpaste, you can secure them
back in place with edible glue.




Resette

Knead the white flower paste until it is soft and
p|idb|e. Using a non-stick ro||ing pin, roll out the

paste thinly. Use the 5cm (2in) circle cutter to cut out
a circle (A).

Roll out 2 strips of white and pink lower paste

approximately 2cm (34in) wide. Using edible
glue, attach the pink strip, gathering the paste into a
ruffle as you 80 a|ong, to the outside edge of the white

circle (B).

To comp|ete the rosette, add more edible g|ue to

the inside section of the circle (C) and repeat step
9 but using the white strip this time to fill the circle.
Don’t worry if you can still see the white centre.




Pipe royal icing into the centre of the rosette (D)
and use tweezers to affix edible pearls in place
(E). You can add as many edible pear|s as you like!

Leave the rosette to dry for at least an hour

before dttdching it to the top of the cupcake
tower with royal icing — | have added it to the one
that features the pear| strand.

Make the ribbon roses and rosette in

advance and keep them in g container at
room temperature away from moisture

(o7
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. http://ideas.stitchcraftcreate.co.uk/
_ kitchen/videos/
- for a video tutorial on how to make

a ribbon rose using flower paste.
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Buttereream Beauties

his fun collection of pastel-coloured cakes piped with buttercream designs is perfect to
share with friends. If you don't want to make all three, you can choose just one or two
of the designs. While the piping techniques in this project are easy to achieve, it's always a

good idea to practise piping onto an upturned cake tin before decorating the cakes.
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YOU WILL NEED
oL NGl o)

* enough cake to cut out three 8cm (3%in) circles
for Ribbon Cake; three 10cm (4in) for Sca”op
Cake; three 12cm (4%in) for Ruffle Cake; 4l
circles approx. 4em (1%%in) high

. buttercream: Tkg (21b 402) each for piping
Ribbon Cake and Sca”op Cake; 1.5kg (3l S0z)
for piping Ruffle Cake; plus 750g (1lb 100z) for

crumb coating and filling all 3 cakes

* paste food colourin

g Daffodil for Ribbon Cake;
Cdctus for Sca”op

Cdke; pink for Ruffle Cake

* round cake cards: 8cm (3%in) for Ribbon Cake;
10cm (4in) for Scallop Cake; 19¢m (4%in) for

Ruffle Cake

* piping tubes (tips): bdsket—weave, eg. Wi
1D or Ateco no. 895; no.
Wilton no. 194

Iton
18 round; petal, e.g.

* plastic disposab’e piping (pdstry) bags

* Basic Cake CrdFt Kit (see Toofbox)

\_ﬁ

Preparing the eakes

Trim the crust off the cake with a

serrated knife (A).

Place one of the cake cards on tpﬁ) of thﬁ
cake and cut around the card WLt ‘Fa srtT:;ai ks
sharp |<niFe, being careful to hold the knife 53 Cigrdes
d not at an ang|e (B) Repeat to cut(out e
Z? cake for each size of cake card (9 circles of cake
in totaD

If the circles of cake are not even in hﬁght, to
gent|y pu|| a cake leveller through each one

make them uniform (C)
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Place one circle of cake on top of its it has been applied evenly to the whole cake. Aim ~
corresponding cake card, using 4 little of the to spread the buttercream so that it is thin enough '
buttercream to hold it in place. Use a spatula or palette for the crumbs to show through. g
knife to spread buttercream evenly on top of the cake. o
Add the next |dyer of cake on top and spread with Place the cakes in the Fridge until the crumb =
buttercream as before (D), then top with the final cake coat has set (usually about 1 hour). This will :

|dyer. Repedt to assemble the other 2 cakes. make the cakes firm so that it is easier to dpp|y the

buttercream piping (G).
The next stage is to ‘crumb coat’ the cakes
to hold the crumbs of cake in place. First,

spredd buttercream over the sides of the cakes with @\ g
the spatula (E). gllp D)

Add a little cooled boileq water to the

Then spread buttercream over the top of the cake buttercream to make it easier t
(F). It's easiest to add more buttercream than you O-Spreads
need to start with and then scrape off any excess once

E
-
>
ot
b ot
G &
-
:
' g
‘ (
(
LY ' (
( \ (
(
( , (
It 54 { ( p {




) . : ) ament Y

, : \ “/—“"
\ ) i

)

: e 7o /

) ) R

o~
ki, .
ﬁ/

~

Ribben ecake

While the cakes are firming

in the fridge, use the Daffodil
paste food colouring to colour
the buttercream for piping this
cake pale yellow. Fit a disposable
piping bag with the basket-
weave piping tube and spoon
in the buttercream.

2 nce firm, place the 8cm
(3%in) cake on a sturdy
board on top of a cake tumtable.
Position the piping tube at the
base of the cake so that the slit
in the tube is horizontd|, with the
smooth edge of the slit touching
the board and the jagged edge
on top. Pipe a straight ribbon of
buttercream vertically up the side
of the cake (A) Don't worry if
you pipe the ribbon slightly over
the top of the cake; you will be
able to smooth it onto the top of
the cake later.

Pipe the next ribbon as

in step 2 but position the
piping tube hd|FWdy over|dp|oing
the first ribbon before piping (B).
Continue to pipe ribbons in this
manner, turning the cake turntable
as you go, until the entire side of
the cake is covered.

If the buttercream becomes too
:.soft while you are piping, put
it back in the fridge for a few
minutes. The piped designs

will not look as clean if the
buttercream is too soft.

Use a pa|ette knife or spatu|a

to smooth the top of the
ribbons over the top of the cake.
Add some more buttercream to
the top of the cake and smooth it
out to cover the rest of the top of
the cake so that no cake crumbs

can b@ seen (C)



seallep eake

While the cakes are firming

in the fridge, use the Cactus
paste food colouring to colour the
buttercream for piping this cake
pale green. Fit a disposable piping
bag with the no. 18 round piping

tube and spoon in the buttercream.

Once set, place the 10cm
(4in) cake on a board on
top of the cake tuntable. Position
the piping tube at the base of
the cake and then pipe 8 dots of
buttercream in a vertical line up the
side of the cake, each immediately

above the other (A).

To achieve the sca||op eFFect,

use the end of a teaspoon or
the piping tube to smear the dots
of buttercream to the right (B) It
is best to wipe the teaspoon or
piping tube clean after you have
smeared 3 dots.

Start piping the next line

of dots over part of the
smeared section of the previous
dots, and smear into the scallop
shape (C). Continue to pipe the
sca”ops, turning the turntable as
you go, until the side of the cake is
completely covered.

Pipe sca||ops on the top of

the cake as in step 3 (D).
Start on the outside edge of the
cake and gradually work around in
a spiral formation until you reach
the centre.




Rulile ecake

While the cakes are firming in

the Fridge, use the |oin|< paste
food colouring to colour the
buttercream for piping this cake
peach. Fit a disposab|e piping bag
with the petal piping tube and
spoon in the buttercream.

Once set, place the 12cm
(4%4in) cake on a sturdy
board on top of the cake tumntable.
You will notice that the tip of the
piping tube is shaped as a teardrop

with a broad end and a narrow
end (A). When piping, the broad
end should be touching the cake
and the narrow end facing you,
otherwise the ruffles will be chunky!

Holding the piping bag at

a 45-degree angle to the
cake, position the piping tube
perpendicu|ar to the base of the
cake and then slowly squeeze out
the buttercream while moving the
piping bdg right and left quic|<|y
as you gent|y move vertica”y up
the side of the cake to the top,

until you have piped a strip of
ruffles (B).

Continue piping vertical

strips of ruffles next to each
other until the side of your cake is
comp|ete|y covered (C)

For the top of the cake, hold

the piping bag so that the
narrow end of the piping tube is
pointing away from the centre of
the cake. Pipe ruffles by moving the
piping bag backwards and forwards
while squeezing, starting on the

outside edge of the cake (D)




Continue to pipe ruffles

around the outside of the
cake, gradually working inwards in
a spiral formation until you reach

the centre (E).

A e -

Use the petal tip to pipe ruffles onto
Cupcakes to accompany your cake
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http://ideas.stitchcraftcreate.co.uk/
kitchen/videos/

for a quic|< tutorial on how to use buttercream

to pipe ruffles onto a cake.
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Dreamy Dahlia

lthough not as widespread as sugarpaste in cake decorating, rice paper is a highly versatile

medium that can be used to make enchanting delicate decorations, as in this project where
petals are hand-crafted from rice paper and then assembled in a circular pattern to create a

dahlia. If pressed for time, you can simply modify the cake design and make smaller blooms.
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. enough cake to cut out three ]
approx. Sem (in) high

*600g (1

Sem (6in) squares

Ib 50z) buttercream

*lkg (2Ib 40z) purple sugarpaste (rolled fondant)
o] tbsp royal icing i 8
; 8 I a piping (pastry) bag fi
With ine. 9 round piping tube (tfp)> [

+10g (Vaoz) white flower (petd'/gum) paste

* edible gold lustre dust !

* A4 sheet of hi
Wwhite (uncolour d) ri
edible wafer pPaper j ) T

* 15¢cm (6in) square cake card
* 15cm (6in) square cake board

* ribbon (at least 70cm/9

sided tape

7V%in long) and double-

* 9 5cm (3%in) metq circle cutter

o thick dusting brush (a new blusher brush works we”)

® SCissors

o Basic Cake Craft Kit (see Too'box)

Preparing the eake

Trim the crust off the cake with a serrated knife.

Place the square cake card on top of the cake and
cut around the card, being careful to hold your knife
strdight and not at an dng|e (A) Repedt to cut out 3
squares of cake. If the squares are not even in height,
gent|y pu|| a cake leveller through each one to make

them uniform (B).

Use a spatu|d or pa|ette knife to spredd the

buttercream even|y onto the first |a\/er of cake. Try
not to add too much, otherwise it will coze out of the
side of the cake. Add the next |dyer of cake on top
and spredd with buttercream as before (C), then top
with the final layer of cake.




The next stage is to ‘crumb coat’ the cake to hold

the crumbs of cake in place. Spread buttercream
over the sides and top of the cake with the spatula.
Aim to spread the buttercream over the cake so that it
is thin enough for the crumbs to show through.

Place the cake in the fridge until the crumb coat
has set (about 1 hour). This will make the cake firm
so that it is easier to apply the sugarpaste covering.

Once the crumb coat has set, knead the purp|e
sugarpaste well until it is soft and pliable. Using a
large non-stick rolling pin, roll out the sugarpaste into
a rough square shape on a non-stick board until it is
approximately Smm (Yiein) thick. Lift the sugarpaste off

the board with the rolling pin and lay it gently over the
cake (D).

Use your hands to smooth the sugarpaste over the

top and down the corners of the cake. Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn't tear on the edges or comers of the cake.

Next, use your hands to smooth the sugarpaste
over the sides of the cake. As the sugarpaste is
smoothed down the sides, you may find that it starts to

form p|eats towards the base of the cake. If SO, gent|y

lift the sugarpaste away from the side of the cake and
smooth it down so that it lays flat against the cake. Don't
smooth over the top of pleats, otherwise it will leave
Creases in your sugarpaste.

Trim off any excess sugarpaste from around the base
of the cake with a small sharp knife (E).

Use a smoother — preferably 2 if you have them

— to polish the top and sides. This will help press
out any air bubbles that may be trdpped under the
sugarpaste and will give your cake a nice smooth finish.

1 Attach the cake to the cake board with roya|

icing. Trim the base of the cake and cake board
with ribbon, securing it with double-sided tape.

1 Tip a small amount of edible gold lustre dust onto
a sheet of kitchen paper (paper towel), then dab

the thick dusting brush into the dust to load it with

colour. Apply to the surface of the cake using gentle

brush strokes (F)




Riee paper dahlia

Using a non-stick ro||ing pin, roll

out the white flower paste on
a non-stick board. Press the circle
cutter Firm|y into the paste to cut
out a |arge circle (/\) Leave the
circle to one side while you are
preparing the peta|sA

Using a small sharp knife

or scissors and a metal
ruler, cut the rice paper into
strips approximately 9cm (34in)
wide (B).

Next, cut each strip into 10
squares with scissors (C).

Then use the scissors to round

one side of each square into
a petal shape (D). You will need
approximately 150 petals in total.

Apply a very small amount of

water to the straight edge of
each rice paper petal with a fine
pdintbrush. Be careful not to add
too much water, otherwise the rice
paper will disintegrate (E)

Fold the straight sides of the

petal into the centre — the
wet edge of the peta| should hold
them in p|dC€ (F)

Once you have made ll

of the peta|s, dpp|y a small
amount of water to the flower
paste circle with a paintbrush and
stick the petd|s down side by side,
starting from the outer edge of the

circle (G)

Rice paper ig also available in
various colours if you want to
make different-coloured flowers
to suit your Occasion, or spray

uncoloured rice DPaper with
edible lustre sprays.




Continue to add petals to

the inside section of the circle,
slightly overlapping the previous
rows, until you reach the centre
and the entire base is covered.

Attach the dahlia to the

centre of the front of the cake
with royal icing.

G gllp —
Make smaller dahlias by using
25 petals on g flower paste circle
3.5cm (1%in) in diameter and

place on top of cupcakes to
complement your cake.
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Go to

http://ideas.stitchcraftcreate.co.uk/
kitchen/videos/

for a video tutorial on how to make

a dahlia lower with rice paper.




Baked with Leve

/A\s an alternative to sugarpaste decorations, cookies can be decorated with
royd| icing and attached around the edge of a cake. A|though some peop|e

find piping patterns with royal icing quite daunting, by practising on cookies you
will become proficient in simple royal icing technigues in no time!
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. enough cake to cut out two

15cm (6in) rounds
approx. dem (11%in) high

o7 hedrt»shdped cookies approx. /cm (9%4in) high
* 350g (1202) dark

chocolate gdnache

* 3 tbsp medium to stiff-

d piping (pdstry) bdg f
piping tube (tip)

peak pink royal icing in
itted with g no. 9 round

*100ml (314 0z) thinne.

d pink royal icing in g
SQueezy bottle

* 100m| (314 0z) thinned

white royal icing in g
SQueezy bottle

* 3 tbsp medium to stiff-
a piping (pastry) bdg f
piping tube (tip)

*15cm (6 in) round cake card
* narrow dark brown ribbon

peak white royal icing in
itted with 4 no, 2 round

e cocktail stick (toothpick)

* pin (optiona’)

o Basic Cake Craft Kit (see Toolbox)
g

g4 e

If possible, allow ganache to rest
at room temperature overnight
before using it. This wil] ensure

that it can be Spread smoothly
onto the cake without tearing it.

Preparing the eake

Trim the crust off the cake with a serrated |<E|Fe. E

Place the round cake card on top of the ca E éFn
cut around the card, being careful to hold your mteQ
strdight and not at an an9|e (A) R@p@dt tq cr}t »oﬁt
rounds of cake. If the rounds are not even in elgl(e,
gent|y puH a cake leveller through each one to ma
them uniform.

Attach the first |a\/er of cake to the cake card

with a small amount of ganache. Nh@(t/ usel |
spatu|d or pa|ette knife to spread gandcdz evenr\r/mch
onto the first |a\/er of cake. Try not' to a htool< (B/)
otherwise it will coze out of the side of the cake .




Add the next |a\/er of cake on top, then
generous|\/ spredd ganache onto the side and
top of the cake with the spdtu|d (C—D), It may be
necessary to first add a thin layer of ganache over the
whole cake to hold the crumbs of the cake in p|dce
('crumb coatingl) and then add a second, thicker \ayer
of ganache once the first layer is firm, to achieve an

even covering.

Place the cake in the fridge until the ganache has
set (usually about 1 hour).

To achieve g flawless covering, smooth the

surface of g ganached cake with g hot knife
OI spatula, once the ganache has set

Q_/f/\(‘)

Decorating cookies
with reyal ieing
Using medium to stiff-peak pink royal icing in a

piping bag fitted with a no. 2 round piping tip,
pipe around the edge of 4 cookies (A)
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Squeeze the thinned pink royal icing in the

squeezy bottle into the outlined section of each
cookie to “flood"” it with royal icing (B). Be careful not
to overfill the cookie, otherwise the royal icing will leak
over the edge of the outline. You may need to use a
cocktail stick to drag royd| icing towards the edges of

the cookie (C).

Sometimes air bubbles may appear in the royal
icing, so have a pin or cocktail stick on hand to
pop them.

While the icing is still wet, squeeze small drops of

the thinned white royal icing in the squeezy bottle
onto the flooded surface of each cookie to create a
polka dot pattern (D).

Repeat steps 1—4 on the remaining 3 cookies,

using medium to stiff-peak white royal icing for the
edging and thinned white royd| icing for the Hooding
process, then thinned pink icing to add the polka dots.

Leave the cookies to o|ry for at least an hour, then

pipe small dots around the edge of each cookie
in either white or pink medium to stiff-peak royal icing
(using a no. 2 round piping tube) to give them a
professional finish (E).

Leave the cookies to dry for at least 4 hours
before attaching them to the outside edge of the

cake with ganache.

Tie the ribbon around the centre of the cookies to
comp|ete the cake.

R T

Leave the cookies to dry under a
lamp to achieve a shiny surface.




Degorate some extrag heart-shaped
cookies to serve alongside your cake

@._//\@
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" Go to ¢ |
http:/Li_d_e_agﬁgi_tch_cra_ftcreat_e.co.u|_</ it
kitchen/videos/
for a video tutorial on how to flood a cookie




Sew Pretty

his project focuses on a range of techniques that can be used to add texture to a
cake. Although the cake has been designed for a baby shower, it could easily be
adapted as a baby's birthday or christening cake and prepared in a range of colours.
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* enoush cake to cut out two 15¢m (6in)

rounds approx. dem (11%in) high
* 2503 (907) buttercream

*500g (ilb 207) shell pi
(rolled Fonddnt) Xt i
2 tbsp royal icing in g pipi
. ‘ Piping (past b
fitted with a no. 1 round piping tué?(tii)g)

3 Hovver (petal/gum)
paste: 30
dark pinf<, pale pink andewhfti (]OZ) i

* 15cm (6in) round cake card

* 90cm (8in) round

cake board cover i
shell pink SUgdarpast ii oy

e and edged with ribbon

« button silicone mould (Al
h
patterned buttons A/\/\O()p8;§)et 1%

* Cutters: smaql| Squares

: 1.95cm (Yein) and O
: . and 0.95
(@m) (Flne Cut); small heart pfunger; garrett Fcnrﬂ

7
! -ama” zatchwork Cutters and embossing stamps
‘ i used a small rose pdtchwork cutter and
ower stamps From Ho”y Products)
* metal ruler
’/% * Pizza cutter (or ribbon Cutting vvheeD

D quilting tool
* cocktail stick (toothpick)

I * Basic Cake CraFt Kit (see Too’box)

Preparmg the eake

Trim the crust off the cake with a serrated knife.

Place the round cake card on top of the cake and
cut around the card, being careful to hold your knife
strdight and not at an dng|e (A) Repedt to cut out 2
rounds of cake. If the rounds are not even in height,
gent|y pu“ a cake leveller through each one to make
them uniform.

Use a spatu|a or pa|ette knife to spredd

buttercream even|y on top of one |dyer of cake
(B). Try not to add too much, otherwise it will coze
out of the side of the cake. Add the next |dyer of cake
on top.

The next stage is to ‘crumb coat” the cake to hold

the crumbs of cake in |o|dce, Spread buttercream
over the side and top of the cake with the spatula. It is
easiest to add more buttercream than you need to start
with and then scrape off any excess once it has been
applied evenly to the whole cake (C). Aim to spread




the buttercream over the cake so
that it is thin enough for the crumbs
to show through.

Place the cake in the fridge

until the crumb coat has set
(about 1 hour). This will make
the cake firm so that it is easier to
dpp|\/ the sugarpaste covering.

Once the crumb coat has set,

knead the shell pin|< sugarpaste
well until it is soft and pliable.
Using a |arge non-stick ro||ing pin,
roll out the sugarpaste in a rough
circle shape on a non-stick board
until it is approximately 5mm (¥¢in)

Bubtensg

Press a small ball of pin|< or white

flower paste into the button
silicone mould so that the flower
paste is flush with the back of the
mould (A). Use a small knife to trim

off any excess paste if necessary.

Flex the mould to carefully

remove the button and leave it
to one side to c|ry (B) | have used
15 assorted buttons in my design,
but feel free to add more or less to
make your cake design unique.

o

thick. Lift the sugarpaste off the
board with the rolling pin and lay
it gently over the cake (D).

Use your hands to smooth the

sugdrpaste over the top and
down the side of the cake. Tr\/ to
work as quickly as possible to make
sure that the sugarpaste doesn’t
tear on the edge of the cake. As
the sugarpaste is smoothed down
the side, you may find that it starts
to form p|eats towards the base of
the cake. If SO, gent|y lift the paste
away from the side of the cake and
smooth it down so that it lays flat
against the cake. Don’t smooth over

w D
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Use royal icing to attach 5
buttons on top of the cake

and 6 around the cake board (in

the top of pleats, otherwise it will
leave creases in your sugarpaste.

Trim off any excess sugarpaste
from around the base of the
cake with a small sharp knife.

Use a smoother — preferably 9

if you have them — to polish the
top and side of the cake (E). This
will help press out any air bubbles
that may be trapped under the
sugarpaste and will give your cake a
nice smooth finish.

Attach the cake to the centre of
the cake board with royal icing.

clusters of 2 buttons). Set aside 3
buttons to attach to the blanket
and T button to add to the
3-looped bow.




3-Leeped bow

Roll out some white flower paste thin|y into a strip

at least 50cm (20in) long. Use a metal ruler and a
pizza cutter (or ribbon cutting wheeD to cut the strip
to 2em (34in) wide (A). Attach around the base of
the cake with edible glue (B). Cut the strip to size
with a knife — the ends should neatly touch each other.

Using a small knife or the pizza cutter, cut 3 strips
of white flower paste 2cm (34in) wide and
5cm (Qin) |ong, Pleat both ends of each strip (C)
Fold each strip in half and use edible glue to join the
p|eateo| sections of each strip together (D) This will
create 3 separate loops.

Attach the loops over the join of the white strip

with royal icing (E) — the pleated ends of each
loop should touch each other. Disguise where the 3
loops join by adding a button to the centre with royal

icing (F)




Stitehes and writing

Using the no. 1 piping tube, pipe royal icing stitches
around the cake on the cake board. It is always a
good idea to practise piping on 4 board or p|ate before
attempting to decorate the cake. Hold the piping bag in

your right hand (iF you are right—handed) and use your
left hand to hold the bag steddy. Don't start squeezing
the icing out of the bag until the tube is in contact with
the cake board surface. As the icing starts to come out
of the tube, [ift the tube from the surface. When the
icing is the length you need, stop squeezing the bag and
p|ace the icing strand down on the surface. Try to pipe
the lines at equal distances apart between the clusters of
buttons on the cake board.

Use the same technique to pipe /bdb\/l or a name
of your choice onto the top of the cake (A).

Baby’s patehwerk blanket

Using a non-stick rolling pin, roll

out some shell pink sugarpaste
(approximately 100g/3V60z)
into a rectangle about 3mm (V&in)
thick. Use a small knife to trim the
sugarpaste so that it is about 12cm
(4%4in) long and 9cm (3%%in)
wide (/\)

Freshly made royal icing is always preferable to
use over old icing for pipin

g, as it holds its sha
and is stiffer ang therefore easier to control

&_/’/\@
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Take one end of the rectangle out 12 squares (6 white and 6 Stick a small white button onto
in your hands and pleat it pale pink) (C). Use the 0.95cm 2 white squares and 1 pale pink
together (B) Leave the blanket (3/8iﬂ> square cutter to cut out 3 square with roya| icing.
under c|ing film (p|astic vvrap) until dark pin|< squares.
you are ready to decorate it, to Use a small flower stamp to
prevent it from drying out. Run the qui|ting tool around emboss the 3 dark pink squares
the edge of each white and (F) Attach the dark pink squares
Roll out some white, dark pink pale pink square (D). on top of 2 pale pink squares and 1
and pale pink flower paste white square with edible glue.
finely with a small non-stick rolling Press a small rose patchwork
pin on a non-stick board. Use the cutter into 2 pale pink squares Roll out some pink flower paste
195cm (Vein) square cutter to cut and T white square (E). and use a plunger cutter to cut

out 3 small hearts (G). Attach the

hearts to the 3 remaining squares
with edible glue.

Attach the 19 squares to

the blanket with edible glue.
The squares should be attached
in alternating colours from the
base (strdight edge) of the blanket
towards the pleated section in 3
rows of 4 squares (H).

Experiment with patterns and

make each square on the baby
blanket different if desired.

/@_/\G)




1 Using a non-stick rolling
pin, roll out some white

flower paste thinly. Use a garrett

frill cutter to cut out 3 rounds (I).

1 Use a small knife to make

a cut in the rounds. Place
the rounds on a non-stick board
and gently rub a cocktail stick
backwards and forwards over each
sca”oped edge to create a frilled

effect (J)

——

1 Attach the frills to the
underside of the blanket
with edible glue, making sure they
can be seen along the edge once
the blanket is turned over (K).
Add some fills to the top of the
pdtchwork on the front of the

blanket with edible glue if desired.

1 Attach the finished blanket

to the top of the cake with
royal icing.

Keep the garrett frill rounds
under cling film (plastic
wrap) until you are ready to

frill them, to Prevent them
from drying out,

&/-/\@

%7061/!5 i e e e DR D S T R B D)
e RS e T SRS D

(@ %
(@ LA
};\ ,,L'

Go to

http://ideas.stitchcraftcreate.co.uk/

kitchen/videos/

for a video tutorial on how to mould buttons
and use 4 qui|ting tool and embossing stamps

to add patterns to sugarpaste. |
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Freilly Fantagy
in White

imple yet elegant, this cake design is suitable for a formal occasion or a wedding.
You'll be surprised just how easy it is to make (but don't tell your friends!) — the
Fri||y flowers are quic|< to create and can be prepared ahead of time.
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* enough cake to cut out three 18¢m (7in)
rounds approx. dem (11%in) high

* 5003 (1lb 90z) buttercream

A °susarpaste (rolled Fonddnt): 700g (1lb Q0z)
white; 2503 (902) ivory

o] tbsp royal icing in g piping (pdstry> bdg }
fitted with g no. 2 round piping tube (tip)

*150g (5%)02) white flower (petdl/gum) paste

W
s e edible pearls
Wy
*18cm (7in) round cake card
i
* 20cm (8in) round cake board covered with
7 white Sugarpaste and edged with white ribbon

Z * Narrow white satin ribbon (at least 70cm/97 Voin
Iong) and doub{e-sided tape

& * 5-petal rose cutters: 3.5¢m (1%4in); 4cm (1%2”1);

S5cm (Qin) (FM/\/\)

>
%

® Spacers

* metal ruler
(17,
i)

* Pizza cutter (or ribbon Cutting wheeD

. Foam mat
. bone tool
* paint palette }

* tweezers

o Basic Cake Craft Kit (see Too’box)

AT NS AL

Preparmg the eake

Trim the crust off the cake with a serrdtedF |<E|Fe .

(A). Place the round cake card on topho|dt e Crd
and cut around the card, being| Cd(rBe)fu|Rto ot t yolLJJt

i i ngle . Repeat to ¢
knife straight and not at an a :
out 3 rounds of cake. If the rounds are not el\:en n "
height gent|y pu|| a cake leveller through edach one

/

make them uniform.

Use a spatu|a or pa|ette knife to spredﬁ thek
buttercream even|y onto one |ayer' oF't e'ﬁd eze
(C) Try not to add too much, otherwise it will oo

out of the side of the cake.

Add the next layer of cake on top dnd~8}?riddﬁnd|
with buttercream as before, then top with the

layer of cake.




The next stage is to ‘crumb

coat’ the cake to hold the
crumbs of cake in p|ace. Spredd
buttercream over the side and top
of the cake with the spatula. It is
easiest to add more buttercream
than you need to start with and
then scrape off any excess once
it has been applied evenly to the
whole cake (D) Aim to spread the
buttercream over the cake so that
it is thin enough for the crumbs to
show through.

Place the cake in the Fridge until

the crumb coat has set (usually
about 1 hour). This will make the
cake firm so that it is easier to apply
the sugarpaste covering.

Once the crumb coat has set,

knead the white sugarpaste
well until it is soft and |o|idb|e,
Using a large non-stick rolling pin,
roll out the sugarpaste in a rough
circle shape on a non-stick board
until it is approximately 5mm (%éiﬂ)
thick. Lift the sugarpaste off the
board with the rolling pin and lay it
gent|\/ over the cake (E)

Use your hands to smooth the

paste over the top and down
the side of the cake. Try to work
as quickly as possible to make sure
that the sugarpaste doesn't tear
on the edge of the cake. As the
sugarpaste is smoothed down the
side, you may find that it starts to

D

oy

form p|eats towards the base of
the cake. I this happens, gent|y

lift the sugarpaste away from the
side of the cake and smooth it
down so that it lays flat against the
cake. Don’t smooth over the top
of pleats, otherwise it will leave
Creases in your sugarpaste.

Trim off any excess sugarpaste
from around the base of the
cake with a small sharp knife.

Use a smoother — preferably
9 if you have them — to
polish the top and side of the cake
(F). This will helo press out any
air bubbles that may be trapped
under the sugarpaste and will give
your cake a nice smooth finish.

1 Attach the cake to the

centre of the cake board
with royal icing.

o 57110 3
After using the Smoother to polish
the cake, you may need to trim the

Sugarpaste around the base again
with a knife to achieve a clean edge



Ivery strips

Knead the ivory sugarpaste until it
is soft and pliable. Using a non-
stick rolling pin, roll out the sugarpaste
on a non-stick board into a rectangle
at least 13cm (5in) long in between 2

spacers. The spacers will ensure that
the sugarpaste is rolled out to an even

thickness (A).

Using a metal ruler and the pizza
cutter (or ribbon cutting WheeD,

cut out 12 even strips 2cm (34in)
wide and 13cm (5in) long (B).

Attach each strip to the side of
the cake with a little bit of water
applied with a fine paintbrush (C)
Each strip should start at the base of b ST
the cake and extend over the edge
of the top of the cake by about Tem
(%in). If the strips are too |ong, use
a small knife to cut them to size (D).

A
You can use the ruler to ensure that '
the strips are even|y spdced around
the side of the cake — | p|dceo| mine /

25cm (lin) apart.

Once all the strips have been w,

attached, trim the base of the : \’A
cake with the ribbon, using double-
sided tape to secure it in place.

G — i ‘ ©
Keep any leftover Sugarpaste,
as well as any remaining flower \
Dbaste used for making the .
-ﬂowers, wrapped tightly in
cling film (plastic wrap) at room
temperature so that it doesn't dry
out and you can uge it again.

T




Feilly flewers

Knead the white flower paste

until it is soft and p|idb|e. You
will know when it is ready to use
because it will be stretchy like
chewing gum.

Using a small non-stick rolling
pin, roll out the white flower
paste thinly on a non-stick board.
Use the 5—peta| rose cutters to cut

out 12 small, 12 medium and 12

|arge HOW@FS dﬂd p|dC€ them on a

foam mat (A).

Use a bone tool to gently thin
and ruffle the edges of each
peta| of the flowers (B)

i (

Keep the flowers under
cling film (plastic wrap)
until you are ready to ruffle
the edges, to pbrevent them
from drying out,

@—//\')

To make one Frilly lower,

gent|y p|ace the |argest flower
into a well of a paint palette.
Arrange the peta|s so that they
overlap and are in the position in
which you would like them to dry.
Using a fine paintbrush, add a little
bit of edible glue to the centre of
the |d|’8€ peta| (C) and |o|dce the
medium-sized flower on top of it,
again arranging the petals so that
they over|a|o (D)



Add more edible glue to the

centre of the medium flower
and place the smallest flower on
top. You may need to use a tool,
such as a ball or bone tool, or
the end of a paintbrush to push
the last layer of the flower into
position (E). Repeat this process to
make 12 flowers.

Pipe a small amount of royal

icing into the centre of
each flower (F) and then, using
tweezers, arrange edible pearls in
each flower centre (G).

Allow the flowers to dry

overnight, then attach them
to the top of the cake, in line
with each ivory strip, with a small
amount of roya| icing.

You can add more layers to
your flowers to make them even
frillier, but remember to add
them in decreasing size with the
largest flowerg on the bottom

of the paint palette and the
smallest flowers on top.

@_’//\D
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If you want each layer of the flower to
l.ae quite separate, use small pieces of
kitchen paper (paper towel) or a napkin
to. Separate the layers while they are
drying. Remember to remove the Ppaper
before attaching the flowerg to the cake

@._//\@



Make extra flowers as

decorations for Cupcakes to
complement the cake.
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Go to
http://ideas.stitchcraftcreate.co.uk/
- kitchen/videos/

—

for a video tutorial on how to make white
-

frilly flowers from flower paste. ’/'
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Pmwheel Fun

his delightful celebration cake is decorated with pinwheels made using edible icing sheets

and flower paste. You can use pre-printed icing sheets, or choose any pattern you like and
have it printed onto an icing sheet with edible ink cartridges. If you have time, make some extra

pinwheels to add on top of cookies or cupcakes to complement the cake centrepiece.
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Stack, fill and ‘crumb coat’ g %
Square cake with buttercredm =
Cover 9 sQuare cake with Q%
SUSarpaste (roﬂed Fonoldnt) -
| S
s/\/elzlze pmwhee/s using edible icing %
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. enough cake to cut out three [
approx. Sem (in) high

*600g (1

Sem (6in) squares

Ib 50z) buttercream

« kg (9l 407) pale yellow sugdrpaste
(ro”ed Fonddnt)

*5 thsp royal icing in piping (pastry) bag fitted
with a no. 9 round piping tube (tip)

o1 edible icing sheet printed with
of your choice

from Culpitt)

e flower (petdl/gum) Paste: 30g (1

a design
(I used a pink polks dot sheet

A

0z) each pale
blue, pale green and blue; 20g (

Y40z) white

* 15cm (6in) square cake card
* 90cm (8in)

square cake bogrd covered with
pale yellow

sugdrpaste and edged with ribbon

« ribbon (at least 70cm/97 Voin long) and
double-sided tape

* metal square cutters: 5cm (in); 4.5¢m (1%in)

3 button silicone mould

* white Paper-covered florist wire
(at least 26-gauge)

* posy pick

® SCissors

o Basic Cake Craft Kit (see Toolbox)

Preparmg the eake

Trim the crust off the cake with a serrdthed lm[(lFeénd
Place the square cake card on top o|FO|t e cd l<emFe
cut around the card, being careFu|Rto ho \/outr ficy
le (/\) epeat to cut o
ight and not at an ang . “
Strjdgres of cake. If the squares are not even In he|gl<h 7
S | ake
g(indy |ou|| a cake leveller through each one to m

them uniform (B).

Use a spatu|d or pa|ette knife to spredo|Fthek T
buttercream even|y onto the Firstl:a\/er o) ci e.F thi
o ; 3
therwise it will coze ou
t to add too much, [0)

:iZe of the cake. Add the next |dyer of cake (E]n tcisp

and spredd with buttercream as before (C), then

with the final layer of cake.




The next stage is to ‘crumb coat’ the cake to hold
the crumbs of cake in |o|dce. Spread buttercream
over the sides and top of the cake with the spatula (D).
It is easiest to add more buttercream than you need to

start with and then scrape off any excess once it has
been applied evenly to the whole cake. Aim to spread
the buttercream over the cake so that it is thin enough
for the crumbs to show through

Place the cake in the fridge until the crumb coat has
set (usua”\/ about 1 hour). This will make the cake
firm so that it is easier to apply the sugarpaste covering.

Once the crumb coat has set, knead the pd|e

vellow sugarpaste well until it is soft and pliable.
Using a large non-stick rolling pin, roll out the sugarpaste
in a rough square shape on a non-stick board until it is

C

approximately 5mm (sin) thick. Lift the sugarpaste off

the board with the rolling pin and lay it gently over the
cake (B).

Use your hands to smooth the sugarpaste over the

top and down the comers of the cake. Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn't tear on the edges or corners of the cake.

Next, use your hands to smooth the sugarpaste
over the sides of the cake. As the sugarpaste is
smoothed down the sides, you may find that it starts to
form |o|edts towards the base of the cake. If SO, gent|y
lift the sugarpaste away from the side of the cake and
smooth it down so that it lays flat against the cake (F).
Don't smooth over the top of pleats, otherwise it will

leave creases in your sugarpaste.



Trim off any excess sugarpaste from around the
base of the cake with a small sharp knife.

Use a smoother — preferably 2 if you have

them — to polish the top and sides of the cake.
This will help press out any air bubbles that may be
trapped under the sugarpaste and will give your cake
a nice smooth finish.

1 Attach the cake to the centre of the cake
board with royal icing.

1 Trim the base of the cake with ribbon, making
sure that it is flush with the cake board, and
secure it in place with double-sided tape.

1 Place the cake onto a tumntable, if you have

one, to make it easier to turn the cake as you
are piping. Pipe even|y spdced dots of royd| icing
onto each side and the top of the cake (G) You can
pipe as many dots as you like.
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If your piped dots have Dbointy peaks

you can use a damp Dbaintbrush to push
them into g rounded shape.

@J/\@

Pimwheels

Use the 5cm (2in) square cutter to cut out 6

squares and the 4.5cm (134in) square cutter to cut
out 3 squares from the edible icing sheet (A) — the
sheet is often quite rigio|, SO you will have to press
firmly to ensure a clean cut.



Tumn the squares pattern—side down onto & board
and add a little bit of cooled boiled water to the
back of them with a fine paintbrush.

Using a non-stick ro||ing pin, roll out the 3

different-coloured flower pastes thin|y on a non-
stick board and then p|dce the edible icing squares,
pattern-side up, on top of the flower paste. Rub your
Fingers gent|y over the squares to ensure that they stick
Firmly to the flower paste underneath. Use the square
metal cutters to cut out the flower paste so that it is
the same size as the edible icing squares (B).

Using scissors, cut diagonally from each corner of
the square to lem (/&in) from the centre, to create

4 segments (C).

Place the square pattemn-side down onto a

board. Stdrting at the top right—hand comer, work
clockwise around the square folding one comer of each
segment towards the centre (D—E). If the flower paste
is a bit dry, you can use some edible glue to hold the
sections of the pinwheel in place.

I have used three different colours of

flower paste for the pinwheels, but you
can use as many or as few as you wish

@—/\D
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Deeerating the cake

Use royal icing to attach 2 large and 1 small
pinwheel up the front face of the cake. Attach a
large pinwheel to the centre of the 3 remaining sides of

the cake.

2 Insert the florist wire into the base of the
remaining pinwheels. If the wire is quite thin, you
may need to double it over so that it is strong enough
to support the weight of the pinwheel (A).

% Insert the wired pinwheels into a posy pick and
press them into the centre of the top of the cake.

To create little buttons for the centre of each

pinwheel, press a small ball of white flower paste
into a button silicone mould (F), then flex the mould to
remove the button (G)

Attach the buttons to the centre of each
pinwheel using royal icing (H).

WARNING!

Any pinwheels that contain wire
should not be eaten.
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: Make some extra pinwheels
and attach them to cookies or

{ Cupcakes with royal icing to
1 complement the cake.
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; Go to
http://ideas.stitchcraftcreate.co.uk/
kitchen/videos/

for a video tutorial on how to make pinwheels

using printed edible icing sheets.
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Deily Delight,

Doi|ies have become increasingly popular for displaying and ornamenting cakes,
and this project demonstrates how to make edible ones from flower paste.

Also included are instructions for creating an assortment of paste| b|ossoms,
making this cake perfect for a springtime tea party.

Ll _9 %
(1 »n o
)
| -,
\/D Stack, fill and ‘crumb coat’ g o%
round cake with buttercredm o
Cover 4 round cke with B
Sugarpaste (rolled Fonddnt) -
=
tUse Hovver (petd// gum) Paste %
cl> make delicate susar doilies ™
©550ms and legyes / §
Use d veinj N
/b N8 mould to 44y
texture to hydrdnged blossoms @\QQ\







YOU WILL NEED
iethe i i M9

* enoush cake to cut out three 15¢m (6in)

circles approx. 4em (11%in) high
+ 4503 (1b) buttercream

*575g (b 4oz) eucalyptus sugarpaste
(ro”ed Fonddnt)

o 1 thsp royal icin

gina piping (pdstry) bdg
fitted with a no

-2 round piping tube (tip)

« flower (petal/gum) paste: 50g (1%02) white; 30g
loz) each pink and green; 920g (3402) lilac

s edible pearls
* 15cm (6in) round cake card

* 20cm (8in) round cake board covered with
eucafyptus Sugarpaste and edged with ribbon

* cutters: scalloped circle 4cm (1%in) and

Scm (Qin); assorted blossoms (es. PME

small blossom plunger, Tinkertech small daphne
meta| Cutter, smal| Cdlyx cutter); metal
cutter and veining mouyld

small leaf pfunger (P/\/\E)

hydrangeq
(Blossom Sugdr Art);

* round piping tubes (tips): nos. 9 and 3

® narrow satin ribbon
ong and no more

and double»sided

(at least 70ecm/97 Voin
than 5mm/V4in wide)
tape

3 Foam mat

;' * ball tool

o Basic Cd‘(@ Craft Kit (see Toolbox)
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Preparing the cake

Trim the crust off the cake with a se;rdﬁed |<E|efed.nd
d on top of the ca
Place the round cake car o
cut around the card, being careful to hold \/outr |<rL1J|t g
o}
strdight and not at an dng|e (/\) Repedt tq cEei i
unds of cake. If the rounds are not even in 8|<e/
ro . 3
gent|\/ pu|| a cake leveller through each one to m
them uniform.

Use a spatu|d or pa|ette knife to spéédgir -
buttercream even|y onto Fhe cake ( . Fme o
add too much, otherwise it will coze l<out otO =
of the cake. Add the next |dyer of Ci e on vath o
spredd with buttercream as beFore, then top
final layer of cake.




The next stage is to ‘crumb coat’ the cake to hold

the crumbs of cake in p|dce. Spread buttercream
over the side and top of the cake with the spatula. It is
easiest to add more buttercream than you need to start
with and then scrape off any excess once it has been
applied evenly to the whole cake (C). Aim to spread
the buttercream over the cake so that it is thin enough
for the crumbs to show through

Place the cake in the fridge until the crumb coat has
set (usua”y about 1 hour). This will make the cake
firm so that it is easier to apply the sugarpaste covering.

Once the crumb coat has set, knead the euca|yptus
sugarpaste well until it is soft and pliable. Using
a large non-stick rolling pin, roll out the sugarpaste in
a rough circle shdpe on a non-stick board until it is
approximately Smm (¥iein) thick. Lift the sugarpaste off

the board with the ro||ing pin and lay it gent|y over the
cake (D).

Use your hands to smooth the paste over the top

and down the side of the cake (E) Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn't tear on the edge of the cake. As the sugarpaste
is smoothed down the sio|e, you may find that it starts
to form p|edts towards the base of the cake. If this
hdppens, gent|y lift the sugarpaste away from the side of
the cake and smooth it down so that it |dys flat against
the cake. Don't smooth over the top of p|edts, otherwise
it will leave a crease in your sugarpaste.

Trim off any excess sugarpaste from around the base
of the cake with a small sharp knife.

Use a smoother — preFerab|y 9 if you have them

— to polish the top and side of the cake. This will
he|p press out any air bubbles that may be trapped
under the sugarpaste and will give your cake a nice
smooth finish.

Attach the cake to the centre of the cake board
with royal icing.

o
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Sugar deilies

Knead the white flower paste

until it is soft and pliable. You
will know when it is ready to use
because it will be stretchy like
chewing gum.

Using a small non-stick rolling

pin, roll out the white flower
paste thinly onto a non-stick board
and use the 4cm (1%%in) scalloped
circle cutter to cut out 2 sca||oped
circles and the 5cm (2in) cutter to
cut out 7 scalloped circles (A).

Use the end of the nos. 2

and 3 piping tubes to cut out
small holes in the scalloped circles
to create 4 doi|y pattern. You can
make the design as simple or as
detailed as you desire, but | have
used the no. 3 tube to cut out
a hole in each scalloped section
and then the no. 2 tube to cut
out 2 smaller holes between each
scalloped section (B).

Once you have created your

doily pattern, cut 5 of the
|arger doilies in half and stick them
around the base of the cake with a
little water or edible glue applied
to the back of them with a fine
paintbrush The flat edge should
touch the cake board (C)

Create fancier doilies by
using small cutters, such
as teardrop shapes, to cut

out other patterns.

Trim the base of the cake with
the satin ribbon, securing it in
place with double-sided tape.

Attach the remaining 2 large
and 2 small doilies up the
front of the ca|<e, over|apping them
slightly and securing them in place

with a little water or edible glue.
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Asserted blegsems

Knead the white and pink flower pastes separately
until soft and pliable.

Using a small non-stick ro||ing pin, roll out the

flower paste thinly on a non-stick board and
cut out an assortment of daphnes, blossoms and star
flowers (using a ca|y>< cutter), then p|dce them on
a foam mat (A) You can make as many flowers as
you like for your ca|<e, but | cut out 9 daphnes (5
white and 4 pink), 2 star flowers in pink and 7 small
blossoms in pin|<. \X/rap up the leftover paste in c|ing
film (p|astic wrap) to use later.

Ruffled blessems

Using a small non-stick rolling pin, roll out the white
flower paste thinly on a non-stick board. Cut out 3
scalloped circles with the 4cm (1V4in) scalloped cutter.

Press the small end of a ball tool into the centre of

each flower to shape it (B). The more you press
down, the more your flowers will form into a cupped
shape. | your ball tool sticks to the flower as you press
into it (this often occurs when the flower paste is very
fresh and stic|<y), leave the flowers to c|ry for a few
minutes before shaping them. But don't leave them for
too |ong, otherwise they will crack when you press the
ball tool into them.

Pipe a small dot of royal icing into the centre of

each Hovver, and then leave them to o|ry for about
an hour. If you prefer, you can attach edible pearls to
the centre of the flowers using royal icing.

.' B

Fold each circle in half and then in half again.
Squeeze the base of each blossom together to
secure the ruffles in |o|ace.




Hydprangeas

Using a small non-stick rolling pin, roll out the lilac
flower paste thinly on a non-stick board. Use
the metal hydrangea cutter to cut out however many
hydrangeas you want to use (A) — | have used 3 in
my design.

Place the hydrangea flowers one at a time into one
side of the veining mould (B) Close the mould
over the top of the flower and press firmly to imprint the

hydrangea pattern into both sides of the flower.

The hydrangeas can be shaped into a

mor.e Cupped shape by bressing a ball
tool into their centreg (before they have

dried) while they are on g foam mat

Open the veining mould, then remove the flower
and leave to one side to dry.

: If the flower Dbaste sticks to the
vglnlng mould, grease the mould with
a little white vegetable fat (shortening)
before imprinting each flower.



Leaves -

Knead the green flower paste until soft and pliable.

Using a small non-stick ro||ing pin, roll out the
flower paste thinly on a hon—stlck board. Press a small p—
leaf plunger cutter firmly into the paste, and then push
down the plunger to imprint veins into the leaf (A\).

Pinch the base of each leaf into a V' shape (B),

then leave to one side to clr\/. You can make as
many leaves as you like for your cake, but | have used 5
in my design.

Deeerating the cake

When you are ready to decorate the cake, pipe a
small amount of royal icing onto the back of each
flower and leaf and stick them into position on the

ca|<e dﬂCI ca|<e board.

To complete the design, use royal icing to attach a
few edible pear|s to the cake.
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Go to
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http://ideas.stitchcraftcreate.co.uk/
- kitchen/videos/
. for a video tutorial on how to make doilies,
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blossoms and leaves using flower paste.




rush Embreidery Bliss

his enchanting cake uses a technique called brush embroidery to create a delicate lace
effect. Brush embroidery involves using a damp paintbrush to smudsge lines of either royal
icing or buttercream to achieve a feathered effect. The technique itself is quite easy to master,
but it is time consuming. If time is limited, you can modify the design to feature fewer tea roses.

, fill and ‘crumb coat’ g
round cake with buttercredm

Cover a round cake with
Sugarpaste (rolled Fondant)

Use d patchwork Cutter gs
a templdte

Use royal icing to paint g

brush embroidery effect QQ\
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* enoush cake to cut out four 90
cm (8i
rounds approx. 4cm (1%in) high S

* 8003 (1lb

* 14k (3lb Toz) duck
(rolled Fondaznt) i

120z) buttercream

-Ztttbos’p rgyd' icing in g piping (pdstry) bdg
itted with & no. 2 round piping tube (tip)

e 20cm (8in) round cake card

* 90cm (8in) round cake board

« ribbon or lace (at least 7
Ocm/97 6in |
and 3em/1Vain wide) and double—s;gezntipe

* rose patchwork cutter (Tea Rose PCOW)

I: e fine paintbrush

o Basic Cake Craft Kit (see Too’box)

Preparmg the eake

Trim the crust off the cake with a serrated knife.

Place the round cake card on top of the cake and
cut around the card, being careful to hold your knife
straight and not at an dng|e (/\) Repeat this step to
cut out 4 rounds of cake. If the rounds are not even in
height, gent|y pu|| a cake leveller through each one to
make them uniform.

Use a spatu|a or pa|ette knife to spredd the

buttercream even|y onto the first |ayer of cake (B)
Try not to add too much, otherwise it will coze out of
the side of the cake. Add the next 2 |ayers of cake on
top, spreading buttercream in between them as beFore,
then top with the final |dyer of cake.

Place the cake on a turntable, if youy
have one, when ‘crumb coating' to

make it easier to turn the cake as you
are applying the buttercream.



The next stage is to ‘crumb coat’ the cake to hold

the crumbs of cake in p|ace. Spread buttercream
over the side and top of the cake with the spatu|a. It is
easiest to add more buttercream than you need to start
with and then scrape off any excess once it has been
dpp|iec| evenly to the whole cake (C) Aim to spread
the buttercream over the cake so that it is thin enough
for the crumbs to show through

oy

Place the cake in the fridge until the crumb coat has
set (usually about 1 hour). This will make the cake
firm so that it is easier to app|y the sugarpaste covering.

Once the crumb coat has set, knead the duck egg
sugarpaste well until it is soft and pliable. Using
a large non-stick rolling pin, roll out the sugarpaste in
a rough circle shape on a non-stick board until it is
approximate|y 5mm (%@in) thick. Lift the sugarpaste off

the board with the rolling pin and lay it gently over the
cake (D).

Use your hands to smooth the paste over the

top and down the side of the cake. Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn't tear on the edge of the cake. As the sugdrpaste
is smoothed down the side, you may find that it starts
to form pleats towards the base of the cake. If so, gently
lift the sugarpaste away from the side of the cake and
smooth it down so that it lays flat against the cake (E).
Don't smooth over the top of pleats, otherwise it will
leave creases in your sugarpaste.

Trim off any excess sugarpaste from around the base
of the cake with a small sharp knife.

Use a smoother — preFerdb|y 2 if you have them

— to polish the top and side of the cake. This will
help press out any air bubbles that may be trapped
under the sugarpaste and will give your cake a nice
smooth finish.




Attach the cake to the cake board with some
royal icing.

1 Trim the cake and cake board with ribbon,

securing it in place with double-sided tape.
The ribbon should cover the join between the cake

board and the cake.

You could add g (non-edible)
brooch to the base of the cake
for extra decorative detail.

&/'/\')

Brush embreidery

Press the rose patchwork cutter into the side and Pipe royal icing around the outside edge of the

top of the cake where you intend to add the brush tea rose (B) You may wish to pipe on|y a small
embroidery effect. You will need to do this before the section at first, to prevent the royal icing from drying
sugarpaste has dried, otherwise the paste will crack. out before you have time to paint it.

Alter removing the pdtchwork cutter you will see an
embossed pattern of the tea rose, which will act as the
template for your brush embroidery design (A).
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Use a damp fine paintbrush to drag the royal icing Repeat the technique for the inner sections of the
towards the centre of the tea rose (C) It is best tea rose until the design is complete.
to work in quick, short strokes to achieve a feathered
effect. Clean the pdintbrush with water Frequent|y to Pipe some roya| icing dots around the tea roses if
create distinct lines of royal icing. Be careful to dab the desired to complete the design.

pdintbrush on kitchen paper (pdper tovve|) after it has
been cleaned in water to make sure that it is not too
wet before applying it to the royal icing.

Place the cake on a turntable if you
have one. Thig will allow you to
turn the cake without accidentally

Smudging some of the royal icing
batterns before they have drieq.
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http://ideas.stitchcraftcreate.co.uk/
kitchen/videos/

for a video tutorial on how to add
a brush embroidery design to a cake

with royal icing.




obrawberry Tea Cake

/A\Few steps beyond the standard technique for covering a round cake results in this impressive

novelty cake, realistically styled to mimic an iced and fresh strawberry-decorated gateau. The missing
slice reveals a faux Fi||ing of jam and cream, but you can easily adapt the design to use a different colour

scheme and filling, such as yellow or brown sugarpaste strips to resemble lemon curd or chocolate.
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* enoush cake to cut out three 15¢m (6in)

circles approx. 4em (11%in) high

*400g (l40z) buttercream

* sugarpaste (rolled Fonddnt)‘ 100
, s (36
?;dc)h dnd red; 500g (ilb 20z) shell pi:i?gggh
0z) white; 303 (Toz) each dark pink dniﬁ greei

* 1 thsp royal icin

8in a pipin i
A TRy ping (pastry) bag F;tted

und piping tube (tip)
* 15¢cm (6in) round cake card /

-QhOcm '(8in) round cake board covered with
shell pink sugdrpaste and edged with ribbon

® Cutters: smql| ca'yx; small b’ossom pfunger (P/\/\E)

D long, thin paintbrush (or doweD

. scribing tool

i } 3 Foam mat
l ’ i * ball tool

* Basic Cake Craft Kit (see Toolbox)

Add chopped fresh Strawberries

to the buttercream filling for an
extra decadent treat.

Preparing the cake

Trim the crust off the cake with a serrated knife.

Place the round cake card on top of the cake and
cut around the card, being careful to hold your knife
straight and not at an angle (A) Repeat this step to
cut out 3 rounds of cake. If the rounds are not even in
height, gent|y pu|| a cake leveller through each one to
make them uniform.

Use a spatu|a or pa|ette knife to spredd the

buttercream even|y onto the first |a\/er of cake. Try
not to add too much, otherwise it will coze out of the
side of the cake. Add the next |dyer of cake on top
and spread the buttercream as before (B), then top
with the final layer of cake.




g Using a sharp |<niFe, cut out 4
large slice of cake (C)

The next stage is to ‘crumb

coat’ the cake to hold the
crumbs of cake in place. Spread
buttercream over the side and top
of the cake with the spatula. It is
easiest to add more buttercream
than you need to start with and
then scrape off any excess once
it has been applied evenly to the
whole cake. Remember also to add
buttercream into the section where
the slice was removed (D). Aim to
spread the buttercream over the

cake so that it is thin enough for
the crumbs to show through.

Place the cake in the fridge

until the crumb coat has set
(about 1 hour). This will make
the cake firm so that it is easier to
apply the sugarpaste covering.

Once the crumb coat has set,
knead the peach sugarpaste
well until it is soft and pliable.
Using a non-stick rolling pin, roll
out the sugarpaste into a strip
at least 11.5¢m (41%in) high and

long enough to cover where the

- D

slice of cake has been removed.
Using the end of 4 |ong paintbrush
(or a4 o|ovve|), press the strip of
sugarpaste into the cut-out section
and use your hands to smooth it
against the cake (E). Trim the edges
of the paste with a knife in line
with the base and top of the cake.

Using a large non-stick rolling

pin, roll out the shell pink
sugarpaste in a rough circle shape
on a non-stick board until it is Smm
(¥ein) thick. Lift the paste off the
board with the ro||ing pin and |dy
it gently over the cake (F).

If the buttercream doesn't
Spread easily while ‘crumb
coating', add a little water to
the buttercream to achieve g
smooth consistency. This will
brevent the cake from tearing as
you spread on the buttercream.



Use your hands to smooth the paste over the top
and down the side of the cake, but not into the
cut-out section. Try to work as quickly as possible to
make sure that the paste doesn’t tear on the edges of
the cake. As the sugarpaste is smoothed down the
side, you may find that it starts to form pleats towards
the base of the cake. If so, gently lift the sugarpaste
away from the side of the cake and smooth it down
e so that it lays flat against the cake. Don't smooth over
. the top of pleats, otherwise it will leave creases in your
- sugarpaste. Trim the paste around the cut-out section
(G) and then use a Finger to gent|y blend the peach
and shell pink sugarpastes together where they meet.

% Trim off any excess sugarpaste from around the
base of the cake with a small sharp knife.

Although not shown in
this project, you can also
cover the slice of cake with

Sugarpaste and display it
alongside your main cake.

&/’/\G)
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1 Use a smoother to po|ish the top and sides

of the cake and inside the cut-out section.
This will help press out any air bubbles that might be
trapped under the sugarpaste and will give your cake 4

nice smooth finish (H).




1 Roll out the white
sugarpaste into a rough
circle at least 20cm (8in) in
diameter. Place the round
cake card on the centre of the
sugarpaste. | his will act as a

temp|ate for the top of your cake.

Use a knife to cut out a wavy
edge about 2cm (34in) away
from the cake card (D Gent|y
p|ace the white sugarpaste on
top of the cake and smooth the
wavy edges over the side of the
cake (J). Use a knife to trim the
sugdrpaste that hangs into the
cut-out section so that it is flush
with the top of the cake (K).

l To decorate the cut-out

section, roll out 2 thin
strips of white sugarpaste and 2
thin strips of dark pink sugarpaste
(slighdy thinner than the white
strips). Attach the pink strips to
the centre of each white strip
using edible glue (L). These strips
will represent the cake Fi||ing. If
you would prefer a different
faux Fi||ing, rep|dce the pin|< strip
with another coloured paste, e.g.
brown to represent chocolate or
yellow for lemon curd.

1 Attach the strips
horizonta”y across the
cut-out section of the cake with
edible glue. It is easiest to use
the end of a |ong, thin pdintbrush
to guide the strips into the
narrowest point (M). Trim off
any excess paste with a knife.

1 Attach the cake to the

centre of the cake board
with royal icing.

The strips representing the
cake filling don't need to
be perfectly straight if you
want the filling to look like

it's oozing out of the cake.
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Strawberries

Roll out a ball of red sugarpaste into a strawberry
shape approximately 5cm (2in) long. Repeat this
process to make 6 strawberries (A).

Roll out the green sugarpaste and use the small
ca|y>< cutter to cut out & ca|y><es (A) Attach a
ca|\/>< to the top of each strawberry with edible g|ue.

Roll 6 small stems of green sugarpaste and attach
one to each calyx with edible glue (B).

Use a scribing tool to indent little holes all over the
surface of each strawberry to resemble seeds (C).

Make the strawberries in
advance and keep them in g

container at room temperature
away from moisture.

@_/w
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Blessems

To make the blossoms, roll out some pink sugarpaste

thinly and use the small blossom plunger cutter to
cut out 6 blossoms (A). Place the blossoms on a foam
mat and use a ball tool to shape them (B).

Add a dot of royal icing to the centre of each
blossom and leave them to dry.

Attach the blossoms to the strawberries with
edible glue.

Attach the strdwberry decorations to the top of
the cake with royal icing.

Make extra blossoms to add to the cake board
n clusters for a more elaborate cake design

Q_//\@
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- Go to
. http://ideas.stitchcraftcreate.co.uk/
- kitchen/videos/

. for a video tutorial on how to make strawberries

and blossoms with sugarpaste.
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N
ecorated with pretty handmade roses, this e|egdnt cake also features a delicate lace pattern

created by applying royal icing to a stencil. The techniques in this project are not as tricky
as they may appear and can be used for other bakes such as cupcakes and cookies

\ L J /D Sfdcl<, ll and “crumbs coat’ g squgre

=
92 :
\ cake with buttercredm %
Cover a
( | Square cake with SUgarpast, =
rolled Fonddnt) e -
. =S
\ f " dl(@;ﬂ’]d” and /drge roses with %
ves fr
om flower (petal/, 8um) paste H
| Use ;
‘ /’ oyal icing gnd d stencil to ¢, @
. d Pretty /dce Pattern o
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. enough cake to cut out three [
approx. Sem (in) high

*600g (1

Sem (6in) squares

Ib 50z) buttercream

* kg (9l 407) pale 8reen sugarpaste
(ro”ed Fonddnt)

o/ tbsp royal icing for ste
plus 9 tbsp in pi
no. 2 round pipin
and leaves

ncilled lace pattern;
ping (pdstry) bdg fitted with a
3 tube (tip) for dttdchfng roses

o flower (petal/gum) paste: 100g (3'/202) pale pink;
203 (3407) green

* edible pearl lustre dust (! used S
\X/hite edible rainbowy dust)

*20cm (8in) square cake bogrd covered with pale
8reen sugarpaste and edged with ribbon

tdrh'ght Comet

* 15cm (6in) square cake card

* Designer Stencils Lace Set #1 (C369)

* cutters: 9cm (316in
5-petal rose; lar

and fem/34in)

) 5-petal rose; 4cm (1)4in)
e and small leaf (I used 2 7em/lin

* ribbon (at least 70cm/9

sided tape

7Vein long) and double-

o thick dusting brush

works well)

(a new blusher brush

* cocktail sticks (toothpicks)

3 Foam mat

. bone tool

% YOU WILL NEED
1]

. quilting tool

. Bdsic Cd‘(@ Craft Kit (see Toolbox)

]
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Preparing the cake

Trim the crust off the cake with a serFrathed Cl;nl:ie;md
Place the square cake card on topho|dt e e
cut around the card, being CdreFu|Rto ot th\i/sostep %
strdight and not at an dng|e (A) epea
cut out 3 squares of cake.

If the squdres are not even In helght, ginttﬁ pou
em
a cake leveller through each one to make

uniform <B>




Use a spatu|a or pa|ette knife to spread

buttercream even|\/ onto the first |dyer of cake. Try
not to add too much, otherwise it will coze out of the
side of the cake. Add the next |dyer of cake on top
and spredd with buttercream as before (C), then top
with the final |ayer of cake.

The next stage is to ‘crumb coat’ the cakes to
hold the crumbs of cake in place. First, spread
buttercream over the sides of the cakes with the

spatu|a (D)

Then spread buttercream over the top of the cake

(E), It is easiest to add more buttercream than you
need to start with and then scrape off any excess once
it has been dpp|ied even|y to the whole cake. Aim to
spredd the buttercream over the cake so that it is thin
enough for the crumbs to show through.

Place the cake in the Fridge until the crumb

coat has set (usua”y about 1 hour) This will
make the cake firm so that it is easier to apply the
sugarpaste covering (F).




Once the crumb coat has set, knead the pa|e
green sugarpaste well until it is soft and pliable.

Using a |drge non-stick ro||ing pin, roll out the

sugarpaste into a rough square shape on a non-
stick board until it is approximately 5Smm (Zsin) thick.
Lift the sugarpaste off the board with the ro||ing pin
and |dy it gent|y over the cake (G)

Use your hands to smooth the paste over the top

and down the comers of the cake. Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn’t tear on the edges or comers of the cake.

1 Next, use your hands to smooth the sugarpaste
over the sides of the cake. As the sugarpaste is
smoothed down the sides, you might find that it starts
to form pleats towards the base of the cake. If so,
gent|y lift the sugarpdste away from the side of the cake
and then smooth it down so that it lays flat against
the cake (H) Don't smooth over the top of p|eats,
otherwise it will leave creases in your sugarpaste.

'1 Trim off any excess sugarpaste from around the
base of the cake with a small sharp knife.

1 Use a smoother — preferably 2 if you have

them — to polish the top and sides (I). This will
help press out any air bubbles that may be trapped
under the sugarpaste and will give your cake a nice
smooth finish.

1 Use a thick brush to dust the sugarpaste covering
with edible lustre dust (J)

If you get little tears or cracks in your
?ugarpaste covering, mix a little Sugarpaste
same colour as the covering) with water to

makg slurry (semi-liquid) and gently rub it
into the cracks to conceal them.




Steneilled Jace pattern

Hold the stencil in position on one side of the

cake (A).

Using a spatula, spread an even layer of royal

icing across the stencil, making sure that all of the
gaps in the stencil are filled (B). Be careful not to move
the stencil while you are doing this.

CareFu”y lift off the stencil to reveal the lace
pattern (C—D). Clean the stencil before adding

the lace design to each pane| of the cake.

Attach the cake to the cake board using royal

icing. Trim the base of the cake with ribbon,
making sure the ribbon is flush with the cake board.
Secure with double-sided tape.

.
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Large rese

Knead the pale pink lower

paste until it is soft. You will
know when it is ready to use
because it will be stretchy like
chewing gum.

To make the bud of the rose,

roll a small marble-sized ball
of the paste into a teardrop and
insert a cocktail stick into the base.
Make sure that the bud is small
enough to fit inside one of the
petals of the 5-petal rose cutter.
Insert the cocktail stick into a foam

block (A).

B
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Using a small non-stick rolling

pin, roll out the rest of the
flower paste thinly on a non-stick
board and cut out a flower using
the large 5-petal rose cutter (B).
Wrap any leftover paste in cling film
(p|astic Wrdp) to prevent it from
drying out.

Place the flower on a foam mat

and use a bone tool to gent|y
thin and ruffle the edges of each
peta| of the flower (C)

Tumn the flower over gently

and use a fine paintbrush to
add a little bit of edible g|ue to the
bottom third of each petal (D).

Place the flower, glue-side up,

on your Fingertips, then insert
the bud through the centre of the
flower. The cocktail stick will be
between your Fingers and the bud
will sit in the middle of the petals.
\X/rdp one peta| around the bud;
try to wrap it high enough around
the top of the bud so that the bud

is concealed (E).




Take the peta| opposite the
first petal and wrap it around

the bud (F).

\X/rap the last 3 peta|s around

the bud, overlapping each
peta| ds you go (G) Use your
thumb to gent|y open out the
petals if desired.

Place the rose in the foam
block (H) while you are
preparing the next |ayer of peta|s,

repeating steps 3 and 4.

1 Once you have ruffled the

petal edges, tum the flower
over carefully on the foam mat and

use a cocktail stick to gently curl
the edges of each peta| (D Tumn
the flower over again and add glue
to the bottom third of each petal.

1 Place the flower, glue-side

up, on your Fingertips, then
insert the rose through the centre

of the flower (J)
1 Wrap each petal in

turn around the rose,
overlapping them as you go (K).
Use your thumb to gently position
the petals before leaving the rose

to dry (L).




omall reses

Roll out the pa|e pin|< flower paste thin|y on a non-
stick board using a non-stick ro||ing pin and cut out
a small flower using the small 5-petal rose cutter.

2 Roll the first petal (petal 1) into a tight cylinder.

Wrap petal 3 around the cylinder using a little
edible glue if necessary to stick it in place.

Rhese leaves

Roll out the green petd| paste

thinly on a non-stick board
using a non-stick rolling pin and
cut out at least 15 small and 2 large
leaves using the leaf cutters (A)

Use 4 qui|ting tool to gent|y
mark d|ong the centre of each

leaf (B).

o ¢

Next, Wrap the remaining peta|s around the centre
peta|s, over|apping as you go. Start with petd|
5, then petal 2 and lastly petal 4, sticking them into
position with edible g|ue, Use your thumb to gent|y
open out the petals.

Trim the base of the rose so that it can sit upright

on a board, and then leave it to one side to dry.
You will need to make 15 roses to decorate the cake,
but it is always a good idea to make a few extra ones
in case you accidentally drop one!

Pinch the base of each leaf
intoa V' shape and then
leave to one side to dry.

Make the roses and leaves in advance so that
they have dried before adding them to the cake

@__//\9



Finighing the deeeration

Pipe a small amount of royal icing onto the back of
each rose and leaf and then stick them into position on
the cake. Each panel of the cake should have 3 small
roses and 3 small leaves positioned inside the stencilled
design. The large rose should be stuck onto the cake
board with the base of the rose touching the bottom
of the ca|<e, together with 2 |arge leaves.

If'yf)u find that you have used too much royal
1cing when attaching the roseg and leaves

to the cake and the icing is 00zing out from

s i
ehind them, use a dry paintbrush to gently
SCrape away the excesg icing before it setg

L’/\@

Go to

http:/_/ideas_.stitchcraftcreat_e.t_:o.u|</.
kitchen/videos/

for a quick tutorial on how to use royal icing

~to make a stencilled pattern.




Peeny & Pearl
Perfection

s e

his gorgeous vintage-inspired cake is decorated with pearls, dainty blossoms and

a |ove|y peony; perfect for a grand, old-time tea party. A range of techniques are
encompassed in this project, which will enable you to create 4 variety of beautiful
embellishments and blooms that can also be used for other cake designs and bakes.
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PN
Cover a round cake with %
SUgarpaste (rolled fonddnt) o
C:dte strandls of pPearls and ng
a brooch using g silicone mould =
U ~~
d se flower (etal/, 8um) paste o make %
Peony, smqll daphnes and leayes >
/\aredvte blossoms using the $
exican hat technique Q\
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* enoush cake to cut out three 15¢m (6in) circles
approx. 4em (14in) high

:U: * 3503 (1207) buttercream
*575g (b 407) white sugarpaste (rolled Fondant)
*2 thsp royal icing in 4 Piping (pastry) bag fitted
with a no. 9 round Piping tube (tip)
* flower (petd'/gum) Paste: /5g (93405

) dark pin!<,‘
20g (3402) green; 200g (70z) white
* edible lustre dust: pearl and silver

e edible pearls
e 15¢cm (6in) round cake card

*20cm (8in) round cake board covered with white
sugarpaste and edged with pink ribbon

* cutters: small and mediym peony petal; 5-petal rose
(FMM, 5.5cm/9%in); small daphne (Tinkertech);

Idrge leaf plunger (P/\/\E),' small pPetuniag (T{nkertech
#573, Q.3cm/1in)

* silicone moulds: pearl necklace (First fmpressions);
brooch (many designs available from First
mpressions and Karen deies)

o dark pink ribbon (at least

1m/40in long) and
double—sided tape

* Wire stamens

YOU WILL NEED ﬂ\ﬁ

s foam mat

. bd” tool

e small cell stick (or Miniature ro”ing pin)

—17
—2
. bone tool
/]
/)
N
ﬁ * Basic Cake Craft Kit (see Too'box)
N

Preparing the cake

Trim the crust off the cake with a serFraEed |<E|efed.nd
d on top of the ca
Place the round cake car 7
cut around the card, being careful to hold \/outr kzlteg
o}
strdight and not at an ang|e (A) Repedt tq cr}ei i
unds of cake. If the rounds are not even in gl@,
ro } 3
gent|y puH a cake leveller through each one to m
them uniform.

Use a spatu|a or pa|ette |<mFe'to spreddF oty (B)
buttercream even|\/ onto the 'FH’St. |ay§‘|r o) % »
Try not to add too much, otherwise it wi oon A
Fythe side of the cake. Add the next |d\/er or ca i
toop and spredd buttercream as beFore, then top wi
the final layer of cake.




The next stage is to ‘crumb coat’ the cake to hold

the crumbs of cake in p|dce. Spread buttercream
over the side and top of the cake with the spatula. It is
easiest to add more buttercream than you need to start
with and then scrape off any excess once it has been
applied evenly to whole cake (C). Aim to spread the
buttercream over the cake so that it is thin enough for
the crumbs to show through

Place the cake in the fridge until the crumb coat has
set (usua”y about T hour). This will make the cake
firm so that it is easier to apply the sugarpaste covering.

w» L, {

Once the crumb coat has set, knead the white
sugarpaste well until it is soft and pliable. Using
a |drge non-stick ro||ing pin, roll out the sugarpaste in
a rough dircle shdpe on a non-stick board until it is
approximately 5Smm (¥%in) thick. Lift the sugarpaste off

the board with the rolling pin and lay it gently over the
cake (D).

Use your hands to smooth the paste over the

top and down the side of the cake. Try to work
as quic|<|y as possib|e to make sure that the sugarpaste
doesn't tear on the edge of the cake. As the sugarpaste
is smoothed down the side, you may find that it starts
to form p|eats towards the base of the cake. If SO,
gently lift the sugarpaste away from the side of the cake
and smooth it down so that it lays flat against the cake.
Don't smooth over the top of pleats, otherwise it will
leave creases in your sugdrpaste.

Trim off any excess sugarpaste from around the
base of the cake with a small sharp knife.

Use a smoother — preFerab|y 2 if you have them
— to polish the top and side of the cake (E).
This will help press out any air bubbles that may be
trapped under the sugarpaste and will give your cake a
nice smooth finish.

Attach the cake to the centre of the cake board
with royal icing.




Large peeny

Roll a ball of dark pin|< flower paste to approximate|y
3em (1%4in) in diameter. Alternatively, you can use a
Styrofoam ball if you don't intend the flower to be eaten.

Knead the remaining dark pink flower paste until

pliable, then use a non-stick rolling pin to roll it out
thin|y on a non-stick board. Use the small peony cutter to
cut out 13 petals, then place them on a foam mat.

Use a bone tool to gent|y frill the edges of the top
half of each peta|. To achieve very Fri||y peta|s the
flower paste needs to be very thin. If the bone tool sticks
to the petd|s as you are Fri||in9, you may risk tearing them.
If this is the case, leave the petd|s to dry for a few minutes

before Fri||ing again.

Using a fine paintbrush, add a small amount of
edible g|ue to the back of 2 peta|s and attach them,
overlapping, on opposite sides over the top of the ball.

Add edible g|ue to the back of 5 peta|s and arrange
them around the ba”, over|apping ds you go. Be
careful not to cover the top of the ball with these peta|s.

- %X: -
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Add the last 6 peta|s as the third |ayer of the

peony, again overlapping them and using edible
g|ue to attach them in p‘dce.

-
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Roll out some more dark pinl< flower paste and use
the medium-sized peony cutter to cut out 7/ petdfs.

Use the bone tool to Ffrill the edges of the peta|s

on a foam mat, and then place each petal in a
teaspoon to he|p them o|ry in a curved shdpe. Leave
the petals to dry for about 30 minutes (they should be
leathery in texture but not brittle).

7o
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Attach the petals to the peony with edible glue,
over|apping each one as it is p|dceo| in position.
Once the peta|s have been attached, use your Fingers to
gently arrange them so that they slightly bend towards

the flower centre. Place the peony in a g|dss or small
bowl to assist it to dry in a 'cupped/ shape overnight.

v

1 Once the peony is dry,

repedt steps /—9 but cut
out 9 peta|s this time, to make the
outer |ayer of the peony.

1 To comp\ete the peony, using
a non-stick ro||ing pin, roll out
some green flower paste thinly and
use the 57peta| rose cutter to cut
out one flower. \X/rap the flower
around the base of the peony, and
secure it in place with edible glue.

'1 When the peony is dry,
attach it to the top of the
cake with royal icing.

Make the beony first before

starting the cake, as it needs
to be left to dry overnight,



Strands of pearls

Knead the white flower paste

until it is soft and pliable. Roll
into a thin sausage approximdte|y
the length and width of the pearl
necklace mould you wish to use.

Starting at one end of the

mou|d, press the flower paste
Firm|y a|ong the |ength of the mould
(A). Don't worry if it overfills the
mould — just use a knife to trim off
the excess paste (B)

Flex the mould to remove the

pearl strand (C). You will
need to make approximately 12
strands of pear|s,

Using a broad paintbrush,

brush each strand with pearl
edible lustre dust (D).

Starting at the base of the

ca|<e, attach each strand of
pearls to the side of the cake with
a small amount of edible glue
applied with a fine paintbrush. If
the strands of pear|s break as you
are attaching them to the ca|<e,
simp|y join them up asain with
edible glue (E). You will need
approximately 1V strands of pearls
for each row.

Continue to add rows of pear|s

until about half of the cake is
covered (about 8 rows of pearls).
Make sure each row is positioned so
that it is touching the previous row
and there are no gaps.

Attach a dark pink ribbon

around the centre of the ca|<e,
securing it with double-sided tape
so that the bottom edge is flush with
the top |ayer of pear|s4 You could
also add a ribbon bow with long

tails to the side of the cake (using
double-sided tape).

If you don't have time to
make a lot of pearls, you can

always modify the design to
feature fewer rows of pearls.




Breech

Knead a small ball of white flowerpaste until it is
soft and pliable. Press it into the brooch mould so

that the paste is flush with the back of the mould (A).

Use a knife to trim off any excess paste if necessary.

2 Flex the mould to carefu”y remove the brooch.

Mix some silver edible lustre dust with clear

alcohol or water to make a paint, then app|y it to
the surface of the brooch with a fine paintbrush (B).
Allow the brooch to dry before attaching it to the
ribbon bow on the cake with royal icing.

Daphnes and leaves

Knead a small ball of white flower paste until it is
soft and pliable. Using a small non-stick rolling pin,
roll out the flower paste thin|y on a non-stick board.

Use the small daphne cutter to cut out 5 daphne
flowers (A).

r

Place the flowers on a foam mat and then press

the small end of a ball tool into the centre of each
flower to shape it (B). The more you press down, the
more your flowers will form into a cupped shape.

Attach an edible pearl to the centre of each
flower with royal icing and leave them to dry.




To make the leaves, using a small non-stick rolling

pin, roll out the green flower paste thinly on a
non-stick board. Press the large leaf plunger cutter firmly
into the flower paste, and then push down the plunger >
to imprint veins into the leaf (C)

Pinch the base of each leaf into a V' shape, and
then leave to one side to o|ry (D) | have used &
leaves in my design (4 on top of the cake and 2 on the

ca|<e board), but maore or |€SS can be ao|o|eo|. \

When the daphnes and leaves are o|ry, attach to
the cake and cake board with royal icing.

.

Blegsoms

Knead the white flower paste until it is soft and
pligble. Roll a small marble-sized ball of lower
paste into a teardrop shape.

Pinch around the edge of the teardrop to create a
Mexican hat (sombrero) shape.

Place the Mexican hat on a non-stick board and
use a cell stick (or miniature rolling pin) to thin out
the edges of the hat.

(‘Nglp IIIIIIIIIIIIIIIIIIIIIIIIII

4
Use a paintbrush to apply \ ' ~1
edible lustre dust to the ‘
edges and centre of the
blossoms to add more colour.
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Place the small petunia cutter over the centre of 7 Repeat the process to make 5 blossoms.
the Mexican hat and press down firmly to cut

out a blossom.
Leave the blossoms to dry before attaching them
Hold the flower in your hands and gent|y press to the cake with roya| icing.
the cell stick ha|Fway down into the centre of
the blossom.

Fold 3 strands of fine wire stamens in half and

insert into the centre of the flower so that the
top of the stamens are stic|<ing out of the blossom.
Squeeze the base of the blossom together to secure
the stamens in place.

» Go to
" http://ideas.stitchcraftcreate.co.uk/
5 kitchen/videos/
Py for a video tutorial on how to make a
= blossom with flower paste using the
= ~ Mexican Hat technique.



* Cake & Cookie fhecipes

he following recipes will make a basic sponge cake, cupcake or cookie for you to adapt
dependmg on the size or flavour you want. Tables speoFy guantities for cakes baked
in either round or square tins. It is a|vvays useful to bake a cake that is at least 3cm ( %ln)
wider than you would like the finished cake to be. This will allow for shrinkage during baking
and enable you to remove the crust from the cake without compromising the size. Any cake
flavour can be used for the projects in this book. Your imagination is the only limitation!

Eagy Peagy (All-n-One) Vanilla spenge Cake

This is a really handy recipe when you need to make
a cake at short notice. It involves minimal preparation
and produces a |ight, HuFFy vanilla sponge.

Preheat the oven to 180°C/350°F/Gas Mark 4

(160°C/395°F/Gas Mark 3 fan-assisted). Grease
the sides and base of the tin (pdn) and line the base 4
with baking (pdrchment) paper.

Place all the ingredients (see table) in the bowl o iy
of an electric mixer and beat until well blended.

Spoon the mixture into the prepared tin and level
out with a spatula ! T — ¥

Bake in the preheated oven for about 25 minutes, / 4
or until well risen, and a skewer inserted in the el I
centre comes out clean. The bdking time will be f — 'J--"_
shorter for cakes smaller than 15¢m (6in) and longer for ( .

cakes larger than 20cm (8in). é& 4

Remove the cake from the oven but leave it

to cool in the tin for at least 5 minutes before 4
turning it out onto a wire rack to cool completely.
Don't Forget to pee| off the bdldng paper from the
base before decorating!



INGREDIENTS

The Fo||owing quantities will make cakes dpproximdte|\/ 7.5cm (3in) o|eep if the\/ are baked in a sing|e tin (pdn).
If you don’t have a baking tin 7.5cm (3in) deep, divide the mixture between 2 shallower (sandwich) tins at least
4em (1%%in) deep. The mixture will fill about half of the prepared tin and will rise during baking.

Cake 75 cm 10cm (4in) 12 5¢m (5in) 15¢m (6in) 18em (7in) 90cm (8in) 93cm (9in) 955cm (10in) 98cm (11in) 30cm (12in)
Size (3in) round/7.5¢cm round/10em | round/12.5cm round/15¢cm round/18cm round/20cm round/93cm round/25.5¢cm round/98cm
round (3in) square (4in) square (5in) square (6in) square | (7in) square (8in) square (9in) square (10in) square (1Min) square
Ingredients
Unsalted
I O S0 s 1959 1755 995g 9753 3504 450g 5753
(loz) (QVioz) (9%o0z) (4%0z) (60z) (802) (9Ve0z) (190z) (1lb) (1lb 402)
temperature)
: CdstFer : 305 60g 75g 195g 175g 995g 975g 3503 450g 575g
superfine (lo2) (QVaoz) (9%oz) (4Vh07) (602) (802) (9%eoz) (1202) (1) (b 40z)
sugar
Large eggs 1 1 1 % 3 4 5 6 8 10
Self-raising 30g 603 753 195g 175g 995g 975g 350g 450g 575g
(-rising) flour (loz) (QVaoz) (9%o0z) (4V%0z2) (60z) (8oz) (9Veoz) (1202) (1lb) (b 40z)
Baking
powder Va Yo Y 1 1V Q oo 3 4 5
(tsp)
Vanilla Ve 2] 2] A 1 1% 1%4 OV 3 3%
extract (tsp) (2.5ml) (2.5ml) (2.5ml) (3.75ml) (5ml) (7.5ml) (8.75ml) (6.95ml) (15ml) (18.75ml)
dg e/4c{clmg /[cw(mr i

Any flavour can be added to your vanilla sponge Chocolate Rep|dce 70g (Q%oz) of the se|F—raising
cake or vanilla cupcakes. Here are some examples: flour with cocoa powder (unsweetened cocoa).
Lemon Add the juice of ¥4 a lemon and all the Coffee Add 3 tbsp (45ml) of espresso (strong
grated zest before adding the flour. There is also a coffee) to the mixture.

wide range of lemon oils that you can add instead.

b




super-Quick Checelate
openge Cake

This is a lovely chocolate sponge cake recipe. To make
it extra decadent, you can use dark cocoa powder or
add a liqueur of your choice for an extra kick.

Preheat the oven to 180°C/350°F/ Gas 4

(160°C/325°F/Gas Mark 3 fan-assisted) and grease

and line a baking tin with baking (parchment) paper.

Using the ingredient quantities in the table, put

the cocoa povvder and boi\ing water into a
|arge bow! and mix well to make a thick paste. Add
the remaining ingredients to the bowl and beat with
a whisk or |drge spoon until well combined. This
can also be done with electric beaters or in a food
processor, but take care not to over-whisk.

Spoon the mixture into the prepared baking tin
and level out with a spatu|d

Bake in the preheated oven for about 25—30

minutes, or until well risen. The baldng time will
be shorter for cakes smaller than 15¢cm (6in) and longer
for cakes larger than 20cm (8in).

Remove the cake from the oven but leave it

to cool in the tin for at least 5 minutes before
turning it out onto a wire rack to cool completely
before decorating.

Avoid taking a sneaky peep at
the cake halfway through the
baking time — g sudden rush of

cool air entering the oven wij
cause the cake to sink.

5,00”96 ga/émg %YLOI/U%OLU

° Bdking tins should be gredsed and lined to
prevent the cake from sticking during baking. To
grease the tin, use melted butter or a spray cake
release, which should be applied with a pastry
brush. To line the base of the tin, cut a circle
(for a round tin) or square (for a square tin) of
baking (parchment) paper slightly smaller than
the diameter/width of the tin. Press into the

base of the tin (the paper should stick if you
have greased the tin well).

o All ovens are different, so bdking times will
differ. To check whether cakes are done, they
should be firm in the centre and spring back
when you touch them lightly with your finger.
Another sign that a cake is done is when it
starts to shrink away from the sides of the tin.




INGREDIENTS

The Fo||owing quantities will make cakes dpproximdte|\/

7.5cm (3in) deep if they are baked in a single tin (pan).
If you don’t have a baking tin 7.5cm (3in) deep, divide
the mixture between 2 shallower (sandwich) tins at

least 4cm (17%in) deep. The mixture will fill about half

of the prepared tin and will rise during baking.

Chocolate cake tends to have more crumbs
than other Sponges. Before adding filling or a

crumb coat’, you can use a clean, dry Dastry
brush to brush off any loose crumbs

@//\@

Cake 75 cm 10em (4in) 12 5em (5in) 15cm (6in) 18em (7in) 90cm (8in) 93cm (9in) 95.5cm (10in) 98cm (1in) 30em (19in)
Size (Bin) round/7.5cm round/10cm round/12.5cm round/15cm round/18cm round/20cm round/23cm round/95.5cm round/28cm
round (3in) square (4in) square (5in) square (6in) square | (7in) square (8in) square (9in) square (10in) square (11in) square
|n9red\ents
Cocoa
powder 10g 15g 20g 95g 40g 50g 65g 75g 100g 195¢
(unsweetened (Vaoz) (Veoz) (3%40z) (loz) (1Veoz) (1%40z) (9Veoz) (9%40z) (3%oz) (4V60z)
cocoa)
Boiling water Y4 1% 9 3 4% 6 7% 9 12 15
(tbsp) (11.95ml) (92.5ml) (30ml) (45ml) (675ml) (90ml) (112.5ml) (135ml) (180ml) (995ml)
Unsalted
butter 15g 95g 35g 50g 75g 100g 125g 150g 200g 950g
(at room (Veoz) (loz) (1Y40z) (13%40z) (9%o0z) (3Veoz) (4%%0z) (5Veoz) (Toz) (90z)
temperature)
Caster
(superfine) 403 753 1003 1503 995g 300g 3755 450g 600g 7503
(1%o0z) (9%o0z) (Blkoz) (5V60z7) (80z) (10%0z) (1302) (1lb) (1lb 50z) (1lb 1002)
sugar
Large eggs 1 1 1 2 9 3 4 5 6 8
Self-raising 90g 40g 60g 90g 195g 175g 9953 9753 350g 495g
(-rising) flour (3%o0z) (1Veoz) (QVaoz) (3Vaoz) (4Ve0z) (60z) (80z) (9Veoz) (1902) (150z)
Baking )
% Va % 123 Y4 1 Wa % 9 127
powder (tsp)
( E“'ll';““ " % 1 1 9 3 4 5 6 8 10
v <fbfp>m‘ (75m) (15ml) (90ml) (30m) (45m)) (60ml) (75ml) (90ml) (120m) (150ml)




Vanilla Cupeakes

This is a basic vanilla cupcake recipe that never fails to
produce domed fluffy cupcakes, ready to decorate as
you desire.

INGREDTENTS

Makes 12 large (muffin-sized) cupcakes or 16 small
cupcakes (fairy cakes)

® 1753 (60z) unsalted butter, at room temperature
® 175g (60z) caster (superfine) sugar
°3 |arge eggs, at room temperature

® 1 tsp (5ml) vanilla extract

® 1755 (60z) self-raising (-rising) flour

Preheat the oven to 180°C/350°F/ Gas Mark 4
(160°C/3925°F/Gas Mark 3 fan-assisted). Line a

cupcake baking tray (pan) with cupcake cases (liners).

While the oven is heating up, use an electric

mixer to beat the butter and sugar together until
the mixture |ightens in colour (this will take about 5
minutes) and has a mousse-like texture.

Gradually add the eggs to the mixture, and ensure
that they are mixed in well after each addition.
Beat in the vanilla extract. Sift the flour into the mixture
and stir carefully with a spoon until all the ingredients

are combined.

Spoon the mixture into the cupcake cases until

they are about two-thirds full. Bake the cupcakes
in the preheated oven for about 20 minutes until their
tops are s|ight|y go|den or until a skewer inserted into
the centre of one of the cupcakes comes out clean.

Alter removing from the oven, leave the cupcakes

to cool for about 5 minutes in the tin before
transFerring them to a wire rack to cool comp|ete|y
before decorating.

L4 Using esgs and butter at room temperature
will make baking easier. Leave the butter out
of the Fridge for about an hour and it will be
soft enough to beat together with the sugar to
achieve a pale, fluffy mixture. Cold eggs can
cause the mixture to curdle. If this happens, you
can rescue the mixture by vigorously whisking in
a large tablespoon of flour.

® Store cupcakes in a cardboard cupcake box
or a |oose|y sealed (not dirtight) container for
up to 3 days. They may sweat and come out of
their paper cases (|iners) if stored in an airtight
container and air cannot circulate around them.




ATl abeut, eupeake eages

Cupcake cases (|iners) come in a wide variety of sizes
and colours, and are made from a range of materials.
Some paper cases are sturdier than others, so it is

best to try different types for yourse|F and see which
you prefer. All cupcake cases (except silicone and
cardboard cases) need to be placed in a cupcake
bdking tray (pan) before the cupca|<e mixture is added,
as they are genera”y not robust enough to hold their
shape during baking without support.

* Paper cases |hese regu|ar cases have not been made
with greaseprooF or g|assine paper, so often the butter
from the cupcake may bleed through the case and
cause greasy marks on the paper. To he|p prevent this,
try using 2 paper cases instead of one.

® Greaseproof cases These cases are made from
paper that has been refined until it is not very porous.
This stops liquids and butter from being able to
penetrate the case.

® Glassine paper cases |hese cases are similar to
greaseproof ones, and stop grease from seeping
through. Glassine paper is treated with steam during
the mdnuchturing process, giving it a shin\/ surface.

MTlag 2%
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® Foil cases These cases are very sturdy and the grease
from the cupcake mixture will not seep throush. Gold
and silver foil cases are the most popu|dr, but other
colours can be found as well.

® Silicone cases These cases do not need to be
placed in a cupcake baking tray and can be baked on
a flat baking (cookie) sheet. They can also be washed
and reused, but because they not disposab|e, they may
not be ideal to use for cupcakes you have made s a
giFt, ds you may not get your cases back!

® Cardboard cases These cases can be placed directly
on a flat bdking (cookie) sheet. They come in a range
of lovely patterns, making them perfect to present
cupcakes that have been baked as a special gift.

® Cupcake wraps These paper or cardboard wraps
are placed around a cupcake after it has been baked in
a case and cooled. The\/ come in a variety of patterns
and colours and he|p dress up your cupcal@ and give
ita proFessiona| finish. Most wraps are not greaseproof,
50 it's a gooo| idea to wait to add them to the
cupcakes just before the\/ are served, to prevent grease
spots appearing on them.

Cupcake case
(liner) sizes are not
standardized, so be
sure to check that

your cases fit in your

cupcake baking tray

(pan) before making
your cupcake mixture.

o . .
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CM@S cup measurements

IF you prefer to use US cup measurements, please use the following conversions.

(Note: 1 Australian tbsp = 20ml.)

LIQUID CASTER (SUPERFINE) SUGAR PLAIN (ALL-PURPOSE) AND
1 tsp = 5ml Ve cup = 100g (3l%0z) SELF-RAISING (-RISING) FLOUR
1 tbsp = 15ml 1 cup = 200g (7oz) 1 cup = 125g (4Ve0z)
Yo cup = 190ml (4fl oz)
1 cup = 240ml (8V6fl 0z) ICING (CONFECTIONERS') COCOA POWDER
SUGAR, UNSIFTED (UNSWEETENED COCOA)
BUTTER 1 cup = 115g (40z) 1 cup = 100g (3%%0z)
Ve cup/1 stick = 115g (40z)
1 cup/2 sticks = 995g (80z)

Vanilla Coeekies

A lot of cookie recipes | have used in the past make cookies that spread
during baking. This recipe, however, makes cookies that will hold their shape.
Like most cookie doughs, it also freezes well for at least a month, so you can
wrap half of it in cling film (plastic wrap) and save it for another day.

INGREDIENTS
Makes 30 large cookies

® 175g (60z) unsalted butter,

at room temperature

® 900g (70z) caster (superfine) sugar
® 9 |arge eggs (room temperature)

® 1 tsp (5ml) vanilla extract

® 400g (140z) plain (all-purpose) four

® % tsp salt




Using an electric mixer, beat the butter and sugar
together until pa|e and F|uFFy. Then beat in the egss
one at a time, followed by the vanilla extract.

2 In another bowl, combine the flour and salt. Add
to the butter and egg mixture and mix gent|y until
well combined. You will probably find that the electric
mixer struggles to combine all the ingredients once the

flour and salt are added, so you may have to mix it all

together with a spoon.

Form the dough into a flattened disc and wrap it
in cling film (plastic wrap) or a plastic bag before
p|acing it in the Fridge for at least an hour to firm up.

While the dough is in the fridge, preheat the oven
to 180°C/350°F/Gas Mark 4 (160°C/325°F/
Gas Mark 3 fan-assisted).

Once the dough is reddy to roll out, sprin|<|e a

wooden board (or another work surface) with
flour, place the dough on it and roll it out to about
6mm (Vain) thick. If you find that the dough sticks to
the rolling pin, place a piece of cling film (plastic wrap)
or bdking (parchment) paper between the dough and
the ro||ing pin. You can also add a little bit of flour to
the dough if it is really sticky, but do so sparingly, as
too much flour will make the dough tough.

Using cookie cutters or a |<niFe, cut the dough into

shapes, Use a spatu|a to CareFtu lift the cookies
onto bdldng trays (sheets) lined with baking paper,
making sure you allow some space between them so
that they aren’t touching.

Bake the cookies in the preheated oven for 8—12
minutes. You will know when they are ready
when the edges just start turning go|d. Don't worry
if the\/ are still soft in the centre — they will firm up
as they cool. Use a spatula to transfer the cookies to
a wire rack to cool. Wait until they have completely
cooled before decorating.

;1
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Cocleie fnowhow

° Try to make sure that all the cookies on 4
baking tray (sheet) are approximately the same
size to allow for an even bake.

® Bear in mind that larger cookies take longer to

ba|<e thdl’] sma”er ones.

® To achieve cookies that are all the same
thiclmess, roll out the dough between spacers.

® Food co|ourings can be added to cookie
dough before it is rolled out and bd|<eo|, to
make coloured cookies!




Buttercream and gdndche are two of the most popu|dr Fi||ings for cakes. They can dlso be
used to ‘crumb coat’ (seaD a cake before it is covered with sugarpaste (ro||ed Fonddnt).

The following recipes for these fillings can be flavoured to your own requirements.

Vanilla Buttereream

This classic \ight, HuFFy FiHing is simp|y made by beating
together butter and icing (confectioners’) susar.

INGREDIENTS

Makes about 500g (1lb 20z), enough to fill and
‘crumb coat’ a 20cm (8in) cake with 3 layers, or 24

cupcakes

® 1755 (90z) unsalted butter, at room temperature
® 3503 (1902) icing (confectioners’) sugar, sifted
® 9 thsp (30ml) cooled boiled water

® 1 tsp (5ml) vanilla extract

Using an electric mixer, beat all the ingredients

together for at least 5 minutes until the mixture
is pale and fluffy. It is best to start mixing on slow
speed to prevent the icing sugar from covering the
kitchen and then grddu@”y build up to a fast speed.

Any other Hdvourings or co|ourings can also
then be mixed into the buttercream.

M
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Bgttergream can be stored in an airtight
container in the fridge for up to 1 week. Remove

it from the fridge at least 30 minutes before it is
needed, to bring it to room temperature

&/-/\@



%uttercream %naw%aw

® Buttercream will always be slightly yellow in
colour due to its butter content. This is tricky to
counteract, especia”y if you are trying to colour
it pink, as it genera”y turns an apricot colour
when pink or red food colourings are added.

A whitening agent (Superwhite) from cake
decorating suppliers can fix this problem. White
buttercream can also be made if white vegetable
fat (shortening) is added instead of butter.

® Cover the mixing bowl with a damp clean
tea (dish) towel while mixing the buttercream to
stop the icing sugar from escaping!

® o thin the buttercream, add water, a little at
a time, until the desired consistency is achieved.

® |f vour kitchen is particularly warm, it may
he|p to add a pinch of cream of tartar to your
buttercream to he|p it firm up.

Sl
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Ganaehe

Ganache is a mixture of melted chocolate and cream. It
can be poured over cakes while still warm as a g|dze, or
it can be cooled and beaten to achieve a spreadable
consistency — perfect for filling and covering cakes.
Ganache can be stored in the Fridge for about 2 Weeks,
or frozen for up to 3 months. Allow the ganache to
stand at room temperature to soften before use.

INGREDIENTS

Makes enough ddr|<, milk or white chocolate ganache
to fill and cover a 20cm (8in) cake with 3 layers

® 195ml (4fl 0z) double (heavy) cream

® 9003 (70z) dark (bittersweet) chocolate or milk
chocolate or 360g (12V60z) white chocolate, broken

into small pieces

1 Bring the cream to the boil in a small saucepan.

Remove the saucepan from the heat and stir in the
chocolate until smooth.

Allow the mixture to cool to room temperature (iF
not being used as a glaze) before beating with an
electric mixer or spoon to the desired consistency.

ganac%e %HOI/U/LOM)

White chocolate can be a bit tric|<y to work
vvith, as it can sp|it (become grdiny) if it is

overheated. Adding more white chocolate
in proportion to the amount of cream (ds
compared with milk or dark chocolate) will
he|p to overcome this prob|em.




Sugdrpdste, flower paste and royal icing will help you transform your cakes into works

of art, and are essential for making a wide range of decorations. Both sugarpaste and

flower paste can be bought in a range of colours from cake decorating stores or online
suppliers, while royal icing is easily made and coloured as you need it.

ougarpaste

Sugdrpaste (d|so known as rolled Fonddnt, plastic icing
or ready-to-roll icing) is a sugar dough used to cover
cakes and make edible decorations. It has a relatively
long shelf life and is readily available in supermarkets
and cake decorating supply stores in a range of colours.
If you preFer not to use a commercial sugarpaste, you

can make your own using the FoHowing recipe.

INGREDIENTS

Makes 5003 (1lb 20z) white sugarpaste

® 5003 (1lb 20z) icing (confectioners’)

sugar, p|us extra for dusting
® 9 thsp (30ml) liquid glucose

® 1 large egg white

Sugarpaste can be mixed in g ratio
of 50:50 with flower paste to make
@ more pliable but sti]] durable

modeﬂing baste, which is usefy] for
creating sugar models and drapes.

Sift the icing sugar into a |arge bowl. Make a well
in the centre and slowly stir in the liquid glucose
and egg white with a wooden spoon until the mixture

is combined into a dough.

Place the sugarpaste on a surface dusted with

icing sugar and knead until smooth and plisble.
You may need to sprinkle the sugarpaste with extra
icing sugar if it becomes too sticky. The sugarpaste can
be used immediately or wrapped tightly in cling film
(p|astic Wrdp) and stored until required.



Marshmallow Sugarpaste

Sugdrpaste can also be made with mdrshmaHows, which
is known as marshmallow sugarpaste (Fondant), Some
people prefer using this type of sugarpaste because it is
softer and sweeter than regu|dr sugarpaste.

INGREDTENTS

Makes 5003 (1lb 20z) white marshmallow sugarpaste
® 5003 (1lb 20z) white mini marshmallows

® 9 tbsp (30ml) water
® \hite vegetable fat (shortening), for greasing

® 5753 (1lb 40z) icing (confectioners) sugar, sifted

Place the mini marshmallows and water in a |drge

microwave-proof bowl and then place the bowl in
a microwave for 1 minute on a medium setting. Allow
the mixture to rest for T minute, then microwave it again
for another minute.

Remove the bowl from the microwave and then

stir the mixture with a wooden spoon that has
been greased with white vegetab\e fat (to stop the
mixture sticking to it) until smooth.

8 Stir in the icing sugar until well combined.

Knead the marshmallow sugarpaste until smooth.
Wrap it in cling film (plastic wrap) and store at
room temperature until required

Marshmallow Sugarpaste is
softer than regular sugarpaste

S0 it may be more challenging
to use when covering cakes.

L”/\@
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® Don't store a sugdrpdste—covered cake in the
Fridge, as the icing or decorations are |i|<e|y to
absorb condensation and will wilt.

® |t's best to store a cake covered with
sugarpaste in @ cardboard box, not an airtight
container, so that air can circulate around it.
Otherwise, the sugarpaste will sweat and the
decorations may become soft.

° Sugdrpdste is too soft for md|<ing delicate
decorations, but ddding gum trdgaCdnth (1 tsp to
950g/90z sugarpaste) will give it more strength
and then it can be rolled more thinly.

® |f vour sugarpaste becomes dry while you are
working with it, white vegetable fat (shortening)
can be kneaded into it to soften it.

® Sugarpdste will |<eep well for months if it is
tight|\/ vvrdpped in c|ing film (p\dstic wrap) and
stored at room temperature.

Fstimating sugarpaste
quantities

The Fo||owing illustrations provide an estimate of the
amount of sugarpaste you will need to cover round
and square cakes. It is always wise to use a bit more
sugarpaste than specified (trim off the excess and store
it for future use) if you are not very experienced at
covering cakes. The quantities given assume that the
sugarpaste is rolled out to about 5—6mm (Vin) thick.



ROUND CAKE SIZE (DIAMETER)

SQUARE CAKE SIZE (WIDTH)

SUGARPASTE QUANTITIES
7.5cm (3in) high  10cm (4in) high
985g (100z2) 400g (140z)
400g (140z) 5003 (1lb 202)

500g (1lb 20z) 680g (1lb 8oz)

680g (llb 8oz) Tkg (2lb 40z)

kg (2b 40z) 1.4kg (3lb Toz)

SUGARPASTE QUANTITIES
10cm (4in) high

10cm (4in,

5003 (1lb 20z)

15cm (6in)

680g (1lb 8oz)

920cm (8in)
T e e e -

25.5cm (10in)
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30cm (12in)

Tkg (2lb 40z)

1.4kg (3lb loz)

%%kg (4lb 8oz)




Flower Paste

Flower paste (d|so known as petd|,
gum or sugar florist pdste) is a
sugarpaste dough that contains a
gum-stiffening agent. It is often used
for making Howers and intricate
decorations because it can be rolled
paper thin without breaking and
gives a smooth but tough finish.
Flower paste is susceptib|e to

heat and humidity, and should be
Wrdpped tight|y in c\ing film (p|dstic
Wrdp) and stored in an dirtight
container when not in use.

INGREDTENTS

Makes approx. 900g (2Ib) white flower paste
® /4 |arge egg whites

® 000g (2lb) icing (confectioners’) sugar, plus extra
for dusting

® 19 tsp tylose powder

® 4 tsp white vegetable fat (shortening)

Place the egg whites in the bow! of an electric
mixer and mix on high speed for 10 seconds to
break up the egg whites.

Turn the mixer to the lowest speed and s|ow|\/
add 800g (b 120z) of the icing sugar. |his will

make a soft-peak royal icing.

Once the icing sugar has combined with the egsg
whites, turn the mixer to a medium speed and mix
for another 2 minutes.

Turn the mixer to the slow setting and mix in the
tylose powder. You will notice that the mixture
will begin to thicken.
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Scrdpe the mixture out of the bowl onto a work

surface that has been sprinkled with icing sugar.
Grease your hands with the white vegetable fat and
then knead the flower paste, adding the remaining
100g (3V60z) of the icing sugar to form a soft, smooth
dough To check that you have kneaded your flower
paste enough, your fingers should come away clean
after pinching the paste.

\X/rdp the flower paste well in c|mg film (p|astic
wrap) and place in the fridge for 24 hours if
possible before use. Allow the flower paste to come

to room temperature before using.

Gum tragacanth can be used
Instead of tylose bowder to

make flower paste. However
tylose powder ig generally

less expensive and makes a
whiter flower paste.



Celouring sugarpaste and flower paste

Liquid food co\ourmgs are not suitable for co|ouring
sugarpaste (roHed Fondant) or flower (pethgum)
paste because the\/ Chdnge the consistency of the
paste, making it sticky and difficult to work with. It is
best to use ge| (concentrated) co|ourings and add the
colouring gradually until the desired colour is achieved.

Use a cocktail stick (toothpick) to add the
colouring to the paste. Darker colours will need
more co|ouring than |ighter shades.

2 Knead well until an even colour is achieved.

To prevent your hands from bein

i g dyed when ¢ '
baste, it is advisable to wear daying

disposable gloves.

Official food SdFet\/ classifications in relation to
lustre dust and g|itter have recent\y been chdnged
and you should check these products to determine
whether they have been deemed /edib|e', "for
food contact’ or 'non—toxic/, and follow the

Instead of using g|itter, there are many other
commercially available edible decorations to add
sparkle to your cakes:

Nonparei|s A'SO l(ﬂOWﬂ as Hundreds dﬂd thOUSdﬂCIS,

manufacturer’s instructions for use accordingly.
On|y dust or g|itter c|ear|y labelled as ‘edible’
should be dpp|ieo| to food for consumption. All
other dusts and g|itters are intended for decoration
purposes on|y — to be used on decorations that
are to be removed and not eaten. If you are
unsure if a non-toxic dust or g|itter is safe for use
in contact with Food, you should contact the dust
or g|itter supplier.

these tiny sugar balls are available in many colours.
Dragées These are small sugar balls with an edible
metallic coating. Those with an iridescent coating are
often called edible pearls.

Sprinl(|es Also known as jimmies, these small rod-
shdped pieces of chocolate come in a wide range
of colours.

Sanding sugar These transparent sugar crystals are
available in many different colours.




Reyal leing

Roya| icing is @ mixture of icing (conFectioners/) sugar
and essg white that sets firm. The icing can be thinned
(made softer) by mixing in small amounts of water.
SUFF*pedk royal icing (which is not thinned with Wdter)
is used for piping delicate decorations such as flowers,
and for attaching decorations to cakes. Medium and
soft-peak royal icing are often used for piping intricate
designs, and the icing can be thinned down to a

liquid to "flood” (fill in) cookies. Royal icing can also be
coloured using ge\ or |iquio| food co|ourings.

INGREDIENTS

Makes 2505 (9oz) stiff-peak royal icing
® 940g (8V%0z) icing (confectioners’) sugar
® | large egg white

® U teaspoon lemon juice

Sift the icing sugar into the mixing bow! of an
electric mixer and add the egg white.

Mix together on low speed for about 5 minutes
until the icing has & stiFF—pedk consistency.

8 Mix in the lemon juice with a wooden spoon.

6\ ZP /“@
Pried €gg white or meringue powder
mixed with water can be used insteaq of
fresh egg white to make royal icing. Raw
€dggs should not be used in food prel.oared
for pregnant women, young children or
anyone whose health ig compromised.
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® |t is important to keep royal icing away from
the air, as it dries out quickly and will develop
a crust on its surface that will make it unsuitable
for piping — the crust will block the piping
tube (tip). To prevent a crust from forming,
cover freshly made royal icing with cling film
(p|astic Wrdp) and then a ddmp cloth.

® Royal icing can be stored for up to 5 days in
an airtight container in the fridge. Re-mix it with
a wooden spoon when it is needed to achieve
the desired consistency.

® \X/hen piping royd| icing, how stiff you want
to make the icing is a persona| choice, but as

a rule, if the icing dribbles out of the tube

by itse|F, it's too soft. Converse|y, if you can't
pipe without squeezing the bdg 50 hard that
it is likely to split, then it's too stiff. A medium
consistency is always a good starting point.




Presentation

/A\Fter taking your time to decorate your cake to perfection, it is important to display it
in its best |ight. Here are a few tips to he|p you make your cake a true shovvstopper.

Covering a cake beard
with sugarpaste

Give your cake a professional finish by placing it on a
cake board covered with sugarpaste.

Knead sugarpaste on a non-stick board until it is
smooth and pliable.

Using a non-stick rolling pin, roll out the
sugarpaste to approximately 4mm (V6in) thick.

depen the cake board with a moistened c|oth,

then lift the sugarpaste over the rolling pin, roll it
over the top of the cake board and use your hands to
smooth it down over the board (A)

-

4 Cut off the excess sugarpaste with a knife (B)

Use a smoother, if you have one, or the pa|m of
your hand to po|ish the surface of the paste.

Rub a Finger around the rim of the cake board to
smooth the edges




Teimming a eake beard
with ribben

Once a cake board has been covered with
sugarpaste, a length of ribbon 1.5cm (%4in) wide can
be attached around the edge of the board using
double-sided tape (A).

Useha coloured ribbon on the edge of the cake board
that matches or complements the cake design

Cake shandg
QN .
There are oodles of cake stands and serving plates gllp -

available to suit all cake types. It is important to choose ?ddmg an appropriately coloured ribbon to the

a stand that can support the weight of the cake and cake stand can also help tie it into the cake design
that enhances the cake's design As a genera| ru|e, the '
width of your cake should be 2.5-5cm (1-2in) smaller @___—— \9

than the plate it rests on.



ouppliers

Uk
CAKE SUPPLIES

Alphabet Moulds
www,a|phdbetmou\o|s.co.u\<

16 Winston Road, Barry,

Vale of Glamorgan CF62 9SW/
Tel: 0144 642 0901

Cakeology Ltd
wvvwcakeobgynet
582 Kingston Road,
London SW20 8DN
Tel: 0208 127 5166

Cakes, Cookies and Crafts Shop

www.cakescookiesandcraftsshop.
co.uk

Unit 2 Francis Business Park,
White Lund Industrial Estate,
Morecambe, Lancashire LA3 3PT
Tel: 0152 438 9684

Cake Decorating Company
www.theca kedecordtingcompd ny.
co.uk

Unit 2b Triumph Road,
Nottingham NG7 2GA
Tel: O115 969 9800

Cake Stuff
www.cake-stuff.com

Units 1=5, Gateside Industrial
Estate,

Lesmahdgow, Lanarkshire,

Scotland ML1T OJR
Tel: 0155 589 O111

Fine Cut Sugarcraft Shop
www.FinecutsugarcrdFt,com
Workshop 4, Old Stable Block,
Holme Pierrepont Hall,

Holme Pierrepont,

Nottingham NG12 9LD
Tel: O115 933 4349

Karen Davies Sugarcraft Ltd
www karendaviescakes.co.uk

Unit 4, Royal Standard House,
330—334 New Chester Road,
Bitkenhead, Merseyside CH42 1LE
Tel: O151 643 0055

Knightsbridge PME Ltd
www.cakedecoration.co.uk
Unit 21, Riverwalk Road,
Enfield EN3 7ON

Tel: 0203 234 0049

Lindy’s Cakes Ltd
www.lindyscakes.co.uk

Unit 2, Station Approach,
Wendover, Aylesbury,
Buckinghamshire HP22 6BN
Tel: 0129 662 2418

Squires Kitchen Shop
www.squires-shop.com
3 Waverly Lane, Farnham,
Surrey GU9 8BB

Tel: 0845 617 1810

Stitch Craft Create

www stitchcraftcreate.co.uk
Brunel House, Newton Abbot,
Devon TQ12 4PU

Tel: 0844 880 5852

CAKE STANDS AND
PRESENTATION SUPPLIES

Nicholas & Steele
www.nicholasandsteele.co.uk
78 Durham Road,

West \X/imb|eo|on,

London SW20 OTL

Tel: 0794 7011879

VV Rouleaux
www.vvrouleaux.com

5 Western Bank, Wigton,
Cumbria CA7 9SJ

Tel: 0207 224 5179

U6

Designer Stencils
www.designerstencils.com

9503 Silverside Road,
Wilmington, DE 19810
Tel: 800-822-7836

Fancy Flours
www.fancyflours.com

705 Osterman Drive, Suite E,
Bozeman, MIT 59715

Tel: 406-587-0118

Global Sugar Art
www.g\obakugardrtcom
695 Route 3, Unit 3,
Plattsburgh, NY 12901
Tel: 800-420-6088


http://www.alphabetmoulds.co.uk
http://www.cakeology.net
http://www.cakescookiesandcraftsshop.co.uk
http://www.cakescookiesandcraftsshop.co.uk
http://www.thecakedecoratingcompany.co.uk
http://www.thecakedecoratingcompany.co.uk
http://www.cake-stuff.com
http://www.finecutsugarcraft.com
http://www.karendaviescakes.co.uk
http://www.karendaviescakes.co.uk
http://www.lindyscakes.co.uk
http://www.squires-shop.com
http://www.stitchcraftcreate.co.uk
http://www.nicholasandsteele.co.uk
http://www.vvrouleaux.com
http://www.designerstencils.com
http://www.fancyflours.com
http://www.globalsugarart.com
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Australia
Cake Deco

www.cakedeco.com.au
Shop 7, Port Phillip Arcade,
939 Flinders Street,
/\/\e|boume, Victoria

Tel: 03 9654 5335

Cakes Around Town
www.cakesaroundtown.com.au
Unit 2/12 Sudbury Street,
Darra, Brisbane QLD 4076
Tel: 07 3160 8728

Cake Decorating Solutions
WWW.Ca |<eo|ecoratingso|utions.com.du

Shop 7A, 69 Holbeche Road,
Amdell Park, NSW/ 2148
Tel: 02 9676 2032



http://www.cakedeco.com.au
http://www.cakesaroundtown.com.au
http://www.cakedecoratingsolutions.com.au

Abeut bhe Aubher

Fiona started cake decorating as a hobby in 2009
when she moved to London from Sydney. While
completing training in cake decorating at Brooklands
College, her cake designs became predominantly
inspired by the vintage era and she found her passion
|ay in creating small baked treats such as cupcakes,
cookies and small celebration cakes, and teaching others
how to make them.

Alter winning a number of awards for her cupcakes,
Fiona's pretty bakes grew in demdnd, d||ovving her to
set up her business — lcing Bliss — in 2011. She also

regu\dr|\/ teaches classes at Cdkeo|ogy Ltd in South
West London.

www.icingbliss.co.uk
www.facebook.com/icingbliss
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| have thoroughly enjoyed writing this book and would
like to thank everyone who has hehoecl to make Cake
Craft Made Edsy possib|e, It has been a great team
effort and | could not have done it without the help
of the following people:

Many thanks to my pub|isher and the team at David

& Charles — James Broo|<s, Victoria Marks and Grace
Harvey, and to my project editor Jo Richardson — for
their wealth of great advice and support in creating

this book. A huge thank you also to my wonderful
photographer Sian lrvine and her assistants who
worked incredib|\/ hard to capture all of the cakes and
the steps to present them in their best light. A big
thank yOou as well to James Mabbett and Vince North

from Webvid for putting the video tutorials together. It
has been wonderful working with you all.

| am so grateFu| to have been supported b\/ my Friends,
family and the wonderful online baking community
durmg the preparation of this book. A specid| thanks
also to my friends and co||eagues at Ca|<60|og\/ Ltd for
all of their encouragement and suggestions.

Fina”y, and most importantly, a huge amount of
9rdtituc|e goes to my husband Dave for his endless
support and patience, and for his honest critique of all
of my trials and errors. This book wouldn't have been
possible without you — thanks for always being my
biggest fan!
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Cake Decorating
wilh the Kids

2 caces laste a8 amating
wat” - Amanda Holden
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CAKE DECORATING

WITH THE KIDS

Jil Collins & Natdlie Saville
ISBN-13: 978-1-4463-0212-5
Have fun with your kids maldng
contemporary cakes, cookies

and cake pops! Children of all
ages will love to get involved
and take charge of spreading the
Fi”ings and toppings, rolling out
fondant icing, cutting shapes and
making sugar decorations to help
create delicious sweet treats.

BAKE ME I'M YOURS. ..
CUPCAKE FUN

Cdro|yn White

ISBN-13: 978-1-4463-0249-2
Lean how to design, bake and
decorate fun sugar characters
with this collection of over 30
cupcake designs. From princesses
and pirates to firemen, policemen
and nurses, each project is quick
and easy to make.

Claim your FREE eBook
from Stitch Craft Create!

Choose from our handpicked selection at
www.stitchcraftcreate.co.uk/ideas
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WEET TABLE!

Loe Clark

Cake Decorating B-ible

ses and BO stu projec

www.stitchcra ftcreate. co. u|</ books

All details correct at time of publication.

THE CAKE PARLOUR

SWEET TABLES

Zoe Clark

ISBN-13: 978-1-4463-0200-2
Bring some serious wow

factor to your cake o|isp|dys
with a sumptuous sweet table
— combining cakes, cookies,
cupca|<es and more to stunning
effect. Each st\/|ish theme features
a range of co-ordinating cakes,
bakes and sweet treats to put
together for a g0orgeous disp|ay,

THE CONTEMPORARY

CAKE DECORATING BIBLE
Lindy Smith

ISBN-13: 978-0-7153-3836-0
Discover everything you need

to know to create celebration
cakes that are beautiful, unique
and tru|y contemporary! Features
over 150 techniques and more
than 80 projects, including tiered
cakes, wonky cakes, mini cakes,
cupcakes and cookies.
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A DAVID & CHARLES BOOK
© F&\W Media Intemational, LTD 2013

David & Charles is an imprint of F&\W Media Interational, LTD
Brunel House, Forde Close, Newton Abbot, TQ12 4PU, UK

F& W Media International, Ltd is a subsidiary of F+W Medig, Inc
10151 Carver Road, Suite #200, Blue Ash, OH 45249, LISA

Text and designs © Fiona Pearce 2013
Layout and photography © F&\W Media International, LTD 2013

Fiona Pearce has asserted her right to be identified as author of this work in
accordance with the Copyright, Designs and Patents Act, 1988.

elSBN-10: 1-4463-61492-X PDF
elSBN-13: 978-1-4463-6142-9 PDF

Layout of this digital edition may vary depending on reader hardware and display
settings.

Al rights reserved. No part of this eBook may be reproduced in any form or
by any electronic or mechanical means including information storage and retrieval
systems without permission in writing from the publisher, except by a reviewer
who may quote brief passages in a review.

Readers are permitted to reproduce any of the pattems or designs in this book for
their personal use and without the prior permission of the publisher. However the
designs in this book are cop\/rigrrt and must not be reproduced for resale.

The author and publisher have made every effort to ensure that all the instructions
in the book are accurate and safe, and therefore cannot accept liability for any

resulting injury, damage or loss to persons or property, however it may arise.

Names of manufacturers and product ranges dare provided for the information of
readers, with no intention to infringe copyright or trademarks.

A catalogue record for this book is available from the British Library.

David and Charles publish high quality books on a wide range of subjects.
For more great book ideas visit: www stitchcraftcreate.co.uk


http://www.stitchcraftcreate.co.uk

	Cover
	Contents
	Introduction
	Toolbox
	Vintage Chic Cupcake Towers
	Trio of Buttercream Beauties
	Dreamy Dahlia
	Baked with Love
	Sew Pretty
	Frilly Fantasy in White
	Pinwheel Fun
	Doily Delight
	Brush Embroidery Bliss
	Strawberry Tea Cake
	A Rose & Lace Romance
	Peony & Pearl Perfection
	Cake & Cookie Recipes
	Fillings 
	Icings
	Presentation
	Suppliers
	About the Author
	Acknowledgments



