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Introducing...Introducing...Introducing...

Push Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy Cutters

Great value for money

Exclusively
available at

Available in Uppercase, Lowercase... 

Exclusively

and Numbers!

Add glitz
and glamour
to your cakes

Available in Uppercase, Lowercase... 

Lettering has never been so simple!

Push Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy Cutters

Lettering has never been so simple!

Push Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy CuttersPush Easy Cutters

Find a local stockist using 
the store locator on

www.culpitt.com

For trade enquiries
please contact Culpitt Ltd.

Available from all good
cake decorating retailers

www.culpitt.com
08456010574
info@culpitt.com

Ideal for personalisation
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FAIRYTALE 
BAKING

We take a trip down 
memory lane with Ramla 
Khan to discover her take 
on three cakes inspired by 
classic fairytales – try them 

yourself from page 36.

BEGINNER'S 
BASICS

Find out everything you 
need to know about getting 

started from page 67.

TECHNIQUE!

Sally FitzGerald Senior Editor

Cover design 
Spring blossom & birds 
cake © Stockfood, The 
Food Media Agency

Get in touch
Facebook
Find us at www.facebook.
com/CakeDecorationHeaven 

Twitter
Go to www.twitter.com 
and search for  
@CakeDecHeaven 

Alternatively email  
sally.fitzgerald@anthem-
publishing.com

Subscribe
Turn to page 32 to take 
advantage of our very 
special offer to subscribe 
to Food Heaven and save 
50% on the shop price.

January is the perfect time to try out a new hobby, or to 
decide to take an existing one to the next level. So if your 
New Year's resolution was to take up cake decorating and 
you've picked up this magazine for the first time, welcome! 
To all our regular readers, I wish you a happy New Year 
and a very prosperous 2016. The year kicks off with some 
very enticing reasons to bake and decorate a series of 
beautiful cakes, from a Valentine's Day gift for that special 

someone, to a Mother's Day cake to show how much your mother means to 
you, and a fun Easter bake to share with family and friends. And we have plenty 
of inspiration for all three occasions coming your way this issue. 

Also this month, we have a special beginner's basics section from page 67, 
which is perfect for all those newcomers to the hobby, but with everything from 
fillings and coverings to icing cakes and boards and stacking tiered cakes all being 
covered, hopefully more advanced decorators will pick up a few top tips too! We 
also meet cake decorator to the stars Juliet Sear on page 97 where she shares 
a tutorial for creating a stunning vintage floral patchwork cake – great for spring 
birthdays and weddings alike! I hope you enjoy the issue, and don't forget to 
check out our website at www.foodheavenmag.com for even more inspiration. 
See you next time!

W E L C O M E
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Welcome

Paul Jagger
We chat to The Great British 
Bake Off star on page 114 
to discover all about his 
passion for sugarcraft  

and modelling.

BUSINESS 
FOCUS

Want to set up your own 
cake decorating business? 

Find out how to get started 
on page 34.

STAR  
BUY

H E A V E N
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Create stunning cakes every time with our 

indispensable guides to decorating perfection.
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Rapunzel's tower, Snow White cake, Beauty 
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Weddings   
74 Romantic vintage 

76 Love birds 
78 And we called it bunny love... 
80 Black and white wedding cake 
82 Sugar peonies 
84 World map cake 
86 Passion pink macaroon tower 
88 Groom's cake 
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N E W S

Discover the latest news from the world of  
cake decorating – including new tools, books, 

exciting ingredients, shows and more…

Contemporary cake 
inspiration
Jackie Thompson, the woman behind the apron at her successful 
cake school and cake decorating business Contemporary Cake 
in Brisbane, Australia, has written her first practical DIY book 
for cake decorators of all levels. Contemporary Cake Designs – 
Book One brings together a wealth of knowledge about recipes, 
baking and decorating, with the aid of some amazing photos. It’s 
filled with wonderful tips from Jackie on what to do and how 
to do it – including step-by-step photo guides on some of the 
most intricate techniques in the business. As well as endless 
tips, the book also features 12 cake projects with more than 
500 photos displaying detailed step-by-step instructions for 
each cake, with themes ranging from designer handbag cakes 
to sandcastles and Rubik cubes. To find out how you can buy a 
copy, head over to www.contemporarycakes.com.au

Mum’s the word
If you’re looking for something special 
for your mum this Mother’s Day, why 
not give her one of these gorgeous 
cupcake bouquets from Mrs Baker’s 
Cake School? They’re not just a feast 
for the eyes, but the taste buds too, 
and are available in two different sizes. 
You can choose from chocolate, lemon 
or vanilla flavours, with matching 
buttercream to complete the taste, 
and are priced from £37.50 for the 12 
cupcake bouquet. If you’d like to learn 
how to create these beautiful bouquets 
yourself, the good news is Mrs Baker 
also runs Cupcake Bouquet Classes, 
teaching you all the skills you’ll need to 
recreate this gift at home. To find out 
more about this class, and many other 
great themed workshops at Mrs Baker’s 
Cakes, visit www.mrsbakerscakes.co.uk

Follow us on 
Facebook @  
www.
facebook.com/
CakeDecoration 
Heaven

Fresh from 
the oven...

NEW 
FEATURE
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Time for a cuppa

 Dementia UK is the only charity in the UK to provide Admiral Nurses, 
specialist dementia nurses who give expert, practical and emotional 
care and support for families, as well as the person with dementia. 
The charity has launched its fundraising event, Time For A Cuppa, 

encouraging tea-makers and bakers across the country to host a tea party in the 
community or during a tea break at work. Every pound raised at your Time For 
A Cuppa will help Admiral Nurses to support more families affected by dementia. 
Once you sign up, you’ll receive a free fundraising pack to help make your party a 
tea-riffic success!

Actress Judy Parfitt is supporting this year’s campaign. Her late husband had 
vascular dementia: “Support Dementia UK’s Time For A Cuppa, I only wish that 
I had had the help of an Admiral Nurse when my husband was ill. It would have 
made all the difference.” Sign up online at www.timeforacuppa.org, give them a 
ring on 020 7697 4052 or email: timeforacuppa@dementiauk.org



New show alert!
Crowds have been flocking to 
the NEC Birmingham every 
November for years to stock up on 
cake decorating supplies at Cake 
International, and from 2016 you 
won’t have so long to wait! Cake 
International is launching a Spring 
show, running from 18-20 March at 
NEC Birmingham, giving you another 
chance to meet industry experts 
and professional cake decorators, 
buy the latest products and see 
demonstrations. Find out more 
about this and the show at Alexandra 
Palace, London, from 16-17 April 
2016, at www.cakeinternational.co.uk

Finishing 
touches
Cake Star has 
many products 
that will make 
your projects 
look even more 
professional, with 
minimal effort and here are two 
of our favourites. The set of 10 Cake Star 
Push Easy Cutters allow you to simply and quickly cut 
out numbers for your celebration cakes and cupcakes – simply 
roll out your chosen medium, cut out your required number and push the 
plunger to release the number. This set of 10 numbers is available for £7.50. Also from Cake 
Star is the Edible Glue tube, an essential to have in your cupboard for adding glitter and 
decorations to cakes, plus constructing sugar models and flowers. The Edible Glue tube is 
priced at £2.85. Buy both of these products from www.craftcompany.co.uk

Ready-baked red velvet
Over the last 12 months, red velvet cake has seen a sharp rise in popularity 
in the UK and is now a popular choice for people wanting a change from 
the more traditional cake flavours like vanilla, chocolate and fruit. For those 
that haven’t tried it yet, red velvet cake is a 
chocolate flavour sponge with a 
distinctive red colour and pairs 
beautifully with both cream 
cheese and vanilla flavoured 
fillings. At Sweet Success they’ve 
been working hard on creating 
the perfect red velvet 
cake – ideal for 
carving, stacking 
and serving up as 
dessert; all their cakes 
have a shelf life of at 
least 4 weeks 
(and freeze/
thaw well), 
allowing you 
plenty of time 
to decorate. 
All products are 
available online, 
find out more at 
sweetsuccess.uk.com

An enterprising start
Vicki Smith discovered cake decorating around five years ago, 
after a cake she had ordered didn’t meet her expectations – so 
she tried making it herself! The new hobby soon turned into 
a business idea, after Vicki won Best in Show with her realistic 
turtle cake in 2013. Now Vicki is looking to turn her passion into 
full-time business Incredible Edibles. She’s already built her own 
workshop at home, but is now looking to raise £1,700 to buy 
a commercial oven – and has turned to crowdfunding platform 
GoFundMe for help. Vicki explains, “I have some small orders 

coming in, but an oven would let 
me take things to the next level. 
The GoFundMe campaign is ideal, 
as I can gratefully accept small 
donations from family and friends, 
but also receive larger amounts in 
the form of pre-orders for when 
I’m fully up and running.” Vicki is 
offering small gifts in the form of 
truffles for contributions above 
£50, and entry into a win-a-cake 
raffle for every donation. You 
can find Vicki’s crowdfunding 
campaign at www.gofundme.
com/incredibleedibles or 
discuss a pre-order with her 
by emailing her on homeofthe 
cakeartist@outlook.com
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Perfect pin
Cake decorating perfectionists will 
adore this new rolling pin from Gefu, 
which helps you achieve precise dough 
thickness every time. The Gefu Exact 
Rolling Pin rolls dough and sugarpaste 
precisely to any desired thickness 
between 2-8mm, quickly and cleanly, 
without sticking. Simply select the desired 
number of millimetres, then roll away! 
Once the dial is consistently connecting 
with the table top, the desired thickness 
has been achieved, removing all guess 
work. Priced at £32.95, it’s available from 
quality cookshops and online at the 
website www.inthehaus.co.uk



98%
Feefo
rating

www.craftcompany.co.uk
Free UK delivery on orders over £50 - same day dispatch available

       019268885077777          info@craftcompany.co.uk

*Offer valid on orders placed between 1st - 31st January 2016

Free UK delivery on orders over £50 - same day dispatch availableFree UK delivery on orders over £50 - same day dispatch available

Exclusive to

The Craft

Company

Free UK delivery on orders over £50 - same day dispatch available

Make 100’s of shaped cakes with this baking tin kit

Sam loves...Sam loves...

Jen loves...
£7.50

£12.50Push Easy
Cutters

www.craftcompany.co.uk

Your one stop shop for cake decorating products. 

1000’s of products, great prices.

£12.50£12.50

10% off   your next orderQuote:    CDHJAN16*
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By Renshaw (www.renshawbaking.com)

FOR THE CAKE

2 round cakes covered in Renshaw 
Duck Egg Blue Ready to Roll Icing, 

trimmed with ribbon

TO DECORATE

500g (1lb 2oz) Renshaw Rose Pink 
Flower and Modelling Paste

royal icing

SPECIAL EQUIPMENT

paintbrush

small round cutter, petal sized

rolling pin

1 Measure the depth of the top tier cake and 
draw a heart shape to fit the cake. Cut it 
out to be used as a template.

2 Take the rose pink flower and modelling 
paste, knead it until soft and pliable and 
roll it out on a clean dry surface, very 
lightly dusted with icing sugar, to a depth of 
¾mm. Using your heart template, cut out a 
heart shape. The paste will need to be left 
overnight in a dry room to harden and set.

3 To make the ruffle effect, knead the pink 
flower paste until pliable. Roll out on a clean 
dry surface which has been lightly dusted 
with icing sugar. Cut out a circle with the 
round cutter. To make the ruffle effect the 
circle can be folded into three main shapes: 
• Fold in half and in half again but do not 
flatten the second fold. 
• Fold in half and roll up to form a flower. 
• Fold in half and then fold the edge into 
the middle and do the same on the other 
side so it looks like a loose 'S' shape.

4 Repeat to make several ruffles – you need 
enough to fill the heart shape surface.

5 Stick the ruffles in position on the heart 
with cool boiled water, this is best done 
one at a time when the flower paste is still 
pliable, so that you can push them back into 
shape or squeeze them together to form a 

tight ruffle design.

6 Allow the ruffle pieces to set fully before 
assembling onto the cake.

7 Position and stick the heart shape onto the 
cake with royal icing. Support it until set.

TIP Change the colour of the icing to match 
the outfit for Valentine's Day or the brides' 
colour scheme for a wedding.

Valentine ruffle cake
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palette knife

sidescraper/straight edge

wire cutters

plastic egg formers (toy eggs)

small nail scissors

Dresden tool

small pizza/wheel cutter

bowl for nest, I used an 18cm (7in) 
diameter bowl with 10cm (4in) base

flower cutter and former

1 Take your two sponges and split them 
evenly. Stick a first layer to the cake board 
using a blob of ganache. Push down gently 
to secure the sponge to the board centre.

2 Fill alternate layers of the cake with 
buttercream and jam. Pipe a well of ganache 
around the edge of the layer you're filling 
with the jam, so you can fill it with a lot 
without it slipping around. Make sure you 
add lots of filling, as this helps add to the 
height and is delicious to eat.

3 Once you’ve filled all your layers, place on a 
turntable and coat with a thin layer (crumb 
coat) of whipped white chocolate ganache. 
Using a palette knife, paddle the ganache 
around your cake, making sure you get in all 
the gaps to create a smooth finish. Cover 
the top and sides and smooth along the 
top with your straight edge (metal edger). 
Using a jug filled with hot water, put your 
straight edge in to heat up a little, then line 
it up against the side of your cake and turn 
the turntable while keeping it to the edge, 
removing any excess. Don’t worry about the 
excess on the top, this is removed later.

4 Refrigerate your cake for 5-10 minutes 
depending on temperature. Take the cake 
back out and, using your palette knife 
warmed in hot water, gently go along the 
top of the cake in and away from you, taking 
away the excess. 

5 Repeat steps 3-4 with another good coat of 
ganache that covers the cake well. Chill until 
it's set firm.

6 Brush your cake with a little boiled, cooled 
water. I often run my finger along the top 
edge, just to soften it slightly, so it's not too 
sharp pulling your fondant.

7 You want enough fondant to cover your 
15x14cm (6x5.5in) deep cake and your 
23cm (9in) cake board in one. I had about 
1.2kg (2lb 10oz) of white fondant. I like to 
make sure I have more than enough. Roll 
out your fondant. Measure both sides, top 
and board, just in case your cake is bigger or 
smaller, but you should need a 46cm (18in) 
circle of fondant. 

8 Place your cake on the work surface, so you 
don’t rip your fondant. Once you have your 
fondant rolled, flip over the rolling pin, place 
at the start of the board and gently lay over 
the cake. Smooth to the top of the cake and 
around the top edge first (be quick to avoid 
rips). Work your way around the cake, first 
smoothing with your hands to secure the 
fondant to the cake. Once you get to the 
bottom, smooth around the cake, onto the 
board and cut away a bit of the excess, but 
not all of it yet. If you can feel any bubbles 
under the fondant, then pierce with a pin 
and smooth over.

9 Now use your smoothers to smooth 
around the edges. Use a little cornflour 
where needed if it's sticky. Keep smoothing 
around and down. You can then use a ball 
of fondant and, with some cornflour on 
it, smooth it first on your work surface to 
create a smooth finish, then use it to polish 
the cake and smooth the edges. Make sure 
you keep using a little bit of cornflour every 
now and then to avoid the fondant sticking. 
Remove any excess around the board to 
finish it off. Let your cake firm up, I usually 
leave it overnight if I can.

10 Now comes the fun bit, the spraying. Place 
your cake back on the turntable. Start 
off with a light blue. I used Kroma colour 
blue and white but you could use ice blue 
concentrated paste mixed with vodka and 
some white powder dust. Start with a nice 
sky blue and spray the top part of the cake.

By Vicki Smith from Incredible Edibles 
(www.facebook.com/homeofthecakeartist)

FOR THE CAKE

two 15cm (6in) diameter cakes, 5-6cm 
(2-2½in) deep

500g (1lb 2oz) buttercream

half a jar of jam

white chocolate ganache (200ml (7fl oz) 
cream, 600g (1lb 5oz) white chocolate), 

to pipe well for jam and to coat cake

23cm (9in) cake drum

TO DECORATE

400g (14oz) dark chocolate, for nest and 
coating wires

200g (7oz) brown fondant, for tree

1.2kg (2lb 10oz) white fondant

50g (1¾oz) flower paste

marshmallows

puffed wheat cereal

4 shredded wheat cereal pieces

concentrated pastes – ice blue, cream, 
dark brown, yellow/cream, melon, claret

super white powder colour

vodka

coloured dusts – nutkin brown, cream, 
porcelina, black, pink, flesh

matt orange edible paint or orange dust 
mixed with vodka

edible glaze

cornflour

small amount royal icing

icing sugar

SPECIAL EQUIPMENT

18 gauge wire

florist tape

airbrush

smoothers

rolling pin and mini rolling pin

turntable

paintbrushes

mixing pots for mixing colours

Hatching chicks cake
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11 Add more blue to the mix and refill your 
airbrush. Go midway down the cake and 
gently spray horizontally around the cake, 
rotating the turntable as you go to create a 
gradient effect. Do the same with a darker 
blue at the base and onto the iced board.

12 Your cake will now be quite wet, so leave to 
dry – don’t overkill the spray or the colour 
may run.

13 Cover toy plastic eggs in clingfilm, then dust 
with cornflour. Roll some flower paste out 
thinly to about 2mm. Place over the plastic 
eggs and smooth over to shape.

14 Rip the edges off, so it looks like a cracked 
egg or you can use the mini wheel tool 
to cut a jagged edge. Use the same tool 
to make little crack lines in the egg. You 
will need two of the flat-bottomed eggs 
to sit the chicks in and one of the other 
eggs for a shell in the nest. You can wait for 
one to dry, then make another, or if you're 
in a rush, make sure you have two of the 
formers. Once your eggs are dry, you can 
dust inside very lightly with a little brown 
dust, to add a bit of shading.

15 For the nest, take a bowl (mine is 10cm 
(4in) at the bottom and the top rim is 
18cm (7in)), turn it upside down and coat 
the bowl in some oil, then place clingfilm 
over the top. Place the upside down bowl 
onto a spare cake board. Melt 200g (7oz) 
dark chocolate and spread a thin coat over 
the clingfilm over the bottom of the bowl 
and half way down. Allow to set. Once it 
has gone hard, do another coat and use the 
crushed shredded wheat and sprinkle all 
over the bowl. Leave to set again and, once 
hard, gently remove from the bowl along 
with the clingfilm. Repeat for the inside. 
Once set, spray shading using dark brown 
concentrated paste thinned with vodka.

16 Take your cake and, using something straight 
like a piece of acetate or cardboard, mask 
and spray sun rays. Pick a point where your 
sun is coming from and spray with white 
along one edge. Use a good matt white that 
sits like a dust on the surface. You can use 
super white dust mixed with vodka. Move 
and spray again. Spray a white misty, hazy 
circle at the top where the rays are coming 
from, then add a touch of yellow and lightly 
spray a touch over the white.

17 Using the blossom mould veiner and cutter, 
create about 35 blossoms with flower paste. 
Create an extra blossom and cut the petals 
off and set aside. Once dry, dust some with 
a peach flesh colour and then dust all with 
a light pink dust to create a two-tone effect. 
To catch some of the texture, put some 
dust on your finger and lightly touch the 

surface of the flower. Using claret colour 
and some white mixed with vodka, spray at 
an angle, catching the blossoms on the edge 
and some in the centres to unbalance them. 
Using vodka and claret, paint the centres.

18 Using 18 gauge wire, make some random 
branches by using florist tape to tape the 
wire to cocktail sticks. Bend the wire into 
some natural branch shapes, you can even 
tape some smaller branches onto the 
larger ones. Using a pastry brush, spread 
melted chocolate onto the branch pieces, 
ensuring you cover all the wire that will be 
on show. The cocktail stick will poke into 
the cake. Don’t worry about tempering the 
chocolate, as the white bloom you get can 
add to the bark effect.

19 Use a blob of royal icing to secure the nest 
to the cake. Take the chocolate branches 
and poke them into the cake around the 
nest, this needs planning, so imagine where 
your main tree trunk will be coming from. 
You need to join these up with fondant.

20 Using dark brown fondant, roll a large strip, 
cut the bottom straight and, using foil, you 
can make some nice tree bark texture. 
Using boiled water or vodka, glue the piece 
to the side of the cake, this will be the tree 
trunk. You can embellish the bark further 
by using the Dresden tool. Roll thinner 
sausages of fondant and take them from the 
tree trunk and join them to your branches. 
Use the Dresden tool to texture the 
branches. Make sure you take some of the 
strips to the edge of the next, looking like 
it's going under it. You want it to look as if 
the nest is resting in the tree, not floating.

21 To create the chicks I made two 2.5cm 
(1in) balls and two 4cm (1½in) balls of 
rice cereal/marshmallow mix. I do this 
to give me a good inner base structure 
quickly, without having to wait for it to dry. 
I cover these in white fondant, then stick 
the smaller balls on top of the larger ones. 
I then use a small pair of sharp nail scissors 
to cut into the fondant to texture it like 
fluff. Texture it in the direction the feathers 
would go in. Use a pea-sized amount of 
fondant for the beak, shape into a small 
cone and stick into position. Use the mini 
cutter wheel tool to put a line in the beak. 
Use the sharper end of the Dresden tool 
to make nostrils in the beak. Make indents 
where the eyes will go.

22 Take about a 2.5cm (1in) ball of fondant, 
divide into two and shape into small wings. 
Use the scissors to cut into the surface and 
glue to the sides of the chick. Repeat this 
for the second chick. Once the fondant has 
hardened, mix up some spraying colours. 
You want a light creamy yellow, a brighter 

yellow and an orangey yellow. I used 
concentrated pastes mixed with vodka in 
cream, dark brown, yellow/cream and some 
white dust. Go from light to dark, building 
up the colours and tones, creating shadows 
with the darker tones. Once dry, use dusts 
to bring out some of the texture and add 
tone around the eyes. 

23 Colour a tiny piece of white fondant a 
brown-grey colour. Roll a tiny amount for 
the eye socket, press into place and use the 
fatter end of the Dresden tool to sculpt an 
eyelid and lower lid. Repeat this on both 
chicks, then roll a tiny piece of black fondant 
for the eyes. Paint a brown colour in the 
nostrils and along the beak, then, once dry, 
use a matt orange to paint the beak. You 
can add dust to tone once dry if needed.

24 Mix up a thick white paint with edible 
super white dust and a bit of vodka. Apply 
to a brush, then flatten the brush between 
your fingers, removing excess. Gently 
stroke along the surface of the chick with 
the brush. This just catches the top of the 
texture, creating a fluff feather look and 
adds definition between lighter and darker 
tones. Add glaze to the beak and eyes. 

25 Use royal icing to stick the chicks into the 
flat bottomed eggs. Don’t be afraid to 
break bits off the egg to make it fit. Place 
broken bits of egg into the nest to add 
realism. Next, glue the chicks with eggs to 
the nest to secure them. You can add the 
rounded egg piece into the nest also. Use 
royal icing to glue the flowers randomly to 
the branches. Arrange a small amount of 
flowers along the base, then take the single 
petals and glue them as if falling from the 
tree. Finish off with some ribbon.



Step-by-step photos 
for this and other great 
Easter cake toppers 
can be found in the 
book Cute & Easy Cake 
Toppers – Easter by The 
Cake & Bake Academy. 
Available on Amazon 
for £6.95.
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Easter bow cake
1 Begin with a simply covered cake, ours is 

20cm (8in) round and 10cm (4in) deep. 

2 Start by creating the side ‘ribbons’ in the 
colour(s) of your choice. Use a ribbon 
cutter to make four strips, about 20x2.5cm 
(8x1in) in size.

3 Add optional detail with your quilting tool.

4 Attach the four strips to the sides of your 
cake, trimming any overlap at the centre.

5 To create the loopy bow, create a further 
16 ribbon strips (as in step 2) in your 
choice of colours.

6 Fold each ribbon over in the centre, glueing 
the ends together. Pinch into a fold at the 
join and glue.

7 Thread the loops over a rolling pin or 
cardboard tube and allow to dry until firm, 
so they hold their shape.

8 Remove the loops from the roll and leave 
to dry on their sides. Support with rolled 
up kitchen paper, if necessary.

9 Take eight of the ribbon loops and attach to 
the cake, pinched ends in the middle.

10 Create your second layer with five more 
loops on top of the first layer, glueing them 
in place.

11 Finally, attach a single loop to the centre.

12  To create cute Easter egg motifs, roll some 
of your paste flat, then dot around little 
contrasting paste balls.

13 Roll over this gently from top to bottom, 
then from side to side until the dots are 
flattened. Cut out your egg shapes.

14 Add a strip of paste around the centre and 
a little bow. Glue to the sides of the cake.

By The Cake & Bake Academy

FOR THE CAKE

your choice of covered cake

TO DECORATE

modelling pastes – pink, lilac, mint 
green, lemon, white

black edible paint

pink petal dust

SPECIAL EQUIPMENT

craft knife/scalpel

veining tool

quilting tool

ribbon cutter

egg-shaped cutter
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1 Draw and cut out an Easter chick template. 
Line a baking sheet with baking paper. 
Roll out half of the yellow icing thinly on 
a surface lightly dusted with icing sugar 
and transfer to a chopping board. Lay the 
template over the icing and carefully cut 
around it with a scalpel or sharp knife. 
Cut five more chicks in the same way, 
transferring the shapes to the prepared 
baking sheet. Re-roll the trimmings and the 
remaining yellow icing and create 7-8 more 
chicks in the same way as above – the 
extras are in case of any breakages. 

2 Roll out the orange icing thinly on a surface 
lightly dusted with icing sugar and cut out 
14 small diamond shapes, using a sharp knife 
or scalpel. Bend these diamonds almost 
in half and position on the chicks’ heads, 
securing with a dampened paintbrush. 
Leave the chicks overnight to harden. 

3 Dilute a little blue food colouring with a 
drop of water and use to paint eyes on 
the chicks. Using a palette knife, spread the 
cupcakes with the buttercream. While the 
buttercream is still soft, peel the paper away 
from the chicks and press the chicks gently 
down into the cupcakes, so they are held 
in place by the buttercream. Scatter the 
chocolate curls around the chicks.

By Joanna Farrow

Makes 12

FOR THE CUPCAKES

12 chocolate cupcakes, baked in 
brown cases

TO DECORATE

250g (9oz) yellow ready-to-roll icing

icing sugar, for dusting

30g (1oz) orange ready-to-roll icing

200g (7oz) white chocolate curls

blue food colouring

250g (9oz) buttercream

SPECIAL EQUIPMENT

rolling pin

sharp knife or scalpel

palette knife

paintbrushes

Easter chick cupcakes
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The recipes on pages 
18-19 are taken from 
Easy Cake Decorating 
part of Parragon 
Books’ range of Love 
Food cookbooks:  
www.parragon.com/
lovefood
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1 To make the hearts, line a large baking 
sheet with baking paper. Roll out the pink 
icing and 100g (3½oz) of the red icing 
thinly on a surface lightly dusted with icing 
sugar. Cut out heart shapes from half of 
these pink and red icings, using a 3cm 
(1¼in) heart-shaped cutter and transfer to 
the prepared sheet. Cut out larger hearts 
from the remaining rolled-out icings, using a 
4cm (1½in) heart-shaped cutter. From each 
large heart, cut out a smaller heart from the 
middle, using a 2cm (¾in) cutter. Transfer 
all hearts and centres to the prepared 
sheet. You will need about 40 heart shapes 
altogether. Leave for several hours or 
overnight, uncovered, to harden. 

2 Sandwich the two 20cm (8in) cakes with 
half of the buttercream and all of the 
raspberry jam. Place on the 28cm (11in) 
cake board. Using a palette knife, spread the 
remaining buttercream over the top and 
sides of the cake. 

3 Cover the cake with the white icing. Cover 
the cake board with the remaining red 
icing. Leave to firm up overnight before 

decorating, if desired. Put the royal icing in a 
small piping bag and snip off just the tip. 

4 Take a couple of the larger hearts from the 
paper and prop them up on the top of the 
cake, securing them to the cake and where 
they lean against each other with dots of 
icing from the piping bag. Prop up another 
two hearts slightly away from the first two 
and then a further two. Leave for at least an 
hour to set. 

5 Once set, add all of the hearts to the cake, 
securing them at different angles and adding 
height to the centre of the cake. Do this 
in a few stages so that the hearts have a 
chance to set. 

6 Wrap the wider ribbon around the base of 
the cake, securing with a dot of royal icing. 
Wrap the thinner ribbon around the cake 
board, securing with a dressmaker’s pin.

By Joanna Farrow

FOR THE CAKE

two 20cm (8in) vanilla or almond 
sandwich cakes

TO DECORATE

100g (3½oz) deep pink ready-to-roll icing

250g (9oz) deep red ready-to-roll icing

icing sugar, for dusting

250g (9oz) buttercream 

6 tbsp raspberry jam

700g (1lb 9 oz) white ready-to-roll icing

125g (4½oz) royal icing

80cm (30in) pink ribbon, preferably 
striped, 2.5-3cm (1-1¼in) wide

1m (40in) pink ribbon, 1cm (½in) wide 

28cm (11in) cake board

SPECIAL EQUIPMENT

rolling pin

palette knife

2cm (¾in), 3cm (1¼in) and 4cm (1½in) 
heart cutters

Valentine hearts cake 
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By Carolyn White

Makes 12

FOR THE CUPCAKES

12 cupcakes piped with a swirl  
of frosting

TO DECORATE

sugarpaste with CMC – 375g (13oz) 
white, 100g (3½oz) black

black royal icing in a piping bag with 
no. 1.5 piping tip

sugar glue

SPECIAL EQUIPMENT

2cm (¾in) heart cutter

smile tool

rolling pin

icing spacers

no.7 circle cutter

toothpick

1 For the lamb body bases, roll out the 
white sugarpaste to 3mm (1/8in) thick using 
spacers. Use a circle cutter (no. 7) to cut 12 
circles to fit your cupcakes.

2  To create one fluffy lamb coat, cut 11 
hearts from the remaining white paste. 
Starting at the outer edge, arrange a layer 
of seven hearts on top of the body base 
with the points towards the centre. Arrange 
a second inner layer of the remaining four 
hearts on top. 

3 For the head, roll a lozenge shape of black 
sugarpaste, place in the centre of the fluffy 
coat and check for sizing, then attach with 
sugar glue. For one pair of ears, roll out 
some black sugarpaste thinly and cut a 
heart. Cut in half vertically. Trim the pointed 
end from each half, curl the two sides 
inwards and lightly pinch the rounded part. 
Attach horizontally either side of the top of 
the head.

4 For one pair of eyes, roll two small balls 
of white paste and flatten slightly. Pipe on 
black royal icing pupils. Use a smile tool and 
cocktail stick (toothpick) to indent nostrils.

TIP When working with black sugarpaste, 
make sure you use a separate work surface to 
avoid discolouring paler paste colours.

Little lambs
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Seasonal D E C O R A T I O N S

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

✿  ✿  ✿

Pr
oj

ec
t a

nd
 p

ho
to

gr
ap

hy
 ta

ke
n 

fro
m

 B
ak

e 
M

e 
I'm

 Yo
ur

s 
Cu

pc
ak

e 
Fu

n 
by

 C
ar

ol
yn

 W
hi

te
, p

ub
lis

he
d 

by
 D

av
id

 &
 C

ha
rle

s, 
£9

.9
9



www.karendaviescakes.co.uk  
T E L E P H O N E 0151 643 0055

Easy to use, with hundreds of designs to  
choose from, let our moulds take you to the 

next level of cake decorating!



The projects on pages 22-24 are 
taken from Deliciously Decorated 
by Charlotte White, photography 
by Dan Jones, published by Ryland 
Peters & Small. Buy the book 
for the special price of £11.99 
(RRP £16.99), including UK P&P, 
by phoning 01256 302699 and 
quoting code GLR CL3.
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Seasonal D E C O R A T I O N S
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By Charlotte White

FOR THE CAKE

one 20cm (8in) chocolate mud  
cake, filled with chocolate 

buttercream and crumb coated  
with vanilla buttercream 

TO DECORATE

1.5kg (3lb 5oz) sugarpaste, coloured 
pale pink

2 tbsp CMC powder

480g (1lb 1oz) sugarpaste, coloured 
dark pink

20g (¾oz) sugarpaste, white 

black food colouring

chocolate truffles (or your choice  
of chocolates)

metallic gold food paint

SPECIAL EQUIPMENT 

small paintbrush

marzipan spacers

30cm (12in) ruler

pizza wheel

rolling pin

1 Cover the prepared chocolate mud cake 
using 1kg (2lb 4oz) of pale pink sugarpaste.

2 Knead the CMC powder into the remaining 
500g (1lb 2oz) of pale pink sugarpaste. Roll 
this sugarpaste out, using your marzipan 
spacers as a thickness guide, and cut around 
the 20cm (8in) pan that you baked your 
cake in. Set this circle of sugarpaste aside to 
dry on a flat surface for at least 8 hours. You 
can continue to decorate this circle, which 
will become your box lid, while it dries. 

3 Roll out your dark pink sugarpaste into a 
length around 5mm (¼in) thick. I like to use 
a 30cm (12in) ruler as a measure for the 
width of the strip that I want to cut from 
this sugarpaste, so lay your ruler on top of 
the paste and cut along both long edges 
with a pizza wheel. Your strip will need to 
be 20cm (8in) long. 

4 Paint a scant line of water across the middle 
of your pale pink lid and lay this first strip of 
dark pink sugarpaste along the line. Trim the 
edges of this strip so that they line up with 
the circle of sugarpaste. Repeat step 3, but 
this time cut your 20cm (8in) strip into two 
10cm (4in) strips and cut a triangle from 
one end of each. These will now become 
the tails of your sugarpaste bow. Dab a little 
water at the top and bottom of each tail 
and position these at the centre of your 
box lid, on top of your long dark pink strip. 

5 Repeat step 3, but this time cut a 30cm 
(12in) length of sugarpaste and divide into 
two 15cm (6in) lengths. These will form 
the ribbon loops of your bow. Curl these 
lengths into two large teardrop shapes and 
position them at the centre of your box lid 
to create the illusion of a hand-tied bow. 

Press the outer edges of your bow loops 
gently towards the centre of the bow to 
create a fatter looking bow. 

6 Repeat step 3, but this time roll a short 
length of only 7.5cm (3in) to create the 
centre of your bow. You will need to 
measure this centre part against your bow 
and trim any excess away. Once you are 
happy that this section will fit, paint its back 
with a little water and press into position. 

7 Roll out your white sugarpaste to around 
3mm (1/8in) thickness and cut into the 
shape of a gift tag. Cut a small hole at the 
top of your tag using a large round piping 
nozzle and thread a thin sausage of dark 
pink sugarpaste through to create a tie. Use 
black food colouring on a fine paintbrush 
to write a little message to your loved one, 
allowing this to dry before fixing the tag to 
the top of your lid with a tiny dab of water. 

8 Roll a long thin sausage of pale pink 
sugarpaste, about 66cm (26in) long, and 
lay this around the top edge of your cake, 
securing with a little water. 

9 Paint half of the top of your cake with gold 
metallic food paint and then arrange your 
chocolates to cover this half, going right up 
to the lip that you have created around the 
edge. Position your box lid carefully on top 
of your cake, so that the lid rests on the 
chocolates, giving the lucky recipient a little 
peek inside!

Valentine’s day gift box
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1 Mix up your royal icing until it holds stiff 
peaks, before dividing between as many 
bowls as you wish to create colours for 
your cookies. Add the colour using a 
cocktail stick/toothpick to each bowl. I 
recommend leaving one bowl white. Ensure 
that any royal icing you are not using is 
covered with clingfilm to prevent it from 
drying out. 

2 For each colour, spoon 2-3 tbsp of stiff icing 
into a parchment piping bag fitted with a 
small round nozzle.

3 Pipe a line of icing around the top edge of 
each cookie. This technique of icing cookies 
is known as ‘flooding’ so you are, in effect, 
piping a ‘floodgate’ that will contain the icing 
neatly on top of your cookie. 

4 Add sufficient cold water to the coloured 
icing remaining in your bowls, to change 
the consistency from stiff icing to ‘seven-
second’ icing. This is so-called, because you 
are aiming for a runny consistency where 
a spoon removed in the middle of stirring 
the icing will leave a ripple that disappears 
in the count of seven, leaving a perfectly flat 

surface. I recommend pouring this icing into 
squeezy plastic bottles. 

5 Squeeze your runny icing on top of your 
cookies, filling up the cookie but leaving a 
5mm (¼in) gap from the floodgate line 
of icing, so that your runny icing has space 
to settle into. Once you are happy that 
you have squeezed sufficient icing onto 
your cookie, set your squeezy bottle aside 
and gently tease your runny icing to the 
floodgate line using a cocktail stick. Leave 
your cookies to dry overnight. 

6 Fill a parchment piping bag fitted with a 
small round nozzle with a little stiff white 
royal icing and use this to pipe details onto 
your cookies. Think swirling flourishes and 
geometric lines, taking your inspiration from 
over 100 years of Fabergé egg designs. 
Add gold, silver and pearl dragees for some 
extra sparkle. 

7 Allow your white piped details to dry for at 
least 1 hour before painting carefully with 
gold metallic food paint.

Seasonal D E C O R A T I O N S

By Charlotte White

Makes 12

FOR THE COOKIES

12 basic cookies, but cut using an egg-
shaped cookie cutter

TO DECORATE

250g (9oz) royal icing 

gold dragees

assorted paste or gel food colouring in 
jewel shades, I have used royal blue, 

red extra, grape violet and green

gold metallic food paint

SPECIAL EQUIPMENT

cocktail stick

parchment piping bag fitted with 
a small round nozzle (one for each 

colour of icing)

squeezy plastic bottle (one for each 
colour of icing) 

small paintbrush

rolling pin

Fabergé Easter egg cookies
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By Lakeland (www.lakeland.co.uk)

Makes 12

FOR THE COOKIES

125g (4½oz) unsalted butter, softened

65g (2¼oz) icing sugar, sifted

60g (2oz) cornflour

125g (4½oz) plain flour, plus a little 
extra for dusting

TO DECORATE

1 tbsp smooth apricot jam

180g (6¼oz) Ready-To-Roll Black Icing

white vegetable fat, for rolling out

90g (3¼oz) Wilton® Bright White 
Candy Melts® 

90g (3¼oz) icing sugar, sifted

Wilton® Pink and Royal Blue Icing 
Colours (from the 8 Icing Colour pack)

1 Preheat the oven to 180°C/Gas Mark 
4. Line two baking sheets with baking 
parchment and set aside.

2 In a large bowl, cream the butter and icing 
sugar until just combined and smooth. 

Sieve the cornflour and flour together and 
gradually add to the butter mixture using a 
small palette knife. Don’t worry if it looks 
quite crumbly at this stage.

3 Bring the mixture together with your hands 
to form a ball and knead lightly until well 
combined. If you prefer, steps 2-3 can be 
done with a food processor or stand mixer.

4 Roll the dough out on a lightly floured 
surface until 3mm thick and cut out 10 
hearts with a large heart-shaped cutter, re-
rolling the dough as needed.

5 Place the hearts on the baking trays, leaving 
a little room between each for spreading. 
Bake for 10-15 minutes or until just turning 
golden around the edges. 

6 Remove from the oven and leave to cool 
slightly on the baking tray before removing 
to a wire rack to cool completely

7 To decorate, heat the jam with a splash 
of water in a microwave on defrost for 1 
minute, until runny and smooth. Roll the 
black icing out on a surface lightly greased 
with white vegetable fat until 2mm thick.

8 Using the next-biggest cookie cutter, cut 

out 10 icing hearts, re-rolling the icing as 
needed. Using a clean pastry brush, lightly 
brush the underside of the icing hearts with 
the apricot glaze, then carefully place one 
on top of each cookie.

9 Place the candy melts in a heatproof bowl 
and microwave on defrost for 1 minute. Stir, 
then continue to microwave on defrost and 
stir at 30 second intervals until smooth and 
completely melted. Spoon the melted candy 
into an icing bag fitted with a fine writing 
nozzle and pipe names or messages on top 
of the cookies. Wash the nozzle.

10 Mix the icing sugar with enough water 
to form a pipeable icing, then divide the 
mixture evenly between two bowls. Using 
a cocktail stick, colour one of the bowls of 
icing with pink colouring and the other with 
blue, adding a little at a time.

11 Spoon the pink icing into an icing bag fitted 
with the clean writing nozzle and use to 
decorate the outside of five of the heart 
cookies. Wash the nozzle and, using a fresh 
icing bag and the blue icing, decorate the 
remaining five cookies.

Blackboard shortbread cookie hearts



sugar gun fitted with the largest rope 
attachment

5cm (2in), 6.5cm (25⁄8oz) and 7.5cm 
(3in) petal rose cutters

half bunch of gold stamen

paint palette former or apple tray

veining stick – bark effect frilling tool 

1.5cm (5⁄8in) pink, double-faced  
satin ribbon

1 Place the cake onto some greaseproof 
paper, roll out about 700g (1lb 9oz) of pale 
blue sugarpaste and cover the cake. Before 
you finish smoothing, use a sharp knife, 
angled on the horizontal, to go around the 
top edge of the cake and take off the icing.

2 Roll out the remaining sugarpaste together 
with any clean off-cuts from before and 
place it over the top of the cake. Smooth 
the top slightly, then cut around the edge 
with the knife angled straight down to 
create a sharp edge around the cake. Level 
with icing smoothers and leave to dry, 
ideally for 24 hours.

3 Roll out the pink flower paste into a long 

thin strip, 2mm thick and at least 65cm 
(26in) long. Using a large ruler or baton to 
help you, cut both sides of the strip with a 
sharp knife so it is 3cm (1¼in) wide. Brush 
a small amount of edible glue around the 
top of the cake and carefully stick the rim in 
place to create the lid.

4 Photocopy each rose template (download 
from ideas.stitchcraftcreate.co.uk/patterns) 
three times and cut out the outer designs. 
Draw the roses and leaves onto the cake 
using pink and green edible pens. Next, cut 
out a second set of templates, this time 
cutting out the roses and leaving off the 
leaves. Place the rose onto the cake in the 
same place as the other roses and mark the 
outlines for the petals that sit next to the 
leaves with pink edible pen. With the last 
set of templates you will need to cut out 
each individual petal. It’s a little fiddly and 
you should label the pieces from 1-8 for 
the larger rose and a-e for the smaller rose, 
making sure you mark the same shapes 
with the same letters/numbers on your 
first set of templates, so you know where 
the pieces are to be positioned. Start with 
one area of the flower and continue across 
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✿  ✿  ✿

By Zoe Clark

FOR THE CAKE

one 18cm (7in) round cake, 12.5cm (5in) 
deep, layered, filled and coated with 

ganache or buttercream, chilled

one 33cm (13in) round cake board, 
covered with pale grey sugarpaste

TO DECORATE

750g (1lb 10oz) pale blue sugarpaste 

flower pastes – 125g (4½oz) pink, 50g 
(1¾oz) dusky pink, 20g (¾oz) caramel

edible ink pens – pink, green

dusts – super white or white

paste food colourings – ruby, foliage green

30ml (1fl oz) royal icing

50g (1¾oz) caramel-coloured sugarpaste 
mixed with 1 tsp white vegetable fat and 

½ tsp CMC

gold lustre mixed with clear alcohol 

SPECIAL EQUIPMENT

large and small rose templates (download 
at ideas.stitchcraftcreate.co.uk/patterns)

fine paintbrushes – nos. 0 and 2



it, drawing around each individual petal to 
form the completed rose shape.

5 Prepare a large glass of water for washing 
your brush and diluting the paste colours. 
Put the ruby paste food colouring onto the 
plate with some super white or white dust, 
keeping them separate. Mix some water 
and a small amount of white dust into the 
ruby paste food colouring to make a pale 
shade of pink.

6 Start painting the petals on the roses, 
mixing different colour strengths on your 
plate to gradually build up the depth of 
colour for each petal. The darker areas 
should be where the petals are furthest 
away from light, where they would be 
tucked inside another petal, and the lighter 
areas should be where the petals are 
nearest the light, towards the ends, where 
they open up. Try not to let the icing get 
too wet; if it does become wet, let it dry 
before continuing and use kitchen towel to 
dry off your brush. If you make a mistake 
and go too dark, simply wet your brush 
and wipe away most of the paste colour. 
Lastly, when the paste is almost dry, add 
the lightest colour – straight white or super 
white dust – to pick out the main highlights 
on the roses.

7 Colour the leaves in the same way using 
foliage green paste food colouring. Build up 
the colour from light to dark green, then 
pick out the highlights with super white or 
white dust. The leaves are tucked under 
the rose, so make sure they are darker 
in those places to reflect this. When the 
painting is completely dry, you may need to 
paint over it again in places, lightening and 
darkening the tones to bring out the design, 
depending on how strong you wish the 
pattern to be.

8 Stick the cake onto the iced base board 
using some royal icing. Mark two indents 
with the back of a paintbrush or the small 

end of a ball tool on either side of the cake, 
about 7.5mm (3⁄8in) down from the pink lid. 
Carefully move the tool around in the holes 
to widen them slightly so that the rope can 
be inserted.

9 For the rope, mix enough white vegetable 
fat into the caramel-coloured sugarpaste 
to make it soft and stretchy. Push it into 
the sugar gun and squeeze out as much 
rope as you can. Brush a little edible glue 
into one of the holes and stick in one end 
of the rope. Secure the rope against the 
side of the cake, just below the hole to 
help take the weight and prevent the icing 
from breaking. Place the other end of the 
rope into the other hole, again securing it 
to the side of the cake. If your rope isn’t 
long enough to reach the other side of the 
cake, push out another piece and neatly join 
them in the middle of the board.

10 To make the flower clip, roll out the 
caramel-coloured flower paste to about 
2mm thick. Cut out two strips, each 
measuring 7cm (2¾in) long and 1cm (3⁄8in) 
wide. Cut a point at one end of each strip 
and allow them to dry slightly. Use edible 
glue to secure them together, one on top of 
the other, and set aside.

11 Roll out the dusky pink flower paste and 
cut out three flowers using the different 
size rose cutters. Bring each flower towards 
the end of your board and vein the petals 
with a veining stick, moving it back and forth 
over each edge to make it frill upwards. Sit 
each flower inside the cup of a paint palette 
or former for about 5 minutes, so the outer 
part begins to dry, then stick them together 
with the smallest layer on top and the 
largest on the outside. Sit the flower back 
inside the palette.

12 Cut the gold stamens so they are about 
12-15mm (½-5⁄8in) long. Roll a pea-sized 
amount of the leftover dusky pink flower 
paste into a ball. Stick the stamens into the 

paste one at a time and, when it appears 
quite full, secure it into the centre of the 
flower using edible glue. Set the flower 
aside to dry completely. When dry, carefully 
attach the flower onto the clip part with 
some royal icing.

13 Stick the clip onto the cake board with 
royal icing, then paint the clip part and the 
rope in gold lustre mixed with alcohol. 
Finish by wrapping some ribbon around the 
base board.

TIP1 Copying the rose template a few 
times allows for mistakes and is useful for 
experimenting with the placement of the roses. 
If you are confident you can just draw the 
petals in freehand.

TIP2 Test the strength of your colour on a 
piece of leftover sugarpaste in the same shade 
as the cake.
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Seasonal D E C O R A T I O N S
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By Ruth Clemens

FOR THE BISCUITS

six circular biscuits

TO DECORATE

white sugarpaste

white flower paste

brown, green and blue gel  
paste colours

royal icing

black icing pen

SPECIAL EQUIPMENT

disposable piping bags

no. 1, 2 and 3 piping nozzles

5.5cm (2¼in) diameter fluted  
circle cutter

Bunny biscuits 
1 Knead together equal amounts of white 

sugarpaste and white flower paste. Colour 
the paste a pale blue using gel paste 
colouring. Roll out the blue paste to 2mm 
thick. Cut out six fluted circles and set 
aside to dry. Once dry, prepare the royal 
icing. Colour one third brown and one 
third green. Put the green royal icing in a 
piping bag fitted with a no. 1 nozzle and the 
remaining white in a bag fitted with a no. 2 
nozzle. Add a drop of water to loosen the 
brown royal icing and add to a piping bag 
fitted with a no. 3 nozzle.

2 To decorate the circles, allow each piped 
part to dry slightly before adding the next 
to avoid bleeding. For the feet, pipe two 
brown teardrops, one third of the way up. 
For the body, pipe a 1.5cm (5/8in) bulb just 

above the feet. For the head, pipe a 1cm 
(3/8in) bulb. For the ears, pipe two teardrops, 
flopping one over slightly. For the grass, use 
green either side. For the whiskers, use a 
black icing pen to draw onto either side of 
the head. For the bobtail, add a small bulb 
of white to the base of the body.

3 Allow the royal icing to dry completely 
before securing each disc to the top of 
each biscuit using a light brush of water.
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1 Apply a thin buttercream layer to the cake. 
Roll out the white sugarpaste to 5mm 
(¼in) thick and cover the cake, smoothing 
to a fine finish. Use a dot of buttercream to 
secure the cake to the centre of the cake 
card; trim with red ribbon.

2 Knead together equal amounts of white 
sugarpaste and flower paste and divide 
into four equal parts. Leave one quarter 
white and colour the others red, green and 
brown. Roll out the brown paste to 2mm 
thick, cut a circle and place over a rolling pin 
to make a basket shape.

3 For leaves, pinch small green paste balls into 
teardrop shapes. Gently flatten and score 
a line down the centre. Make 12, each 1cm 
(3/8in) long. For flowers, roll red and white 
thin paste sausages 2cm (¾in) long. Flatten 

one long edge and roll up from the end. 
Trim the excess at the base. Make four red 
and six white. Cut a brown paste basket 
handle measuring 0.6x6cm (¼x23/8in) and 
secure to the inside of the basket. Line 
the edge with leaves and fill with flowers 
attached with a little piped royal icing.  
Make tiny leaves to fill in between. Attach 
the basket to the mini cake with a little 
royal icing.

By Ruth Clemens

FOR THE CAKE

one 6.5cm (2½in) mini cake

TO DECORATE

buttercream 

7.5cm (3in) square cake card

white sugarpaste

white flower paste

red, green and brown gel paste 
colours

white royal icing

SPECIAL EQUIPMENT

disposable piping bag

5cm (2in) diameter circle cutter

red ribbon

rolling pin

Flower basket cake



FOR THE CAKE

one 20cm (8in) cake

buttercream

jam 

TO DECORATE

pink sugarpaste

white sugarpaste

white sugar pearls

black royal icing

a small amount of white royal icing

edible food pen

SPECIAL EQUIPMENT

20cm (8in) cake card

rolling pin

small flower plunger cutter

ball tool

flower foam pad

piping bags fitted with nozzles

template on page 112

purple ribbon

scriber

1 Trim the top of the cake so it's level. Split 
in half and fill with jam and buttercream. 
Place on the 20cm (8in) cake card. Crumb 
coat the outside of the cake, then put in the 
fridge for around 15 minutes to harden.

2 Knead the pink sugarpaste until pliable, then 
roll out on a surface lightly dusted with icing 
sugar to about 5mm (¼in) thick. Gently 
drape over the rolling pin, then position on 
the cake. Use your hands to smooth the 
icing over the top and down the sides of 
the cake, smoothing out any pleats. Trim any 
excess icing from the bottom of the cake, 
then attach the purple ribbon around the 
base of the cake.

3 Roll out the white sugarpaste on a lightly 
dusted surface. Using the flower cutter, cut 
out three flowers. Lightly indent the centres 
with a ball tool to give the flowers some 
shape, then leave in the flower foam pad  
to harden a little. Attach a sugar pearl to 
the centre of each flower with a dot of 
royal icing.

4 Trace the template on page 112 onto a 
sheet of paper using an edible food pen. 
Position on top of the cake, moving the 

design around until you're happy with the 
position, then scribe the design onto the 
top of the cake. Remove the paper and you 
should be left with the outline. 

5 Now you need to make two consistencies 
of black royal icing. The first is to pipe the 
outline, and needs to be the thickness of 
toothpaste. Put this into a piping bag and 
carefully use the scriber marks to draw the 
outline of your design. Leave to set. 

6 Thin the remaining royal icing down with 
a little water to create your flooding icing. 
Transfer to another piping bag, and use 
to fill in the gaps in the birds, leaves and 
berries. Leave to dry.

7 Finally, attach the blossoms you previously 
made to the cake and it's ready!

Spring blossom and birds

Seasonal D E C O R A T I O N S
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If you’re getting ready to create 
gorgeous cakes this spring, here 

are some new products  
to start you off in style...

P R O D U C T S
Decorating

Petit Four Patisserie 
Cake Stand

DotComGiftShop £9.95 
www.dotcomgiftshop.com

ProGel colours 
Lime Green, 

Cream, Peach
Rainbow Dust Colours 

Ltd RRP £2.39 
www.rainbowdust.co.uk

Glitter Number 
Birthday Candle
Clever Little Cake Kits 

£2.50 
www.cleverlittle 

cakekits.co.uk

Princess Mould
Cake Craft World £15.50 
www.cakecraftworld.co.uk

Lakeland Cake 
Airbrush Kit
Lakeland £79.99 
www.lakeland.co.uk

‘It Must Be Love, 
Love, Love’  
Cake Topper 
Miss Cake £16.99 
www.misscake.co.uk
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 Quite often cake makers will start their business by making 
anything and everything they can to turn a profit, and they will 
turn their hand to most baked products. This is great for a while, 

and you will find you can pull in the clients and the till, so to speak, will 
start to ring.

This is a mistake most bakers 
make, and while for a short time it 
will seem like its working, you will 
eventually reach a burn-out point. You 
will spend all of your time baking and 
serving clients and find you don’t have 
enough time to focus on anything else. 
So, before you get sucked into the 
whirlwind of trying to please everyone 
in order to get your business going, take a step back and think about things 
more. A well rooted business that will stand the test of time and grow, is 
one which specialises in something and does it exceptionally well. 

If you have bought this magazine, it’s likely you love your craft and 
will know about some of the biggest names in the cake industry. Think 

about them all and what you instantly think of 
when you hear their name. For example, Peggy Porschen 
is renowned for her exquisite wedding cakes, adorned with intricate 
flowers and all in a vintage theme. If she had tried to bake everything 

going to keep her clients happy, I 
doubt she would have become such 
a big name in the cake world, as she 
would never have had the time to 
perfect her style, build her brand and 
develop her specific range of products. 

It’s scary when you are first 
starting out to think about limiting 
the products you offer, as you will be 
focused on making as much money 

as you can, especially if you have given up a full time career to start your 
business. Have some courage, pick yourself a core range of three baked 
goods you will provide. A top price item, a regular money earner that will 
sell often and be the main thing you sell, and then a smaller item that will 
be more of a seasonal extra to help boost sales. This range of three core 

Shelly Baker from Mrs Baker’s Cakes knows everything there is to know about 
setting up a cake business, and this issue she offers her advice on how to find a 
speciality for your own baking business...

A D V I C E

checklist
Business start up

NEW 
FEATURE

Have some courage, pick yourself 
a core range of three baked goods 

you will provide. A top price 
item, a regular money earner 
and a smaller seasonal item.
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items ensures you have something to offer your clients for each occasion. 
When you’re deciding what your core range will be, you need to 

consider a few things:
What takes you the least time to make but still looks impressive? 
Where does your passion lay? What do you enjoy making the most? 
What makes you the most money for the smallest costs? 
Which products do your friends, family and previous recipients rave 

about the most? 
Once you have established these answers you will find it easy to 

build your range. You are looking to make the most money with the 
least input. The products that do require you to invest longer periods of 
time will become your premium items, which you charge much more 
for. As tempting as it is to try and give people a ‘great deal’, you need to 
remember this is a business, you are taking time away from your family 
and other things to do this, so you need it to pay you accordingly. Just 
think, you wouldn’t turn up to a job in an employed position and only 
accept a token £5 at the end of a particularly long, stressful day, so don’t 
feel you have to when you run your own business either. 

The reason I asked which products you were most passionate about 
is because it’s hard to keep your enthusiasm for 

a job when you don’t enjoy it or have something that gives you a fire in 
your belly. I’ve watched so many fellow bakers fold their business as they 
lost the passion for their work and it was down to a combination of two 
things. Forever working on things that they don’t feel excited about and 
working on things they enjoy making, but that don’t earn them a good 
wage, then all those hours feel like they weren’t appreciated. 

By ensuring you are only taking orders for products you enjoy working 
on and that make you a decent profit, you will ensure your business 
stands the test of time and you remain in love with baking. 

Still not sure what this all means? Here is an example business 
structure for you...

Business owner A’s passion lays in sculpted cakes for big special 
occasions, to be enjoyed by many people at once. 

So their three chosen products are large cake commissions for big 
events, cupcakes for smaller occasions and then for seasonal events they 
make special mid-range cakes themed for the season, which they take 
pre-orders for. 

Working like this, business owner A will be able to focus their skills on 
these products and become an expert at them. This helps form a brand 

and makes it easy for clients to remember them 
for their products. They can become the go-to 
person for those products. It also helps when 
building business relationships with other bakers. 
If you have a core range they know they can 
refer customers to you if they’re too busy and 
vice versa. 

Making your choices for the core range is a 
great way to get your business started on the 
right track, but if you are already running your 
business and would like to further things and 
raise your profits, then this really is something 
you should consider taking a look at. 

If you’ve any questions or a business topic 
you want me to tackle please get in touch – 
email sally.fitzgerald@anthem-publishing.com
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The recipes on pages 
37-41 are taken from 
Fairy Tale Baking: More 
than 50 Enchanting 
Cakes, Bakes and 
Decorations by Ramla 
Khan, published 
by Apple Press, 
RRP £12.99. 

NEW 
FEATURE

QWhat was the first cake you 
ever created?

Thinking back to my first ever cake, I 
can’t believe how far I’ve come! It was a 
really simple round cake with a polka dot 
design, which I made for my nephew. The 
edges weren’t sharp, the sugarpaste was 
bulging from the excess buttercream 
and it was the most simple design, but I 
was so proud of it at the time and the 
kids absolutely loved it! There was hardly 
any cake left at the end and seeing 
everyone’s reaction encouraged me to 
continue and to keep improving.

QWhy did you set up The 
Enchanting Cake Company?

When I was taking basic decorating 
classes four years ago, I was actually 
working as a dentist! After a few years 
I just wasn’t enjoying it. I did the classes 
initially as a hobby and then, when I 
started making cakes and showing them 
to my friends and family, they loved them 
and I started getting requests for bespoke 
orders. This was great practice for me and 
then, about a year later, I decided I wanted 
to continue to do it full time. After a lot of 
research I took the plunge and started it 
as a full-time business.

QCan you tell us about your 
book Fairy Tale Baking?

Fairy Tale Baking is my second book and 
it features a range of recipes inspired 
by fairy tales! Each chapter is a different 
fairy tale and it contains not only cakes, 
but lots of different bakes, such as 
cookies, tarts and even churros. I wanted 
to appeal to all ages, so it’s suitable for 
a wide range of skills, from beginners to 
advanced bakers. The recipes are very 
adaptable too, you can mix and match 
from the different fairy tales, which 
is great if you’re throwing a themed 
children’s party. The Aladdin cushion cake 
could be made into a Cinderella cushion 

cake to go with the glass slipper, or the 
Snow White figure could be adapted to 
a Thumbelina figure and added to the 
mini cakes. The possibilities are endless!

QWhat interests you most 
about enchanted cakes?

Enchanted cakes really let your 
imagination run wild. There is no limit 
to what you can make and it allows 
you to be really creative. I mostly create 
wedding cakes, so I don’t often have 
the chance to push the limits and make 
something really fun and imaginative. It 
is so satisfying seeing the cake develop 
from an initial idea and a sketch into a 
real life version of a fairy tale. Sometimes 
it turns out better than you expected 
and the cake really comes to life!.

QWhat’s your favourite fairy 
tale and why?

There are so many to choose from 
and as a child I was a really big fan 
of the Hans Christian Anderson and 
Grimm fairy tales. I had a big old book 
with all the original fairy tales, which 
were actually quite dark and scary! My 
favourite would probably have to be The 
Snow Queen – I liked the stories that 
take you on a journey and have a deeper 
meaning. This is about the struggle 
between good and evil and ultimately 
good wins in the end.

QWhere do you get ideas for 
new designs?

Ideas can come from anywhere, I’m 
constantly looking for inspiration in 
everyday life. Most commonly I will 
look at nature, as I make a lot of 
sugar flowers, but I also see designs in 
furniture, fashion or even wallpaper! 
Often brides will ask me to create cakes 
based on elements of their wedding, 
and I can create a design using their 
invitations or even their dresses. I can use 

a sample of the lace from their dress to 
emboss onto the cake and pipe a lace 
design using that as an outline. 

QWhat’s your favourite  
sugarcraft technique?

I really enjoy trying new techniques. I’ve 
been experimenting with lustre and gold 
leaf, which can really make a design on a 
cake stand out. But I think my favourite 
would have to be creating sugar flowers. 
There are so many petal cutters and 
veiners available now that you can create 
any flower and make it look realistic.

QHow do you make a cake 
taste as good as it looks?

It is really important that the cake not 
only tastes amazing, but that it has a 
good texture and is moist, so people 
will actually enjoy eating it and not just 
looking at it. My top tip for keeping cakes 
tasting fresh is to brush over each layer 
with a sugar syrup as soon as you take 
it out of the oven. Then cover each layer 
in clingfilm to stop the cakes drying out. 
I allow the cakes to settle for a day and 
then only remove from the clingfilm 
once they are ready to be filled and 
stacked.  I also love experimenting with 
unusual flavours. Once you have a tried 
and tested reliable cake recipe, then you 
can experiment by adding fruit purées, 
coffee syrup, flavourings etc.

QWhat’s next for you?
I’m currently designing my next 

collection of wedding cakes for 2016, 
which will be based on fairy tales. I have 
chosen four of the tales I used in the 
book and will be creating a full collection 
for launch in early 2016. 

I’ve also been busy setting up my new 
studio, and I’m hoping to start classes next 
year once the wedding season is over. 
For more info visit www.the 
enchantingcakecompany.co.uk

When she already runs The Enchanting Cake Company, it 
seems only natural that Ramla’s latest venture is a book of 

enchanted recipes called Fairy Tale Baking...

Ramla Khan

IN THE KITCHEN 
WITH…
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By Ramla Khan

FOR THE CAKE

three 7.5cm (3in) sponge cakes

TO DECORATE

400g (14oz) buttercream 

700g (1½lb) white sugarpaste 

yellow, black, pink, orange and green 
food colouring pastes 

brown and black petal dusts 

large waffle cone 

small amount of royal icing 

edible glue 

SPECIAL EQUIPMENT

1 long cake dowel or wooden skewers

serrated knife

brick texture mat

sharp knife

smoothers

leaf cutter

sugar gun

1 Using a serrated knife, slice off the domed 
tops of the three sponge cakes and split 
them in half. 

2 Layer the cakes with buttercream and 
stack to form a tall tower. You may need 
to insert a long dowel or wooden skewer 
through the middle for support, so it stays 
in position. Crumb coat the outside of the 
tower with buttercream. 

3 Colour 500g (1lb 2oz) of the sugarpaste 
yellow and roll out to a thickness of 3mm 
(1/8in). Imprint with a brick-textured mat. 
Lay this on the work surface, embossed-
side facing down. 

4 Measure the height and circumference of 
the tower cake, then cut the sugarpaste 
to the same dimensions. Lay the tower 
on its side on the sugarpaste and gently 
roll it along, so that the cake picks up the 
sugarpaste. Where the two ends of the 
sugarpaste meet, gently rub the seam 
together, then position the tower upright. 

5 Use a sharp knife to cut out a window 
shape near the top of the tower. Colour a 
small amount of sugarpaste black and then 
use this cut piece to cut a piece of thinly 
rolled black sugarpaste to the same size, 
then attach inside the window.

6 Colour about 40g (1½oz) of the sugarpaste 
grey. Roll out to a 1cm (½in) thick sausage 
and use cake smoothers to flatten it into 

a more rectangular shape. Use a knife to 
cut pieces the same circumference as the 
window and then use the knife to score 
the sugarpaste halfway through at varying 
lengths to give the impression of bricks. 
Use black petal dust to create shadows and 
highlight the grooves in the bricks and then 
attach around the window. 

7 Roll out about 40g (1½oz) of white 
sugarpaste to a thickness of 3mm (1/8in) 
and use to cover the waffle cone. Colour 
some sugarpaste pink and some orange 
and roll out different-sized balls. Attach to 
the waffle cone with edible glue and push 
down to create flattened tiles. Arrange all 
over the waffle cone in a random fashion. 
Place the waffle cone on top of the tower 
and secure with royal icing. 

8 Use brown petal dust to create shadows 
and highlight grooves in the bricks around 
the tower. 

9 Colour some sugarpaste two different 
shades of green and cut out tiny leaves 
using a leaf cutter. Arrange these on the 
tower, using edible glue to attach them. 

10 Colour about 20g (¾oz) of sugarpaste 
dark yellow to make Rapunzel’s hair – use 
a sugar gun or roll out two long pieces of 
sugarpaste and twist them together. Attach 
to the inside of the window and allow it to 
wind down the cake. Attach at intervals to 
the tower with edible glue to give the hair 
some support, and wind the rest around 
the base of the cake.

Rapunzel’s tower
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By Ramla Khan 

FOR THE CAKE

one 18cm (7in) round cake

200g (7oz) desiccated coconut 

FOR THE BUTTERCREAM

200g (7oz) unsalted butter 

500g (1lb 2oz) icing sugar 

squeeze of lime juice 

2-3 tbsp milk

FOR THE MIRROR FRAMES

150g (5¼oz) white sugarpaste 

gold and silver edible paints 

FOR SNOW WHITE

100g (3½oz) white gum paste 

flesh, black, red and brown food 
colouring pastes 

white petal dust 

rejuvenator spirit 

edible glue

SPECIAL EQUIPMENT

wooden skewer 

cake leveller or serrated knife

cake board or plate

palette knife

sharp knife

silicone mirror mould

paintbrushes

scissors

toothpick

FOR THE CAKE

1 To make the buttercream, cream together 
the butter and icing sugar until they start 
to come together, then add a squeeze of 
lime juice to taste. Add 1 tbsp milk at a 
time, until the buttercream has achieved a 
spreadable consistency. 

2 Once ready to assemble, use a large 
serrated knife to level the top of the cake. 
Slice the cake into three equal layers, using 
a cake leveller or a large serrated knife. 

3 Place the bottom layer on a cake 
board or plate, and spread with a layer 
of buttercream (using a palette knife 
will ensure that it is evenly spread and 
flat). Continue layering the cakes with 
buttercream. Once all the layers have been 
stacked, apply a coat of buttercream around 
the sides. Sprinkle the whole cake with the 
desiccated coconut to give it a snowy effect, 
tilting the cake slightly, if necessary, to cover 
the sides.

MAKE THE MIRROR FRAMES

1 Knead the sugarpaste until soft and pliable. 

2 Roll some out and push into the silicone 
mirror mould. Using a small palette knife, 
remove any excess sugarpaste. Place the 
mould in the freezer for 5-10 minutes to 
harden – this makes it easier to remove the 
mirror from the mould without distorting 
the shape. 

3 Remove from the freezer and peel back the 
mould, then leave the mirror to set for a 
few hours. Repeat this a further five times, 
to make six mirrors in total. 

4 Once fully dry, the mirrors can be coloured. 
Use an edible metallic antique gold paint to 
colour the frame and edible silver paint for 
the mirror. 

5 Once the paint is dry, attach the mirrors to 
the cake with a blob of buttercream.

MAKE THE SNOW WHITE FIGURE

1 Knead the white gum paste until soft and 
pliable. Roll into a sausage shape between 
the palms of your hands, making one side 
thinner than the other. Using your fingers, 
flatten the thicker end of the sausage to 
make the bottom of the skirt. Place this on 
top of the cake. 

2 Insert a wooden skewer into the middle 
of the skirt, with the lower 5cm (2in) of 
the skewer inside the cake. This will give 
the figure some stability. Keep another 5cm 
(2in) of the skewer poking out through the 
top of the skirt and cut off the remainder 
of the skewer with kitchen scissors. 

3 Colour a 40g (1½oz) ball of gum paste 
a light flesh tone using a tiny amount of 
paste colour, kneading well for an even 
colour. Cut the ball in half, wrap one half in 
clingfilm, and put it to one side, making sure 
it is well wrapped, since it can dry out very 
quickly when exposed to the air.

4 Using the other half, roll out another 
sausage and flatten it to make Snow White’s 
body. Gently pinch one side to elongate the 
paste to make her neck. Attach this to the 
skirt with the skewer, using a tiny drop of 
water to stick the two pieces together. 

5 Take a piece of white gum paste and roll it 
out very thinly. Drape around Snow White’s 
body to make the upper part of the dress, 
using a drop of water to attach it. You can 
pleat it and drape it around her, then gather 
it behind her waist and cut off the excess. 

6 To make her arms, roll two sausages from 
the flesh-coloured gum paste. Flatten one 
side and make four small incisions in the 
paste. Gently twist to make her fingers. 
Repeat with the other arm. 

7 Bend the arms using a toothpick to make 
the crease and attach to the sides of her 
body. Place a small support in front of the 
body to support the arms while they set. 

8 Using the remaining flesh-coloured gum 
paste, roll a ball for her head. Shape a nose 
by pinching the paste, and make two tiny 
holes by inserting a toothpick. Roll out tiny, 
thin sausages of gum paste and shape them 
into lips. Smooth the edges to blend them 
onto her face. 

9 Make a white paste by mixing some white 
petal dust with a few drops of rejuvenator 
spirit. Use this to paint her eyes. Complete 
the eyes using black gum paste for her 
eyelashes and pupils, and paint her lips 
red. Attach the head to the body using a 
toothpick and a dab of edible glue. 

10 For the hair, colour some gum paste black 
and roll it out thinly. Cut strips of paste and 
score with lines using a knife. Attach these 
to her head and gently twist the ends to 
make it look more natural.

11 Make some apples using red gum paste. 
Roll out small balls and shape them into 
apples. Insert a tiny stalk by rolling a small 
piece of brown gum paste. Place one apple 
in her hand, using a small drop of water to 
stick it on.

Snow White cake
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 By Ramla Khan 

FOR THE CAKE

one 18cm (7in) round cake 

TO DECORATE

650g (1½lb) buttercream 

1kg (2¼lb) white sugarpaste 

royal icing or edible glue 

FOR THE ROSES AND LEAVES

150g (5¼oz) red gum paste 

50g (1¾oz) green gum paste 

edible glue 

petal dusts

SPECIAL EQUIPMENT

rose petal cutter

calyx cutter

leaf cutter

ball tool

toothpick

palette knife

smoothers

3 cake dowels 

floral wire 

green florist’s tape 

bell jar 

 MAKE THE ROSES 

1 Make the roses in advance so they have 
time to set fully. Knead the red gum paste 
and roll an olive-sized piece of paste into a 
cone shape and set aside. 

2 Roll out some more gum paste to a 
thickness of approximately 3mm (1/8in). 

3 Using a rose petal cutter, cut between four 
and 16 petals, depending on how large you 
want the rose to be. 

4	 Wrap	the	first	rose	petal	around	the	cone	
to make a spiral shape to form the centre 
of the rose and attach with edible glue. 

5 Take three petals for the next layer and 
soften the edges using a ball tool, then 
curl the edges of the rose petals with a 
toothpick to create a more natural look. 

6 Wrap each petal around the cone, making 
sure to overlap as you place the next petal. 
Stop here if you want to form a rosebud.

7 Continue placing petals, going up in odd 
numbers.	Place	five	petals	for	the	next	layer,	
seven for the next, and so on. 

8	 Pinch	around	the	base	of	the	rose	to	firmly	
attach the petals, then use a palette knife to 
cut off any excess gum paste at the base. 
Repeat to make six roses. 

9 Roll out some green gum paste to a 
thickness of 3mm (1/8in) and use a calyx 
cutter to cut a calyx for each rose. Attach 
to the base of the rose using water or 
edible glue.

MAKE THE LEAVES

1 Roll out the green gum paste to a thickness 
of 2mm. Using a leaf cutter, cut out 10 
leaves. If you wish, you can also lightly score 
the leaves to create veins. 

2 Place on a foam drying tray at different 
angles to dry in a variety of positions. 

3 Once dry, use petal dusts to highlight the 
leaves and give them extra dimension.

ASSEMBLE THE CAKE

1	 Level	the	18cm	(7in)	cake	layers,	fill	with	
buttercream and crumb coat.

2 Roll out about three-quarters of the white 
sugarpaste and cover the cake, smoothing 
out any creases using cake smoothers. 

3 Measure the circumference of the cake at 
the	top	and	split	into	five	equal	segments.	
Mark	the	five	points	using	a	toothpick.

MAKE THE SWAGS 

1 Roll out the remaining white sugarpaste 
to a thickness of 3mm (1/8in)	and	cut	five	
rectangles that are approximately 5-7.5cm 
(2-3in) longer than the distance between 
the points, and approximately 7.5-10cm  
(3-4in) wide. 

2 Place three wooden or plastic dowels 
horizontally on your work surface, 2.5cm 
(1in) apart. 

3 Place a rectangle of sugarpaste across 
the top of the dowels, then shape the 
sugarpaste around the dowels so that the 
folds are visible. 

4 Push the dowels together, so that the 
sugarpaste gathers and forms visible creases. 

5 Carefully remove the dowels and pinch the 
ends together to join them. 

6 Place royal icing or edible glue on the edge 
of the cake in a swag shape, starting at one 
of	the	five	marked	points,	curving	down	and	
then up to meet the next marked point. 
Now attach the sugarpaste to the cake to 
form a swag. 

7 Repeat this for the remaining four pieces, so 
you have a swag pattern all the way around 
the cake.

POSITION THE ROSES AND LEAVES

1 Position the roses and leaves where the 
swags meet each other to hide the joins 
and secure with edible glue.

2	 For	the	remaining	rose,	push	a	floral	wire	
or toothpick in at the base and wrap with 
green	florist’s	tape.

3 Position this rose in the centre of the cake, 
with some fallen petals around it. Complete 
by covering the rose with a bell jar.

 Beauty and The Beast rose cake
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Birthday D E C O R A T I O N S

1 Roll out 800g (1lb 12 oz) of the white 
sugarpaste on a surface lightly dusted with 
icing sugar to about 3mm (1/8in) thickness. 
Brush your cake drum with a little water 
and cover it with the sugarpaste. Use the 
smoother to create an even surface. Cut off 
any excess and allow to dry overnight. 

2 Roll out two long thin worm shapes using 
the white modelling paste. They should be 
about 16.5cm (6½in) long. Use your finger 
to flatten one end of the shape about 2cm 
(¾in) in from one end of each, and then 
use your Dresden tool to make a slight 
indent just behind it, and then another 
about 1cm (3/8in) further down. This will 
form the silver join on the paintbrushes. Set 
aside to dry overnight. 

3 Roll out three fat sausage shapes from the 
white modelling paste, about 12cm (5in) 
in length, and flatten each at one end using 
your fingers. Trim the flat end so it is flat 
and roll it up over itself to form the end of 
each tube of paint. The other end should 
remain rounded. Roll three small balls of 
modelling paste and use your hands to form 
the nozzle shape, scoring around the sides 
with your Dresden tool. Attach these to the 
rounded ends of paint tubes with a little 
edible glue. 

4 For the upright tube of paint, you need to 
insert your dowel through the nozzle end 
and all the way into the main body of the 
tube of paint. This can now be left to dry 
overnight. 

5 Adhere the cake to the cake card using 
buttercream, then fix it to the cake board. 

6 Dust a surface with icing sugar and roll 
out the white sugarpaste to a 3mm (1/8in) 
thickness, so it is large enough to cover the 
cake. Lift the sugarpaste over the cake and 
smooth down with your hands. Use the 
smoother to create an even surface and cut 
off any excess. 

7 Roll out the pale brown sugarpaste to a 
3mm (1/8in) thickness and, using a sharp 
knife, cut out the paint palette shape by eye. 
It should measure about 16.5cm (6½in) 
across each way. Use a circle cutter to 
remove the thumb hole, then stick to the 
top of the cake using edible glue. 

8 Roll out some white sugarpaste thinly and 
cut out strips long enough to go around 
the paint tubes, and about 4cm (1½in) 
in diameter. Adhere these to the paint 
tubes with edible glue. Repeat this process 
with the red, yellow and blue sugarpaste, 

but making the strips only 2cm (¾in) in 
diameter. Position these just below the 
white strips. Using the alphabet cutters, cut 
out the numbers of choice in red, yellow 
and blue and stick these to the front of 
each label on the paint tubes. Once the 
labels are dry, you may choose to use edible 
pen to write on the colour names also. 

9 Paint the tubes using your edible silver paint 
and leave to dry. Paint the paintbrushes also, 
using a dark brown for the main body and 
a lighter brown for the flattened brush end. 
Paint the join in between with edible silver 
paint and leave to dry. 

10 Take the paint tube with the dowel in it 
and stick this towards the back of the paint 
palette, allowing the dowel to push down all 
the way to the base of the cake. If you feel 
it is too long, you can always trim the dowel 
a little using a sharp knife. Wipe some edible 
glue all around the dowel and, using the red 
sugarpaste, you can now mould this around 
the dowel to give the appearance of paint 
being squeezed from the paint tube. The 
red sugarpaste should be much wider at the 
bottom where it meets the palette so that 
it can support the paint tube. Roll out three 
small tear shapes also to replicate paint 
splashes, and stick these to the palette with 
edible glue. 

11 Roll out two small balls of sugarpaste, one 
in green and one in blue, and taper one end 
slightly, stick these to the palette with edible 
glue. Roll out two thin sausage shapes of 
sugarpaste in yellow and orange, and curl 
with your fingers to look like squeezed 
paint. Attach these around the palette also. 

12 Position the other two paint tubes to the 
front left of the cake, so one crosses over 
the other. Stick them down with royal icing 
so that they hold their position – edible 
glue may not be strong enough. Finally, roll 
out some long tear shapes from the blue 
and the yellow sugarpaste, and stick these 
to the cake with edible glue, as though they 
have been squeezed from the tubes. 

13 Attach the edible paintbrushes to the cake, 
using royal icing to hold them in place. 

14 Add the ribbon around the sides of the 
cake and drum to add a nice finish.
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By Sherry Hostler of The Cake House 
(www.thecakehouse.biz)

FOR THE CAKE

20.5cm (8in) square sponge cake, filled 
with buttercream and crumb coated

TO DECORATE

2kg (4lb 6½oz) white sugarpaste

250g (8¾oz) pale brown sugarpaste

100g (3½oz) red sugarpaste

50g (1¾oz) green sugarpaste

50g (1¾oz) yellow sugarpaste

50g (1¾oz) blue sugarpaste

50g (1¾oz) orange sugarpaste

500g (1lb 1¾oz) white modelling paste

edible silver paint

brown paste colouring

black edible pen

royal icing 

edible glue

white vegetable fat

SPECIAL EQUIPMENT

20.5cm (8in) square cake card

25.5cm (10in) square cake board

non-stick rolling pin

dowel

smoother

small paintbrush

sharp knife

Dresden tool (leaf scraper)

alphabet cutters

4cm (1½in) circle cutter

length of ribbon to go around the 
board and the base of the cake

Paint palette birthday cake
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Secure them in vertical positions around 
the outside of your cake using edible glue, 
touching the base strip and keeping an 
equal distance between each line.

5 To produce the upper film reel layer, create 
another long strip or multiple strips of black 
sugarpaste as before, and secure it around 
the very upper rim of your cake. It should 
measure 1cm (½in) in height and butt 
against all of your vertical strips.

6 Measure the top diameter of your cake 
and cut out an equal-sized circle of black 
sugarpaste to place on top. The circle 
should have a thickness of around 5mm 
(¼in). Next, carefully place the circle on top 
of your cake, making sure it fits with the 
corner and produces a flawless black finish 
of the edges. It should be secured using a 
thin layer of edible glue and cut to fit.

7 The final step for creating the film reel is to 
cut out small white squares of sugarpaste 
using a craft tool. They should be of equal 
size and secured around your top and 
bottom pieces of film strip using edible glue.

8 It’s time to perfect your sugarcraft skills and 
create a metallic silver topper for your film 
reel cake. It was made using the new Culpitt 
silver modelling paste, a custom template, 
round cutters and a PME ball tool. Start 
by downloading and printing the template 
from www.culpittcakeclub.com. Roll out 
your silver modelling paste to a depth of 
5mm (¼in) and carve around the template 
circle with a craft knife. Next, use your circle 
cutter to create five holes in the paste, 
using the template as guidance. Imprint an 
intricate pattern of detail around the edge 
of your film wheel using your PME ball tool. 
The holes should be of equal distance apart 
and cover the entire perimeter. Set your 
metallic film wheel aside.

9 The second model we’ll be sugarcrafting 
is the 3D standing director’s board, 
complete with a personalised message for 
the birthday boy/girl. Simply cut a large 
rectangle of black modelling paste out, 
measuring 140x110x5mm (5x4x¼in). Slice 
an indent into your rectangle near the top 
and slowly pull it apart from the main body 
of the board, making sure to leave part of 
the paste attached on the left side. Use the 
picture to help you judge your cut. Leave 
them to dry for at least 48 hours before 
moving onto the next step.

10 Once your models have dried, carefully 
place your silver film reel on top of the cake 
and secure with edible glue.

11 It’s time for the popcorn bucket made from 
printed sugar sheets. For this you’ll need 
four printed sugar sheets. We used trendy 
red gingham pattern sugar sheets for a 
traditional cinema experience. To assemble 
your popcorn bucket, place all four sugar 
sheets on top of each other and cut down 
each side in a diagonal technique to create 
an upside down trapezium shape. You can 
use the template in the download section 
at www.culpittcakeclub.com to guide you. 
The base of each sheet measures 58mm 
(2¼in) and the top measures 98mm (4in).

12 Assemble your four printed sugar sheet 
walls together on top of your silver wheel 
in a popcorn bucket shape. To keep them 
pressed together, we inserted a chunk of 
sugarpaste to the base and used edible 
glue to attach each side. Small blocks of 
sugarpaste were then affixed on the inner 
walls to join the sugar sheets together, 
again secured with edible glue. Once you’re 
happy with the stability of your popcorn 
bucket, you can move on to the next step.

13 The final step in creating your Hollywood 
blockbuster of a movie cake is to add 
a zigzag of white decoration onto your 
director’s cut board for a realistic movie 
feel and add a personal message for the 
recipient. Simply cut two chevron shapes 
from white sugarpaste and split them 
equally into parallelograms, finally affixing 
them to the modelled board in the relevant 
places using edible glue. We then added a 
stylised ‘Happy Birthday’ message to the 
board using edible white paint and a thin 
paintbrush. Explore your creativity and 
add a custom message for the birthday 
boy or girl, or their favourite movie title. 
Once you’re happy with the results, prop 
it up carefully against your popcorn bucket 
on top of the cake and secure with small 
sugarpaste balls on the base for support – 
these should be hidden from the front view.

1 Start by baking a 25cm (10in) round 
sponge cake using flavours of your choice. 
We opted for an indulgent chocolate 
sponge with layers of thick fudge filling.

2 Cover your cake in Culpitt brilliant white 
sugarpaste – you need around 750g (1lb 
10oz) of paste to cover the whole cake. 
Once your cake is covered and smooth, 
secure it to your black cake board with a 
thin smudge of buttercream and ensure the 
edges are tight and squared off, rather than 
a traditional smooth curve.

3 To create the 3D film reel trim, we used 
a combination of black and brilliant white 
sugarpaste, cutting out shapes to create the 
cool design. Start by rolling out your black 
sugarpaste and cutting a long rectangular 
strip for the base of the cake. You may wish 
to separate it into three parts so it’s easier 
to assemble. The strip/s should be 1cm 
(½in) in height and long enough to wrap 
around the outside of the cake. Secure 
around the bottom using edible glue.

4 Using a similar technique, cut out 11 equal-
sized strips of black sugarpaste. They should 
each measure 6x1cm (2½x½in), but can 
be cut to fit when applied to the cake. 

By Culpitt Cake Club  
(www.culpittcakeclub.com)

FOR THE CAKE

one 25cm (10in) round sponge cake 
covered with about 750g (1lb 10oz) 

brilliant white Culpitt sugarpaste

TO DECORATE

Sugarflair white edible glitter paint

200g (7oz) Culpitt metallic silver 
modelling paste

 4 red gingham sugar sheets

250g (9oz) each of brilliant white and 
black Culpitt sugarpaste

Culpitt edible glue

250g (9oz) dahlia black Renshaw 
flower and modelling paste

 SPECIAL EQUIPMENT

30cm (12in) black round cake board

 PME 3 ball tool

rolling pin

Movie reel cake
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Ombré under the sea cake
reference – rows 1-4: 18 medium dots each; 
rows 5-7: 18 small dots each.

4 It’s now time to give your dots a vibrant 
colour makeover! Put one set of 60 small 
dots aside, as they will retain their original 
brilliant white colour for the top of the 
cake. Starting with the first row, apply a 
deep layer of teal green edible paint (you 
can mix green and blue paints together to 
achieve this cool teal colour). You can use 
a cake decorator’s airbrush or paint the 
colour on by hand with a brush and edible 
paint. Once you’ve covered the first row 
of dots, move on to the next row, this time 
giving the dots a lighter shade of colour. 
Repeat this process for each row until all 
dots in each row have a gradually lighter 
colour scheme, perfect for an ombré effect. 
Make sure that all edges of the dots are 
covered with colour by rotating the strips 
while painting.

5 Next, we will be adding the dots to the 
cake in a unique ombré colour effect. Start 
by adding a small smudge of buttercream 
to each dot to provide a tasty adhesive. 
Starting with the first, darkest coloured row, 
push the dots onto the cake so they bend 
at the base with half of the circle on the 
base and the other half on the cake. Repeat 
the process so that all of the bottom layer 
is secured and slightly overlaps.

6 Continue to build upon your lower row 
with the lighter shades of dots, securing 
them to the cake and overlapping as shown 
in the picture. Each row should get lighter 
moving towards the top of the cake, to fit 
in with the ombré theme and each dot in 
the row must be the same colour. It’s also 
important to position the dots uniformly 
with each other, with each new row filling 
the negative space from the previous 
row. Once all sides of the cake have been 
covered and you’re happy with the results 
you can move on to the next step.

7 Position the remaining 60 small white 
dots on the top of the cake, starting at 
the outside edges and working your way 
towards the centre. To complete your cake 
covering, place one medium-sized white dot 
in the centre on top of the cake.

8 Now your cake is fully covered with a 
vibrant selection of scales, it’s time to give 
it a shimmering finish. Load your airbrush 
with pearl shimmer paint and spray a light 
coat around the entire perimeter of the 
cake. Alternatively, you can use a pearl lustre 
spray or use a brush to complete the pearl 
finish by hand.

9 It’s time to add some bright and intricate 
coral toppers. Create the authentic looking 
coral decorations by dropping six red 
isomalt nibs and two colourless isomalt 
nibs into a silicone cup and heat using the 
instructions provided on the packaging. 
(Take caution when heating the isomalt as 
it can reach high temperatures.) Once the 
mixture is fluid, dip an angled spatula into 
your cup and drizzle the mix over a sheet 
of wax paper to create loops of coral. Be 
creative and see what types of cool organic 
looking pieces you can make. This will form 
the largest topper on the cake.

10 Add two more nibs of white isomalt to 
your remaining red mixture to transform 
it into a pink shade. Reheat the mixture 
and repeat the drizzling process to create 
another two smaller coral decorations. 
Leave all of your isomalt decorations to 
harden before moving onto the next step.

11 You’ve almost completed your enchanting 
cake. Just as you did in step 8, add a pearl 
shimmer to your coral decorations using 
your preferred method. This will give the 
coral enhanced depth/texture.  

12 Finally, secure your coral toppers to the 
cake using a thin layer of buttercream to 
complete the ocean setting.

By Culpitt Cake Club  
(www.culpittcakeclub.com)

FOR THE CAKE

one 15cm (6in) double layer cake 
covered in brilliant white sugarpaste 

or icing

TO DECORATE

1kg (2lb 2oz) Culpitt brilliant white 
sugarpaste

Squires Isomalt, red and colourless

100ml (3½fl oz) pearl PME edible 
lustre spray

Dinky Doodle green and blue 
iridescent airbrush paints

buttercream

SPECIAL EQUIPMENT

angled spatula

round cutter set

wax paper

silicone cup or container

cake decorator’s airbrush (or use 
edible paints and lustre spray)

cake stand or board

1 Bake a 15cm (6in) double layer cake and 
cover it in brilliant white sugarpaste or icing. 
In terms of flavours, it’s entirely up to you! 
We opted for a delicious vanilla sponge 
with fruity raspberry jam filling. Secure it to 
your cake stand or board using a thin layer 
of buttercream.

2 Create a selection of round dots by using 
a round cutter on rolled out brilliant white 
sugarpaste. You will need 72 medium sized 
dots for the first four rows, 72 small dots 
for the top rows and a further 60 small 
dots for the top of the cake. We suggest 
creating slightly more than required to 
account for errors and extra covering.

3 As there are so many dots, organise them 
onto strips of wax paper in the order they 
will be applied to the cake, placing six dots 
on each strip and organising them into 
rows. You need seven rows for the side 
covering and then 60 dots for the top of 
the cake. Use the following guidelines for 
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By Jackie Thompson of Contemporary Cakes 
and Classes (www.contemporarycakes.com.au)

FOR THE CAKE

6 pre-baked round miniature cakes

chocolate, for making the collars

chocolate transfer sheets

chocolate ganache

TO DECORATE

small amount of coloured sugarpaste

tylose powder

SPECIAL EQUIPMENT

craft, cranked palette, chopping, small 
serrated knives

small heart, daisy, gerbera and  
butterfly cutters 

3mm metal spacers

miniature cake boards

no 4 small artist brush

upholstery foam

office letter files

paint palettes

1 Remove the cake from the tin and remove 
the liner. Place the cake back in the tin and 
use a small serrated knife to level the top of 
the cake with the tin. Use a small amount of 
chocolate ganache to dot a miniature cake 
board and place the trimmed miniature 
cake centrally on the board and allow to 
set. Once set, lightly coat the sides of the 
cake only with ganache. 

2 It is best to use white chocolate ganache for 
white chocolate wrapped miniature cakes 
and milk chocolate ganache for milk or dark 
chocolate wrapped miniature cakes. Coat 
the sides of the cake with the ganache using 
a cranked palette knife to coat.

3 Steady the cake on top and use a side 
scraper to stroke the ganache onto the 
cake. Reapply more ganache and cover and 
fill the sides of the cake where required.

4 Once the sides are evenly coated, coat the 
top of the cake and allow to set in a fridge.

FOR THE CHOCOLATE SHEETS

5 Measure the height of your cake and add 
about 1cm (½in) extra to the height of the 

transfer sheet. Measure the diameter and 
allow an extra 1cm (½in) for the join. Use a 
craft knife to cut the transfer sheet, using a 
ruler for a straight, clean edge. 

 6 Make sure the textured side of the transfer 
sheet is facing upwards and not the plastic 
shiny side. Place onto a floppy chopping 
board if you have one and use 3mm (1/8in)  
metal spacers, placed either side of the cut 
transfer sheet.

7 You will need to temper 100g (3½oz) of 
chocolate per cut panel, per cake. Spread 
the chocolate over each panel, ensuring 
a smooth, even covering, level with the 
spacers. Only work on two transfer sheets 
at a time. The chocolate must not be thin 
and should be level with the metal spacers.

8 Once the chocolate colour starts to 
become dull, this is a sign that it is starting 
to set. This takes just a few minutes 
when working in a good air-conditioned 
environment. White chocolate takes the 
longest to start setting. Use a small paring 
knife to lift the corner of the chocolate 

Chocolate miniature cakes
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transfer strip and then carefully lift the piece 
away from the chopping board. Quickly 
place the chocolate transfer around the 
cake, ensuring it is positioned at the bottom 
of the cake, in contact with the cake board 
and wrap it around the cake, ensuring that 
you smooth out the wrapped transfer 
sheet to the join – it should slightly overlap. 
Allow to set completely, by placing into a 
fridge. Save the chocolate that has been left 
behind on the chopping board and use a 
scraper to remove and place into a spare 
bowl to use later.

9 Once the miniature cake has set for about 
15 minutes, carefully remove the backing 
plastic acetate sheet from the cake. Peel 
away from the cake by holding a corner of 
the transfer sheet.

10 Finely chop the saved offcuts of chocolate 
and fill the tops of the cakes, matching the 
offcuts to the same colour chocolate wrap.

11  Decorate with sugar gerberas and large 
sugar butterflies.

 FOR THE BUTTERFLIES

12 The butterflies are made using butterfly 
cutters and adding Tylose powder to the 
sugarpaste before rolling and cutting out. 
For every golf ball size piece of sugarpaste, 
add a generous pinch of Tylose powder and 
knead in thoroughly. You will have about 10 
minutes before the sugarpaste becomes 
too firm to use.

13 Roll out the sugarpaste and release it from 
the surface and place back down. Using 
assorted size cutters, cut the butterflies 
and lightly scratch the cutter onto the 
sugarpaste to create a crisp clean edge and 
press the button to emboss the pattern. 

14 Lacy butterflies can be achieved by cutting 
out with a small heart cutter. Cut out the 
shapes and remove from the butterfly 
wings. Place on the edge of the foam to dry, 
pattern side on the inside.

15 Another technique is to use a no 1 or 2 
piping tube (or cut the end off a toothpick) 
and push down into the cut-out butterfly 
and scratch the surface slightly. This will 
create elongated oval shaped patterns to 
create a lacy effect.

16 Carefully lift the butterfly up with a cranked 
palette knife and place on the edge of a 
piece of upholstery foam to dry, patterned 
side down, not facing up.

17 This method allows the butterflies to dry 
while keeping their shape and has fewer 
breakages than drying in folded cardboard.

18 Keep any scraps of sugarpaste wrapped or 
under a small container to prevent drying 
out. Re-roll and make extra butterflies. 
Allow to dry for several hours or overnight.

19 When the butterflies are dry, lightly dust 
with edible lustre powder.

FOR THE FLOWERS 

20 The daisies and gerberas are made the 
same way. A pinch of Tylose powder can be 
added to a golf ball size piece of coloured 
sugarpaste, before rolling and cutting the 
flowers out. 

21 When cut out, remove the excess 
sugarpaste around the cut flowers. Use a 
cranked palette knife to lift and place into 
a paint palette that has been lightly dusted 
with cornflour. Allow to dry for several 
hours or overnight.

1-3 1-3 4

This recipe is taken 
from Contemporary Cake 
Designs Book One by 
Jackie Thompson, owner 
of Contemporary Cakes 
and Classes. Available 
to buy from www.
contemporarycakes.com.
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1 Preheat the oven to 180°C/Gas Mark 4. 
Grease a Lakeland 23cm (9in) loose-based 
deep round cake tin with Cake Release or 
with a little butter. 

2 Sieve the flours, cocoa and baking powder 
into a mixing bowl. In another bowl, beat 
the butter and sugar with an electric whisk 
until soft. Gradually beat in the eggs, adding 
a spoonful of the flour mixture between 
each addition. Add the sour cream and beat 
for a few seconds until combined, then fold 
in the remaining flour.

3 Spoon the cake mixture into the tin, level 
with the back of the spoon, then bake for 
55 minutes, or until well risen and firm to 
the touch. To check that the cake is cooked, 
insert a skewer into the centre, it should 
come out clean. Allow the cake to stand in 
the tin for 10 minutes, then turn out on to 
a wire rack and leave to cool completely.

4 To make the truffles, gently heat the cream 
in a small pan but do not boil. Place the 
chocolate into a bowl, pour the cream 
over and mix using a small whisk until the 
chocolate has melted. Add the butter and 
crème de cocoa, whisk until combined, then 
leave to cool.

5 Place the cocoa, icing sugar, popping candy 
and sprinkles onto a saucer each then, in 
batches, roll the truffle mixture into about 
80 small balls the size of a cherry. Carefully 
toss each truffle in one of the coatings, then 
set aside on a tray lined with parchment in 
the fridge until needed.

6 To assemble, slice the cake horizontally 
using a serrated knife. Spread one third of 
the frosting on the flat surface of one half, 
then sandwich both parts together. Add 
one of the rods to the base plate of the 
anti-gravity kit, press the cake gently down 
over the rod and onto the base, then add 
the second rod and a corner piece. Place 
the chocolate in a heatproof bowl and melt 
over a pan of simmering water without 
allowing the base of the bowl to touch the 
water. Thickly coat the upright structure 
with melted chocolate.

7 Take care to avoid the cooling chocolate 
until it has hardened completely. Cover the 
cake in the remaining frosting and use a 
palette knife to smooth the top and sides. 
Gently press the chocolate fingers onto 
the cake side, making an alternating pattern 
with milk and white chocolate fingers.

8 Build the truffle cascade on top of the cake, 
from the bottom of the rod upwards, using 
small amounts of the remaining melted 
chocolate to attach them to the rod. Allow 
each one to set before adding the next. 
Place the remaining truffles on the top of 
the cake. Balance a presentation box on the 
top of the angled rod, using a little melted 
chocolate to hold it in place, ensuring that 
it is tipping up to look like the truffles are 
cascading out of the box.

TIP1 Placing a small amount of frosting on 
the cake board will help to secure the cake so 
that it does not move too much when being 
decorated.

TIP2 While you are building the truffle 
cascade, leave your bowl of chocolate over the 
warm water to keep it workable.

By Lakeland (www.lakeland.co.uk)

FOR THE CAKE

75g (2¾oz) self-raising flour

 200g (7oz) plain flour

 50g (1¾oz) cocoa powder

 1 tsp baking powder

 175g (6oz) unsalted butter, softened

 300g (10½oz) caster sugar

 4 free-range eggs, beaten

 200ml (7fl oz) sour cream

FOR THE TRUFFLES

300ml (10½fl oz) double cream

 300g (10½oz) dark chocolate, broken 
into pieces

 15g (½oz) unsalted butter

 1 tbsp crème de cocoa

 40g (1½oz) cocoa powder, sieved

 40g (1½oz) icing sugar, sieved

 65g (1¼oz) Lakeland Chocolate-Coated 
Popping Candy

 50g (1¾oz) Lakeland Chocolate Sprinkles

TO DECORATE

700g (1lb 8oz) Lakeland Chocolate 
Flavoured Frosting

 100g (3½oz) plain cooking chocolate, 
broken into pieces

 milk chocolate finger biscuits

 white chocolate finger biscuits 

SPECIAL EQUIPMENT

Lakeland Anti-Gravity Pouring Cake Kit

Cascading chocolate truffle cake
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1 Shape 5g (1/6oz) of modelling paste into a 
ball. Mark two holes for the eyes using the 
Dresden tool.

2  Insert the black sugar pearl eyes into the 
two holes. 

3  Make two tiny sausages for the eyebrows 
from the modelling paste. Dampen the area 
above the eyes and attach them, angled 
upwards in the middle, to give Rubydoo a 
surprised expression.

4  Make two very small balls of paste for the 
cheeks, and one small cone for the chin. 
Shape a tiny piece of pink sugarpaste for 
the nose. 

5  Attach all four shapes to the face. 

6  Make two ears by shaping very small balls 
into pointed cone shapes and press the 
wide end of the Dresden tool in to make a 
dip in the middle. Dampen and attach the 
ears to the back of the head.

7  Rubydoo's head is now complete.

8  Make the legs by cutting 3g (1/8oz) of 
modelling paste into four pieces. Shape 
them to form 2cm (¾in) cones. Press the 

knife in over the wide ends to mark three 
toes on each foot.

9  Shape the rest of the paste (about 10g 
(¼oz) into a ball, then roll one end firmly to 
form the tail. Lengthen the body by rolling it 
in the palm of your hand. The overall length 
will be about 6cm (23/8in). 

10 Make a dip for the head to go in by 
pressing a finger in.

11 Dampen the dip and attach the head to 
the body, then attach the legs to the body. 
If necessary, prop up the legs and head until 
dry, using some foam pieces.

12 Brush some grey food colour powder over 
the kitten with a small paintbrush, leaving 
her paws, cheeks, chin and tummy white.

13 Draw Rubydoo’s paw pads on using the 
pink edible felt-tip pen.

TIP If you want to make a little blanket for 
Rubydoo to recline on, cut out a square of 
thinly rolled pink sugarpaste and mark it with a 
stitching wheel and a zigzag wheel. Gently frill 
the edge with a cocktail stick or a frilling tool.

By Frances McNaughton

FOR THE CAT

20g (¾oz) white modelling paste 

2 black sugar pearls

a tiny piece of pink sugarpaste

grey food colour powder

pink edible ink felt-tip pen

SPECIAL EQUIPMENT

Dresden tool

small paintbrush

small, fine palette knife

small foam pieces

Rubydoo cat topper
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1 Shape 5g (1/6oz) of modelling paste into a 
ball, mark two holes for the eyes using the 
Dresden tool and insert the black sugar 
pearl eyes. 

2  Make two ears by shaping very small balls 
into pointed cone shapes and press the 
wide end of the Dresden tool in to make a 
dip in the middle. Dampen and attach them 
to the back of the head.

3  Make three very small balls of paste for 
the cheeks and chin and attach them to 
the face. Attach a tiny piece of brown 
sugarpaste for the nose. 

4  Cordelia’s head is now complete.

5  Cut a 5g (1/6oz) piece of paste into four 
pieces. Shape the back legs first by making 
two 3cm (1¼in) cones. Bend them in the 
middle and flatten the wide end slightly. 

6  Shape the front legs into 3cm (1¼in) 
sausages and bend them in the middle. 
Mark three toes onto all four of the feet 
with the knife.

7  Shape the rest of the paste (about 10g 
(¼oz) into a ball, then roll one end firmly to 
form the tail. Lengthen the body by rolling it 

in the palm of your hand. The overall length 
will be about 10cm (4in). Make it into a 
curved shape, then make a dip at the wide 
end for the head by pressing a finger in.

8  Dampen and attach both back legs, one leg 
under the body and one on top, then attach 
both front legs. 

9  Dampen the dip and then attach the head 
to the body.

10 Shape the blue sugarpaste into a rounded 
cone shape to make a tiny mouse and 
position it between Cordelia’s paws.

11 Brush some dark brown food colour 
powder over Cordelia, avoiding the tummy 
and chin. Mix a little of the powder with 
a few drops of vodka, then paint on the 
markings as desired.

By Frances McNaughton

FOR THE CAT

20g (¾oz) cream modelling paste

2 black sugar pearls

a tiny piece of brown sugarpaste

dark brown food colour powder

vodka, for painting

a small amount of blue sugarpaste

SPECIAL EQUIPMENT

Dresden tool

small paintbrush

small, fine palette knife

Cordelia cat topper
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The projects on 
pages 54-55 are 
taken from Sugar 
Cats: 20 To Make by 
Frances McNaughton, 
published by Search 
Press, RRP £4.99. 
www.searchpress.com
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Spring owl cake
1 Bake your favourite cake in an 18cm 

(7in) round tin. 

2 Carve a dip in the top of your cake to make 
the owl's ears. Also, carve a curve at the 
bottom of the cake.

3 Split and fill your cake with your desired 
buttercream or ganache and secure your 
cake to the thin board using buttercream.

4 Prepare the cake by lightly coating with 
buttercream or ganache.

5 Before rolling out your pink sugarpaste, 
knead until it's a workable consistency. If the 
sugarpaste is sticky or your hands are very 
warm, sprinkle lightly with cornflour. Lightly 
dust your smooth work surface also to 
prevent it sticking.

6 Roll out your sugarpaste to a 5mm (¼in) 
thickness. If it helps, you can use icing 
spacers, which are perfect for this.

7 To keep the sugarpaste from sticking, lift 
and move it around as you roll. Add more 
cornflour if needed.

8 Gently lift the pink icing over the rolling pin 
to move and lower it onto your cake.

9 Shape the sugarpaste to the sides of the 
cake using your hands and then smoothers. 
I recommend using a smoother because 
the pressure of your hands may leave 
impressions on the sugarpaste.

10 Beginning in the middle of the cake top, 
gently rub the sugarpaste onto the cake. 
Start on one side and by a process of gently 
lifting any creases out and lifting down onto 
your cake, you can secure the sugarpaste 
all the way around. If an air bubble appears, 
use a scriber to gently pop the bubble and 
smooth the air out.

11 Use your smoother to mark the sugarpaste 
at the base of the cake and trim the excess 
using a palette knife or sharp knife.

12 Leave the icing to set overnight.

13 Follow the same method to ice the board 
using piping gel or water to stick it down.

14 For the wings, roll out the pink sugarpaste. 
Gently place over the covered cake and, 
using a scribe, gently trace the wing shapes 
into the sugarpaste, making sure you start 
at the base of the cake. Once your line is 
traced, use a cutting wheel to cut the shape 
out. Fix to the cake with edible glue.

15 For the eyes, roll out white sugarpaste. Cut 
out two large circles and two small circles. 
Roll out black sugarpaste and cut out two 
medium circles. Glue these on top of one 
another, making sure to have your owl 
looking in a certain direction, which adds 
character. Fix to the cake with edible glue.

16 For the beak, roll out yellow sugarpaste and 
use a cutting wheel to cut out a diamond 
shape. Glue this to the cake below the eyes.

17 For the breast, roll out hot pink and purple 
sugarpaste. Cut out lots and lots of little 
circles. Glue these into your cake in the 
middle, starting at the bottom between the 
rings. Go in alternate colours and overlap 
the circles to create the feathered look. 

18 Once the icing has set, fix to your iced 
board with a little royal icing.

19 Add a message and ribbon as desired.

By Britt Whyatt from She Who Bakes 
(www.shewhobakes.co.uk)

FOR THE CAKE

one 18cm (7in) round cake

15cm (6in) thin round cake card

25cm (10in) round drum

TO DECORATE

1kg (2lb 2oz) pink sugarpaste

200g (7oz) purple sugarpaste

200g (7oz) hot pink sugarpaste

small amount of white, black and 
yellow sugarpaste

SPECIAL EQUIPMENT

paintbrush

edible glue

large rolling pin

icing spacers

smoothers

sharp serrated knife

cake leveller

piping gel

cutting wheel

scribe
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1 Place each cake onto its corresponding cake 
board and cut each one in half, filling each cake 
with jam and buttercream. Spread a thin layer 
of buttercream with a palette knife around the 
side and top of each cake and chill in the fridge 
for 10 minutes – this is so there is no movement 
when covering the cakes.

2 Divide the white sugarpaste into three amounts, 
– 750g (1lb 10oz), 350g (12oz) and 150g 
(5¼oz) – this is for the bottom, middle and 
top tier cakes. Add lemon ProGel to each of 
the amounts, creating a dark through to a pale 
shade of lemon. Cover each cake, starting with 
the bottom tier, using the darker shade, the 
middle tier slightly paler, then the top tier being 
the palest shade. Place the remaining sugarpaste 
into three separate polythene bags, then leave 
the cakes to firm overnight. Dowel and stack the 
cakes before decorating. 

3 Using the remainder of each shade of coloured 
sugarpaste, add a small amount of tylo powder 
(CMC), and knead in well, placing back into a 
polythene bag until needed. This creates a firmer 
paste to work with.

4 Starting from the top tier, and using the palest 
shade of colour, roll out onto a dusted work 
surface, and cut a strip long enough to fit around 
the cake, making sure the width is 4cm (1½in). 
Using a cel stick, roll back and forth all the way 
across the strip to create a wavy ruffle look 
to the strip. Brush the cake with edible glue all 
the way around and secure the strip carefully 
around the cake, slightly overlapping above the 
cake, and making sure the ruffle end of the 
strip is facing upwards. Repeat for the second 
strip in the same way, placing this around the 
cake so that the strip overlaps about 1cm (½in) 
over the first strip. The third strip should then 
sit comfortably around the base of the top tier. 
Repeat the same process for the middle and 
bottom tier, using the slightly darker and darkest 
shades of lemon.

5 Using the remainder of the sugarpaste, cut into 
small oblong shapes and gather at one end to 
create a fan shape. Leave to dry firm, before 
securing onto the cake with royal icing.

By Rainbow Dust Colours  
(www.rainbowdust.co.uk)

FOR THE CAKE

7.5cm (3in), 12.5cm (5in) and 18cm 
(7in) round sponge cakes

TO DECORATE

1.25kg (2lb 12oz) white sugarpaste

Rainbow Dust ProGel – lemon

 Rainbow Dust Edible Glue

 Rainbow Dust Tylo Powder

 jam

 buttercream

 royal icing (in a piping bag)

SPECIAL EQUIPMENT

25cm (10in) round cake drum

 7.5cm (3in) and 12.5cm (5in) 
round thin cake boards

 rolling pin

 smoother

 edger

 paintbrush

 cutting wheel

 palette knife

 dowels

cel stick

Fans and ruffles cake
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By Joanna Farrow

FOR THE CAKE

two 20cm (8in) round vanilla  
sandwich cakes

5 tbsp raspberry or strawberry jam

500g (9oz) buttercream

TO DECORATE

100g (3½oz) white chocolate, chopped

large bowl of multicoloured  
sugar sprinkles

25g (1oz) bright blue ready-to-roll icing

icing sugar, for dusting

50cm (20in) bright blue wired ribbon, 
about 4cm (1½in) wide

1 Sandwich the cakes together with the jam 
and 6 tbsp buttercream and place on a flat 
plate or cake stand. Using a palette knife, 
spread a thin layer of buttercream over 
the cake to seal in the crumbs. Chill in the 
refrigerator for 15 minutes, then spread the 
remaining buttercream over the cake.

2 Draw a Scottie dog template onto a sheet 
of paper. Place the drawing under a larger 
sheet of baking paper on a baking sheet or 
chopping board. Melt the chocolate and put 
it in a small piping bag and snip off just the 
tip. Pipe over the outline of the dog, then 
slide the template under the paper and pipe 
more outlines. You will need about nine 
shapes for the cake. Fill in the centres of the 
shapes with more chocolate.

3 While the chocolate is still soft, scatter 
generously with sugar sprinkles and leave in 
a cool place or chill in the refrigerator for 
30 minutes.

4 Shake off the loose sprinkles from the 
chocolate. Roll out the blue icing thinly 
on a surface lightly dusted with icing sugar 
and cut out thin strips about 3cm (1¼in) 
long. Moisten the strips with a dampened 

paintbrush and press gently around the 
dogs’ necks. Carefully peel the paper away 
from the chocolate and gently press the 
shapes against the sides of the cake. Scatter 
more sprinkles on the top of the cake and 
decorate with a large bow, made using the 
wired ribbon.

Dog lover’s birthday cake

Recipe from Easy 
Cake Decorating part 
of Parragon Books’ 
range of Love Food 
cookbooks:  
www.parragon.com/
lovefood
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By Lindy Smith

FOR THE CAKE

two round 12.5cm (5in) and 7.5cm 
(3in) high cakes

TO DECORATE

sugarpaste – 650g (1lb 7oz) red, 1kg 
(2lb 4oz) light pink

modelling paste – 200g (7oz) bronze; 
50g (2oz) each of purple, red, light 

pink and mid pink; 25g (1oz) each of 
pale gold and aqua blue

bronze edible lustre dust

 buttercream

white vegetable fat (shortening)

sugar glue

confectioner's glaze

SPECIAL EQUIPMENT

cake boards – 25.5cm (10in) round 
drum; 10cm or 9cm (4in or 3½in) 

round hardboard (size depends on 
how much cake shrinks when it cools)

handle/spout templates

2 dowels

Eastern infusion
15mm (5⁄8in) wide purple ribbon

non-toxic glue stick

Victorian lace top stencil

sugar shaper

cutters – 2 hearts from Lindy’s 
peacock set; small teardrop set; 

elegant heart; large flat floral; pointed 
oval; Indian scrolls

piping tips nos. 16 and 18

 flower from garden mould set

large soft dusting brush

waxed paper

1 Roll out the red sugarpaste to a thickness 
of 5mm (¼in), ideally using spacers, and 
use to cover your cake board. Trim the soft 
sugarpaste to size and immediately position 
the stencil centrally on top.

2  Place a smoother on the stencil and press 
down firmly, so the sugarpaste is forced up 
to the upper surface of the stencil. Repeat 
the action, repositioning the smoother 
each time, so that the entire pattern of the 
stencil is embossed into the soft sugarpaste.

3  Using a finger or brush, smear a thin layer of 
white vegetable fat over the pattern surface.

4  Dip a large dusting brush into the bronze 
edible lustre dust, knock off any excess and 
then liberally dust over the stencil, adding 
more dust as necessary. Using your brush, 
remove any excess dust from the stencil, 
ensuring that as you lift the stencil no 
stray dust falls from the stencil to spoil the 
pattern beneath. Use the brush to burnish 
the dust to really make it shine – burnishing 
is not possible with all makes of edible dust.

5  Carefully peel the stencil away to reveal the 
pattern. Re-trim the board with a palette 
knife to give a neat finish. Attach the purple 
ribbon to the edge of the board with a 
non-toxic glue stick.

MAKING THE TEAPOT HANDLE

1  Transfer the handle template (download 
from ideas.stitchcraftcreate.co.uk/patterns) 
to a piece of paper and cut a dowel to 
about 10cm (4in) long.

2  Knead the bronze modelling paste to make 
it warm and flexible. If it’s a little dry and 
crumbly, knead in white vegetable fat and 
cooled boiled water until soft and smooth.
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3  Roll the paste into a 2cm (¾in) thick 
sausage. Cut across the sausage at right 
angles and insert the dowel along the 
length, as shown on the template. Place the 
paste on the template and use your fingers 
to stroke the sausage into shape. Once the 
paste fits the template, cut across the end 
of the paste with a palette knife using the 
template as a guide.

4  Roll, smooth and cut another section of 
the sausage to fit the middle section of the 
template. Attach the two sections together 
at their join with sugar glue.

5  For the lower section of the handle, re-roll 
the modelling paste into a tapered sausage 
to fit the template, smooth to shape with 
your fingers and cut to size with a palette 
knife. Attach to the first two sections with 
sugar glue.

6  Place the handle on a foam pad and leave 
to dry thoroughly – this could take a day or 
two depending on atmospheric conditions, 
so allow enough time.

CARVING AND COVERING THE CAKE

1  Level the cakes, split and fill with 
buttercream or jam, if required, then spread 
a thin layer of buttercream over the top 
of one cake and stack the other on top to 
create a column of cake 15cm (6in) tall.

2  Select the appropriate size of cake board, 
depending on how much your cake has 
shrunk when cooling – there must be a 
differential between the width of your 
board, i.e. the top of the cake, and the width 
of the bottom to allow for carving.

3  Place your board centrally on top of the 
cake column. Mark its position with a 
small knife, then take a sharp carving knife 
and carve from the edge of the board to 
the lower edge of the cake, to create a 
truncated tapered cone.

4  Roll 100g (3½oz) of the pink sugarpaste 
into a ball, then flatten and place on top of 
your cake board. Stroke the paste into a 
shallow even dome with your hand.

5  Spread a thin layer of buttercream over 
the side and top of the cake to stick the 
sugarpaste. Place the small covered board 
on top of the cake.

6  Knead the remaining pink sugarpaste 
and then roll it out between 5mm (¼in) 
spacers. Turn the paste over and cut it into 
a rectangle about 20cm (8in) wide x 48cm 
(19in) long. Place the cake on the paste and 
roll up in the paste. Note that as the cake is 
tapered it will roll in a slight curve, so make 
an allowance for this when positioning the 
cake on the paste.

7  Trim the paste as necessary to create a 
neat join – it will be covered by decoration, 
so the finish isn’t too important, but try to 
keep it as vertical as possible.

8 Trim the paste flush with the base of the 
cake using a palette knife. Carefully stand 
the cake upright on waxed paper. At the 
top of the cake, carefully cut away the 
excess paste with scissors. Smooth the sides 
with a smoother, then set aside to dry.

ADDING THE SPOUT AND HANDLE

1 Warm the remaining bronze modelling 
paste, roll into a thick tapered sausage and 
shape to fit the spout template. Place the 
paste on the template and use a palette 
knife to cut across the paste at either end 
to form the spout and base.

2 Push a sugar glue-covered dowel up 
through the spout, as on the template. 
Shape the tip of the spout by pinching the 
paste between your fingers, then use a 
Dresden tool to indent the pouring hole.

3 On the opposite side of the cake to the 
sugarpaste join, insert the dowel of the 
spout into the cake 6cm (2½in) up from 
the base of the cake, at the same angle as 
shown on the template. Use sugar glue to 
help attach the modelling paste of the spout 
to the sugarpaste of the cake. Support in 
place with foam if necessary.

4 Place a little sugar glue on either end of the 
handle and insert the other dowel over the 
paste join, on the opposite side of the cake 
to the spout, 1.5cm (½in) below the top 
rim of the cake, until both sections of the 
handle sit flush with the sides of the cake.

ADDING THE BRONZE TRIM

1 Using a paintbrush, paint a thin line of sugar 
glue around the base of the cake, handle 
and spout.

2 Soften some bronze modelling paste by 
adding a little white vegetable fat and 
cooled boiled water. Place inside a sugar 
shaper with the medium round disc. Push 
down the plunger and pump the handle to 
squeeze out a length of paste, then place 
around the base of the cake – if the paste 
doesn’t come out easily, it isn’t soft enough.

3 Replace the medium round disc with the 
small disc and squeeze out two lengths 
of paste. Allow to firm up a little before 
placing them around the base of the handle 
and spout, trimming to fit as necessary.

ADDING SHINE

1 Once the paste of the spout and bronze 
decoration has had time to dry, mix the 
bronze edible lustre dust with confectioners’ 
glaze and use to paint over all the dried 
bronze modelling paste, to give the teapot a 
touch of opulence.

ADDING THE DECORATION

1 For the decoration around the base of 
the teapot, separately roll out the purple, 
red, pink and gold modelling pastes, ideally 
between 1mm spacers. Use the suggested 

cutters to cut out about 23 of each shape. 
Attach in place around the base of the cake 
with sugar glue.

2 To make the teapot rim, soften some light 
pink modelling paste and place inside the 
sugar shaper with the large round disc. Push 
down the plunger and squeeze out a length 
of paste, then place over the raw top edge 
of the sugarpaste sides of the teapot and 
secure with sugar glue. Replace the disc 
with the smallest round and squeeze out 
two lengths of paste. Allow the lengths to 
firm up a little while you paint sugar glue 
over the joins between the side of the 
cake and rim and the rim and lid. Once the 
lengths are firm enough to handle, stick in 
place and cut to size.

3 For the pattern just below the rim, 
separately roll out the purple, red, pink, 
aqua blue and gold modelling pastes, ideally 
between 1mm spacers. Use the suggested 
cutters to cut out enough shapes for four 
pattern repeats. When using the Indian 
scroll cutters, I often find it is easier to place 
the paste over the cutter and roll over it 
with a rolling pin before releasing the paste 
with a paintbrush. For the circles, use the no. 
16 and 18 piping tubes as cutters.

4 Create six red moulded flowers by pushing 
a small ball of red modelling paste into the 
suggested mould and cutting the excess 
away with a palette knife before flexing the 
mould to release the flower. Attach all the 
pieces in place with sugar glue.

5 To create the central motifs, cut out three 
large flat florals from thinly rolled-out aqua 
blue modelling paste, then use the teardrop 
cutter from the set to remove small 
triangles of paste from each petal. Separate 
each petal with a craft knife. Take six petals 
for each motif and attach them centrally 
to each side of the teapot, so that all the 
petals touch. Add a purple centre to each 
motif, using the larger end of a piping tube 
as a cutter, then decorate with small gold 
teardrops and six red circles cut out using 
the no. 16 tube.

6 To disguise the vertical join in the paste 
between the ends of the handle, cut circles 
of differing sizes from light pink modelling 
paste and use to create a self-pattern.

7 For the lid, roll a 2.7cm (1in) ball of pink 
modelling paste and place on top of the 
pot. Add purple trim around the ball using 
the sugar shaper and the medium round 
disc. Decorate around this with seven red 
elegant hearts and circles of pink (no. 18 
tube) and blue (no. 16 tube).

8 Once you're happy with the decoration, 
transfer the cake to its decorated board.
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MAKING THE PASTILLAGE NEEDLE

1 Start by kneading the grey pastillage to 
warm it, then roll into a 4mm (1/8in) wide 
sausage. Once the sausage is a uniform 
shape, roll one end to a point using a 
smoother. Cut the tapered sausage to a 
length of 9cm (3½in) and pinch to round 
off the cut end. Cut the eye with a craft 
knife and open slightly. Place the completed 
needle on a foam pad to dry.

2  Once dry, paint over the needle with the 
lustre dust, mixed to a paint with water, 
clear alcohol or confectioner's glaze.

MAKING THE COTTON REEL ENDS

3  These are best made in advance, so there 
is time for the paste to dry between the 
steps. Knead the brown modelling paste to 
warm it, adding a little white fat and water 
if the paste is a little dry and crumbly. You 
want the paste pliable but firm.

4  Roll out the brown paste between 1mm 
spacers. Using the 7.5cm (3in) circle cutter, 
cut out two circles for each cake. Remove 
the excess paste and leave the circles on 
your work surface to firm up a little, to help 
prevent them distorting when lifted.

5  Take two hardboard cake boards per cake 

and paint sugar glue over one side. Carefully 
lift and position a brown paste circle over 
each board, ensuring the paste reaches right 
to the very edge of the board. Adjust as 
necessary. Leave the paste to harden.

6  Once dry, turn the covered boards over 
and cover the top side with another circle 
of brown paste. Again allow to dry.

7  To create the textured wooden reel edge, 
soften some of the brown modelling paste 
so it is really quite soft. Do this by firstly 
kneading in some white vegetable fat and 
then dunking the paste into cooled boiled 
water and re-kneading. Repeat until it feels 
soft and stretchy. Place the paste together 
with the half moon disc into the sugar 
shaper. Squeeze out 28cm (11in) lengths of 
paste onto your work surface (if the paste 
doesn’t come out easily it isn’t soft enough). 
You need one for each covered board.

8  Take a paintbrush and paint glue over 
the edges of the covered boards. Make a 
diagonal cut across one end of each length. 
Attach the lengths in place around the 
boards, so that the flat side abuts the edges 
of the paste circles above and below the 
board. Cut the paste to fit with a craft knife.

By Lindy Smith

FOR THE CAKE

5cm (2in) round mini cake

TO DECORATE

sugarpaste – dark pink, pink and green

modelling paste – dark pink, pink and 
green, brown and cream

buttercream

royal icing coloured deep cream

pastillage coloured grey

edible silver lustre dust

sugar glue

SPECIAL EQUIPMENT

2 x 7.5cm (3in) round hardboards

spacers – 5mm (¼in) and 1mm

circle cutters – 7.5cm (3in), 3cm (1¼in)

craft and palette knives

cutting wheel

smoother

sugar shaper with medium round and 
half moon discs

lace motif stick embosser set

five point medallion stencil

Vintage cotton reels
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9  Using a cutting wheel, indent each edge 
with parallel diagonal marks about 5mm 
(¼in) apart. Allow to dry.

10  Roll out the cream modelling paste, ideally 
between 1mm spacers. Using the 7.5cm 
(3in) circle cutter, cut out a cream circle per 
cake. Allow the paste to firm up a little, then 
carefully lift and position on top of half of 
the covered boards. These are the reel tops.

11  Place the five point medallion stencil 
centrally over one of the covered cream 
circles. Using a palette knife, carefully spread 
deep cream royal icing over the stencil. Use 
one or two strokes, going from one side of 
the stencil to another. Don't lift the palette 
knife, as this may cause the stencil to also 
lift and smudge the pattern. Once the icing 
is an even thickness, carefully remove the 
stencil. Repeat for the other reel tops.

12  Thinly roll out a small amount of the 
modelling pastes that colour match your 
sugarpaste. Take the lace embosser and, 
holding it between thumb and forefinger at 
right angles to the paste, press firmly into 
the modelling paste before releasing.

13 Cut out embossed circles using the 3cm 
(1¼in) circle cutter and centrally add one 
to each stencilled top.

COVERING THE COTTON REEL SIDES

14 Level your mini cake to a height equal to 
the diameter of the cake. If you baked your 
cake in multi-mini tins, then this height will 
be the top edge of the tin.

15 Carefully cover just the sides of the cakes 
with a thin layer of buttercream to act as 
glue for the sugarpaste.

16 Knead the pink sugarpaste to warm it and 
roll it out into a 22cm (8½in) strip using 
5mm (¼in) spacers. Turn the paste over 
and cut the strip to a width of 5cm (2in). 
Place the cake on its side on top of the 
strip, aligning the cake top and bottom with 
the cut edges. Roll up the cake in the paste.

17 Where the two sides of the sugarpaste 
meet, trim it to create a neat join and rub 
closed using the heat of your fingers – the 
join is hidden by the decoration. Turn the 
cake upright and place it on one of the 
covered bases, using buttercream as glue.

18 Cover the top of the cake with a thin layer 
of buttercream to prevent it drying out.

ADDING THE THREAD AND NEEDLE

19 To create the thread, soften some pink 
modelling paste so it is really quite soft, 
using white vegetable fat and water as 

before. Place the paste, together with the 
medium round disc, into the sugar shaper. 
Beginning at the base of the cotton reel, 
squeeze out the paste and wrap around 
the cake in a continuous spiral. You will have 
enough paste for about half the cake. Refill 
the sugar shaper and continue where you 
left off, until you reach the top of the cake. 
Repeat for the remaining cakes using the 
other sugarpaste colours.

20 For the cake with the needle, once you 
have reached the halfway point, carefully 
pick up the pastillage needle and stick in 
position on one side of the cake using 
sugar glue. Continue to wrap the thread 
by placing two strands over the needle and 
the following one under the needle. You 
may have to hold the needle away from the 
surface of the cake for a moment so that 
you can continue to wrap neatly, before 
placing it back in position.

21 Once you have a continuous thread in 
place, take two lengths of paste and attach 
them from the top of the cake to either 
side of the needle eye.

22 To finish, add the stencilled tops, 
attaching them in place with a little more 
buttercream if necessary.
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By Zoe Clark

1 Drill a 1cm (3⁄8in) hole in the centre of the 
30cm (12in) round cake drum. Insert one 
end of the threaded rod until it comes 
through by 7mm (¼in) on the underside. 
Pop a washer on both sides of the drum, 
followed by two nuts and tighten them. 
Thread the third nut over the rod until it is 
about 9.5cm (3¼in) from the base board, 
then slip over the last washer.

2 Use an edible pen to draw around the 
circle cutter in the centre of the 30cm 
(12in) round foam board, then cut out the 
hole using a scalpel. Heat the glue gun and 
stick the foam board under the cake drum. 
If the foam board sticks out a little further 
than the drum, shave any excess off with 
the scalpel, so the boards sit flush together.

3 Roll out the pale grey sugarpaste to about 
4mm (1/8in) thick, trying to maintain a 
circular shape. Cut a slit from the centre 
of the icing out to one edge, then carefully 
move the icing onto the drum and around 
the central pole. Quickly join the sugarpaste 
back together at the slit, blending it with 
your fingers, then smooth it and finish off 
covering the board.

4 Use a metal ruler to mark five parallel 
grooves at equal distances apart in the 
sugarpaste across the board. When you 
reach the centre of the board, you will need 
to mark the groove on either side of the 
pole. Set aside to dry for a couple of hours.

5 Cut a small central hole in the shaped 
5mm (¼in) foam board using a scalpel. It 
needs to be at least 1cm (3⁄8in), but not 
much bigger, so the rod just fits through. 
Attach the three layers of cake on top of 
one another with a thin layer of ganache or 
buttercream. Stick the foam board on top 
with ganache/buttercream and insert the 
skewer into the layered cake through the 
hole. Turn it upside down onto the dummy 
and stick the skewer down through the 
cake, into the dummy, to keep it still.

6 Gradually start carving the shape of the 
dress using a large serrated knife. The top 
of the skirt should almost come to a point 
where the torso begins. As the dress starts 
to take on more shape, carve pleats where 
the foam board template goes inwards. 
Continue to carve until you come right up 
against the foam board.

7 Soften small amounts of modelling 
chocolate and squash pieces onto the foam 
board at the base of the skirt to create a 
continuous border around the pleats. Use 
a palette knife to cover the whole skirt in 

ganache or buttercream. Place the cake in 
the fridge for a short while to firm up.

8 Remove the cake from the fridge. Roll out 
the red sugarpaste to 4mm (1/8in) thick and 
cover the dress, allowing the icing to hang 
down the sides. Using a scalpel or sharp 
knife, cut around the sugarpaste, just below 
the base. Use your fingers to slightly lift up 
and shape the sugarpaste here and there, to 
give the skirt some movement.

9 To make the torso, start by rolling all of 
the caramel/flesh-coloured modelling paste 
into a ball. Squeeze a little at one end, using 
the base of your hand to create the waist, 
then use the work surface to create the flat 
base at the bottom of the torso. Squeeze 
again more firmly at the other end to make 
the neck and flatten slightly to make the 
shoulders, before carefully pulling out the 
arms and bust. Work fairly quickly to get 
the initial shape before the paste dries out 
and cracks. Once you have achieved this, 
carefully smooth it with your fingers until 
you are happy with the final shape. Cut the 
neck flat at the top with a small sharp knife, 
then sit the torso aside to dry a little.

10 Heavily dilute a small amount of black 
food paste colouring with water and brush 
it over the iced cake board using a flat 
paintbrush. Try not to make the icing too 
wet and get enough colour into the grooves 
on the board to make them look quite dark.

11 Tightly but thinly wrap clingfilm over the 
top of the rod, down as far as the nut and 
washer. Remove the skewer and measure 
and cut a hollow dowel to sit inside the 
skirt. Lift the cake off the dummy and 
carefully lower it over the stand, so the 
wrapped rod goes through the hole in the 
foam board and into the hollow dowel.

12 Stick the torso onto the skirt using edible 
glue. Thinly roll out about 25g (1oz) of 
red flower paste into a 5cm (2in) wide 
strip. Cut a ‘V’ in the centre and curve it 
outwards on each side to cover the bust. 
Pick the icing up and keep checking against 
the torso to ensure it fits the bust shape.

13 Wrap the ends around the back of the 
torso, trim them to fit together and secure 
with edible glue. You may need to trim the 
sugarpaste at the base, around the waistline, 
so it doesn’t overlap the skirt too much.

14 Thinly roll out 20g (¾oz) of black flower 
paste to 10cm (4in) long and cut out three 
or four 7mm (¼in) wide strips. Wrap one 
strip around the waist, trim and secure in 
place with edible glue. For the bow, take 
another black flower paste strip and cut it 

to about 7cm (2¾in) long. Pinch it in the 
middle and at both ends, then fold the ends 
inwards into the middle and attach with a 
little edible glue. Cut a 2.5cm (1in) strip and 
wrap and secure it around the centre of the 
bow. Cut two more pieces measuring 7cm 
(2¾in) long for the tails, pinch them at one 
end and stick them together onto the black 
band on one side of the dress. Cut the tails 
diagonally at an angle.

15 Thinly roll out the leftover black flower 
paste into a long thin strip and cut out 
pieces to any length, about 1.5cm (5⁄8in) 
wide. Frill one side using a ball tool and 
foam pad, then attach the pieces with edible 
glue onto the base of the underside of 
the skirt to make the frilled edge hang out 
slightly below the hem of the red dress.

16 Cut a small strip of black flower paste to 
run down the back of the dress. Secure four 
buttons made with tiny red sugarpaste balls 
using a very small amount of edible glue.

17 To cover the metal at the base of the stand, 
thinly roll out a marble-sized piece of dark 
modelling chocolate to the length of the 
distance between the exposed nut on the 
iced drum and the underside of the dress. 
Cut the width to 3cm (1¼in) and wrap it 
around the rod, joining it at the back. Trim 
the excess with a scalpel and blend the cut 
together by rubbing it with your fingers.

18 To form the dome shape for the base of 
the stand, roll a 40g (1½oz) ball from dark 
modelling chocolate and flatten it on your 
work surface. Make a straight cut from the 
centre to the outside, then wrap it around 
the covered pole, again positioning the 
seam at the back. Blend the cut and reshape 
the dome, if necessary, when in place.

19 For the top of the stand, roll a large pea-
sized ball from the modelling chocolate, 
squash it flat and attach it to the top of the 
neck. Roll another tiny amount of modelling 
chocolate into a ball, form a cone shape, 
making the end flat instead of pointed, and 
secure it onto the top.

20 To make the pearl necklace, roll about 25 
tiny balls from white flower paste, each 
measuring about 1-2mm in diameter. Secure 
in place with edible glue, then paint with 
lustre. Secure a length of red ribbon and 
black and white polka dot ribbon around 
the base board.

Fifties dress
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FOR THE CAKE
one 20cm (8in) round cake, 12.5cm (5in) 
deep, split into/made up of three layers

TO DECORATE
sugarpaste – 700g (1lb 9oz) very pale 
grey, 500g (1lb 2oz) red

black edible pen

500g (1lb 2oz) ganache or buttercream 

100g (3½oz) dark modelling chocolate

145g (5¼oz) caramel/flesh-coloured 
modelling paste or sugarpaste with cmc 
(tylose) added

flower paste – 50g (1¾oz) red, (1¾oz) 
black, marble-sized piece of white

black paste food colouring

white pearl lustre

tiny amount of clear alcohol (or 
rejuvenator spirit)

SPECIAL EQUIPMENT

30cm (12in) round cake drum

drill

22cm (8½in) threaded 1cm (3⁄8in) 
diameter rod

3 nuts, 3 washers – 4cm (1½in) diameter, 
all to fit the 1cm (3⁄8in) diameter rod

7.5mm (¼in) circle cutter

30cm (12in) round disc, cut from 1cm 
(3⁄8in) foam

board (to fit under the cake drum)

glue gun or strong glue

5mm (¼in) foam board cut in the shape 
of the dress template (download from 

ideas.stitchcraftcreate.co.uk/patterns)

wooden skewer

12.5cm or 15cm (5in or 6in) round cake 
dummy

piece of hollow dowel cut to size

2.5cm (1in) red satin ribbon

1.5cm (5⁄8in) black with white polka  
dot ribbon
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QWhen and why did you start 
decorating cakes?

My interest in cake decorating was 
sparked by the amazing birthday cakes 
that my cousin used to create. I attended 
my first cake decorating class at the age 
of 16.

QWhat was the first cake that 
you created?

The first celebration cake I created was 
my sister’s engagement cake. At the time 
I was really pleased with it, but now I 
know I had a lot more to learn.

QWhere did you learn your 
cake decorating skills?

I started off with an evening class at the 
local high school, but I soon realised that 
this was not what I was looking for, so 
I enrolled instead on a City and Guilds 
course at Newcastle upon Tyne College 
of Art and Technology.

QWhat are your favourite 
sugar craft techniques?

I enjoy all aspects of cake decorating, but 

my first love is royal icing (all techniques/
aspects) and after that sugar modelling.

QWhat are your favourite 
piping techniques?

Extension work is my thing – this is an 
advanced piping technique, basically it 
means piped lines, which extend beyond 
the cake. In 1995 I was commissioned 
to write a book on this aspect of piping, 
which was published in 1996 and was 
available world-wide. The book is now 
classed as the bible on this aspect of 
piping and can sell for silly money. The 

RRP was £8.99, but I know of a few 
people who have paid £80 plus for it 
and say it was worth the money!

QWhat’s your process for 
designing a cake?

Inspiration can come from many things 
– it could be a news article, a design on 
a piece of fabric, a piece of wrapping 
paper, a building design!

QWhat’s the most unusual 
cake commission you’ve 

ever had to work on?
Years ago I was commissioned to create 
a wedding cake in the shape of the Eiffel 
Tower, as the groom had proposed 
marriage at the top of it. The cake stood 
4ft tall!

QWhat made you decide 
to be a professional cake 

decorator?
In 1989 I decided that I wanted a career 
change, as I had worked long hours in 
an office. I still work long hours, but now 

they pass very quickly, as I am doing 
things I like, so it no longer feels like 
work to me.

QWhat advice would you 
give anyone just starting to 

decorate cakes?
Cake decoration is all about practice. You 
never finish learning. If you are thinking 
of starting a business, then you need to 
be aware it takes a number of years to 
become established with regular work.

QWhat are your top tips 
for getting the perfect 

consistency for royal icing?
Make sure that all the equipment used 
is grease free – as the smallest smear of 
grease will stop the chemical reaction 
and you will end up with a heavy mass, 
which is only suitable for throwing in the 
bin. Also, like in many art forms, ‘practice 
make perfect’.

QIs there a cake you’ve been 
most proud of creating?

My re-creation of a wedding cake in the 
style of a George Cox design from 1903. 

QWhat’s next for you?
More international teaching, 

demonstrating, judging and writing 
more books. Continuing working on my 
royal icing history display table, which 
is recreating cake in the styles of ‘The 
Names’ of the past – these well-known 
cake decorators’ names should never 
have been lost nor the style of royal icing 
work that they created.
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The one surefire way to transform a cake is with piping 
and Christine has spent years perfecting the techniques 

that make her a renowned expert...

IN THE KITCHEN 
WITH…

Discover Christine’s 
expert piping advice 
in her book Piping On 
Cakes, published by 
Search Press,  
RRP £12.99.

Christine Flinn

The book is now classed as the bible 
on this aspect of piping and can sell 

for silly money.



BEGINNER’S BASICS

Preparing to decorate
Before you decorate a cake you need to fill it, cover it and assemble it. 

Zoe Clark is your expert guide to getting the basics right...

NEW 
FEATURE
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Clockwise from 
top left: making 
buttercream p68, 
securing ribbon 
around cakes p71, 
making ganache 
p68, icing and 
assembling your 
cake p72 and  
layering, filling and 
preparing your 
cake p69.
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Basics F I L L I N G S  &  C O V E R I N G S
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Fillings and coverings

Ganache
Makes about 500g (1lb 2oz), enough for an 
18-20cm (7-8in) round or square layered cake 
or 20-24 cupcakes

FOR THE GANACHE

250g (9oz) plain (semisweet or 
bittersweet) chocolate, chopped, or 
callets (chocolate chips)

250g (9oz) double cream

SPECIAL EQUIPMENT

saucepan

mixing bowl

spatula

1   Put the chocolate in a bowl. Bring the 
cream to the boil in a saucepan, then pour 
over the chocolate. Stir until the chocolate 
has all melted and is perfectly combined 
with the cream. Leave to cool and then 
cover and store in the fridge. It will keep 
refrigerated for up to 1 week.

TIPS  Always buy good-quality chocolate for 
ganache with a cocoa solids content of at least 
53 per cent. Ganache is also used for making 
cake pops to bind crumbled sponge together 
for rolling into balls..

White chocolate 
ganache
Another sumptuous filling, this makes an ideal 
alternative to buttercream for using to fill 
heavy sponge cakes – that is, those that have 
been made with extra flour. Simply follow the 
ganache recipe, but use the same quantity 
of white chocolate in place of the plain 
(semisweet or bittersweet) chocolate and half 
the amount of cream. If you are making a small 
batch, melt the white chocolate before mixing 
it with the hot cream.

Sugar syrup
Brush onto the sponge to enhance its flavour 
and moistness. Use according to its taste or 
texture, but too much will make it overly 
sweet and sticky.

Makes enough for a 20cm (8in) layered round 
cake (a square cake will need slightly more), 25 
fondant fancies or 20-24 cupcakes

FOR THE SYRUP

85g (3oz) caster sugar

80ml (2¾fl oz) water

1 tsp vanilla extract (optional)

SPECIAL EQUIPMENT

saucepan

metal spoon

1 Bring the sugar and water to the boil, 
stirring once or twice. Add the vanilla 

extract, if using, and leave to cool. Store in 
an airtight container in the fridge for up to 
1 month.

TIP Get a lemon or orange flavour syrup by 
replacing the water with freshly squeezed, 
finely strained lemon or orange juice. 
You can also add a little lemon or orange  
flavoured liqueur (to taste) as well, to 
heighten the citrus taste.

Buttercream
Makes about 500g (1lb 2oz), enough for an 
18-20cm (7-8in) round or square layered cake or 
20-24 cupcakes

FOR THE BUTTERCREAM

170g (6oz) unsalted or slightly salted 
butter, softened

340g (12oz) icing sugar

2 tbsp water

1 tsp vanilla extract or alternative 
flavouring of your choice

SPECIAL EQUIPMENT

large electric mixer 

spatula

1 Put the butter and sugar in the bowl of 
a large electric mixer and mix together, 
starting on a low speed to prevent the 
mixture from going everywhere. 

2 Add the water and vanilla or other 
flavouring and increase the speed, beating 
the buttercream really well until it is pale, 
light and fluffy. 

3 Store for up to 2 weeks in an airtight 
container in the fridge.
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Layering, filling and 
preparation
To achieve a professional-looking smooth and 
neatly shaped cake, preparing the cake in the 
right way ready for icing is essential. Sponge 
cakes usually consist of two or three layers, 
while fruit cakes are kept whole.

FOR THE FILLING AND COVERING

buttercream or ganache, for filling and 
covering

sugar syrup, for brushing

jam or conserve, for filling (optional)

SPECIAL EQUIPMENT

cake leveller

large serrated knife

ruler

small sharp paring knife (optional)

cake board, plus chopping board or large 
cake board if needed

turntable

palette knives

pastry brush

1 Cut the dark-baked crust from the base 
of your cakes. If you have two sponges 
of equal depths, use a cake leveller to 
cut them to the same height. If you have 
baked one-third of your cake mixture in 
one tin and two-thirds in the other, cut 
two layers from the deeper sponge with 
a large serrated knife or cake leveller to 
make three layers. Alternatively, cut three 
layers from a larger square cake: cut a 

round from two opposite quarters of the 
square close to the corners for two layers, 
then a semicircle from the other two 
opposite quarters and piece together for 
the third layer. Your finished cake will be on 
a 1.25cm (½in) cake board, so the height of 
your layers together should be about 9cm 
(3½in) deep.

2 You should have either baked your cake 
2.5cm (1in) larger all round than required 
or baked a larger sponge. Cut around 
your cake board (this will be the size of 
your cake), cutting straight down without 
angling the knife inwards or outwards. For 
round cakes, use a small sharp paring knife 
to do this and for square cakes use a large 
serrated one.

3 Place your three layers of sponge together 
to check that they are all even and level, 
trimming away any sponge if necessary. 
Place your base cake board on a turntable. 
If the board is smaller than the turntable, 
put a chopping board or another large  
cake board underneath. Use a non-slip mat 
if necessary.

4 Using a medium-size palette knife, spread 
a small amount of buttercream or ganache 
onto the cake board and stick down your 
bottom layer of sponge. Brush sugar syrup 
over the cake – the quantity depends on 
how moist you want your cake to be.

5 Spread an even layer of buttercream or 
ganache about 3mm (1/8in) thick over 
the sponge, then a thin layer of jam or 
conserve, if using any. Repeat this procedure 
for the next layer. Finish by adding the top 
layer and brushing with more sugar syrup.

6 Cover the side of the cake in buttercream 
or ganache, then the top – you only need 
a very thin and even layer. If the coating 
becomes ‘grainy’ as it picks up cake crumbs, 
place in the fridge for about 15 minutes to 
set and then add a thin second coat. This 
undercoat is referred to as a ‘crumb coat’ 
and helps to seal the sponge.

7 Refrigerate your prepared cake for at least 
1 hour so that it’s firm before attempting to 
cover it with icing or marzipan; larger cakes 
will need chilling a little longer.

Baking and covering techniques

>

5

1 4 6

Size 10cm 
(4in)

13cm (5in) 15cm (6in)

8-9 cupcakes

18cm (7in) 20cm (8in) 23cm (9in) 25cm (10in) 28cm (11in) 

Buttercream

or ganache

175g 

(6oz)

250g 

(9oz)

350g 

(12oz)

500g 

(1lb 2oz)

650g 

(1lb 7oz)

800g 

(1lb 12oz)

1.1kg 

(2lb 7oz)

1.25kg 

(2lb 12oz)

2
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Cake size

(9cm/3½in deep)

15cm 
(6in)

18cm (7in) 20cm (8in) 23cm (9in) 25cm 
(10in)

25cm 
(10in)

Marzipan/sugarpaste

(rolled fondant)

650g 

(1lb 7oz)

750g 

(1lb 10oz)

850g 

(1lb 14oz)

1kg 

(2lb 4oz)

1.25kg 

(2lb 12oz

1.5kg 

(3lb 5oz)
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Covering with 
marzipan and 
sugarpaste – 
round cakes
Before icing, your cake should be covered with 
a smooth layer of buttercream or ganache to 
ensure that any irregularities or imperfections 
have been concealed or corrected, otherwise 
they will be visible through the icing. You can 
cover cakes with a second coat of icing if 
necessary, or cover with a layer of marzipan 
before you ice it with sugarpaste.

FOR THE ICING

marzipan (optional)

sugarpaste (rolled fondant)

icing sugar, for dusting (optional)

SPECIAL EQUIPMENT

greaseproof (wax) paper or baking 
(parchment) paper

scissors

large non-stick rolling pin

large non-stick board with non-slip  
mat (optional)

icing and marzipan spacers

needle scriber

icing smoother

small sharp knife

1 Cut a piece of greaseproof or baking paper 
about 7.5cm (3in) larger all round than your 
cake and put the cake on top.

2 Knead your marzipan or sugarpaste until 
soft. Roll it out with a large non-stick rolling 
pin on a large non-stick board, which 
usually won’t need dusting with icing sugar, 
set over a non-stick mat. Otherwise, use a 
work surface dusted with icing sugar. Use 
the spacers to give you the correct width 
– about 5mm (¼in). Lift the sugarpaste up 
with the rolling pin to release it from the 
board and rotate it a quarter turn before 
laying it back down to roll again. Try to keep 
it a round shape, so it fits over your cake 
easily. Push out air bubbles that occur or 
use a needle scriber to burst them carefully.

3 Pick the sugarpaste up on your rolling 
pin and lay it over your cake. Quickly but 
carefully use your hands to smooth it 
around and down the side of the cake. Pull 

the sugarpaste away from the side of the 
cake as you go until you reach the base.

4 When the icing is on, use a smoother in a 
circular motion to go over the top of the 
cake. For the cake side, work around the 
cake in forward circular movements, almost 
cutting the excess paste at the base. Trim 
the excess with a small sharp knife. Use the 
smoother to go around the cake one final 
time to make sure that it’s perfectly smooth.

Square cakes
Icing a square cake is done in much the same 
way as a round cake, but take extra care with 
the corners to prevent the icing from tearing. 
Gently cup the icing in your hands around the 
corners before you start working it down the 
sides of the cake. Any tears in the icing can be 
mended with clean soft icing, but do this as 
soon as possible so that it blends in well.

1

2

4

3



Securing ribbon around  
cakes and boards
1 To secure ribbon around the base of a cake, first measure how 

long the ribbon needs to be by wrapping it around the cake so 
that it overlaps by about 1cm (3/8in).Trim to length with a sharp 
pair of scissors. Attach double-sided tape to either end of the 
ribbon on the same side. Stick one end directly in place onto the 
icing, then wrap the ribbon around the cake and stick the other 
end, overlapping, onto the first end. For square cakes, put the 
double-sided tape around each corner as well as a small piece in 
the centre of each side.

2 To complete the professional presentation of your cake, attach 
double-faced satin ribbon around the edge of the cake board in a 
matching or complementary colour. Use ribbon 1.5cm (5/8in) wide 
and secure at intervals around the board with double-sided tape.
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Icing cake boards  
and dummies
Covering the base cake board with icing makes 
a huge difference to the finished cake, giving it 
a clean, professional finish. By carefully choosing 
the right colour for the icing, the board can be 
incorporated into the design of the cake itself. 
To ice cake dummies, brush a small amount of 
water onto the dummy to help the icing stick 
in place, then cover with sugarpaste in the 
same way as you would a real cake.

1 Moisten the board with some water. Roll 
out the sugarpaste to 4mm (¼in), ideally 
using icing or marzipan spacers. Place the 
board either on a turntable or bring it 
towards the edge of the work surface. Pick 
the icing up on the rolling pin and lay it over 
the cake board so that it is hanging down 
over it.

2 Use your icing smoother in a downwards 
motion to cut a smooth edge around 
the board. Cut away any excess icing. 
Finish by smoothing the top using circular 
movements to achieve a flat and perfectly 
smooth surface for your cake to sit on. 
Leave to dry overnight.

Cake board size 23cm 
(9in)

25cm (10in) 28cm (11in) 30cm (12in) 33cm 
(13in)

35.5cm 
(14in)

Sugarpaste

(rolled fondant)

600g 

(1lb 5oz)

650g 

(1lb 7oz)

850g 

(1lb 14oz)

1kg 

(2lb 4oz)

1.25kg 

(2lb 12oz

1.5kg 

(3lb 5oz)

Work quickly with 
sugarpaste, as it will 

soon start to dry 
out and crack. Keep 

leftover icing wrapped 
in a plastic bag to 

prevent it drying out.

1

2

>
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Assembling  
tiered cakes
When it comes to stacking cakes to create 
a series of tiers, you need to follow the 
correct procedure to ensure that the display 
has a dependable structure, but this is a 
straightforward process. I advise using hollow 
plastic dowels, because of their sturdiness 
and the fact that they are easy to cut to the 
correct height. Thinner plastic dowels are 
suitable for smaller cakes. See the chart below 
as a guide to the number of dowels you need.

FOR THE BOARD

iced cake board

stiff royal icing

SPECIAL EQUIPMENT

cake-top marking template

needle scriber or marking tool

hollow plastic dowels

edible pen

large serrated knife

spare cake board

spirit level

icing smoothers

1 Use the cake-top marking template to find 
the centre of your base cake.

2 Using a needle scriber or marking tool, 
mark the cake where the dowels should 
go. These need to be positioned well inside 
the diameter of the cake to be stacked 
on top. Push a dowel into the cake where 
it has been marked. Using an edible pen, 
mark the dowel where it meets the top of 
the cake.

3 Remove the dowel and cut it at the mark 
with a large serrated knife. Cut the other 
dowels to the same height and insert into 
the cake. Place a cake board on top of the 
dowels and check that they are equal in 
height by using a spirit level on the board.

4 Stick your base cake onto the centre of the 
iced cake board with stiff royal icing. Use 
your smoothers to move it into position if 
necessary. Leave the icing to set for a few 
minutes before stacking on the next tier. 
Repeat to attach a third tier if needed.
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Cake size 15cm 
(6in)

20cm (8in) 25cm (10in)

No. of 
dowels

3-4 3-4 4-5

1

2

3
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Wedding & 
Anniversary

D E C O R A T I O N S

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
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✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

By Ramla Khan

FOR THE CAKE

two tiered cake of your choice

TO DECORATE

tylose powder

for the roses – modelling chocolate 
coloured pink

for the leaves – modelling chocolate 
coloured green

for the bunting – modelling chocolate 
coloured in four colours of your choice

for the bows and painted hearts – 
modelling chocolate

dust colours in pink, red, white, green

rejuvenator spirit

SPECIAL EQUIPMENT

 rolling pin

cutters – rose petal, plunger leaf with 
veins, triangle, small circle, heart

foam drying tray

paintbrush

craft and palette knives

quilting tool

clingfilm or tissue paper

confectioner’s glaze

ruler

smoother

cocktail stick

Romantic vintage
5 If you wish to make a larger rose, continue 

adding layers of petals in odd numbers – 
use five petals for the next layer, seven for 
the next, and so on. Pinch around the base 
of the rose to secure the petals, then use a 
palette knife to cut off any excess.

FOR THE LEAVES

1 Knead some tylose powder into the 
modelling chocolate. Roll out the modelling 
paste to a thickness of 2mm. Using a 
plunger leaf cutter, cut out the leaf shapes. 
Before releasing each leaf, use the cutter to 
indent the pattern of the veins into the leaf 
cut out.

2 Place the leaf shapes across the ridges of a 
foam drying tray at different angles to give 
them natural shapes. Leave to dry.

3  Once the leaves are dry, mix some green 
dust colour into a little rejuvenator spirit 
and apply this with a paintbrush to highlight 
the veins on each leaf, adding depth and 
dimension. If you wish to give the leaves a 
shiny finish, paint a coating of confectioner’s 
glaze onto each leaf and leave them to dry 
for 1 hour.

FOR THE BUNTING

1 Knead some tylose powder into the 
modelling chocolate. Select two colours of 
modelling chocolate to use for the striped 
bunting. Roll out each to 2mm thick.

2 Using a ruler, measure and cut strips of 
equal widths and roughly equal lengths 
using a knife or a cutting wheel.

3 Lay the strips side by side in alternating 
colours, making sure there are no gaps 
between the strips. 

4 Gently roll along the strips to join them. 
Ensure you roll along the lengths of the 
strips, rather than across them, to avoid 
distorting the lines. Now use a triangle 
cutter or a craft knife and ruler to cut 
out triangles from the striped modelling 
chocolate. Set aside.

5 Roll out the remaining two pieces of 
coloured modelling chocolate to a thickness 
of 2mm. Use a small circle cutter or a piping 
nozzle to cut small circles from one colour. 
Arrange these on the other piece of rolled 
out modelling chocolate in a regular polka 
dot pattern. Gently roll the rolling pin across 
the top to flatten the dots into the layer of 
modelling chocolate beneath. Now cut out 
triangles using the triangle cutter.

6 To make the bunting ‘string’, roll a ball of 
modelling paste into a sausage shape, then 
continue rolling with a cake smoother to 

form a long, thin cylinder. Place in a swag 
shape on your cake. Position the triangles 
along the string to resemble bunting.

FOR THE BOWS

1 Knead some tylose powder into the 
modelling chocolate. Roll out the modelling 
chocolate to a thickness of 2mm. Cut two 
strips of equal length to make the loose 
ends of the bow.

2 Using one point of a triangle cutter, or a 
craft knife and ruler, cut a triangle shape 
from one end of each strip. Run a quilting 
tool along the lengths of the two long 
edges on each strip, about 1mm in from the 
edge, to make indents. Place one strip on 
top of the other at a 90 degree angle. Set 
aside, or place on your cake in position.

3 Cut two more strips of equal width and 
double the length you want for each bow 
loop. Again, use the quilting tool to make 
decorative indents along the longer edges.

4  Fold each strip in half to make a bow loop. 
Press the ends together, then pinch in the 
middle to make natural-looking folds. Place 
some scrunched up clingfilm or tissue paper 
inside the curved part of each bow loop to 
give it shape. Leave to dry for 24 hours.

5  Position the bow loops on the join of the 
prepared ribbon ends and push down 
to attach. Roll out some more modelling 
chocolate and cut a strip that is the same 
width as the bow ends. Again, run the 
quilting tool along the two outside edges. 
Place this across the middle of the bow to 
cover the point where the loops join, and 
tuck it under the bow on either side.

FOR THE WINDMILLS

1 Knead some tylose powder into the 
modelling chocolate. Roll out modelling 
chocolate to a thickness of 3mm. Measure 
and cut out a square using a ruler and craft 
knife. Mark the centre point of the square 
with a cocktail stick.

2 Cut a diagonal line running from each 
corner of the square to the centre, stopping 
5mm (¼in) away from the marked point at 
the centre of the square. The lines mark out 
four equal triangles. Take the left-hand point 
of the triangle and bring it to the centre 
point of the square.

3 Take the left-hand point of each of the 
remaining three triangles and bring them, 
one by one, to the centre point. Place a 
pearl over the join in the centre.

FOR THE ROSES

1 Knead some tylose powder into the 
modelling chocolate. Roll out some of the 
modelling chocolate to a thickness of 2mm.

2 Using a rose petal-shaped cutter, cut 4-16 
petals, depending on how large and full you 
want the rose to be. Note that the point of 
a petal is its base. Take three petal shapes 
for the first layer of petals. Curl the top 
edges by turning them over a cocktail stick.

3 Roll out an olive-sized piece of paste and 
shape it into a cone. Wrap one uncurled 
rose petal around the centre of the rose.

4 Wrap the three curled petals, one at a time, 
around the central cone, overlapping their 
edges slightly. Stop after applying this first 
layer of petals to form a rose bud.
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The projects on pages 74-
77 are taken from Chocolate 
Modelling Cake Toppers – 
101 tasty ideas for candy clay, 
modelling chocolate and other 
fondant alternatives by Ramla 
Khan, with photography by 
Ian Garlick. Published by 
Apple Press, £12.99.

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
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Love birds
4  Use the third largest petal cutter to cut out 

a smaller petal shape from the rolled out 
pink chocolate for a wing. Make a pattern 
of indents with a smile tool to represent 
feathers. Attach the wing to the bird’s body 
with edible glue, again using the picture 
opposite as a placement guide.

5  Use the smallest petal cutter to cut a petal 
shape, then trim off the tip to use for a 
beak. Attach this to the bird as shown in 
the picture, using edible glue. Roll out some 
white modelling chocolate to a thickness of 
1mm. Use a tiny circle cutter to cut a small 
circle for the eye. Attach this to the bird 
using edible glue, then complete the eye 
by drawing on a small black dot for a pupil 
using edible black pen.

6   Position the bird on the green circle and 
use edible glue to secure it. If you like, cut 
a flower shape from the rolled out pink 
chocolate using the tiny blossom cutter, 
and attach this to the bird’s head as a 
decoration. Now draw the bird’s legs onto 
the green circle beneath the body using 
black edible pen. Complete by attaching 
pearl dragées at regular intervals around 
the edge of the green circle, fixing with 
edible glue. Add to the cupcake.

FOR THE BIRDHOUSE

1 For this project, you need to make a 
birdhouse shape using marshmallow crispy 
squares, over which to apply the modelling 
chocolate. You may need two or three 
squares, depending on the size of the cakes 
you have. The internal birdhouse shape 
should be about 6cm (2¼in) deep. Use the 
picture as a guide to cut each square into a 
birdhouse shape. (Make templates and use 
them for cutting the paste in later steps.) 
If you are using more than one square, 
align them – the squares are sticky, so they 
should stick together if you push them 
without the need for edible glue.

2 Roll out some green modelling chocolate 
to a thickness of 2mm. Using a wheel cutter, 
cut around the roof panel template twice 
to make two roof panels.

3 Create a tile pattern on each panel, making 
indentations with a smile tool. Set aside.

4  Roll out some pink modelling chocolate to 
a thickness of 2-3mm. Place the chocolate 
over the wood grain texture mat and roll 
over it with a rolling pin to indent the 
pattern into the chocolate.

5  Using a wheel cutter, cut around the 
birdhouse side panel template twice to 
cut two birdhouse side panels from the 
textured pink chocolate.

6  Cut out the front and back panels of the 
birdhouse in the same way, using the front/
back panel template. Use a small circle 
cutter to cut a circle in one of these pieces 
for the entry hole.

7  Using the cutting wheel, make vertical lines 
in the textured surfaces of the front, back 
and side panels to give the appearance of 
wood panels.

8  Stick the front, back and side panels to the 
marshmallow square structure using edible 
glue. Blend the joins with your finger. Attach 
the roof panels in the same way, blending 
the seam at the ridge of the roof with your 
finger. To complete the birdhouse, mix some 
black paste colour with rejuvenator spirit 
and use this to paint any marshmallow 
square visible through the hole in the front 
panel of the birdhouse. Leave to dry.

9 Make birds following the instructions for the 
bird cupcakes and place by the birdhouse.

FOR THE BIRDCAGE

1 Roll some grey modelling chocolate into a 
large ball, then shape it into a thick sausage 
shape with a 3cm (1¼in) diameter. Trim off 
the ends with a knife. Roll another ball of 
grey modelling chocolate and push it into 
the egg cup or half-sphere mould to make a 
domed shape. Leave to dry.

2 Align the dome shape with one end of the 
sausage shape to make the birdcage shape. 
Join them together using edible glue – do 
not worry if the seam is not neat as it will 
be covered.

3 Using royal icing in a piping bag, pipe 
horizontal and vertical lines around the 
shape, covering the seam, to suggest the 
bars of the cage. Roll out pink modelling 
chocolate to a thickness of 1mm. Cut 
out some blossom shapes using the small 
blossom cutter. Using edible glue, attach 
these to the birdcage at various points.

FOR THE BIRD’S NEST

1 Roll out some brown modelling chocolate 
to a thickness of 2mm. Using a cutting 
wheel, cut out a number of thin strips and 
trim them to approximately 2.5cm (1¼in) 
lengths. Make the sizes irregular to give the 
nest a natural look.

2  Layer the pieces randomly in a hexagonal 
pattern to resemble a bird’s nest. Secure 
the pieces to one another using edible glue. 

3 Roll some white modelling chocolate into 
three small balls, then roll them into ovals. 
Place these in the middle of the nest, 
securing them with edible glue.

By Ramla Khan

FOR THE CAKE

two tiered cake of your choice,  
plus cupcakes

TO DECORATE

for the birds – modelling chocolate 
coloured pale green, brown, pink, 

white

for the birdhouse – modelling 
chocolate coloured green, pink

for the birdcage – modelling chocolate 
coloured grey, pink

for the bird's nest – modelling 
chocolate coloured brown, white 

edible glue

black edible pen

ivory pearl dragées

marshmallow crispy squares

black paste colour

white royal icing

rejuvenator spirit

SPECIAL EQUIPMENT

rolling pin

cutters – 6cm (2½in) circle, rose petal 
in 4 sizes, small circle, small blossom

sharp kitchen knife

paintbrushes

cutting wheel

wood grain texture mat

smile tool

egg cup or half-sphere mould with a 
3cm (1¼in) diameter

piping bag

fine piping nozzle

FOR THE BIRD CUPCAKES

1 Roll out some green modelling chocolate 
to a thickness of 1cm (½in). Use the circle 
cutter to cut out a circle shape.

2  Roll out some brown modelling chocolate 
to a thickness of 1mm. Use the largest petal 
cutter to cut out a shape. Now use your 
fingers to bend the tip of the shape upward.

3  Roll out some pink modelling chocolate to 
a thickness of 1mm. Use the second largest 
petal cutter to cut a petal shape. Now use 
a curve on the cutter to cut out a smaller 
piece for the bird’s chest. Attach the chest 
to the bird’s body with edible glue, using the 
picture opposite as a placement guide.
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By Sandra Monger from Sandra Monger 
Cakes (www.sandramongercakes.co.uk)

TO DECORATE THE CAKE

1 Several days ahead, cover the 30cm 
(12in) drum board and the 12.5cm (5in) 
hardboard with the mid-green sugarpaste. 
Trim the base board with pale yellow 
ribbon and the hardboard with green 
ribbon, set aside to dry.

2 Several days ahead, cut numerous flowers 
of assorted sizes and colours with the 
blossom and daisy cutters. Soften and cup 
the blossom shapes with a ball tool and 
foam pad. The smaller blossom shapes can 
be cupped with the plunger cutter. Set aside 
to dry.

3 Several days ahead, cut numerous yellow 
flower shapes. Soften and cup them with 
the ball tool and foam pad. Then cut an 
equal number of small orange circles. Cup 
them deeply with the small end of the ball 
tool, then fix them to the centres of the 
cupped yellow daisies. Set aside to dry. 

4 Several days ahead, start to create the 
carrots by rolling numerous thin cones of 
orange flower paste, each varying in length 
between 2-2.5cm (¾-1in) long. Indent the 
wide end with a ball tool. Mark lines around 
the sides by rolling them on the foam pad 
with a wheel tool. 

5 Once the carrots are dry, create the 
carrot tops by rolling out some mid-green 
flower paste and cutting small daisy shapes. 
Individually moisten the wide end of the 
carrots and gently press the daisy shapes 
into the indentation and carefully gather the 
strands together.

6 Dowel and stack the cake tiers on the 
covered drum board.

7 Create the grass decoration by rolling out 
a 6.5cm (2½in) wide strip of light green 
flower paste. Trim with a wheel cutter so 
that the edges are straight. Cut numerous 
thin triangles from the strip with the wheel 
cutter, using a back and forth motion.

8 Fix the thin triangles to the sides of the 
tiers with a little water applied with the 
artist's paintbrush to form the first layer of 
grass. Curve and curl the ends to provide a 
natural appearance.

9 Roll and trim narrower a strip of mid-
green flower paste. Cut as before to create 
shorter and less numerous blades of grass. 

Fix over the first layer of grass at irregular 
intervals, to create a natural effect. Curl and 
curve as before.

10 Repeat using a different shade of mid-green 
flower paste to further build up the grassy 
decoration around the cake.

11 Create the lavender decoration by piping 
short double lines of offset dots of violet 
royal icing at irregular intervals and heights, 
in between the blades of light green grass. 
Vary the blades angle to produce a more 
natural appearance.

12 Fix some of the smaller various coloured 
blossom and daisy shapes onto the grass 
decoration. Pipe dots of white royal icing 
into the centres of the blossom shapes and 
yellow royal icing into the white daisies.

13 Fix the flowers and carrots around the tier 
joins and ledges with small amounts of light 
green royal icing. Pipe the flower centres.

TO MAKE THE RABBIT TOPPER

1 Make the body by forming a 45g (1½oz) 
ball of light brown modelling paste into 
a flattened pair shaped base measuring 
3.5-4cm (1¼-1½in) high. Insert a 5-6cm 
(2-2½in) sugar stick made from a dried thin 
sausage of flower paste (or a piece of dry 
spaghetti) into the top of the formed shape 
until it reaches the surface underneath. Let 
the body dry firm before attaching the 
other parts, to prevent shape distortion.

2 Form two 5g (¼oz) balls of light brown 
modelling paste. Flatten each ball to form 
the haunches and fix either side of the 
pear-shaped base, with a little water applied 
with an artist's paintbrush.

3 Roll out some cream modelling paste and 
cut a rough oval shape about 3cm (1¼in) 
long and 1.5cm (½in) wide. Fix to the body 
with a little water, then lightly texture with 
a Dresden tool or wheel cutter to create a 
furry look.

4 Make the feet by forming two 2g balls of 
light brown modelling paste. Roll slightly 
to form egg shapes and flatten one end of 
each. Mark toes on the other end with the 
wheel cutter. Position and tuck the flattened 
ends a little under the haunches and body. 
Fix with a little water.

5 Form the tail by rolling a 1g ball of cream 
modelling paste. Flatten one side and 
position, tuck a little under the body and fix 
with a little water.

6 Make the head by forming a 22g (¾oz) ball 
of light brown modelling paste into a pear 
shape. Flatten the sides of the thinner end 
slightly to give further shape. Indent two 
small pea-sized holes for the eye sockets 
with a dog-bone ball tool or ball tool. Mark 
a small Y shape to form the philtrum (the 
small vertical line between the nose and the 
mouth) and the nose. Create the mouth 
by forming a softened edge hole with the 
Dresden tool. Mark three holes either side 
of the philtrum for whiskers.

7 Roll two small pea-sized balls of white 
modelling paste and fix into the sockets 
with a little water, flattening slightly. Roll two 
peppercorn-sized balls of black modelling 
paste, flatten and fix onto the eyes with a 
little water.

8 Make the ears by rolling two 2g light brown 
modelling paste balls into slightly flattened 
sausages, each about 3cm (1¼in) long 
and 1cm (½in) wide and with one end 
slightly wider. Roll a smaller sausage of pink 
modelling paste and position on top. Flatten 
a little more and form into the ear shape 
by marking a slight crease onto the wider 
ends with a Dresden tool and slightly curl 
the thinner ends. Snip off the bottom of the 
wider end to give a flat surface.

9 Position the head onto the body by gently 
pressing onto the sugar stick. Rotate the 
head to the desired angle before lifting it 
slightly to moisten the joining surfaces with 
a little water and fixing back into position.

10 Fix the ears to the head with a little water.

11 Make the arms by rolling two 2g sausages 
of light brown modelling paste, each about 
3cm (1¼in) long and with a rounded end. 
Flatten the rounded end to form a paw 
and mark two lines to form fingers. Position 
onto the body and fix with a little water.

12 Finally, pipe tiny white dots of royal icing 
into the corner of each eye for the glint. 
Once the rabbits are dry, position them on 
the covered hardboard and fix with a little 
water. Arrange the remaining flowers and 
carrots around them, fixing them with a 
little royal icing.

And we called it bunny love...
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FOR THE CAKE

25cm (10in), 20cm (8in) and 15cm (6in) 
round cakes, each 9cm (3½in) deep 

and crumb coated on hardboards the 
same size

TO DECORATE

4kg (8lb 13oz) sky blue sugarpaste

500g (1lb 2oz) mid-green sugarpaste

light brown, cream, white, pink and 
black modelling pastes

assorted light to mid-green  
flower pastes

yellow, pale orange, red, pink, violet, 
mid-blue, light blue flower pastes

vegetable shortening

white, yellow, violet and light green 
royal icing

SPECIAL EQUIPMENT

30cm (12in) round drum board

12.5cm (5in) hardboard

pale yellow 15mm ribbon

pale green 7mm ribbon

foam pad

non-stick rolling board

non-stick rolling pin

wheel cutter

Dresden tool

dog bone ball tool

cocktail sticks

artist's paintbrush

assorted small daisy and  
blossom plunger cutters

no. 0 and 1.5 writing tip

piping bags

small circle cutter
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Black and white wedding cake
needles to open each of your zigzag puffs, 
and cut off the excess on the bottom and 
the top. Carefully transfer the zigzag design 
to a work space, then continue to create 
three more strips. Work in a series of three 
strips at a time. Apply the first of the three 
zigzag strips to the cake using water. 

7 Lay the strip on an angle, using a ruler to 
assure the strip is laying straight. Continue 
this method all the way around the cake. 
Leaving the cake on the parchment paper, 
transfer the cake to a safe place to set.

FOR THE MIDDLE TIER

1 Cover a 15x15cm (6x6in) cake with 
black sugarpaste and place on a square 
parchment paper. While the sugarpaste is 
fresh, pin a printed image design of a bride 
and groom to the front of cake. Using a 
Dresden tool, trace the silhouette lines to 
transfer the design. 

2 Wait about one hour before dot painting. 
Mix white edible food dust with clear 
alcohol or lemon extract. Using a size 4/0 
artist brush, start with the outside line 
and dot very small white dots all the way 
around the silhouette. Keep the dots close 
together. Once the outline is finished, 
proceed to the inside lines, the arms, hand 
and collar. The bouquet will be pressured 
piped so don't dot paint the bouquet. 

3 Start dotting around the outside of the 
silhouette with gold dust mixed with grain 
alcohol or lemon extract. Using a 3/0 brush 
and silver dust mixed with grain alcohol 
or lemon extract, continue dotting further 
out from the silhouette. Finally, using a 2/0 
brush, and blush pink dust mixed with grain 
alcohol or lemon extract, add slightly larger 
dots outward from the design.

4 Prepare a piping bag with a no.1 tip and fill 
with royal icing. Pressure pipe the bouquet 
holder and some lily of the valley flowers. 
With the same bag of royal icing, filigree the 
scrolls from the veil. 

5 Leaving the cake on the parchment paper, 
transfer the cake to a safe place to set.

FOR THE TOP TIER

1 The leaves and the fantasy flower are made 
from wafer paper. You will need 36 leaves 
and one 30 gauge wire, cut in half to create 
two leaf sprays. Each spray will need eight 
small, six medium and six large leaves. 

2 Cut out all your leaves and pile them by 
size. Using the half cut 30 gauge wire, start 
with two small leaves. Dampen the bottom 
of one leaf with water, lay the wire on 
the leaf, dampen another small leaf and 

sandwich the leaves together. Alternating 
down the wire, continue to sandwich leaves, 
graduating from small to large. Each wire 
should have a total nine sandwiched leaves. 

3 To achieve the leaf shape, either use a leaf 
paper punch or trace a flower paste leaf 
cutter with an edible pen. You can use a 
printer with edible ink, if you own one.

4 For the flower centre, cut a 2.5cm (1in) 
strip of wafer paper and cut closely from 
the bottom of the wide side of the wafer 
paper almost to the top, leaving 1mm edge 
to the end of the paper. 

5 With a slightly dampened brush, brush the 
entire tab and roll the paper tight as you 
pinch the bottom to fan the fringe.

6 Using five petal cutters, trace with edible 
pen three 50mm petals, three 65mm petals, 
two 75mm petals and two 90mm petals. 
Cut all your petals out lay them on top of 
one another by size. 

7 Starting with the largest petal, steam the 
wafer paper petal on the texture side to 
create movement and then lay the petal on 
a foam mat.

8 Once you have achieved the amount of 
movement you like, repeat with the next 
petal and use off peak royal icing to attach 
the petal to the previous petal. Be sure to 
lay each of the five petal blossom so they 
lay in between the previous bottom petal. 
Continue this technique until the final small 
petal is on.

9 You can leave the top tier with plain icing 
or use moulds and piping to add further 
flower and leaf decoration, as in the photo.

FOR THE THE GOLD COLOUR

1 In a small bowl, add the coconut oil and 
gold highlighter and mix well. Lay the wired 
leaves on the wax paper and using a craft 
brush paint the gold highlighter on both 
sides of the leaves and wire. 

2 Paint the centre with gold highlight three-
quarters down to the bottom. For the 
fantasy flower, paint just the rim of each 
petal. Add a small bead of royal icing to the 
centre and attach the centre to the middle 
of the flower. 

3 Assemble your three tiers. Between the top 
bas-relief tier and black tier, insert a small 
poly dowel. Place the wired leaves in the 
dowel. Using small needle-nose pliers, bend 
one spray down and the other spray up. 

4 With royal icing, place a medium bead 
behind the flower and attach the fantasy 
blossom over the poly dowel.

By Bobbie Noto from 5th Avenue Cake 
Designs (5thavenuecakedesigns.com)

FOR THE CAKE

10x10cm (4x4in) white sugarpaste 
covered round cake

 15x15cm (6x6in) black sugarpaste 
covered round cake 

 20x10cm (8x4in) white sugarpaste 
covered round cake

 edible colour dusts – white, 
highlighter gold, blush pink

 wafer paper

extra virgin coconut oil 

SPECIAL EQUIPMENT

autumn and floral moulds

 Dresden tool

 30 gauge wire

 artistic brushes, various sizes

scissors

 acrylic ruler 

straight edge razor blade

scalpel

 mini rolling pin

no.16 and no.199 star nozzles 

 30cm (12in) piping bag

travel steamer or electric kettle

pasta machine

FOR THE THE BOTTOM TIER

1 Cover an 20x10cm (8x4in) cake with white 
sugarpaste and allow to set for 4 hours.

2 Place your cake on a square of parchment 
paper to make moving easier.

3 Roll out about 50g (1¾oz) sugarpaste to 
a #4 on a pasta machine. Cut half of the 
rolled out sugarpaste into 2.5cm (1in) wide 
x 11cm (4½in) long strips. Place under 
clingfilm to prevent the strips drying out.

4 Now cut the second half into 2.5cm (1in) 
wide x 38cm (15in) long strips. For the 
zigzag, 27 strips of both sizes are needed.

5 Lay one of the shorter strips on an acrylic 
or quilter’s ruler. Place the strip in the ruler 
centre, so the numbers are visible either 
side of the strip. With a soft brush and a 
little water, slightly dampen the strip. Using 
one of the longer strips, begin folding it on 
the smaller strip at each half mark of your 
ruler. On an angle, fold the strip back and 
forth in 1cm (½in) increments.

6 Continue to make zigzags with the 
sugarpaste to the bottom of the strip, 
using small handle artist brushes or knitting 
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Sugar peonies
1 Create a small gum paste ball about 3cm 

(1¼in) diameter. Pop this in the foam 
flower former to harden for a couple of 
hours – you can use styrofoam balls for this, 
but I prefer to use all edible ingredients.

2 Roll out enough gum paste on the cutting 
mat to cut out seven of the smallest peony 
petals. Pop these under clingfilm or in your 
gum paste storage board to stop them 
drying out. 

3 Once your gum paste ball has hardened 
you can start to shape and place your first 
petals on it. Take a petal and place it on your 
foam pad. Using the ball modelling tool, roll 
in a smooth continuous motion around 
the edges of the petal and then through 
into the centre. What you’re attempting to 
achieve is a thin and fairly realistic looking 
petal. Take your thinned petal, brush water 
over one side and position the petal onto 
the ball. This is your anchor point for all the 
other petals. Place your ball with the petal 
back into the foam flower former while you 
set to work thinning the next petal.

4 Repeat step three, one by one, for the next 
six petals. As you finish each petal, brush the 
bottom with water and then place slightly 
overlapping from the last one to create a 
base and centre for the rest of the flower. 
As you add each petal, make sure to place 
the ball back onto the foam flower former 
to ensure the petals adhere to the ball in 
the correct shape.

5 Once you’ve created your base flower 
move onto the next petal size. Roll out 
more gum paste and cut out 16 of the 
medium-sized petals and place under 
clingfilm or in your storage board.

6 Do the same for these petals as you did 
with the smaller ones – follow steps 3 and 
4, ensuring you place the flower back in the 
foam former every time you add a new 

petal and letting it shape while you work on 
thinning the next petal.

7 Once all 16 petals are attached to the base 
flower, transfer it to the cardboard egg box 
and leave to dry for a couple of hours.

8 Once the flower has dried out a little, you 
can begin work on the final petals. Roll 
out some more gum paste and cut out 14 
of the large-sized petals and, as with the 
others, place under clingfilm or in your 
storage board.

9 Move a petal onto the foam pad and thin 
it in the same way as the others and move 
it onto the cutting mat. Take the next petal, 
thin that one and move it onto the cutting 
mat. Do this for seven petals in total. Once 
all the petals are on the mat, they need to 
be assembled to form a large flat flower. 
Take one petal, brush a thin line of water 
down one edge and attach the edge of the 
second petal to it. Brush a thin line of water 
down the edge of the recently attached 
second petal and attach the third petal to 
it. Do this for all seven petals until you have 
formed a large flat flower.

10 This large flat flower then needs to be 
placed around the base of the flower. Using 
your palette knife, pick up the conjoined 
petals and place gently around the flower 
base, using water to adhere the petals to 
the flower. Place it back into the cardboard 
egg box and, while it is drying, repeat step 9 
and 10 for the remaining seven petals.

11 Now the flower is fully formed, it needs 
time to dry. Add kitchen roll around the 
flower and in between petals to ensure 
it dries in the shape you desire and leave 
overnight to harden up. When you’re happy 
it has dried out you can either use as is or 
add petal dusts to add some depth.

By Emmy Brown  
(Pinterest – emmyisblue,  

Instagram – @emmybrowns,  
Facebook – emmybrowns)

FOR THE CAKE

cake of your choice, covered in 
complementary coloured icing to your 

choice of gum paste

FOR THE PEONIES

gum paste, colour of your choosing

SPECIAL EQUIPMENT

peony cutter set (I use Wilton)

cutting mat

small rolling pin

clingfilm or gum paste storage board

small foam pad, for shaping petals

ball modelling tool

small cake decorating brush

small glass of water

small offset palette knife 

small foam flower former

large cardboard egg box

a few sheets of kitchen roll

2 6 10
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By Laura Dodimead from Cakey Bakes Cakes 
(www.cakeybakescakes.co.uk)

FOR THE CAKE BOTTOM TIER

700g (1lb 8oz) self-raising flour

700g (1lb 8oz) caster sugar

700g (1lb 8oz) margarine

12 free-range eggs

1 tsp raspberry flavouring

300g (10½oz) grated white chocolate

FOR THE CAKE MIDDLE TIER

570g (1lb 4oz) self-raising flour

570g (1lb 4oz) caster sugar

570g (1lb 4oz) margarine

10 free-range eggs

1 tsp raspberry flavouring

200g (7oz) grated white chocolate

FOR THE CAKE TOP TIER

450g (1lb) self-raising flour

450g (1lb) caster sugar

450g (1lb) margarine

8 free-range eggs

1 tsp raspberry flavouring

150g (5¼oz) grated white chocolate

TO DECORATE

500g (1lb 2oz) unsalted butter

1.5kg (3lb 5oz) icing sugar

vanilla bean extract

milk

three A4 edible icing map printouts

black edible food pen

royal icing

1kg (2lb 4oz) Squires Kitchen ivory 
sugarpaste 

CMC powder

SPECIAL EQUIPMENT

three each of 25cm (10in), 20cm (8in) and 
15cm (6in) round metal cake sandwich tins

serrated and straight edged cake scrapers

two 30cm (12in) round cake drums

25cm (10in), 20cm (8in) and 15cm (6in) 
round cake boards

small metal square cutter

six dowels

2m (2yd) hessian

natural string

two wooden skewers

other tools – palette and sharp knives, 
greaseproof paper, double-sided tape, 

piping bag, cocktail stick, rolling pin, cake 
leveller, pin, scissors, grater and turntable

FOR THE CAKES

1 Preheat the oven to 180°C/Gas Mark 4.

2 For the bottom tier, sieve the flour into a 
bowl, add the sugar and margarine.

3 Add the eggs and whisk until the batter is 
pale in colour and smooth in texture.

4 Drop 1 tsp raspberry flavouring into the 
mixture and the grated white chocolate.

5 Line and grease three 25cm (10in) round 
cake tins. Distribute the mixture evenly into 
the tins and bake for 40 minutes, turning 
halfway through to avoid overcooking. 
When cooked, remove from the tins and 
allow to cool.

6 Repeat steps 2-5 with three 20cm (8in) tins 
and the middle tier ingredients. 

7 Repeat steps 2-5 with three 15cm (6in) tins 
and the top tier ingredients.

8 Level the cakes with a cake leveller.

9 While cooling, mix the unsalted butter with 
the icing sugar in a processor on a medium 
speed with 1 tbsp vanilla bean extract and a 
few splashes of milk.

10 Place each cake on a board the same size, 
securing with a little buttercream under 
each cake.

11 Stack and fill the layers between the 
sponges by piping the buttercream with a 
piping bag for each size cake.

12 Crumb coat around the three cakes using a 
cranked palette knife.

13 Add a thicker buttercream layer to each 
cake. Place the bottom tier on a turntable.

14 Take the serrated cake scraper and sit it 
level to the turntable, with the points of the 
scraper touching the buttercreamed side.

15 Gentle rotate the turntable, keeping the 
scraper still until you have completed the 
pattern all the way around the cake.  

16 Repeat this process with the top tier. If you 
make a mistake, simply smooth over the 
buttercream with a palette knife and re-do. 

17 The middle tier buttercream needs to be 
as flat as you can get it, so after applying 
the thick layer of buttercream, place in the 
fridge for 30 minutes.

18 Once the buttercream is hard to the 
touch, sit the cake on the turntable and 
put a straight edged cake scraper into hot 
water. When it's hot, put the scraper on 
the turntable so the flat edge touches the 
buttercream. Gently rotate the turntable 
until the buttercream is level and flat.

19 Roll out the ivory sugarpaste as thin as you 
can and lay over a 30cm (12in) drum. Trim 
off any excess with a sharp knife and keep 
covered for later.

20 Mix up a little royal icing and stick the other 
drum to the bottom of the sugarpasted 
drum. When set, spread a blob of royal icing 
in the centre of the drum and place the 
25cm (10in) bottom tier on top.

21 Evenly space four dowels into the bottom 
tier, trimming the excess so the dowels 
don’t sit higher than the cake.

22 Secure the middle tier with a little royal 
icing on top of the dowels.

23 Repeat with the remaining dowels into the 
middle tier and secure the top tier with a 
little royal icing.

24 Take two of the edible icing sheets and trim 
down to the height of the middle cake. 
Place in the freezer for 2 minutes, peel off 
the baking and lay the map around the back 
of the middle tier first and use your palms 
to stick the icing picture to the buttercream. 
Once in place, repeat with the second map 
to the front of the cake.

25 Take the remaining edible icing sheet and 
cut about 10-15 bunting shaped triangles.

26 Freeze them for a minute or two, then, after 
removing the backing, place on the top tier 
in a semicircle shape, from the top edge of 
the cake all the way around.

27 Take some natural twine string and lay it 
above the bunting, pressing it gently into the 
buttercream all the way around.

28 As hessian sheds, take a strip of greaseproof 
paper slightly thinner than the hessian and 
stick together using double-sided tape.

29 Lay the hessian around the base of the 
bottom tier, so the greaseproof is laying 
against the buttercream, and secure with a 
little more double-sided tape.

30 Repeat this process around the drums, but 
this time secure with a pin.

FOR THE TOPPER

1 Work ½ tsp CMC powder into the 
remaining ivory sugarpaste.

2 Roll out to a thickness of 3mm and cut out 
six squares using the metal square cutter.

3 Take a cocktail stick and twist into the top 
of each square (about a quarter of the way 
down) to make a hole running all the way 
through the sugarpaste – do this very gently 
so not to distort the square. Allow to set 
hard for a few hours.

4 Take an edible food pen and write a letter 
on each tile to spell out 'MR & MRS'.

5 Finally, take a metre of the natural twine 
string and thread through the tiles and tie 
each end to the top of a wooden dowel 
into a bow. Place the topper on the top tier.

World map cake
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By Zoe Clark

FOR THE CAKE

one 25cm (10in) round cake, 10cm 
(4in) deep, prepared and iced in ruby 

red sugarpaste at least 12-24 hours in 
advance

one polystyrene cone, 25cm (10in) in 
diameter and 60cm (23in) high, stuck 

onto a thin cake board with royal 
icing, iced in burgundy sugarpaste at 

least 24 hours in advance

two 35.5cm (14in) round cake boards, 
stuck together with royal icing, 

covered with burgundy sugarpaste

TO DECORATE

750g (1lb 10oz) ruby red sugarpaste, 
300g (10½oz) ruby red flower paste 

and 3 tsp CMC, kneaded together

about 120 deep pink macaroons, filled 
with ganache

75g (2¾oz) plain (semisweet or 
bittersweet) chocolate or ganache

150g (5oz) royal icing 

fuchsia edible dust

red food colour

SPECIAL EQUIPMENT

plastic sleeve

about 60 cocktail sticks (toothpicks), 
cut in half

small paper piping bags

four hollow pieces of dowel, cut to 
size, if using real cake

ribbon – 1.5cm (5⁄8in) burgundy satin, 
7cm (2¾in) chocolate brown double-

faced satin

Passion pink macaroon tower 
1 Start by making the roses. You will need 

about 125 in total, two-thirds large (about 
83) and one-third small (about 42) – or 
simply make the base shallower to reduce 
the amount. Once you have kneaded 
together the red sugarpaste, flower paste 
and CMC, keep it in a plastic bag to prevent 
it from drying out.

2 Roll about 75g (2¾oz) of the paste into a 
long, thin sausage shape about 1cm (3/8in) 
in diameter and cut into marble-size pieces, 
weighing about 7g (1/8oz) each. You will 
need nine pieces per large rose.

3 Lightly grease the plastic sleeve with white 
vegetable fat to prevent the paste from 
sticking. Roll one piece of cut paste into a 
smaller sausage and the rest into balls. Place 
all the pieces between the plastic sleeve 
and press down on each piece slightly to 
flatten it. Press down again more along one 
side, leaving the other side fairly thick.

4 Take the small sausage shape first and roll 
one end inwards to make the centre of 
the rose. Wrap three petals around the 
centre roll so that they overlap one another. 
Squeeze the base of the rose slightly if 
necessary to keep the rose together.

5 Next wrap the outer five petals around the 
three-petal layer, again tucking each petal 
into one another. Squeeze the rose at the 
base to hold all the petals in place.

6 Ease back the petals of the outer layer so 
that they look more like real rose petals. 
Continue squeezing the base of the rose 
and then pull away the excess paste. Set the 
rose aside on a tray lined with a sheet of 
baking paper.

7 To make the small roses, repeat the process 
used for the large roses, but without adding 
the five petals for the outer layer. Once 
the three petals are attached around the 
centre of the rose, simply peel them back as 
before and then pull away the excess paste 
from the base.

8 You can make the roses well in advance 
and store them in a box (not an airtight 
container) in a cool, dry place.

ASSEMBLY

1 To create the macaroon cone, start by 
mounting the first row of macaroons onto 
the cone. To do this, first push the blunt cut 
end of a cocktail stick into the cone. Melt 
some chocolate and place in a small paper 
piping bag (without a piping tube/tip). Use a 
minimal amount of the melted chocolate to 

secure the stick in place on the cone, then 
push the macaroon onto the pointed end 
of the stick. Alternatively, use ganache.

2 Stick the 25cm (10in) cake onto the iced 
board with royal icing. Dowel the cake (if 
using a real cake) and assemble the cone on 
top, securing it in place with royal icing.

3 Continue sticking the macaroons onto the 
cone, working your way up row by row. 
Your macaroons will probably vary slightly 
in size, so try to arrange them around the 
cake neatly, avoiding creating any gaps.

4 Dust the roses with the fuchsia edible dust.

5 Cut off the base of each rose with a small, 
sharp knife so that it sits flat. Colour some 
royal icing deep red with the red food 
colouring and fill a small paper piping bag 
with it (without a piping tube/tip). Starting 
at the base, stick the roses onto the 25cm 
(10in) cake with the icing, placing them 
close together. Continue until the cake 
is completely covered, adding roses right 
up under the macaroons to hide the gap 
between the cone and the cake.

6 To finish, secure the burgundy ribbon 
around the edge of the cake base. Tie a 
length of the chocolate brown double-faced 
satin ribbon in a bow. Stick the bow onto 
the cone near the top with a small amount 
of royal icing, or secure in place with a 
cocktail stick.
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By Zoe Clark

FOR THE CAKE

one 13cm (5in) round cake, 13cm (5in) 
deep, tapered at the bottom to 10cm 

(4in), covered in grey sugarpaste 

one 15cm (6in) square cake, 13cm 
(5in) deep, prepared and iced with 

white sugarpaste

one 20cm (8in) square cake, 7.5cm 
(3in) deep and one 25cm (10in) square 
cake, 14cm (5½in) deep, both layered, 

coated and refrigerated

one 35cm (14in) square cake board, 
covered with black sugarpaste at least 

12–24 hours in advance

one 18cm (7in) round, thin cake 
board, covered with grey sugarpaste 

at least 12–24 hours in advance

TO DECORATE

2kg (4lb 7oz) white sugarpaste

150g (5oz) royal icing

1kg (2lb 3½oz) grey sugarpaste

silver edible dust

clear alcohol

250g (9oz) white flower paste

250g (9oz) black flower paste

edible glue

black paste food colouring

SPECIAL EQUIPMENT

plastic spacer

ruler

11 hollow pieces of dowel, cut to size 

rose embosser

15mm (5/8in) black, double-faced  
satin ribbon

double-sided tape

6mm (¼in) black, grosgrain or double-
faced satin ribbon

plain paper

1 Cover the 25cm (10in) cake with white 
sugarpaste. Stick the cake onto the centre 
of the 35cm (14in) black-iced cake board 
with some royal icing. Using the spacer 
and a ruler to measure, mark vertical lines 
around the cake 15mm (5/8in) apart. You 
need to do this while the icing is still soft.

2 Dowel the 25cm (10in) tier before covering 
the 20cm (8in) square cake with grey 
sugarpaste. Dowel the 20cm (8in) tier and 
stack it on top of the 25cm (10in) cake.

3 Use the rose embosser to imprint a pattern 
in a random fashion all over the 20cm (8in) 
cake. Mix a little edible silver dust with clear 
alcohol and paint this over the top of the 
rose indentations.

4 Assemble the 15cm (6in) tier on top of the 
20cm (8in) tier and secure in place with 
royal icing.

5 Wrap three layers of 15mm (5/8in) black 
satin ribbon around the bottom of the 
15cm (6in) cake. Wrap the first layer about 
2.5cm (1in) up the side of the cake, the 
next layer below this and the final layer on 
top of these and flush with the bottom of 
the cake. Secure with double-sided tape.

6 Thinly roll out a large piece of white flower 
paste and cut several 2.5cm (1in) wide 
strips at least 15cm (6in) long using a large 
sharp knife. You will need 10 pieces plus 
a central piece for each side of the cake. 
Trim one end of each strip. Start by placing 
a strip vertically at each end of one side of 
the cake. Stick them in place with a small 
amount of edible glue and trim them neatly 
at the top of the cake with a small sharp 
knife. You will also need to trim the pieces 
at the corners slightly on the diagonal so 
they meet and sit neatly together.

7 Stick four more strips on each side of the 
cake so that they overlap each other as 
they come in towards the centre. Finish by 
placing one final strip in the centre. Trim 
the strips at the top of the cake as you go. 
Repeat this process for the remaining three 
sides of the 15cm (6in) tier.

8 To make the bow tie, first roll out some 
black flower paste and cut a large strip 
approximately 25cm (10in) long and 6-7cm 
(2½-2¾in) wide. Pinch the strip in the 
centre. Pick up one end and make a pleat in 
the centre, then fold the two sides down in 
a concertina fashion before attaching them 
to the centre of the strip and securing in 
place with edible glue. Repeat this for the 
other side of the strip.

9 Repeat step 8 and make another bow, but 
this time slightly longer and narrower. Stick 
this bow on top of the first bow with some 
edible glue.

10 Cut a strip 7cm (2¾in) long and 4cm 
(1½in) wide from some more thinly rolled-
out black flower paste. Fold the two sides 
over along the length of the strip and wrap 
the strip around the centre of both bows to 
create the knot. Secure in place with edible 
glue. Set aside to dry completely.

11 Roll another long, thin piece of black flower 
paste for the strip around the bottom of 
the 20cm (8in) tier. You will probably need 
to do this in two stages. Cut the strips so 
they are 2cm (¾in) wide and trim them so 
they join each other neatly. Secure in place 
with edible glue.

12 Stick the grey, tapered 13cm (5in) top tier 
on to the round, grey-iced board using royal 
icing. Wrap a length of 15mm (5/8in) black 
satin ribbon around the base of the cake 
and black grosgrain ribbon around the edge 
of the board. Dowel the 15cm (6in) tier 
and stick the top hat on top with royal icing.

13 Make a triangular template from plain 
paper for the black jacket pieces around 
the bottom tier. Thinly roll out some black 
flower paste and use the template to cut 
out the shapes. Turn the template over to 
get a symmetrical triangle for the other side. 
Stick the pieces onto the cake with edible 
glue, joining them neatly at the corners.

14 Colour a small amount of royal icing with 
black paste food colouring and use it to 
stick the bow onto the ledge between the 
20cm (8in) and 25cm (10in) cake tiers.

15 Finish by securing a length of black satin 
ribbon around the base cake board, 
securing with double-sided tape.

TIP You can emboss the stripes and rose 
pattern onto the cake before you stack the 
tiers, but they will need to dry for at least 12 
hours before assembling.

Groom’s cake
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White wedding mini cake
FOR THE ROSE CONES

1 Make these in advance so they can dry 
thoroughly. Roll a ball of white modelling 
paste in your hand, then place your 
forefinger partially on top of the ball, roll 
the ball backwards and forwards until the 
ball turns into a cone.

2 Insert a cocktail stick into the base of 
the cone and place into the block of 
polystyrene or covered oasis. Repeat. Leave 
the cones to dry out completely.

COVERING THE CAKE

3 Level your mini cake to a height equal to 
the diameter of the cakes. If you baked your 
cake in multi-mini tins, then this height will 
be the top edge of the tin. Attach the cake 
to a hard cake board the same size as the 
cake diameter, using buttercream as glue.

4 Cover the cake with buttercream and  
white sugarpaste.

5 Make a paper circle template the same 
size as the top of your cake. Fold the circle 
in half three times and unfold, your circle 
should be divided into eight equal sections. 
Place the template on top of the cake, 

securing with a dressmaker's pin. Use a 
scriber to mark the position of each fold 
line around the outside of the circle.

6 To make fringes, soften some of the 
modelling paste so it is very soft. Do this 
by firstly kneading in some white vegetable 
fat and then dunking the paste into cooled 
boiled water and re-kneading. Repeat until 
it feels really soft and stretchy.

7 Place the paste together with the no. 1.5 
piping tip into the sugar shaper. Squeeze 
out 15cm (6in) and 20cm (8in) lengths of 
paste onto your work surface – if the paste 
doesn’t come out easily it isn’t soft. You will 
need about 28 of the shorter lengths and 
24 of the longer ones, but I suggest you 
make a few extra to allow for breakages. 
Leave the lengths to firm up on your work 
surface, so they can be handled easily 
without breaking.

8 Paint sugar glue over the top of the covered 
cake. Take one of the longer lengths and 
place one end over one of the scribed 
marks, drape the length down the side of 
the cake so it hangs 3cm (1¼in) from the 
base of the cake. Place the second end on 

By Lindy Smith

FOR THE CAKE

6.5cm (2½in) round mini cakes

TO DECORATE

white sugarpaste, modelling paste and 
flower paste

buttercream

sugar glue

snowflake edible lustre dust

white nonpareils

SPECIAL EQUIPMENT

6.5cm (2½in) round hardboard, the 
same size as your cakes

cutters – Lindy’s large flat floral, rose 
leaf cutter set, 3cm (1¼in) five-petal 

flower, Lindy’s pointed oval

other tools – polystyrene block, 
5mm (¼in) spacers, scriber, cocktail 
sticks, ball tool, sugar shaper, no.1.5 

piping tip, double-sided rose leaf 
veiner, flower formers, heart mould 
set, foam pad with holes, stay fresh 
mat, soft dusting brush, paintbrush, 

dressmaker's pin, palette knife
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the next-but-one mark, in other words, a 
quarter of the way around the cake top.

9 Add five more lengths to make the swag, 
making each length slightly shorter and 
allowing a couple of lengths to cross over.

10 Repeat for the fringe swag opposite the 
first. Add the ones on either side, placing 
the ends of the fringes on top of the first 
two. Add the remaining four swags in the 
same way using the shorter lengths. Position 
this top layer of swags so they overlap the 
first layer, again using the scribed lines to 
help with positioning.

MAKING THE HEARTS

11 Knead a small amount of modelling paste 
to warm it, then roll a 1.5cm (5/8in) ball 
of paste. Place the paste into the 1.5cm 
(5/8in) high heart mould, ensuring that the 
sugar surface being placed into the mould 
is perfectly smooth. Push the paste into the 
mould firmly. Stroke the paste around the 
edges of the mould with your finger to help 
it fill the mould completely.

12 Remove excess paste with a palette knife so 
the back of the mould is flat. Carefully flex 
the mould to release the paste.

CREATING THE ROSES

13 Very thinly roll out the white flower paste. 
Cut out a five-petal shape using the large 
flat floral cutter, turn it over and place it on 
a foam pad. Take the ball tool and stroke 
around the edges of each petal by pressing 
the tool half on the petal and half on the 
pad to soften the cut edge and frill slightly.

14 Turn the paste back over and place the 
centre of the blossom over one of the 
holes in the foam pad. Cover one of the 
petals (petal 1) with sugar glue and insert 
a rose cone on a cocktail stick through the 
centre of the blossom. Take the glued petal 
and wrap it tightly around the cone to 
create a spiral, making sure that the centre 
of the bud is not visible.

15 Working anticlockwise, half cover petals 3 
and 5 with sugar glue. Wrap petal 3 around 
the cone, ensuring it stays open at the top. 
Tuck an edge of petal 5 under petal 3, then 
wrap petal 5 around the cone. Finally, half 
cover petals 2 and 4 with glue and wrap 
them around the other petals on the cone.

16 Cut out and soften the edges of the second 
layer of petals in the same way as for the 
first layer, then paint a line of glue along one 
side of each petal and in the centre.

17 Place the cocktail stick through the paste 
centre as before and turn the whole flower 
upside down. Arrange the petals so they 
overlap each other and stick in place. Allow 
the petals to harden slightly before turning 
upright. Allow the petals to open a fraction.

18 For the third layer of petals, soften the 
edges of the petals as before, then using a 
cocktail stick, roll back two edges of each 
petal at an angle to the middle.

19 Turn the paste over and cup the centre of 
each petal with the ball tool. Lightly paint 
the base of each petal with glue, then insert 
a half rose through the centre and turn the 
whole flower upside down. Allow the petals 
to fall into a natural position and stick them 
in place. Leave the flower for a few minutes, 
then turn it upright, allowing the petals to 
fall open slightly – if you turn the flower 
too early the outer layer will not be firm 
enough and will flop down the stem.

CREATING THE LEAVES

20 Thinly roll out some white flower paste 
or firm modelling paste and cut out leaves 
using the rose leaf and smaller pointed oval 
cutters. Place under a stay fresh mat or a 
sheet of clear plastic until they are required.

21 Place a few leaves on a foam pad. Take the 
ball tool and stroke around the edges of the 
paste by pressing the tool half on the paste 
and half on the pad to soften the cut edge.

22 Place a leaf in the double-sided veiner, press 

down hard on the top of the veiner, then 
release and remove the veined leaf. If the 
leaf looks a bit fleshy, then the paste was 
too thick, if the leaf has fallen apart in the 
veiner, then the paste was probably too thin.

23 Place veined leaves onto dimpled foam, 
formers or scrunched up paper towel and 
allow to dry partially in a natural shape.

CREATING THE BLOSSOMS

24 Thinly roll out some white modelling paste 
and cut out three blossoms using the five-
petal flower cutter. Place your petals onto 
a foam pad. Take the ball tool, place it in 
the centre of a petal, stroke towards the 
centre of the flower pressing on the tool as 
you do so, to cup the petal. Repeat for the 
remaining petals and flowers.

25 To enable each flower to retain its cupped 
shape, place it in a former, if you have one, 
and allow to partially dry.

26 For the flower centres, roll three small balls 
of modelling paste. Place in the centre of 
each flower and coat with sugar glue. Pour 
a few nonpareils on top of the glued balls, 
leave for a moment or two, then tip the 
flowers upside down to remove the excess. 
Take a paintbrush and adjust the positioning 
of the nonpareils so that the flower centres 
are completely coated. Attach in place.

ADDING THE DECORATION

27 Use some of the sugarpaste trimmings to 
create a small dome. Place this onto the 
top of the cake and cover with sugar glue. 
It should still be possible at this stage to 
remove the cocktail sticks in the roses by 
carefully twisting them. Take the partially 
dry flowers, leaves and moulded hearts and 
arrange as desired, referring to the photo of 
the finished cake for guidance.

28 To add a touch of romance and glamour, 
apply a delicate sparkling sheen of edible 
lustre dust over the floral decoration using 
a soft dusting brush.
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Wedding & Anniversary D E C O R A T I O N S

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
of the cake. To give sheen to the surface, 
smooth with the palm of your hand. Trim 
the excess icing. Repeat, covering the top 
and third tiers in white icing and the second 
tier in the duck egg icing. 

3 Be sure to evenly space and insert four long 
pieces of plastic cake dowelling into the 
centre of the largest cake, ensuring the third 
tier will cover the dowels when placed on 
top. Trim the dowels to the same height as 
the bottom tier using wire cutters or strong 
scissors. Place an 18cm (7in) thin cake 
board on top of the dowels, making sure it 
rests on the dowels.

4 Stack the third tier on top of the bottom 
tier. Use smoothers to push any icing down. 
Repeat steps 3-4 for the remaining tiers.

5 Once you've stacked your cake, apply white 
15mm ribbon to the top and third tiers.

6 Set the cake to one side and make the 
royal icing. Do this by slowly beating the egg 
whites into the icing sugar until light and 
fluffy with a soft peak consistency.

7 Add a no.2 piping tip to a small piping bag 
and fill the bag half full with royal icing. (Do 
not over fill or it's difficult to pipe).

8 For the piped design, you can either do it 
freehand or use white baking parchment to 
draw a design on and then gently lean the 
design against the cake, using a scribing tool 
to carefully mark out the design. The design 
should be on the duck egg iced tiers.

9 Now pipe the snail trail around the cake. 
Hold the piping bag at a 60 degree angle 
and create a teardrop of icing by applying 
pressure and then easing off. Continue to 
pipe teardrops, positioning the bulb of each 
on top of the tail of the previous one. This 
makes a smooth pretty line. 

10 Take the piping bag and pipe little tiny dots 
along the top of the ribbons on the white 
iced cakes, roughly 1cm (½in) apart. You can 
use a damp paintbrush to push down the 
little point on the dots formed when you 
pull away.

11 Once you have scribed your design or 
you’re going for freehand, follow the 
lines and pipe the pattern. Use a damp 
paintbrush to push down any points 
created as you go.

By Renshaw (www.renshawbaking.com)

FOR THE CAKE 

four cake layers of your choice, sized 
10cm (4in), 15cm (6in), 20cm (8in) and 

25cm (10in) diameter, covered in a 
layer of buttercream

TO DECORATE

1.5kg (3lb 5oz) White Renshaw Ready 
to Roll Icing 

2.5kg (5½lb) Duck Egg Renshaw Ready 
to Roll Icing

2 large free-range egg whites

340g (12oz) icing sugar, sieved

1 Knead the duck egg and white icings until 
pliable before rolling out. Lightly dust your 
work surface with icing sugar and roll out 
both icings to the desired thickness.

2 Place the largest sponge cake on a 30cm 
(12in) iced cake drum, then lift the duck egg 
icing over the cake, smoothing down the 
sides with the palm of your hand. Using the 
smoothers, push down the icing to create 
a line to trim excess icing from the edge 

Vintage lace wedding cake
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✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴

✴ ✴ ✴ ✴ ✴
1 Start by accurately and carefully marking 

the centre of each side on all three tiers, 
using a needle scriber and ruler.

2  Colour approximately two-thirds of the 
royal icing pale ivory and keep it covered 
with a damp cloth or piece of kitchen towel 
to prevent it from drying out while you 
decorate the cake.

3  Raise the cake up slightly on a board, so the 
damask pattern can come nearly all the way 
down to the bottom of the cake. Place the 
stencil against the side of one of the cakes 
and, using a palette knife or cake scraper, 
thinly smear the ivory icing across the 
whole pattern. Try not to move the stencil 
while doing this or the icing will smudge.

4  Carefully and cleanly remove the stencil 
from the side of the cake to reveal the 
damask pattern. Use a damp fine paintbrush 
to fix or remove any stray icing left behind.

5  Repeat this process around all the sides of 
the cake. Blend the corners of the cake as 
neatly as possible using a damp paintbrush.

6  Repeat this process to stencil the other two 
tiers and set them aside to dry.

7  Dowel and assemble the three tiers onto 
the 33cm (13in) cake board. Try to be 
as accurate as possible when assembling 
the cake, as you don’t want to have to 
move the tiers too much once they are in 
position, as it might damage the pattern. If 
you find you need to move the tiers, use 
two smoothers and apply even pressure 
down the opposite sides of the cake.

TIP Ask someone to help you hold the cake in 
place with an icing smoother while you stencil 
on it, to prevent it from slipping.

By Zoe Clark

FOR THE CAKE

one 10cm (4in) square cake, one 18cm 
(7in) square cake and one 25cm (10in) 

square cake, each 10cm (4in) deep, 
prepared and iced in green sugarpaste 

at least 24 hours in advance

TO DECORATE

500g (1lb 2oz) royal icing

paste food colourings – ivory, green

one 33cm (13in) square cake board, 
covered with green sugarpaste

SPECIAL EQUIPMENT

needle scriber

ruler or measuring tape

damp cloth or kitchen towel

damask stencil

palette knife or cake scraper

8 hollow pieces of dowel, cut to size 

icing smoothers

small piping bag and no. 2 piping tip

15mm (5/8in) ivory satin ribbon

double-sided tape

Stencil damask cake
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The recipes on pages 
98-101 are adapted 
from Cakeology: Over 
20 Sensational Step-By-
Step Cake Decorating 
Projects by Juliet Sear, 
photography by Helen 
Cathcart, published 
by Hardie Grant, 
RRP £20. 

NEW 
FEATURE

QWhat started your interest 
in cake decorating?

Funnily enough it was a happy accident! 
I love savoury food and always throw 
big dinner parties and celebrations, so 
when our son was one (17 years ago!), 
I decided to make a birthday cake for 
his party. I found I really enjoyed the 
process and result and continued baking 
for parties. I got asked by friends and 
family to make cakes for them and soon 
I became obsessed with cake decorating. 
I started a small business from home 
about 15 years ago.

QHow did you develop your 
decorating skills?

With loads and loads of practice. Like 
anything, the more you do something, 
the better you get and the easier it will 
become working with the medium. I was 
also very lucky to get a part-time job at 
a fabulous London cake company, which 
is where I learned how to master a good 
finish and lots of techniques.

QWhat inspired you to 
take up cake decorating 

professionally?
It just happened as I was very fortunate 
that lots of friends asked me to do cakes 
for them. I decided it made sense to 
set up a business from home, as I had 
small children. I really enjoyed it. The 
opportunity to make money as well was 
an added bonus.

QWhat was the inspiration 
behind your most recent 

book Cakeology?
The idea for Cakeology was to make 
a lovely book that would appeal to 
everyone. I find many cake decorating 
books can be a bit samey or twee and 
nearly always very girly. So I wanted to 
make a more modern and cool cake 

book with eye-catching designs that 
would entice people who haven’t got 
a cake book to jump right in or, equally, 
have some elaborate designs that would 
appeal to the more experienced cake 
decorator. I also wanted to have lots 
of cakes in the book that look really 
show-stopping, but are in fact not that 
technical. My favourite design in the book 
is the acid bights ombré cake on the 
front cover, but it’s so hard to choose!

QWhat is your advice for 
making cakes with a food 

theme look realistic?
Always plan as far in advance as possible. 
Even go as far as measuring and scaling 
the real thing. It really does help, if you 
are making a 3D cake, to not just use a 
picture but try and have a model or real 
piece to look at and work with during 
the process. It’s hard to just use pictures 
on their own.

QWhat’s your favourite 
decorating technique?

I love working with modelling chocolate 
to make chocolate flowers. Also, I love 
hand painting designs.

QWhat are your top tips for 
working with colour?

Always test out colours on a small piece 
of icing, or whatever medium you are 
working with first, before working on the 
final cake. 

QWhat’s your process when 
designing a new cake?

I usually do a mood board and also 
make sketches.

QWhat’s the most unusual 
commission you’ve ever had?

It was a very, very rude cake made for 
Nick Grimshaw.

QWhich cake decorating tool 
couldn’t you live without?

Cake smoothers. 

QWhat’s your favourite cake 
flavour and why?

I love rich fruit cake. I used to hate it, but 
it’s my favourite now, as I think it has a 
chutney-like quality and I always serve it 
with our cheeses at Christmas.

QIs there a cake that you  
have been particularly proud 

of creating?
Ooooh that’s a tough one! I’d say my 
multi-chocolate rose or my vintage floral 
patchwork cakes.

QWhat advice would you give 
to anyone wanting to hand-

paint a cake for the first time?
Try it out first on an iced cake drum and 
give yourself plenty of time to practice.

QWhat do you think will be 
the next big trend in the 

world of cake decorating?
I think using lots of natural ingredients 
and making really elaborate cakes, 
but trying to use buttercreams or 
quality ingredients instead of too much 
sugarpaste. I love the trend for drop 
cakes right now. I think these will still be 
big and improved on.

QWhat’s next for you?
I’m just about to do two huge 

edible art installations before Christmas, 
so lots and lots of hard work and 
probably lots of headaches!
Visit www.julietsear.co.uk for 
more information.

When Juliet Sear started her small cake decorating business 
at home 15 years ago she had no idea what she’d achieve 

with Fancy Nancy. We find out how she did it...

Juliet Sear

IN THE 
KITCHEN WITH…
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FOR THE CAKE

10cm (4in), 18cm (7in) and 25cm (10in) 
square cakes, made of two sponges, 
sandwiched with vanilla buttercream 
and strawberry jam, 8-10cm (3-4in) deep 
once split, filled and covered

TO DECORATE

a little just-boiled apricot jam 

icing sugar, for dusting

3kg (6lb 10oz) marzipan (or sugarpaste)

1kg (2lb 3oz) white sugarpaste

edible icing sheets (buy or create your 
own pattern and print it on edible paper) 
– for my 3cm (1¼in) tile size, I used 7 
sheets of print, 48 tiles from each sheet

vodka or cooled boiled water

2kg (4lb 6oz) stiff-peak royal icing

15cm (6in), 20cm (8in) and double-height 
35cm (14in) square cake drums, iced with 
ivory sugarpaste

SPECIAL EQUIPMENT

10cm (4in), 18cm (7in) and two 25cm 
(10in) cake drums

side scraper with measuring  
guide (or use the ruler)

pastry brush

rolling pin

small, sharp knife

cake smoothers

royal icing rulers

guide sticks

palette knife or lifting tool

piece of card

pizza wheel cutter

turntable (ideally a tilting one)

piping bags with no.2 and  
no.3 nozzles

spare bowl

good-quality thick kitchen paper

cake dowels

Cakeology
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(you need three rows to cover the height). 
Allow for the tops, too.

3 Calculate the number of tiles you need to 
cover the exposed surfaces of the cake. For 
this three-tier cake I used about 300 tiles 
(making extra in case of breakages). 

4 Make the tiles a few days in advance (at 
least 24 hours), so they have time to dry 
before you apply them to the cake. Lay the 
sheet on the damp sugarpaste, taking care 
to ensure there are no trapped air bubbles. 
Smooth over gently with your fingers.

5 Dust the work surface with icing sugar and 
roll out a 250g (9oz) piece of sugarpaste in 
a rectangular shape (at least A4 size to fit 
your edible paper) to guide-stick thickness, 
rolling out from the centre and away from 
you, turning the sugarpaste periodically so 
the sides are straight. Remove the guide 
sticks and roll it thinner, to a thickness 
of 1-2mm – you should be able to fit 2 
x A4 edible sheets onto the icing. Keep 
sweeping plenty of icing sugar underneath 
the sugarpaste as you roll – the sheets are 
delicate and tear very easily.

6 Take one edible printed sheet, release it 
carefully from its backing using a palette 
knife, and leave it to one side while you 
brush the sugarpaste sheet all over with a 
little vodka or cooled boiled water – don’t 
over-wet or the images start to dissolve.

7 Cut out the tiles in a grid, before the 
sugarpaste dries. I used a strip of card cut 
to the size I needed as a guide, to make 
sure all the tiles are the same size. Line the 
card right up to the edge of the printed 
sheet, hold down the card with a ruler (not 
too hard – don’t dent the sugarpaste), and 
carefully slice along the straight line where 
the image finishes with a pizza wheel cutter.

8 Keeping the card in place, cut along the 
length of the other side of the card. This 
gives you one long strip in the correct 
width. Continue cutting all the way across 
your sheet, using the last cut side as your 
next point to line your card up to, and 
cut another line down the width of your 
strip. Once finished you’ll have 4-5 strips of 
patterned sugarpaste. Repeat the process 
horizontally to make square tiles. Carefully 
lift each tile and pop it onto spare square 
cake boards (dusted with a little icing sugar) 
to dry out. Continue until you have enough 
tiles for your cake. Leave the tiles to set in 
a cool, dry and ventilated place (not in an 
airtight container) for at least 24 hours.

BUILD THE CAKE

1 Put your first cake onto the turntable. Line 
up the tiles along one side of your cake, 
roughly spacing them out before sticking 

them on, so you can see if you need to 
space them out a bit more, and avoid 
having to use cut tiles at any ends. You need 
the tiles to finish just under the edge of the 
top, so you have space to pipe a trail along 
the cake’s edges to finish.

2 Pipe the stiff royal icing with a no. 3 nozzle 
along the bottom edge of the first side. 
This is your base for the grid of tiles. Fix the 
tiles to the cake by pressing them gently 
into the icing, then start building up the 
rows. Set them closely together, with equal 
space between each row. If you need to, 
leave a gap at each corner, which can be 
covered with ‘snail trail’ piping. When you’ve 
completed a line, take a cake smoother and 
push it gently along the edge to level the 
tiles, so the cake surface is flush. Fix tiles 
until the side is complete, making the tiles 
neat with a side smoother. Spin the cake 
around and start on the next side. Continue 
until you have all four sides covered.

3 For a single tier or a multi-tier cake you 
need to tile the top. Lay out your tiles in a 
grid to get the spacing right (you don’t want 
half pieces or wonky lines), then fix each tile 
with royal icing. Use a top smoother at the 
end to encourage all the tiles to be level. 
Leave the cake to set overnight.

4 For tile grouting you need about 1kg 
(2lb 3oz) of the stiff-peak royal icing for 
a three-tier cake. Stick each square cake 
onto its iced cake drum, making sure the 
cakes are central. Fill a piping bag (fitted 
with a no. 2 or no. 3 nozzle, depending on 
the gap between your tiles) with royal icing. 
Start piping between each row of tiles on 
the vertical column down one cake side, 
carefully pushing just enough between the 
tiles to fill the gap. Once you’ve filled the 
vertical lines, go across horizontally to fill 
the gap between rows. Drag a clean finger 
across each line to smooth off the excess 
icing. Continue piping between rows until 
your entire cake is grouted. 

5 Once your cake is grouted, fill a piping 
bag (fitted with a no. 3 nozzle) with royal 
icing and pipe a ‘snail trail’ down each 
corner’s edge. Ideally, use a tilting turntable. 
Alternatively, prop up the cake edge. When 
you’ve piped down the corners, pipe a ‘trail’ 
around where the bottom of the cakes join 
the boards. Begin in the middle of the back 
in one direction and pipe around the base 
tier back to the starting point. Finally, repeat 
the ‘trail’ along the top edge of each tier to 
pipe a trail of icing pearls to finish the edge.

6 This cake is stacked with dowels as for 
other stacked cakes, but the additional iced 
board under each cake enables you to 
place each one on the tier below.

COVERING THE CAKE

1 Stick the largest filled sponge to a cake 
drum of the same size. Place this on a 
larger cake board and place the whole thing 
on top of a turntable. Crumb coat the cake, 
then coat with a layer of apricot jam.

2 Dust the work surface with icing sugar and 
roll out a long piece of marzipan about 
2.5cm (1in) wider than the width of the 
drum, then elongate to make one long 
rectangular strip. For example, if you are 
covering an 18cm (7in) square x 10cm 
(4in) high cake on its drum, you want to roll 
out a rectangle about 20x46cm (8x18in).

3 Place a spare drum (the same size as the 
sponge) on the marzipan and use it as a 
template. Cut around the drum, then lift the 
marzipan carefully and place it on top of 
the cake. Line up the panel so it is aligned 
with the cake and push it on gently with a 
smoother. Add more jam around the cut 
edge of the marzipan on the cake top.

4 Cut out a piece of marzipan for the first 
side. You know it’s 18cm (7in) across, so 
cut around the drum but, using a ruler as 
a guide, cut the piece just over 10cm (4in) 
wide, so that it measures about 18cm (7in) 
long and just over 10cm (4in) deep. Lift it 
up to one side of the cake and line it up 
neatly along the base. It should fit neatly 
up to the top panel. Use a side smoother 
to push it against the side and top of 
marzipan. If you think it is not level or too 
high, cut along the top edge at a 90 degree 
angle with a small, sharp knife, to trim away 
any excess and leave you with a sharp 
edge. Add a little jam to the edges of the 
marzipan panels on the first side.

5 Next add the further three sides, bearing 
in mind that the next side is now the width 
of the cake, but with an additional few 
millimetres from the panel of marzipan 
on the first side. Once everything is 
covered, use a clean side smoother to push 
everything nice and square. Repeat with 
the two smaller cake tiers. Leave to dry 
overnight on a spare cake drum.

MAKE THE SUGAR TILES

1 Measure the height of your sponges 
(including the drum underneath). You need 
to plan this in advance so you know your 
tiles will fit (though if the worst comes to 
the worst you can cut tiles in half and use 
these at the corners of the tiers). Divide 
the cake height by three (if you want rows 
of three) and work out the size you’ll be 
cutting your tiles to.

2 Measure the side of each cake tier across 
the width, and multiply this by four. This will 
give you the total length you need to cover 

Vintage floral patchwork cake
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FOR THE CAKES

 10cm (4in), 15cm (6in) and 20cm 
(8in) round Belgian chocolate brownie 

torte cakes

TO DECORATE

200-250 roses made from about 
3kg (6lb 10oz) Cocoform modelling 

chocolate. Mine are grape violet, navy, 
claret, baby blue, mint and tangerine 

about 100 pale-green chocolate leaves 
made from gooseberry petal paste 

chocolate buttercream

1.5kg (3lb 5oz) Belgian white 
chocolate roll-out paste

750g (9oz) white chocolate chips, or 
broken bars

SPECIAL EQUIPMENT

plastic document wallet

small, sharp knife

small plastic rolling pin

rose-leaf plunger cutter

pastry brush or spoon

cocktail sticks

6 cake drums – 2x10cm (4in), 2x15cm 
(6in), 2x40cm (16in) – stacked to make 
one double-thick drum, iced with lilac 

sugarpaste, wrapped in ribbon

lilac or cream ribbon

FOR THE ROSES

1 Cut open the plastic wallet along the outer 
edge and bottom. Roll out some modelling 
chocolate into two sausages, about 1.5cm 
(¾in) thick. Cut them into 1cm (½in) 
chunks with a small, sharp knife.

2 Lay the document wallet open on the work 
surface and line up the chocolate chunks in 
rows on one side of the open wallet (this 

prevents pieces sticking to hands or the 
work surface). Make 4-5 rows of four pieces 
across, leaving space between each one.

3 Close the wallet over the chocolate chunks 
and, with the base of your thumb, push 
down on each chunk to flatten it out.

4 Gently run the tip of your thumb along the 
petal edge nearest the seam, to thin it out 
(don’t make it too thin, just pinch off the 
very edge). Repeat with all the petals.

5 Carefully peel off the top of the wallet and 
pick up a petal by its fat base. As you lift, 
it naturally curls one way. Make sure the 
curved edge is facing towards you. For the 
centre of the rose, gently tuck in the petal 
at one edge and roll into a tight cone.

6 Take a second petal, making sure it’s curling 
away from the rose’s centre and attach it to 
the first petal, making sure that the second 
one is a couple of millimetres higher than 
the first. This ensures that the middle part 
doesn’t stick up above the outer petals. 
Wrap petal number two around the first 
one, gently pressing your fingers on the 
base to attach it. Only handle the fat base 
of the petal – the thin top is easily damaged.

7 Continue adding further petals in the same 
manner, overlapping the previous petal 
and making sure each petal you add is a 
little higher up than the previous one, until 
you have a uniform circular rose – you’ll 
probably need 6-8 petals per flower.

8 Gently pinch each petal at the edge to 
create a little movement. Roll the base of 
the flower between your fingers to make 
sure it’s completely stuck and, using a sharp 
knife, cut away the excess chocolate (wrap 
and re-use it) to make the rose flat at the 
base. Place on a spare cake drum.

FOR THE CHOCOLATE LEAVES

1 To make leaves, dust the work surface with 

plenty of icing sugar and roll out 50g (2oz) 
petal paste as thinly as possible and cut 
out leaves with the rose-leaf plunger cutter. 
Leave them overnight or for a couple of 
days. Give each one a delicate twist or lift at 
their ends to add some movement.

FOR THE CAKE

1 Make all the chocolate roses in advance 
(a few weeks ahead if you wish) and keep 
them laid out on cake boards inside cake 
boxes. If leaving for more than two weeks, 
wrap a loose layer of clingfilm around the 
cake boards to stop the roses from drying 
out. Make the leaves and leave to set on a 
spare cake board.

2 To assemble the cake, split, fill and crumb-
coat the cakes with chocolate buttercream, 
then cover the cakes with Belgian white 
chocolate roll-out paste. Stack the cakes on 
the iced cake board using dowels, with the 
middle tier cake sat on the two 15cm (6in) 
cake boards and the top tier cake sat on 
the two 10cm (4in) cake boards, to give the 
cakes extra height and support.

3 Melt the white chocolate in a heatproof 
bowl set over a pan of just-simmering water 
(bain marie). Brush the base of a rose with 
the chocolate and, starting at the bottom, 
stick the roses to the cake, tucking in little 
leaves between the gaps as you go, using a 
little chocolate on the bottom of the leaves 
to adhere. Take care not to get chocolate 
on the board or the front of any flowers. 
Arrange in single colours or groups of three 
of one colour.

4 Continue sticking roses and leaves all the 
way up the cake tiers. If you find some 
chocolate roses are heavy, use a cocktail 
stick under the roses to support them while 
the chocolate dries. Cover all the tiers and 
leave to set for a few hours. Wrap the base 
board with ribbon to finish.

Multi-chocolate rose cake
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Mug crumbles
Gluten-free bakes & much more

CATWALK INSPIRATION 
Transform this season’s hottest 
fashion looks into cupcakes and 
mini cakes to impress

TIME FOR TEA
Try doing something different 
with your favourite tea blends 

by baking with them!

Get creative with colourful 
spring designs 
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separately, each one being 1.5cm (5/8in) 
higher than the sides of the cake. Mark lines 
along the sides of the paste to resemble 
wooden planks by running the back of the 
knife horizontally over the surface.

9 To make the roof supports, roll a sausage 
of red sugarpaste to the same length as 
a lolly stick, then moisten a lolly stick with 
edible glue and press the stick down onto 
the paste until it sinks in. Pinch the paste up 
around it to close the join, then roll back 
and forth to smooth the surface. Press 
down with a cake smoother, then turn and 
repeat on the side to square off the edges. 
Cut away any excess paste from the top 
and bottom. Mark a wooden effect with 
the back of a knife as before. Repeat for 
the remaining supports, then stick them in 
position against each square cake corner. 

10 Bend the 6cm (23/8in) square cake card into 
a curve and brush the curved underside 
with edible glue. Thinly roll out 75g (2½oz) 
aqua sugarpaste and cover the underside 
of the card, trimming away any excess 
from around the edge with a sharp knife. 
Cover the top with another 75g (2½oz) 
aqua sugarpaste and smooth with a cake 
smoother. Indent rivets along opposite sides 
of the roof using the tip of a piping nozzle.

FOR THE ENGINE

11 Roll out 100g (3½oz) aqua sugarpaste 
and cut a strip to cover the rounded sides 
of the engine, leaving the face uncovered. 
Mark a seam on either side with a ruler, 
then indent rivets along the seam as before. 
Stick the engine on the cake using a little 
buttercream where it joins onto the cab.

12 To make the face slightly dome-shaped, roll 
60g (2oz) pale aqua sugarpaste into a ball, 
press down and smooth the surface until 
it spreads out and is thinner around the 
outside edge. Push up the edges slightly at 
the top to create a slight teardrop shape. 
Stick the paste onto the front of the engine, 
using a little edible glue around the outside 
edge to secure it in place.

13 Mark the smile with the 7.5cm (3in) round 
cutter, then smooth along the line with your 
finger from the edges towards the centre, 
pushing down slightly to create a bottom lip. 
Indent dimples using a paintbrush handle.

14 Mark eyes by pressing into the paste with 
an index finger. Add flattened ovals of white 
sugarpaste, followed by round pupils of 
black sugarpaste and a tiny white highlight 
on each eye at the one o’clock position.

15 Use the pale aqua sugarpaste trimmings to 
make sausages for the eyelids and eyebrows 

and stick them in place with edible glue. 
Model a nose from an aqua sugarpaste ball 
and attach it to the centre of the face.

16 Roll out 15g (½oz) red sugarpaste into a 
thin sheet and cut a strip to frame the face. 
Wrap it around the engine, trim to size 
and indent rivets as before. For the light 
over the face, roll a 10g (¼oz) ball of red 
modelling paste and press down to flatten 
slightly. Add a white domed circle to the 
front and stick the light to the engine top.

17 For the base of the funnel, roll the 
remaining red modelling paste into a ball 
and roll this back and forth, pressing halfway 
down the paste to narrow the top. Stick it 
in position on top of the engine and push 
a cake dowel down through the centre, 
leaving about 7.5cm (3in) protruding up. 

FOR THE WHEELS AND TO FINISH

18 Roll out aqua sugarpaste and cut two large 
circles and four smaller circles using the 
9cm (3½in) and 7.5cm (3in) round cutters. 
Indent a rim into each wheel, using the 
7.5cm (3in) cutter for the larger wheels and 
the 5cm (2in) for the smaller ones. Roll out 
red sugarpaste and cut two 3cm (11/8in) 
circles and four 2.5cm (1in) circles for the 
wheels. Stick in place with edible glue, then 
add a small ball onto the centre of each.

19 Thinly roll out aqua modelling paste and 
cut out three 6cm (23/8in) squares. Secure 
to the sides of the cab. Indent rivets on the 
edges as before. Stick the roof in place with 
edible glue, holding briefly until secure.

20 Model the funnel top using 30g (1oz) aqua 
modelling paste, shaping the same way as 
the base. Push into place over the dowel. 

21 Mix white and black sugarpaste trimmings 
to make grey. Roll it into a long teardrop 
shape and press down with a smoother to 
flatten it slightly. Push a piece of folded card 
around the outside edges to create a cloud 
shape, then stick in position on top of the 
funnel, supported by the top of the dowel.

22 For the cowcatcher, roll the remaining aqua 
sugarpaste into a ball and press down using 
a cake smoother to make a wedge thicker 
at one end and thinner at the other. Push 
on both sides with the cake smoother to 
straighten them, then press again on top, 
angling the smoother so the paste becomes 
thicker in the centre. Using the handle of 
a paintbrush, press a card template into 
the surface three times on each side and 
smooth along the lines with your finger. 
Stick the cowcatcher in position on the 
front of the engine. Trim the cake board 
edge with aqua ribbon to finish.

Choo-choo train 
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By Debbie Brown

FOR THE CAKE

1 Cover the cake board with 315g (11oz) 
pale aqua sugarpaste.

2 Trim the crusts from both cakes and 
slice the tops flat. Cut both cakes in half 
lengthways to make four 20x10cm (8x4in) 
rectangular cakes. Stack two together to 
make the base of the engine and set aside.

3 Stack the remaining two rectangles one on 
top of the other and cut in half again to 
make four square cakes. Set two of these 
squares aside for the cab, then carefully 
carve the remaining cakes into a cylinder 
to form the rounded engine. As you are 
carving the cake, form a rounded teardrop 
shape at the front for the face.

4 Cut layers in each of the three cake 
parts, then sandwich back together with 
buttercream, saving some for later. Spread a 
layer of ganache or melted white chocolate 
over the surface of all the cakes as a crumb 
coat. Keep the cakes separate for now.

FOR THE TRAIN BASE

5 Measure the height of the rectangular cake. 
Using this measurement, roll out 160g 
(5½oz) black sugarpaste and cut a strip 
to this width and measuring 60cm (24in) 
in length to cover the four sides. Lift the 
paste and position it around the cake sides, 
pressing into place with smoothers and 
trimming neatly at the join. Alternatively, you 
can cover each side separately and smooth 
the corner joins closed if you find this easier.

6 Carefully lift the covered cake by pressing 
on either side with cake smoothers 
and place on the cake board, slightly 
towards the back. Roll out 145g (5oz) red 
sugarpaste, cut a piece slightly larger than 
the top of the cake and place it in position. 
Press a cake smoother along the edge in 
case, to ensure it is straight.

FOR THE CAB AND ROOF

7 Thinly roll out about 30g (1oz) black 
sugarpaste, moisten the top of the square 
cake with edible glue, then turn it over and 
place the glued side down on the rolled 
paste. Cut around the shape. While the cake 
is still upside down on the paste, spread 
a little cake filling on the top of the cake, 
turn it over and position at the back of the 
covered rectangular cake, leaving room for 
the engine at the front. 

8 Moisten the sides of the square cake with 
a little edible glue. Roll out 180g (6¼oz) 
red sugarpaste and cut four 10x11.5cm 
(4x4½in) pieces to cover all four sides 
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This project is taken 
from Cute Cakes For 
Children by Debbie 
Brown, published by  
B Dutton Publishing, 
RRP £19.99. Detailed 
step-by-step photos for 
this project are available 
in the book.

FOR THE CAKE

two 20cm (8in) square cakes, 4cm  
(1½in) deep

350g (12¼oz) buttercream

TO DECORATE

200g (7oz) chocolate ganache or melted 
white chocolate

edible glue

sugarpaste – 650g (1lb 7oz) aqua, 400g 
(14oz) red, 375g (13¼oz) pale aqua, 200g 
(7oz) black, 10g (¼oz) white

modelling paste – 90g (3oz) aqua, 50g 
(1¾oz) red

SPECIAL EQUIPMENT

30cm (12in) round cake board

four 14cm (5½in) lolly sticks

15cm (6in) food-safe cake dowel 

2.5cm, 3cm, 5cm, 7.5cm and 9cm (1in, 
11/8in, 2in, 3in and 3½in) round cutters

no. 1.5 piping nozzle 

6cm (23/8in) square cake card

small piece of folded card

1.02m x 15mm width (40in x 5/8in) aqua 
satin ribbon



By Zoe Clark

FOR THE CAKE

12.5cm (5in) round, 11.5cm (4½in) 
deep cake and 20cm (8in) round, 

12.5cm (5in) deep cake, both iced in 
white sugarpaste

one 28cm (11in) round cake drum iced 
in foliage green sugarpaste at least 24 

hours in advance

TO DECORATE

flower paste – 400g (14oz) white, 20g 
(¾oz) black

paste food colouring – violet, claret, 
red extra, peach, baby blue, grape 

violet, egg yellow, gooseberry, 
Christmas green, foliage green

royal icing

SPECIAL EQUIPMENT

5mm (¼in) strip cutter

small piping bag

90cm (35½in) length of 1.5cm (5⁄8in) 
green ribbon

• Bees: egg yellow for the body and a small 
amount of white flower paste for the wings.

• Quilled flower stems/leaves: Christmas green.

• Swirly fronds and frilled stems: foliage green.

• Frilled flower: violet for the frilled petals and 
mix violet and a touch of claret for the 
flower centre.

2 The majority of the shapes in this project 
begin with a basic ‘coil’. To make a basic coil 
shape, thinly roll out the flower paste and 
use the 5mm (¼in) strip cutter to cut out 
18cm (7in) pieces of an even width.

3 Take a strip and curl one end around a 
cocktail stick (toothpick), then continue 
wrapping the strip around it until you reach 
the end. Place the coil down on the work 
surface. You can keep it tight or loosen it by 
using the cocktail stick to tease the paste 
outwards. The size of the coil will depend 
upon its tightness and the length of the 
paste strip used.

4 For each pink flower, you will need to make 
five tight coils from 12cm (4¾in) long strips 
of claret-coloured flower paste for the 
petals and a 10cm (4in) long strip from the 
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Round and round the garden
1 Start by mixing up the coloured sugarpaste. 

You will need between 20-40g (¾-1½oz) 
of sugarpaste for each colour: 20g (¾oz) 
for the smaller shapes and 40g (1½oz) for 
the larger flowers and main flower stems. 
Once coloured, keep the sugarpaste in 
plastic bags to prevent it from drying out. 
If you want your garden cake to look the 
same as mine, use the following paste food 
colouring combinations:

• Pink flower: claret for the petals and a 
stronger claret for the centre.

• Red flower: red extra for the petals and mix 
peach with a touch of red extra for the 
flower centre.

• Blue flower: baby blue for the petals and mix 
baby blue and grape violet for the centre.

• Large butterfly: claret for the body and mix 
claret and violet for the wings.

• Small butterfly: peach for the wings and egg 
yellow with a touch of white flower paste 
for the body.

• Ladybird: red extra for the body and black 
flower paste for the head.

• Caterpillar : gooseberry.
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darker claret flower paste for the centre. 
When making the coils, ensure that the 
end of the strip is positioned towards the 
centre of the flower, the stem or the inside 
of a shape for a neat finish. The design is 
repeated at the back of the cake, so you 
will need enough coils to make two pink 
flowers. Set the flowers aside and cover 
with a plastic sleeve if necessary. You can 
leave them to dry out a little, although 
ideally, you will need to keep the underside 
slightly wet.

5 The red flowers are slightly larger, so you 
will need to make six coils from 15cm 
(6in) strips of red extra-coloured flower 
paste for the petals. Loosen the coil a 
little using a cocktail stick before pinching 
the point at the end of the coil to form a 
teardrop shape. Make a small simple coil 
for the centre from an 8cm (3¼in) length 
of the peach/red mix paste. This will be 
attached on top of the petals when they 
are assembled on the cake. Repeat to make 
a second red flower.

6 For the blue flower, you will need to make 
five coils from 15cm (6in) lengths of baby 
blue-coloured flower paste for the petals. 
Pinch the edge of each coil into a point for 
the edges of the petals. Make the centre by 
cutting a 0.7x7cm (3⁄8x2¾in) strip of blue/ 
violet mix flower paste by hand and make 
it into a coil as before. Set the coil aside – 
this will be attached inside the outer petals 
when it is assembled onto the cake later. 
Repeat to make a second blue flower.

7 Make the small and large butterflies, 
ladybird, caterpillar and bees using the same 
basic coil and teardrop formations, referring 
to the main photograph and colour guide 
in step 1 for guidance. Simply change the 
length of the strips to adjust the sizes 
of your designs – for smaller shapes use 
shorter coil lengths and for larger shapes 
use longer coil lengths.

8 Make the leaves in the same way, using 
17cm (6¾in) strips of Christmas green-
coloured flower paste formed into coils. 
This time pinch both sides of the coil to 
form the basic leaf shape.

9 To make the fringed flower, cut out a 
1.5cm (5⁄8in) wide strip of thinly rolled out 
violet-coloured flower paste by hand for 
the petals. Trim it to about 10cm (4in) long 
and using a scalpel or sharp knife, cut slits 
all the way along the strip, about 1-2mm 
apart and three-quarters of the way into 
the width of the paste. For the centre, use 
the strip cutter to cut a 7cm (2¾in) long 
strip from violet/claret mix flower paste 
and glue to one end of the fringed piece. 
Coil the flower as before, starting with 
the thin strip for the centre of the flower. 
Brush a little glue along the bottom edge of 
the fringed paste and continue to roll the 
flower up all the way to the end, so that 
the fringe is wrapped around the centre 
three times. Trim the end if necessary and 
carefully open out the individual petals using 
a cocktail stick. Set aside to dry.

10 Make the flower stems by forming strips of 
foliage green or Christmas green-coloured 
sugarpaste, either leaving them straight or 
curling them slightly at the ends. Make the 
smaller fronds and antennae in the same 
way, using shorter strips of paste in your 
desired colours.

11 Allow everything to dry slightly. When the 
stems are stiff enough to hold their own 
shape, apply edible glue to one side and 
stick them in place on the cake. This can be 
fiddly – hold the stems in place for a few 
seconds to ensure they are secure and be 
careful not to smudge glue over the cake. 
Space the flowers out and trim the stems 
to create varying lengths. Stick the fronds 
and leaves onto the stems with edible glue 
to give them extra support.

12 Once all the stems are in place, start 
sticking the flowers to the cake using edible 
glue. If you are worried that the glue will 
not hold them, use a tiny amount of royal 
icing, especially for the fringed flower. Next, 
glue all the bugs and butterflies in place in 
the same way.

13 To make the grass, roll out the Christmas 
green-coloured flower paste and cut out 
1.25cm (½in) wide fringed strips. Secure 
the strips to the cake in between the stems, 
trimming them to size as you go. Use the 
end of a paintbrush or a cocktail stick to 
help you tease some of the blades forward 
for a three-dimensional effect.

14 Fill a small piping bag with some royal icing 
and fill in the gap between the bottom tier 
and top tier if there is one visible. Use a 
small, damp paintbrush to smooth the icing 
neatly around the base of the top tier.

15 Finish by securing some green ribbon 
around the base board.

TIP I have used a large variety of colours, 
however you could easily simplify the colour 
scheme to save time colouring if you prefer.
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Surf ’s up
3  Round the edges all the way around the 

surfboard, trying to keep the tip pointed.

4  Cover the cake with buttercream or 
ganache before placing it in the refrigerator 
for 20 minutes or so to firm up.

5  Roll out the white sugarpaste to 4mm 
(1/8in) thick and cover the cake. Use your 
hands (and a smoother if necessary) to 
smooth the icing down and around the 
sides of the cake and trim away the excess 
paste with a knife.

6  To make the curved design along the 
surfboard, carefully place a piece of paper 
over the cake. Draw a curve running from 
the bottom right up to the top left below 
the tip, using the template as a guide. Cut 
it out and check it fits nicely over the cake. 
You will need to continue the line so it 
extends out over the top of the cake. Trim 
or redraw if necessary.

7  Keep the template on the cake, making sure 
it is completely flat against the surface – you 
might like to carefully pin it in place or get 
someone to help you as you spray. Spray 
the red food colour spray across the edge 
of the paper, so that it is more concentrated 
along the cut and tapers off away from 
it. Carefully remove the paper without 
smudging and allow to dry.

8  Place the hibiscus stencil on the cake 
towards the middle, right above the curved 
edge. Protect the area around the stencil 
with greaseproof paper, holding it flat 
against the cake with pins. Use the colour 
sprays to spray the end of the stamen 
yellow, then the centre of the flower 
orange. Lastly, spray the outside of the 
petals with red to achieve a nice gradient in 
colour. Carefully remove the stencil.

9 To make the leash plug, use the small circle 
cutter to cut out the sugarpaste. Thinly roll 
out the white flower paste and use the 
same cutter to cut a tiny disc to fill the 
circle. Cut out a circle with the larger circle 
cutter, then take out the centre with the 

small cutter. Attach it to the cake over the 
hole. Roll a tiny sausage of grey sugarpaste 
and stick it inside the hole.

10  To make the cake appear to be sitting on 
sand, mash up the leftover cake off-cuts 
with buttercream or ganache and use to 
build up the area around the surfboard until 
it comes about 2cm (¾in) below the top 
edge. Taper the slope right to the edge of 
the cake board. When you have enough 
height, sprinkle the board with crushed, 
light-coloured biscuits.

11 To make the leash, roll out about a 
quarter of the grey flower paste to 1mm 
thick and cut out a rectangular piece, 
measuring about 2x1.5cm (¾x5⁄8in). Roll 
it up lengthways, stick the sides together 
with some edible glue to hold their shape 
and then set aside. Roll out the rest of 
the grey flower paste into a long, narrow 
shape about 2mm thick and cut out the 
leash to measure 7x1.5cm (2¾x5⁄8in). Form 
a strap by joining the two ends, with one 
overlapping the other, and secure with 
edible glue.

12  Roll a thin sausage of dark grey flower paste 
to 1-2mm thick and 5cm (2in) long. Cut it 
in half and insert one end of each piece into 
the hole made in the board and the other 
into the small, grey rolled-up piece of paste. 
Secure with edible glue, then attach the 
grey piece to the surfboard. Roll another 
slightly thicker 15cm (6in) long sausage 
from the remaining dark grey flower paste. 
Trim at both ends and attach one end to 
the rolled piece of paste on the board and 
the other to the strap, creating a loop as 
you do so. The strap can be positioned on 
the sand to the side of the board.

13 Finish by securing light gold ribbon around 
the base board.

By Zoe Clark

FOR THE CAKE

two 28cm (11in) square, about 4cm 
(1½in) deep sponge or chocolate cakes

TO DECORATE

500g (1lb 2oz) buttercream or ganache

jam (optional)

syrup (optional)

1.2kg (2lb 10½oz) white sugarpaste

edible food colour sprays – red, yellow 
and orange

flower paste – 10g (¼oz) white, 35g 
(1¼oz) grey, 20g (¾oz) dark grey

one packet of crushed, light-coloured 
biscuits (such as Rich Tea) 

SPECIAL EQUIPMENT

surfboard template (download from 
ideas.stitchcraftcreate.co.uk/patterns 

or draw and cut out your own)

two sheets A4 paper taped together 

hibiscus stencil (The Creative Cookie 
Company, creativecookiecompany.com)

two 50x35.5cm (20x14in) cake boards, 
stuck together with royal icing 

circle cutters – 6mm (¼in), 1.2cm (½in)

3.5m (3¾yd) of 1.5cm (5/8in) wide light 
gold ribbon

1 Shave the crust off the bottom of each 
28cm (11in) cake and trim the tops flat to 
level them. Cut out the surfboard in two 
pieces from one layer of cake using the 
template. Repeat for the second layer.

2  Layer, fill with buttercream or ganache and 
assemble the four pieces onto the board to 
create a three-dimensional surfboard shape.

1 7 10



By Carolyn White

Makes 9

FOR THE CUPCAKES

9 basic cupcakes

TO DECORATE

sugarpaste with CMC  – 70g (2½oz) 
flesh-coloured (peach) for girl pirates,  
70g (2½oz) flesh-coloured (teddy bear 
brown and white blended together), 
plus 10g (¼oz) chocolate brown for 
dark complexion for boy pirates, 75g 
(2¾oz) each red and pink, 70g (2½oz) 
white, 40g (1½oz) black

dragées (sugar balls)

SPECIAL EQUIPMENT

1.5 piping tip

cutters – 2cm (¾in) heart, mini circle 
and heart plunger, 1.4cm (5⁄8in) circle

black edible pen

ball tool

1 For the faces, roll out the flesh-coloured 
pastes to 3mm (1/8in) thick using spacers. 
Use a no. 6 circle cutter to cut a mixture of 
nine discs. 

2 While soft, impress a smile on each face 
using the open end of the piping tip and 
indent at either end with a cocktail stick. 

3 For two headscarves, roll out the red or 
pink paste to medium thickness and use 
the no. 6 circle cutter to cut a circle, then 
cut in half. Cut across the bottom of each 
semicircle and smooth the edge. 

4 For one headscarf tie, use the heart cutter 
to cut a red or pink heart, then cut in half 
lengthways. Pinch the curved part of each 
half. Attach together to one side of the 
scarf. Add a small ball of paste to the join. 

5 For the spots, use the mini circle plunger 
cutter to cut lots of white paste circles, then 
gently flatten with your finger so that they 
are all slightly softened and different sizes. 
Attach to the scarf. 

6 For the eyes, roll small balls of white paste, 
flatten slightly and attach two to the girls’ 
faces and one to the boys’ faces. Use the 
mini circle plunger cutter to cut black paste 

pupils for each, or roll tiny balls and flatten 
slightly. Use a black edible pen to add 
eyelashes to the girls’ eyes.

7 For the noses, roll small balls of flesh-
coloured paste and attach.

8 For the girls’ ears, roll a small ball of flesh 
paste, then impress a hollow with the small 
end of the ball tool. Cut in half and glue one 
half to the left-hand side of a face. Add a 
dragée for an earring.

9 Use the mini heart plunger to cut tiny red 
paste hearts. Attach to the centre of each 
girl’s smile.

10 Use a cocktail stick to indent holes on the 
boys’ chins for stubble and use the black 
edible pen to add a scar.

11 For the eyepatch, use the 1.4cm (5⁄8in) 
circle cutter to cut a black paste circle or 
roll a ball of black paste and flatten it. Trim 
off the top part and attach in place. Cut a 
narrow strip of the paste and glue over the 
headscarf for a strap.

Wicked pirate cupcakes
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By The Cake & Bake Academy

FOR THE CAKE

your choice of cake, iced with light blue 
sugarpaste

TO DECORATE

modelling pastes – red, yellow, black, 
brown, flesh and white

petal dust – pink

edible glue

SPECIAL EQUIPMENT

craft knife/scalpel

veining tool

flower cutter

circle cutters

fine paintbrush

toothpicks

1 Roll a long tapered sausage of red 
modelling paste and hollow out a cockpit, 
either with your fingers or a large ball tool.

2 Cut out the wing shapes from red paste, 
and also two circles. Cut one of the circles 
in half, and the other just more than half.

3 Attach the wings to the plane, supporting 
them with foam until dry. Use the larger 
semicircle for the top tail, and the two equal 
half circles for the sides of the tail.

4 Use a flower cutter to make the propeller 
from yellow paste. Flatten, then indent, a 
little ball of yellow paste for the centre.

5 Roll out a small teardrop shape of brown 
paste and insert a toothpick all the way 
through the body and into the plane. 

6 Roll out two tapered sausages of brown 
paste for the arms, and insert two flatten 
balls of flesh paste for the hands.

7 Add a small flattened ball of flesh paste 
for the neck, and a large ball for the head. 
Attach a small ball of paste for the nose.

8 Cut out a thin strip of white paste for the 
scarf, making small fine cuts at either end. 
Arrange around his neck.

9 Attach a brown paste circle to his head to 
make the hat.

10 Cut out a rounded oblong of black paste 
for the goggles, and indent at the bridge 
of the nose with a veining tool. Make 
indentations all around the edge.

11 Attach a thin strip of black paste all the way 
around the head for the goggle strap.

12 Paint on some detail and dust the cheeks 
with petal dust.

13 For the clouds, roll out lots of differently 
sized balls of white paste and arrange them 
randomly on the cake.

14 Wet the surface of the balls, and cover with 
a thin layer of white paste, pushing it in to 
the gaps to give the cloud some definition.

Airplane cake
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Step-by-step photos 
for this and other great 
boys cake toppers 
can be found in the 
book Cute & Easy Cake 
Toppers – Boys! by The 
Cake & Bake Academy. 
Available on Amazon 
for £6.95.
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 T E M P L A T E S

Template
Here is the template that you will need for this 
month’s cover project. Trace over it at this size to 
use in your cake decorating project, then scale to 
your desired size.

Spring blossom and 
birds cake, page 30 



You won’t believe how quick and easy it is to make 
beautiful roses using this cutter. Every rose bud and rose 

on this cake was made using one cutter. You can use 
sugarpaste, marzipan or flower paste, but Sattina Perfect 

Paste is ‘perfect’ for creating both ruffles and unwired 
roses. It’s a 50/50 mix of sugarpaste and modelling paste, 
so it stays soft a little longer than modelling paste, giving 
you more time to shape roses, but still sets firm enough 

to handle the next day.

HOW TO MAKE THE EASIEST…

SPECIAL OFFER
Cake Craft World is offering Food Heaven 
readers the chance to buy this tool and 
many others at a 10% discount. Use code 
CDHM7 at the checkout at www.cakecraft 
world.co.uk (expiry date 30th April 2016).

YOU WILL NEED

FMM The Easiest Rose Ever Cutter

Sattina Perfect Paste for Unwired 
Flowers & Ruffles

foam former pad

15cm (6in) round end rolling pin

cornflour pouch

edible glue

paintbrush and soft brush

sharp knife

stay fresh mat (optional)

Rainbow Dust ProGel Concentrated 
Pink Paste Colour

PME Raspberry Delight Powder Colour 

1 Dust your work surface with cornflour and 
roll out the paste to about 1-2mm thick, 
depending on how delicate you want your 
rose to look. Press the cutter firmly down 
onto the paste and cut out the rose petals. 
Place onto a foam pad and thin around the 
edges with the end of a small rolling pin, 
dabbing with more cornflour if needed.

2 Brush a line of edible glue along the length 
of the paste, just above the middle.

3 Fold in half lengthways and press firmly 
along the fold. Brush another line of edible 
glue along the bottom edge.

4 Start rolling tightly at one end to create 
the centre of the rose.

5 Stand the rose up and continue rolling. 
Rest the rose base on a flat surface, so 
the petals form correctly around the rose. 
Shape the petals as you go, curling the top 
edges for the effect of the petals unfolding.

6  One strip of petals will create a small to 
medium size rose.

7 To make larger roses, add further strips of 
petals following the same technique. 

8 For buds and tiny roses, cut the paste at an 
angle into two smaller shapes.

9 Thin the edges and repeat steps 2 to 4.

10 Roll up tightly and shape into a rose bud or 
small rose. Leave overnight to dry. To angle 
your rose on a cake, cut excess paste off at 
a slant at the base with a sharp knife. Attach 
with edible glue or royal icing.

TIP To create a realistic rose, it helps to have 
a photo or a fresh rose next to you while you 
work, so you can see how the petals unfold.

3 5 10
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Sugar roses



QWhen did you first become 
interested in baking?

I have always loved to cook and bake, 
and more so when I had a family. I also 
feel that, as a dad of three sons, having 
them see me in the kitchen would 
hopefully give them a positive role 
model to cook for their family eventually. 
My youngest son James, who is 15, is a 
natural cook and loves baking.

QWhy did you decide to enter 
The Great British Bake Off?

I had watched the programme since 
the beginning. My family and I loved the 
tension and fun and would spend our 
week in between each episode looking 
forward to the next one. Last year my 
wife Vivienne, after hearing me say “I 
can do that” many times and seeing my 
love of the bakes, such as Richard Burr’s 
Pirate Biscuit and Luis’ attention to detail, 
downloaded the application form and 
started filling it in on my behalf. I then 
finished it and thought, go on, give it a 
go! The rest is history. 

QWhat was your favourite 
moment in the show?

The favourite moment in the show 
really was the excitement that my bread 
lion gave everyone and having a Bake 
Off first with a Special Commendation. 
However, the whole experience was just 
wonderful, and I was fortunate to meet 
some lovely people and to have a new 
set of good friends, crew and bakers.

QHow did you first discover 
your love of sugarcraft?

Completely by accident, as my wedding 
cake really was not what we had wanted. 
There were no magazines like Cake 
Decoration Heaven around in 1991, and 
my wife had bought a book by Nicholas 
Lodge when she had wanted a cake with 
swags and bows on for our wedding. 

When she saw the wedding cake she 
was really disappointed, so I made it 
for her and found that I really enjoyed 
it. It became a hobby, but one that I 
didn’t keep up as my career as a Prison 
Governor took off – I have only just in 
the last few years felt like doing it again. 
This time I feel that I want to develop 
this as my career now.

QHow did you learn your 
baking skills?

I am purely self taught, from books at 
first all those years ago and now by 
looking at You Tube etc. I just have a go 
at things, practice makes perfect, but now 
it’s finding the time to do it all.

QWhat are your favourite 
things to create?

I love to do sugar flowers, always 
attempting to get them botanically 
correct. Roses are my favourite, it’s a 
pleasure to get them so real that people 
find it hard to believe they are sugar.

QWhat’s your favourite sugar 
craft technique?

I am most satisfied when building 
flowers after making the petals and 
leaves, so the whole process of flower 
artistry is my favourite.

QWas a love of decorating a 
factor in the lion bread?

Absolutely! I have a creative brain; I love 
art, sculpture, and now pottery, with the 
Great Pottery Throw Down. I’m looking 
at putting together ideas for a creative 
breads book. Being creative is about 
seeing a complete concept – a bake that 
not only tastes great, but that impresses 
with its texture, colour and presentation 
too. These are all elements of being 
creative. Sugarcraft also does this, as you 
can put in elements of a dress, a design 
or a theme.

QWhat sugarcraft items have 
you been most proud of?

I did my first son’s christening cake 21 
years ago, it was royal iced with intricate 
extension work including a crib and 
baby; it was elegant. I’ve done many 
cakes since, all of which I was proud of, 
as it’s the enjoyment they have given that 
satisfies me the most.

QHow long do you spend 
creating a flower?

It depends on the flower; it can be 5-10 
minutes on simple pulled filler flowers. 
However, intricate orchids, bauhinias and 
full roses with individual wire petals can 
take hours, days even, to get the right 
look. It’s easy to lose track of time.

QWhat have you been up to 
since the show?

I have been quite busy giving interviews 
and making appearances locally. The 
public has just been wonderful and I am 
especially touched when children say 
they want to make bread since watching 
the show. I have also just done my first 
demonstration at the Cake and Bake 
Show in Manchester with other Bake Off 
Contestants, past and present.

QWhat’s next for you?
I’m continuing to work as a prison 

governor, but in my spare time I’m 
developing ideas for a book on creative 
breads that will incorporate bread 
sculptures, breads for parties, breads for 
children, and celebration times. 

Another possibility is a cake 
decoration book that would cross over 
from baking to sugarcraft, as I think they 
complement each other perfectly.

I also really felt at ease demonstrating 
at the Cake and Bake Show, so maybe a 
teaching route is also something I could 
do in the future. I would love to get 
more people baking.
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No one who saw it will forget Paul’s lion head bread 
on The Great British Bake Off, but the current prison 

governor’s true passion is for sugarcraft...

Paul Jagger

IN THE KITCHEN 
WITH…

You can follow Paul’s 
exploits on both 
Instagram and Twitter 
@pauljagger31



 

 

Make Time for a Cuppa  
1st - 8th March 2016 

Contact Dementia UK:
timeforacuppa@dementiauk.org

020 7697 4052
@TFACuppa

Registered charity 1039404

Join us for tea this March and raise funds 
to help families facing dementia through 

our specialist Admiral Nurses.

Find out more and get everything you need to 
make your tea party a success at: 

www.timeforacuppa.org
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#WeAreColour

Look for us. Share with us.
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