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www.renshawbaking.com
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Cupcakes!
Welcome to the April issue 
of Cake Masters Magazine.

This cupcake issue is 
packed to the brim with 
lots of beautifully different 
projects for you to try. Not 
only do we have several 
cupcake designs, we also 
have a brilliant giant cupcake 
tutorial from Lori Ann 
Hynes, of Lori’s Sweet Cakes, 
and two very different mini 
cakes tutorials from Zoe 
Hopkinson, of Zoe’s Fancy 
Cakes, and Sawsen Ali, of 
Fancy Favours & Edible Art.

On the cover this month, we have Lori’s Sweet Cakes’ easy-to-
follow giant cupcake tutorial, and in the bottom left, mimicafe 
Union’s lovely little animated pilots. The modelling skills 
learnt through this tutorial can be used to make so many 
different creations. We have some exquisite Art Deco designs 
from Truly Madly Sweetly Cupcakes - a really simple project 
which incorporates stencilling and the use of moulds. Nina 
Evans Williams, of Môn Cottage Cupcakes, showcases different 
techniques by showing you how to decorate her beautiful 
Vintage Frame Cupcakes with painting and straightforward 
modelling. Perfect for Spring, Yanira Anglada, from Cake Therapy, 
shows us how to make the cutest little lamb in her modelling 
topper tutorial. Finally, Sheryl Bito, from BunsInTheOven 
Cupcakery, has created a brilliant TeaCupCake tutorial that 
combines a teapot with a tea cup to decorate a cupcake! – it’s 
totally different to anything we have seen and easy to recreate at 
home with her step-by-step guide. There really is a tutorial for 
every occasion, to help you with every technique in this issue! 

We have an amazing review of London’s first dessert 
restaurant at the Café Royal. Having been lucky enough to 
visit the best establishments in London, in comparison, this 
is an extraordinary dessert experience that comes highly 
recommended by Cake Masters Magazine!

It’s competition time! We are really excited about our new 
competition in association with Rainbow Dust Colours. We are 
looking for the best colourful cakes and have already shared 
many of your brilliant cakes in our dedicated Facebook album – 
make sure you enter yours soon. Plus this month, we have a Spot 
the Difference in the Elevenses feature with a fabulous prize of 
15 natural food flavourings from Foodie Flavours!

Did you see our Hot Air Balloon Collection? Fear not, we will 
be displaying them again at Cake International, London in 
Alexandra Palace this April - see the reader offer below! A 
massive thanks goes out to Renshaw, Dummies Direct and 
Rainbow Dust for providing the supplies for our cake artists. 

Last, but by no means least, we asked our readers to create a 
giant cupcake that was OUT OF THE BOX - something different 
to your typical giant cupcake with buttercream swirls. What they 
have created is really amazing; each cake decorator has come up 
with something totally different, so we’re very pleased to share 
some with you!

I hope you enjoy the issue!

Rosie
Editor 
editor@cakemastersmagazine.com 
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Baking Wish List

Shoe Plunger Cutter
Cakescookiesandcraftsshop.co.uk

£2.04

Foam Halves for Domed Cupcakes 
by Purple Cupcakes, Pack of 6

Thecakedecoratingcompany.co.uk
£4.99

Mini Tip Sugar Shapers
Sugarworks.com

$44.99

Wilton 12 Piece Cupcake Piping 
Nozzle Decorating Set

Cake-stuff.com
£9.95

Cupcake Silicone Spatulas
Eprice.it

€6.05 each

Lakeland 12 Hole Loose-Based 
Mini Sandwich Tin

Lakeland.co.uk
£21.99

Truly Scrumptious Cupcake 
Toppers and Wraps

Heavenlyhomesandgardens.co.uk
£4.20

Daisy Cupcake Mould by Alice
Karendaviescakes.co.uk

£11.50

Rainbow Dust Gold Hearts Edible 
Confetti

Cake-stuff.com
£3.65

Lakeland Cupcake Corer
Lakeland.co.uk

£4.37

Mini Shapes Cutters by Lets Cook, 
Set of 24 

Amazon.co.uk
£12

Kitchen Craft Cupcake Dividers, 
Set of 6

Cake-stuff.com
£2.45
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Fish Stencils & Cutters Set
Patchworkcutters.com

£12.95

Jade Stripe and Strawberry Print 
Cupcake Cases, Pack of 12

Sistersguild.co.uk
£3.50

Cupcake Umbrella by Lindy Lou
Thelittlegiftroom.co.uk

£9.99

Sweetly Does It Jumbo 
Cupcake Pan

Windsorcakecraft.co.uk
£9.99

Postable Cupcake Pod
Thecakedecoratingcompany.co.uk

From 60p

Star Wars™ Cupcake Kit
Lakeland.co.uk

£9.98

Fairy Cake Lip Gloss by 
Little Butterfly

Notonthehighstreet.com
£2

Culpitt Superhero Printed Sugar 
Decorations, Pack of 16

Hobbycraft.co.uk
£1.50

White Royal Icing, 400g
Renshawbaking.com

£2.49

Animal Print Stencils, Set of 3
Thecakedecoratingcompany.co.uk

£13.99

Alice in Wonderland 
Cupcake Stand

Etsy.com/shop/evescrafts
£14.99

Alexandra Lace Cupcake Mat
Cakelace.co.uk

£32.99

Prices correct at point of printing

Baking Wish List
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Out & 
ABOUT 

This feature tells you about our travels out and about, events around the world 
and upcoming events!

… been to That Takes the Cake

We visited Austin to go to Capital Confectioner’s show at Round Rock, 
this year with a theme of Night at the Museum. It was great to meet lots 
of lovely cake artists and vendors; we had a great time on our stand and 
seeing everything that the show had to offer. With demonstrations and 
classes as well as the competition display area, there was lots to see.

There were some brilliant competition cakes - we loved the entries 
from Liz Marek of Artisan Cake Company, Sachiko Windbiel of mimicafe 
Union, Jean Schapowal of Cakes with Character and Benny Rivera of City 
Cakes. A fantastic cake of Marilyn Monroe made up of tiny dots of icing 
completely wowed us – it must’ve taken a lot of patience! Best in Show 
went to the La Belle Aurore team for their fabulous Shirley Temple cake. 
Each little figure represented one of her movies and the details were 
exquisite.

This month we have…

… seen an incredible Chocolate Statue

A life-sized statue of the Russian President made of chocolate 
is no mean feat, and Nikita Gusev has done amazingly to create 
it. Created to promote the Chocolate Fest in St. Petersburg, the 
statue of Putin and his dog was made with over 70kg of dark, 
untempered chocolate. A metal skeleton was used as a frame to 
provide stability during transport and then chocolate was expertly 
crafted into this sculpture.

Nikita is a Korea-based artist and confectioner, who was born and 
living in Moscow when he was asked to create this special order. 
This challenging task took two weeks to make, working in the 
evenings after teaching classes in the day. Nikita told us that he 
saw the task as an art project: “For me, Putin was more interesting 
as a human. He is with his dog, very human and daily, without 
the ‘President’ image.” He shared that he would enjoy going on 
to create other political figures, perhaps the new US President in 
white chocolate once they’ve been elected.
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… been inspired by ChefMitchie’s 
Depressed Cake Shop Pop-Up

Depressed Cake Shop UK was founded in 2013 
by Emma Thomas aka Miss CakeHead. It has 
raised $70,000+ for mental health charities 
worldwide by engaging bakers to donate 
and sell sweets dressed in grey with a pop of 
colour on the inside. The project’s message 
has spread through social media and has 
received press attention around the globe, 
with more pop-ups doing the very same.

In 2014, after witnessing a group of 
decorators on Facebook lead by Valerie Van 
Galder create a pop-up in California, Michelle 
‘ChefMitchie’ Curran volunteered to curate a 
pop-up for Las Vegas, NV USA. On February 
24th 2016, Depressed Cake Shop Las Vegas 
made its debut with four local bakeries 
(Mitchies Munchies, Freed’s Bakery, Pink 
Box Doughnuts and Peridot Sweets) and 
three ‘out of town’ volunteer bakers (Goodie 
Girls, Dany’s Cakes and Just a Little Dessert 
Co.), benefitting Team RWB (a non-profit 
that joins civilians and veterans in physical 
and social activity). Chef Mitchie was joined 
at her pop-up event by Stephanie Randall, 
Co-conspirator of Depressed Cake Shop Los 
Angeles; Donnie Starling, Project Manager & 
Community Captain, Team RWB Las Vegas; 
Elizabeth Higgins, Co-Athletic Director, 
Team RWB Las Vegas; and special guest Chef 
Frederick Isla, known for his appearances on 
Next Great Baker and Cake Wars: Christmas. 
It was a great event that raised awareness for 
depression.

We are looking forward to…
… British Sugarcraft Guild International 
Exhibition 2016

The Guild’s 35th Anniversary Exhibition will 
be held at the Telford Exhibition Centre on 
the 21st and 22nd May. The highlights include 
an exciting and diverse array of competition 
classes to enter, demonstrations and 
workshops by experts in the art of sugarcraft, 
displays by colleges and sugarcraft groups, 
hands on and have-a-go areas for adults and 
children, a Table of Honour and Excellence 
showcasing the work of some of the best in 
the business, and a chance to mark a display 
piece in the Judge the Judges section. Some of 
the leading traders in sugarcraft equipment 
will have stands. Don’t miss the discount 
prices on advanced bulk purchase of tickets.

For the full show details, competition schedule 
and tickets, visit: www.bsguk.org

… The Cake Decorating Company’s Preston 
Shop Day of Demos 

Held on Saturday 30th April from 10am-4pm, 
The Cake Decorating Company is offering 
a variety of demonstrations as a taster of 
courses coming to the store later in the year. 
Emma Ball, award-winning cake decorator 
from Richards Cakes, will demonstrate some 
basic modelling techniques and some air 
brushing skills and techniques onto models. 
The brilliant Tracey Louise Rothwell, from 
The Little Cherry Cake Company, will be 
showing off her brilliant techniques using 
her own range of products - so be ready to be 
steampunked! Last, but by no means least, 
the amazing Michelle Pattinson, of VS Cakes 
Community, will share everything you need to 
know about basic wedding cake techniques.

To find out more, see the event on The Cake 
Decorating Company Preston page on Facebook

… Cake & Bake Germany  

Held at Westfalenhallen Dortmund on the 
28th and 29th of May 2016, this international 
sales exhibition is back for another year 
after the success of the 2015 show, which 
attracted 12,000 visitors. To meet the great 
demand and the associated number of 
visitors, they have more than doubled the 
exhibition space. The show is the largest 
exhibition of its kind in Germany, offering live 
shows, product presentations, traders stands 
and competitions. Some of the best in the 
sugarcraft business will be visiting the show 
and giving demonstrations, including Peggy 
Porschen, Sharon Wee, Karen Davies, Mary 
Torte and Ornella de Simone.

To find out more, head to: 
www.cakeandbakemesse.de

Photo Credit: Jim Deckler

- Germany -

Cake & BakeCake & Bake
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The Edible
A team of three wafer paper enthusiasts are bringing 
a very special exhibit to Cake International London, 

16th-17th April 2016 in Alexandra Palace: a life-sized, 
edible wedding dress!

every bridal element, to really showcase 
how versatile it can be when used with 
Fabriliquid. We had to make sure our 
measurements were accurate and in sync 
with our design. We were lucky enough to 
come across many sponsors who donated 
essential materials to our project. Thank 
you to Dummies Direct, Renshaw, Magic 
Colours and The Cake Decorating Company.
 
How long will it take to create?
It will take approximately 250 man hours.

What sort of reactions are you hoping for 
at Cake International?
We are hoping to get the ‘WOW’ factor - 
this is possibly the first time people will get 
to see the results of Fabriliquid in action. 
We would like to open people’s eyes to the 
world of wafer paper and showcase how 
flexible, easy and fun it is to work with as 
the newest medium in modern day cake 
decorating.

To see The Weddible Dress, visit Cake 
International London, 16th-17th April 

2016, at Alexandra Palace. Get 50% OFF 
tickets at www.cakeinternational.co.uk 

using code LC16 at the checkout.

Wedding Dress

PREVIEW

The Weddible Dress will be made from 
fondant, cake lace and wafer paper 
which will be ‘sewn’ and fabricated with 
Fabriliquid. It will stand on a mannequin 
170cm tall, with a skirt base circumference 
of 220cm. Cake artist and creator of 
Fabriliquid, Sylvia Elba, will be joined by 
Yvette Marner, of Fun n Funky Cakes, and 
Ilinka Rnic to create this special exhibit. We 
spoke to Sylvia Elba to find out more…

What was your inspiration behind the 
dress?
We were inspired by the upcoming 
wedding season and we were looking for a 
fresh and modern feel, with a wafer paper 
twist. Since we have all participated at Cake 
International and received recognition, we 
each admire and have great respect for 
one another as artists so we were a perfect 
team to work together. We were thrilled 
to get the opportunity to collaborate, and 
aimed to create something unique that has 
never been done before.

What has the planning process been like?
Planning has been meticulous; we paid 
great attention to the finer details. We 
have tried to incorporate wafer paper into 
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He’s known of by many, but those 
who’ve crossed his path daren’t speak 
his name. Some say he’s had the black 

spot of death for years, some say 
he’s been to Davy Jones’ Locker and 
returned to tell the tale. But one story 

is most important to this saga... Feared 
dead from an almighty storm, Captain 
Cutlass lost his crew and his ship, and 
woke marooned on a mysterious island 

where he discovered unimaginable 
amounts of treasure!

Legend has it that he remains on the 
island, guarding his treasure from all 

that try to find...
 #RenshawIsland

Cake Masters Magazine brings you 
#RenshawIsland at SoFlo Cake & 
Candy Expo, South Florida’s biggest 
and most dynamic show this April 2016. 

Using over 260lbs of Renshaw fondant, 
this exciting, life-sized, interactive, 
swashbuckling sugar creation will 
feature a giant treasure chest filled 
with Renshaw treasure, a magnificent 
throne, palm trees, flamingos and the 
life-sized pirate himself... are you brave 
enough to face Captain Cutlass? Can 

#RenshawIsland
SoFlo Cake & Candy Expo

April 23rd & 24th Miami Airport Convention Center, Florida

Make sure you join us on this voyage at SoFlo, Miami Airport Convention Center, on 23rd and 24th April. 

Get your tickets at: 
www.miamicakeexpo.com

For more information on Renshaw, visit: 
www.renshawbaking.com

For more information on Cake Masters Magazine, visit: 
www.cakemastersmagazine.com

you steal his treasure and take his 
throne?

Creating this sugar art spectacular 
is a team of three incredibly talented 
cake artists. The project is led by Liz 
Marek, of Artisan Cake Company, who 
specialises in large, sculpted cakes 
with elaborate structures. Liz told us, 
“I am super excited to be working on 
such a fun and interactive cake! I've 
never even seen anything like this 
before. I love working on things that 

push the boundaries of what cake can 
be.” Joining Liz in this endeavour are 
the brilliant Erin Schwartz, of Stacked, 
and Jockan Jordan, of Dat Cake Place.

Their interactive edible creation will 
encourage SoFlo visitors to sit on the 
#RenshawIsland throne and strike 
the best pose, to be in with a chance 
of winning the treasure chest full of 
Renshaw products and a subscription 
to Cake Masters Magazine.
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Colourful Cakes
Competition

IN ASSOCIATION WITH Do you make cakes that boom with colour?

Would you like your cake to be featured in 
Cake Masters Magazine?

Enter our competition to find the best 
colourful cakes!

We’re looking for cakes, cupcakes and cookies that are decorated with 
a focus on colour. Rainbows, colour contrasts, anything bold – we 

want to see how you use colour! Entrants’ bakes will be shared in an 
album on Cake Masters Magazine’s Facebook page for all to see. Cake 
Masters Magazine and Rainbow Dust Colours will judge the entries 
and the top four cakes will have their cake featured in the May 2016 

issue of Cake Masters Magazine!

To enter the competition, send your name and a high resolution 
picture of your cake, cookies or cupcakes to 

content@cakemasters.co.uk by 8th April 2016.
Terms and Conditions:
Entrants can only submit their own work. You many only enter ONE piece, emails with more than one 
piece will not be accepted. The entrant must have the right to give permission for the image of their 
cake, cookie or cupcake to be posted on Facebook and published in Cake Masters Magazine. Credits 
for professional photography must be clearly specified in the email entry. Competition closes Midnight 
8th April (BST).
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There are not enough ‘awesome’s 
and exclamation points in the world 
to properly describe the dessert 
restaurant at London’s The Café at Hotel 
Café Royal. This is definitely on my 
#YouGottaEatHere recommendation list, 
and I’ve already been raving to friends 
and work colleagues about this amazing 
experience.

Firstly, the cafe is in the Hotel Café Royal, 
which is super stunning and gold-gilded, 
right on Regent Street - the street views 
are spectacular! Looking into the cafe 
from the street, you’ll see the gorgeous 
displays of the fabulous treats that await 
inside.

Kudos to Executive Pastry Chef, Sarah 
Barber, for her amazing dessert 
restaurant concept and exquisite tasting 
experiences at The Café. The team 
there, especially the lovely Ziyana, really 
make the experience so wonderful and 
memorable! Ziyana - as well as the other 
servers I could see - really took the time 
to explain the tasting menu beforehand, 
and upon serving each glorious dish!

I was lucky enough to indulge 
in the ‘Sarah in Wonderland’ 
(Imagination*Fantasy*Frabjous) tasting 
experience, which includes five courses 

Travel - Taste - Try

paired with wines. My menu included:

- MILKY WAY: goat’s cheese, wild honey, 
beetroot snow
- CHICKEN FOIE: with quince & toasted 
brioche
- QUEEN OF HEARTS: raspberries, 
Champagne, roses
- MAD HATTER - BFG, kirsch, cherries 
- EAT ME, DRINK ME: Snickers, chocolate 
malt shake

Each of the wines that accompanied 
these spectacular courses were very well 
considered, and worked to enhance the 
robust flavours of both the savoury and 
sweet dishes. I thoroughly enjoyed each 
course, each so beautifully presented - 
total edible art, and just so flavourful. 
My absolute favourite was the EAT ME, 
DRINK ME course... You know, peanut 
butter, chocolate, malt shake - OMG, I 
died! And if you know me, you know I 
am not a lover of the chocolate/orange 
combo, but I swear, the Jaffa Cake here 
may have just converted me. (And yes, 
those totally cute mushrooms are edible - 
made of white chocolate!!!)

My date tried the ‘Pick N Mix’ 
(Candies*Magical*Enchantment), which 
allows you to create your own four 
courses, with wine pairings, from a 

Photography: Jen’s Just Desserts

The Café 
Hotel Café Royal
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#DessertFirst

Afternoon Tea

selection of savoury and sweet courses. 
She loved it and couldn’t stop raving 
about it. There is also the ‘Memories of 
a Child’ (Nostalgia*Dreams*Childhood) 
experience, which offers your choice 
of three courses; perfect perhaps for 
those with a smaller appetite. Whichever 
tasting experience you opt for, you will 
not be disappointed. (And don’t you just 
love the whimsical titles?!)

The Café at Hotel Café Royal offers 
these extraordinary dessert tasting 
experiences from 6:00-10:30pm daily, 
and with prices starting from £26.00, 
it is an experience worth having, 
worth sharing, worth a do-over! (And 
totally worth the excessive number of 
photographs I snapped during my visit, 
because how gorgeous is each and every 
single dish?! Total #foodporn!)

For more information, visit: 
www.hotelcaferoyal.com
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www.thecakedecoratingcompany.co.uk
info@thecakedecoratingcompany.co.uk   +44 (0)115 969 9800

Our second store is now OPEN! Shop 
in person for your cake decorating 

supplies, attend classes and get help 
from our friendly sta� .

The Cake Decorating Company
1st Floor, Tickled Trout Services, Junction 

31 M6, Preston New Road, 
Samlesbury, PR5 0UJ

(1 hour free parking)

NEW Preston Store
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Caramelised Pineapple Upside Down CakesI have very fond memories of school dinners 
and pineapple upside down cake was on 
the menu nearly every week, with canned 
pineapple and glacé cherries on top. I’ve 
ditched the canned pineapple and caramelised 
some fresh pineapple with bourbon and 
pink peppercorns, and drizzled boozy spiced 
caramel on top with a grating of fresh lime 
zest to give these cakes a more grown-up 
appeal.

Makes 12

50g (1/3 cup) hazelnuts, lightly toasted
75g (¾ cup) plain flour
1 tsp baking powder
Pinch of salt
150g (2/3 cup) butter, softened
100g (½ cup) caster sugar
3 eggs, lightly beaten
40g (½ cup) desiccated coconut
2 tbsp buttermilk or sour cream

TOPPING:
350g (1¾ cups) diced fresh pineapple (about 
1 pineapple)
4 tbsp light brown sugar
4 tbsp dark brown sugar
100g (½ cup) butter
4 tbsp bourbon or dark rum
Good pinch of smoked sea salt flakes
Good pinch of lightly crushed pink 
peppercorns
½ tsp vanilla bean paste
Zest of 1 lime, to decorate

12-hole muffin pan greased with butter

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

2. Prepare the topping first. Cut the pineapple 
into 1cm dice. Put both the light and dark 
brown sugars and the butter into a large 
frying pan. Set over a low heat to melt the 
butter and dissolve the sugars. Simmer for 
30 seconds and remove half of the buttery 
caramel from the pan and set aside. Add the 
diced pineapple to the pan and cook over a 
medium heat until the pineapple is tender 
and just starting to caramelise. Add half of 
the bourbon or rum, the sea salt flakes, pink 
peppercorns and vanilla bean paste, and cook 
for a further 30 seconds. Divide the pineapple 
and pan juices between the buttered muffin 
holes and set aside to cool while you prepare 
the cake mixture.

3. Add the remaining bourbon or rum to the 
reserved caramel and set aside until the cakes 
are cooked and cooled.

4. Whizz the toasted hazelnuts in a food 
processor until very finely chopped. Add the 
flour, baking powder and salt, and whizz again 
until combined.

5. Cream the butter with the caster sugar until 
pale and light, scraping down the sides of the 
bowl with a rubber spatula from time to time. 
Gradually add the beaten eggs, mixing well 
between each addition.

6. Add the flour and hazelnut mixture along 
with the desiccated coconut and buttermilk 
or sour cream, and mix again until thoroughly 
combined.

7. Divide the cake batter between the muffin 
holes and bake on the middle shelf of the 
preheated oven for about 20 minutes until 
well-risen, golden brown and a skewer 
inserted into the middle of the cakes comes 
out with a moist crumb attached.

8. Run a palette knife around the inside edge 
of each cake to release it from the pan and 
turn the pan upside down onto a baking sheet 
to release the cakes. Leave the cakes to cool to 
room temperature.

9. Heat the reserved rum caramel in a small 
pan over a low heat and spoon over the top of 
the cakes. Sprinkle with lime zest to serve. Afternoon Tea at Home by Will Torrent (Ryland 

Peters & Small). Photography by Matt Russell.



18

ISSUE 43 | APRIL 2016

MAGAZINE

These delightful chocolate cakes are filled 
and topped with coffee-flavoured meringue 
buttercream and are a lovely way of serving 
cake at afternoon tea parties. It’s good to serve 
big cakes, too, of course, but sometimes it’s 
extra special to have a mini individual cake all 
to yourself!

150g (1½ cups) plain flour
125g (3/5 cup) caster sugar
100g (½ cup) soft light brown sugar
40g cocoa powder, plus extra for dusting
1 tsp baking powder
½ tsp bicarbonate of soda
Pinch of salt, plus extra to taste
100g whole milk
75ml (1/3 cup) sunflower oil
1 egg, lightly beaten
1 tsp vanilla extract
100ml hot coffee

MERINGUE BUTTERCREAM:
175g (2/3 cup) golden caster sugar
3 egg whites
200g (1 cup) butter, softened
3 tsp instant coffee granules 

2 x 12-hole mini muffin pans base-lined with 
baking parchment and greased
Sugar thermometer
Large piping bag fitted with a star nozzle

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

2. Sift the flour, cocoa powder, baking powder, 
bicarbonate of soda into the bowl of a stand 
mixer fitted with a whisk attachment or into 
a large mixing bowl with a handheld electric 
whisk. Add the caster and soft light brown 
sugars and a pinch of salt. Make a well in the 
middle and add the milk, sunflower oil, beaten 
egg and vanilla extract. Add the hot coffee and 
beat well for about 2 minutes until smooth. As 
the batter is wet you will find it easier to pour 
it into a jug to divide it between the paper 
cases rather than using a spoon or ladle. Fill 
each hole in the pan to within 2mm/1/16 inch 
from the top.

3. Bake on the middle shelf of the preheated 
oven for about 20 minutes or until well risen 
and a skewer inserted into the middle of the 
cakes comes out clean. Leave the cakes to cool 
in the pans for 2 minutes, then transfer to a 
wire rack until completely cold.

4. To make the meringue frosting, combine 
25g of the golden caster sugar with the egg 
whites in the bowl of a stand mixer fitted with 
a whisk attachment. Tip the remaining sugar 
into a small pan, add 75ml of water and set 
over a low–medium heat to dissolve the sugar. 
Bring to the boil and continue to cook until 
the syrup reaches 118°C (244°F) on a sugar 
thermometer.

5. Remove the pan from the heat and working 
quickly whisk the egg whites at fast speed 
until they will hold a just firm peak. Slowly 
and steadily, with the motor running on a 
low speed, pour the hot syrup into the mixer. 
Increase the speed and continue whisking 
until the mixture has become cold and is 
whipped into glossy peaks. Dissolve the 
coffee in 3 teaspoons of boiling water and 
add to the meringue. Gradually add the butter 

beating well between each addition. Spoon the 
meringue buttercream into the large piping 
bag.

6. Remove the cakes from the pans and 
discard the baking parchment if it sticks to 
the bottom. Slice the cakes in half, pipe a small 
amount of meringue buttercream on the base, 
top with the other half and pipe a swirl on top 
of each cake. Dust with cocoa powder to serve.

Afternoon Tea at Home by Will Torrent (Ryland 
Peters & Small). Photography by Matt Russell.

Mini Mocha Cakes
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Makes 8 muffins

Non-stick cooking spray or softened butter, for 
preparing the pan
1¾ cups (7 5/8 oz/215g) unbleached all-
purpose flour
½ cup (3½oz/100g) granulated sugar
2 tsp baking powder
¼ tsp baking soda
¼ tsp table salt
¾ cup (180ml) buttermilk, at room 
temperature
1 large egg, at room temperature
1 tsp pure vanilla extract
¾ cup (4oz/115g) diced ripe peaches, lightly 
mashed
6 tbsp (3oz/85g) unsalted butter, melted
Coarse sanding sugar (optional)

1. Position a rack in the center of the oven 
and heat the oven to 375°F/190°C/Gas 5). 
Lightly grease the top of a standard 12-cup 
muffin tin (this will keep the muffin tops from 
sticking to the pan’s surface). Line 8 cups with 
paper or foil baking cups, leaving one empty 
in between (this gives the muffin tops a nice 
round shape).

2. Whisk the flour, sugar, baking powder, 
baking soda, and salt in a large bowl until well 
blended. Put the buttermilk, egg, and vanilla 
in a small bowl (or measure the buttermilk 
in a 2-cup/480ml glass measure and add the 
egg and vanilla) and whisk until well blended. 
Pour the liquid over the dry ingredients 
along with the peaches and melted butter 
and, using a silicone spatula, gently fold until 
just blended. Portion the batter evenly and 
sprinkle the tops with coarse sanding sugar (if 
using). The muffin liners will be very full. Bake 
until a pick inserted in the center comes out 
clean, 18 to 21 minutes.

3. Move the pan to a rack and let cool for 10 
minutes. Use a table knife to separate the tops 
(if necessary), then invert the pan to release 
the muffins.

Make Ahead: The cooled muffins can be 
covered and stowed at room temperature for 
up to two days. Reheat in the oven or toaster 
oven if desired.

Peach-Studded Muffins 

The Everyday Baker by Abigail Johnson 
Dodge (The Taunton Press). Finished 

dish photography by Tina Rupp.

ESSENTIAL TECHNIQUE - PREPARING THE PEACHES

1. To slice a peach, hold the fruit in one hand 
and use a small paring knife to slice from the 
stem end to the bottom, right around the pit. 
Do this on both sides of the pit. The knife is 
sharp, so be careful of your fingers holding the 
peach.

2. To open the peach, firmly but gently hold it 
in both hands and twist each half in opposite 

directions, releasing one half from the pit.

3. To cut the fruit, work with the pitless half 
and hold over a bowl. Working carefully, make 
horizontal cuts almost completely through the 
half, then cut lengthwise; release the diced 
peaches into the bowl.

4. To cut the peach half with the pit, make the 

same horizontal cuts right up to and around 
the pit, then make lengthwise cuts around the 
pit, releasing the fruit into the bowl. When 
most of the fruit is cut off, pull off the pit and 
finish cutting what’s left.

5. To mash the peaches, use the back of a fork 
to press the fruit against the bottom and up 
the sides of the bowl.
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Makes 12 cupcakes

FOR THE CUPCAKES: 
½ cup (1½oz/40g) unsweetened natural 
cocoa powder, sifted if lumpy
¾ cup (180ml) boiling water
1 cup (4½oz./130g) unbleached all-purpose 
flour
¾ tsp baking soda
½ tsp table salt
6 tbsp (3oz/85g) unsalted butter, softened
¾ cup (5¼oz/150g) firmly packed light 
brown sugar
1 whole large egg, at room temperature
1 yolk from a large egg, at room temperature
1 tsp pure vanilla extract
FOR THE FILLING:
1/3 cup (3oz/85g) creamy peanut butter
4 tbsp (2oz/60g) unsalted butter, softened
½ cup (2oz/60g) confectioners’ sugar, sifted 
if lumpy
FOR THE MILK CHOCOLATE GANACHE:
6oz (170g) milk chocolate, finely chopped
4 tbsp (2oz/60g) unsalted butter, cut into 2 
pieces
Pinch of table salt
½ cup (120ml) heavy cream
1/3 cup (15/8 oz/46g) salted peanuts, 
coarsely chopped, for garnish

1. Make the cupcakes: Position a rack in 
the center of the oven and heat the oven to 
350°F/180°C/Gas 4). Line 12 regular-sized 
muffin cups with paper or foil liners. Put the 
cocoa powder in a small bowl. Pour in the 
boiling water and whisk until well blended 
and smooth.

2. Whisk the flour, baking soda, and salt in a 
small bowl until well blended. Put the butter 
in the bowl of a stand mixer fitted with the 
paddle attachment (or in a large bowl using 
an electric handheld mixer fitted with wire 
beaters) and beat on medium speed until 
smooth, about 1 minute. Add the brown sugar 
and beat on medium-high speed until fluffy 
and lighter in color, about 2 minutes. Add the 
egg, yolk, and vanilla and beat until blended. 
Stop to scrape down the bowl and beater as 
needed. Add the cocoa mixture and mix until 
just blended. Using a silicone spatula, fold in 
the flour mixture.

3. Portion the batter evenly among the 
prepared muffin cups (a scant ¼ cup/60ml 
batter per cup will fill them about two-thirds 
full). Bake until a pick inserted in the center 
comes out clean, 13 to 15 minutes. Move to 
a rack and let cool for 15 minutes. Carefully 
remove the cupcakes from the pan, set them 
on a rack, and let cool completely.

4. While the cupcakes are cooling, make the 
filling. Put the peanut butter and butter in the 
bowl of a stand mixer fitted with the paddle 
attachment (or in a medium bowl using an 
electric handheld mixer fitted with wire 
beaters) and beat on medium speed until well 
blended and smooth, about 1 minute. Add 
the confectioners’ sugar and beat on medium 
speed until well blended and smooth.

5. Make the milk chocolate ganache: Put the 
chocolate, butter, and salt in a small bowl. 
Put the cream in a small saucepan, set over 
medium heat, and bring to a boil (this can 

Creamy Peanut Butter-Filled Devil’s Food Cupcakes

The Everyday Baker by Abigail Johnson Dodge 
(The Taunton Press). Finished dish photography 

by Tina Rupp.

also be done in the microwave). Pour over 
the chocolate mixture and whisk until well 
blended and smooth. Set aside, stirring 
occasionally, until thick enough to spread. For 
faster cooling, set the bowl over a larger bowl 
filled with ice and a little water, stirring and 
scraping the sides frequently until chilled and 
thick enough to spread.

6. To fill the cupcakes, use either the pastry 
bag method or hulling method. For filling with 
a pastry bag, fit a bag with a small (¼ inch/ 6 
mm) round tip and fill the bag with the filling. 
Working with one cupcake at a time, insert 
the tip down into the center of the cupcake 
and squeeze the bag to insert the filling until 
the cupcake begins to expand and the filling 
reaches the top of the cake. If you don’t have 
a pastry bag, use a small sharp knife to cut a 
1-inch (2.5cm) circle in the top center of each 
cupcake. Continue cutting, on an angle, into 
the cake until you reach the middle. Carefully 
pull out the cake center (it will be shaped a bit 
like a cone), cut off and reserve the top, and 
snack on the inside. Spoon about 1 tbsp of the 
filling into each cupcake and replace the tops.

7. Top the filled cupcakes with 1 to 2 tbsp of 
the ganache. (Any leftover ganache can be 
warmed and served over ice cream.) Using 
a small offset spatula, spread the ganache 
on top of the cupcakes, leaving a border of 
cake around each one, then sprinkle with 
the chopped peanuts. Serve immediately; 
the cupcakes are best served at room 
temperature.

Make Ahead: The cupcakes can be baked, 
cooled completely, covered, and stowed at 
room temperature for up to 1 day before 
filling and frosting. The filled and frosted 
cupcakes can be covered and refrigerated 
for up to 2 days. Bring to room temperature 
before topping with the peanuts and serving.

with Milk Chocolate Ganache
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Gluten-free Baby Passionfruit Cakes with Raspberry Icing

Makes 12

Melted butter, to grease
100g (3½oz/1 cup) almond meal
95g (3¼oz/½ cup) instant polenta
2 tsp gluten-free baking powder
125g (4½oz) unsalted butter, at room 
temperature, cubed
165g (5¾oz/¾ cup) caster (superfine) sugar
90g (3¼oz/1/3 cup) passionfruit pulp (about 
4 medium passionfruit)
2 eggs, at room temperature
Raspberry icing
30g (1oz) fresh or frozen raspberries
125g (4½oz/1 cup) pure icing (confectioners’) 
sugar, sifted
1½ teaspoons water

1. Preheat the oven to 180°C/350°F or 
160°C/315°F Fan. Brush a 12-hole 80ml (2½fl 
oz/ 1/3 cup) capacity muffin tin with melted 
butter to grease.

2. Combine the almond meal, polenta, baking 
powder, butter, sugar, passionfruit pulp and 
eggs in a large bowl. Use an electric mixer 
to beat on low speed until combined. Scrape 

down the side of the bowl and then beat on 
high speed for 3 minutes or until the mixture 
is well combined and very pale in colour. 
Spoon the mixture into the prepared muffin 
holes, dividing evenly.

3. Bake in the preheated oven for 20–25 
minutes or until the cakes are golden and a 
skewer inserted in the centre comes out clean. 
Remove from the oven and leave to stand in 
the tin for 5 minutes before turning out onto 
a wire rack, bottom sides up, to cool. This will 
take about 30 minutes.

4. Meanwhile, to make the raspberry icing, 
place the raspberries in a small saucepan and 
sprinkle with 2 tablespoons of the icing sugar. 
Heat over low heat, stirring occasionally, for 2 
minutes or until the raspberries have broken 
down. Pass the raspberry mixture through 
a sieve, pressing with the back of a spoon to 
extract as much juice as possible. Discard any 
seeds. Stir the raspberry syrup with the water 
into the remaining icing sugar until smooth 
and well combined to make a thick, pourable 
icing.

5. Spoon 1 teaspoon of the raspberry icing on 
top of each cake, spreading if necessary and 
allowing it to run down the sides. Set aside for 
30 minutes or until the icing sets.

Baker’s tip
These cakes will keep in an airtight container 
at room temperature for up to 2 days.

BakeClass by Anneka Manning (Murdoch 
Books). Photography by Alan Benson.
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... and more at  www.foodieflavours.com

Made with love

Almond
Apricot
Apple
Banana
Blackcurrant
Blueberry
Bubble gum
Butterscotch
Candy floss
Caramel
Cherry
Chocolate
Coconut
Cola
Cranberry
Cream soda
Creamy buttery 
caramel
Custard
Dulce de Leche
Fruits of the 
forest...

High strength, natural flavouring for the food 
professional and serious foodie.
✓ Suitable for Vegetarians & Vegans  ✓ Gluten-free  
✓ Egg-free  ✓ Dairy-free  ✓ Made in the UK

Natural flavouring for all you make and bake
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White Chocolate Butterfly Cakes

Makes 12

Preparation time: 20 minutes (+ cooling time)
Baking time: 25-30 minutes

Melted butter, to grease (optional)
200g (7oz) good-quality white chocolate, 
chopped
150g (5½oz) unsalted butter, cubed
185ml (6fl oz/¾ cup) water
220g (7¾oz/1 cup) caster (superfine) sugar
2 eggs, at room temperature, lightly whisked
1½ tsp natural vanilla extract or essence
225g (8oz/1½ cups) plain (all-purpose) flour
50g (1¾oz/½ cup) almond meal
1½ tsp baking powder
125ml (4fl oz/½ cup) thick (double) cream
165g (5¾oz/½ cup) raspberry or blackberry 
jam
Icing (confectioners’) sugar, to dust

1. Heat the oven to 180°C/350°F or 
160°C/315°F Fan. Grease a 12-hole 80ml 
(2½fl oz/ 1/3 cup) capacity muffin tray with 
melted butter or line with paper cases.

2. Put the chocolate, butter and water in a 
medium saucepan and stir over medium heat 
until the chocolate and butter have melted 
and the mixture is smooth. Remove from 
the heat and set aside until cooled at room 
temperature.

3. Add the sugar, eggs and vanilla to the 
chocolate mixture and use a balloon whisk to 
stir until well combined.

4. In a medium bowl, use a clean whisk or fork 
to whisk together the flour, almond meal and 
baking powder, combining the ingredients 
evenly and breaking up any lumps of almond 
meal. Add to the chocolate mixture and stir 
with the whisk until just combined.

5. Divide the mixture evenly among the muffin 
holes and lightly tap the tin on the bench top 
to remove any large air bubbles. Bake in the 
preheated oven for 25-30 minutes or until 
a skewer inserted in the centre of the cake 
comes out clean. Leave the cakes to stand in 
the tin for 5 minutes before turning out onto a 
wire rack to cool completely.

6. When cool, cut a shallow cone-shaped piece 
out of the top of the cake, leaving about 1cm 
(½in) border. Cut the piece of a cake in half. 
Spoon a little cream and then some jam into 
the hole to fill. Arrange the two pieces of cake 
in the jam to form wings. Repeat with the 
remaining cakes, cream and jam. Dust with 
icing sugar to serve.  

Baker’s tips
•  The unfilled cakes will keep in an airtight 
container at room temperature for up to 2 
days. Alternatively, they will freeze well sealed 
in a freezer bag or airtight container for up to 
1 month. Thaw at room temperature.
• These cakes are best eaten the day they are 
filled.

BakeClass by Anneka Manning (Murdoch 
Books). Photography by Alan Benson.
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Apple & Pecan Maple Muffins 

I always say muffins should have substance 
– after all, they are muffins, not cake! Dense 
with apple, sweet with spice, topped with 
pecans and glazed with maple syrup, these 
muffins are a favourite of mine.

Preparation time: 20 minutes (+ 5 minutes 
standing time)
Baking time: 20–25 minutes

150g (5½oz/1 cup) plain (all-purpose) flour
150g (5½oz/1 cup) wholemeal plain (all-
purpose) flour
1 tbsp baking powder
2 tsp ground cinnamon
150g (5½oz/¾ cup, lightly packed) brown 
sugar
2 sweet eating apples (about 180g/6oz each), 
such as golden delicious, pink lady or royal 
gala, peeled and cut into 1.5cm (5/8in) pieces
185ml (6floz/1/3 cup) buttermilk
80ml (2½fl oz/1/3 cup) light olive oil or 
sunflower oil
2 eggs, at room temperature
1½ tsp natural vanilla extract or essence
75g (2½oz/¾ cup) pecans, coarsely chopped
60ml (2fl oz/¼ cup) pure maple syrup, plus 
extra to serve (optional)

1. Preheat the oven to 190°C/375°F or 
170°C/325°F Fan. Line a 12-hole 80ml (2½fl 
oz/ 1/3 cup) capacity muffin tin with paper 
cases.

2. Sift together the flours, baking powder and 
cinnamon into a large bowl, returning any 
husks left in the sieve to the bowl. Stir in the 
sugar and apple and make a well in the centre.

3. Use a fork to whisk together the buttermilk, 
olive oil, eggs and vanilla in a bowl. Add to the 
flour mixture and use a spatula or large metal 
spoon to fold together until just combined. 
(Don’t overmix – the batter should still be a 
little lumpy).

4. Spoon the mixture into the paper cases, 
dividing evenly. Scatter over the pecans and 
then drizzle with the maple syrup.

5. Bake in the preheated oven for 20-25 
minutes or until the muffins are golden and a 
skewer inserted in the centre comes out clean. 
Leave to cool in the tin for 5 minutes, then 
transfer to a wire rack. Serve warm or at room 
temperature, drizzled with extra maple syrup, 
if desired.

Baker’s tips
• If you don’t have any buttermilk in the fridge 
you can replace it with 170ml (5½fl oz/2/3 
cup) full-cream (whole) milk mixed with 2 
teaspoons lemon juice.
• These muffins are best eaten the day they 
are baked, however they freeze well, too – 
wrap individually in plastic wrap and then 
seal in an airtight container or freezer bag. 
Freeze for up to 3 months. Thaw at room 
temperature.

BakeClass by Anneka Manning (Murdoch 
Books). Photography by Alan Benson.
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Equipment Required

By Gaynor Clark, Truly Madly 
Sweetly Cupcakes

• Black sugarpaste
• Gum paste (or Tylo treated 

sugarpaste) in Black, Grey, 
Autumn Leaf and White

• Tylo
• Edible glue
• Cornflour
• Rolling pin
• Pastry cutters in 68mm and 

78mm
• Foam drying domes
• Embossing mats by TMSC: 

Ribbed/Grooves and 
Decadence

• Selection of Jewelled 
Silicone Moulds by TMSC

• Gatsby Collection Stencils 
by TMSC

• Rolkem Edible Dusts in 
Super Gold and Silver

• Lemon extract
• Trex or white vegetable fat
• Flat paintbrush, for 

stencilling, and smaller 
paintbrush, for painting

• 2mm or 3mm gold dragees
• Pastry wheel or craft knife
• Cake smoother

Art Deco Cupcakes 
Tutorial

Like many cake decorators, Gaynor kind 
of fell into this work, although she had 
made some cakes for her children’s 
birthdays over the years. She decided 
to make some baby-face cupcakes for 
her eldest daughter’s baby shower four 
years ago and booked onto a beginners 
cupcake class. Gaynor had such fun 
making them, went on and practiced 
making more and more! Cupcakes are 
really her ‘thing’. She now teaches 
cupcake decorating on a one-to-one 
basis, and makes food-safe silicone 
moulds.

Difficulty Rating
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If you have time to allow these toppers to dry 
overnight, there is no need to treat the sugarpaste. For 
speedier drying, you can add ⅛-¼ teaspoon of Tylo/
CMC to the sugarpaste.

Step 1.
Make up your jewel embellishments using treated 
sugarpaste or gum paste in black, white, autumn leaf 
and grey. Paint them using Rolkem Super Gold and 
Silver edible dusts and lemon extract.

Embellished Domed Toppers

Step 2.
Roll out black sugarpaste to approximately 3mm on a 
cornflour dusted work board and cut a 78mm disc with 
a pastry cutter.

Step 3.
Lift and lay gently over a foam dome to dry. Make a 
second domed topper in the same way.

Step 4.
Attach the jewelled fan and large pearl round 
embellishments to the top of the domes with edible 
glue or a tiny amount of cooled boiled water.

Grooved Square Jewel Topper

Step 5.
Roll out black sugarpaste as before to the same 
thickness (3mm) and allow to air-dry for a couple of 
minutes.

Step 6.
Place the Ribbed/Groove mat pattern side down on the 
sugarpaste and starting from the centre of the circle 
(ensuring the grooves are vertical), use a rolling pin to 
press the mat into the sugarpaste. Roll back towards 
you and keep the pressure even. Alternatively, you 
could use a cake smoother.

Step 7.
Remove the mat and cut a disc using a 68mm pastry 
cutter.

Step 8.
Attach your chosen embellishment (I used the square 
pearl) in the centre of the disc with edible glue. Use 
the end of a paintbrush either side of it to make 
indentations where your dragees will sit. Glue the 
dragees in place.

Decadence Lace Topper

Step 9.
Roll out black sugarpaste to 3mm thick and allow to dry 
slightly. Lay the Decadence Mat pattern side down onto 
the sugarpaste. Using your fingers (or a cake smoother), 
press down evenly onto the back of the mat.

Steps 10a & b.
Peel off the mat and cut a disc using a 78mm pastry 
cutter. Shape the sugarpaste over a foam dome to dry.

1 2

3

5

6

8

4

7
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Step 11.
Make up a fairly thick paste using lemon extract and 
Rolkem Super Gold. Using a flat brush held flat against 
the topper, gently tap or dab onto the design and the 
raised parts will pick up the colour.

Pearls and Feathers Topper

Step 12.
Roll out black sugarpaste to 3mm thick and allow to dry 
slightly. Lay the Ribbed/Groove Mat on top, pattern side 
down. Press down evenly using your fingers or a cake 
smoother. Remove the mat and cut a disc of 68mm 
with a pastry cutter.

Step 13.
Glue on the three feathers and the pearl cluster 
embellishment and allow to dry.

Stencilled Art Deco Toppers 

Step 14.
Roll out black sugarpaste to 3mm thick and lay your 
chosen stencil on top. Roll across with the pin, just 
enough so that the sugarpaste is slightly proud of the 
stencil.

Using a finger, and without removing the stencil, smear 
across the whole topper with a very fine layer of Trex or 
white vegetable fat.

Step 15.
Still without removing the stencil, use a flat brush to 
apply some dry Rolkem Edible Dust to the raised parts 
by tapping or dabbing gently with the flat side of the 
brush. Don’t overload your brush as to eliminate stray 
dust settling on the wrong sections of your stencil.

Steps 16a & b.
Once all the exposed parts are covered, very slowly 
peel back the stencil. Cut a disc with a 68mm pastry 
cutter and allow to dry.

Repeat with the other two stencil designs using your 
choice of Gold and/or Silver Rolkem Edible Dusts.

Draped Jewelled Topper

Step 18.
Roll out black sugarpaste to approximately 2cm thick 
and cut with a 78mm pastry cutter. Lay this disc over 
a foam dome to dry as in Steps 2 and 3. Roll out black 
sugarpaste to approximately 2mm thick and cut an 
approximate 10cm square. Using a craft knife or pastry 
wheel, cut three or four elongated triangles from this 
square.

Steps 19a & b.
Starting at one side and from the pointed end, lay the 
triangles on top of the domed topper as shown in the 
photo, overlapping very slightly. Smooth the exposed 
edge with your finger to soften it. Don’t worry about 
the overhang of sugarpaste at the edge of the dome, 
this can be cut off with the craft knife when it has dried 
a little.

Step 20.
Once you’re happy with your ‘folds’ or swags, use 
edible glue to add the jewel embellishment.

For more information about Gaynor and her cakes, 
visit: Facebook.com/trulymadlysweetlycupcakes

18 19a

19b 20
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Equipment Required

By Lori Ann Hynes, Lori’s 
Sweet Cakes 

• 2 - 2”x6” cakes
• 1 - 6” half sphere cake
• Buttercream
• Fondant
• Royal icing
• Dragees
• Sixlets
• 8” round cake drum
• 4” cake card
• 6” cake card
• Palette knife
• Bench scraper
• Serrated knife
• Rolling pin

• Fondant smoother
• Craft knife
• Ruler
• Modelling stick
• Bubble tea straws
• Scissors
• Ball tool
• Small paintbrush
• Gel paste food colours: 

Brown, Lemon Yellow, Soft 
Pink and Leaf Green

Giant Cupcake 
Tutorial

Based in Alberta, Canada, Lori made her 
first cake five years ago. She is self-taught 
in that she has never attended a class, 
but has learned from some amazing cake 
designers through social media. Lori built 
a licensed kitchen in the basement of 
her home in 2012, but as her husband 
is a Royal Canadian Mounted Police 
Officer, her family move every 3-5 
years. In October 2015, Lori’s family 
was transferred, so she has taken time 
away from the busy business to focus on 
helping their two children adjust to the 
move. She continues to make cakes and 
other sweet treats to celebrate birthdays 
and special events with the people who 
are closest to her, and plans for a new 
kitchen have started! Lori loves sculpting 
characters and cakes with texture.

Difficulty Rating



30

ISSUE 43 | APRIL 2016

MAGAZINE

Step 1.
Cover an 8” cake drum with pink fondant. Use a 
smoother to smooth the fondant and a craft knife to cut 
excess fondant from the edge of the cake drum. I like to 
add ribbon around the edge after my cake is complete.

Step 2.
Cut both 2”x6” round cakes into 1” layers. Fill and stack 
three layers and set aside the remaining layer.

Step 3.
Place a 4” cake card on top of your filled and stacked 
cake. Use a serrated knife to carve your cake at a 
downward angle, starting from the edge of the 4” cake 
card and finishing at the edge of your 6” bottom layer. 
Be sure to leave the bottom layer at 6”. I like to chill my 
cakes for a few minutes after carving.

Step 4.
Use a palette knife to cover your chilled cake with 
buttercream. Once you have covered your cake, use a 
bench scraper to smooth the buttercream and create 
clean edges.

Steps 5a-c.
Roll out green fondant and cover your cake. I added 
a small amount of yellow gel paste to the green to 
achieve this colour. Once you have your cake covered, 
smooth it out with a fondant smoother and use a craft 
knife to cut away excess fondant.

Steps 6a & b.
While your fondant is still soft, use a ruler to measure 
vertical lines that are 1” apart. Gently press a modelling 
stick into your fondant using the length of the ruler as 
a guide.

Steps 7a & b.
Flip your cake so that it is resting on the tapered 4” end. 
Place your cake in the centre of your 8” covered cake 
drum. Your cupcake bottom is complete. Insert three 
bubble tea straws into your cake, cutting them with 
scissors or a craft knife. The straws will support the top 
of your cupcake.

Steps 8a-c.
Fill and stack the remaining 1”x6” round cake and half 
cake sphere. Place it on the 6” round cake card. Use 
a palette knife to cover your cake with buttercream. 
Cover with a thin layer of white fondant, then place on 
top of your cupcake bottom.

5c 6a

6b

7b 8a

5a 5b

7a

3 4

1 2
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8b 8c

9a

9b

10a 10b

11a 11b

12a 12b

Steps 9a-c.
Role a 36” long rope from white fondant. Use a small 
paintbrush to apply a thin layer of water to the top of 
the cupcake. The water will hold the fondant rope in 
place. Be careful not to use too much or the rope will 
slide rather than stay in place. Swirl your fondant rope 
around the top of the cake. Press gently to be sure it 
stays in place.

Steps 10a & b.
Roll a layer of white fondant to cover the top of your 
cupcake. Use your fingers to gently smooth your 
fondant around the rope.

Steps 11a & b.
To create the dripping icing, roll small fondant balls and 
use your fingers to roll each ball into a teardrop shape. 
Attach with water.

Steps 12a & b.
It’s time to make your puppy! Add a small amount of 
brown gel paste to white fondant, roll into a ball and 
gently press with your finger to form the top of your 
puppy’s forehead.

9c
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Steps 12c & d.
Use a ball tool to create an opening for eyes. To make 
a mouth, start with a small ball then flatten into an 
oval shape with your hands. Use a craft knife to make a 
cut on the bottom half of the oval, stopping when you 
reach the centre. Attach the mouth piece with water 
just below the eye opening. Use a modelling stick to 
create whisker marks just below the eye openings. To 
soften the cut you made with the craft knife, gently rub 
the modelling stick against it.

Steps 12e & f.
To make your puppies ears, roll two small balls, flatten 
and stretch. Use a modelling stick to add texture.

Steps 12g & h.
Roll three small balls of black fondant to use as eyes 
and a nose, then attach with water. Add a small piece 
of puppy coloured fondant above the eyes to create 
eyebrows and use a modelling stick to add texture. 
To make your puppy’s paws, roll two small balls from 
fondant and use your craft knife to add two lines to 
each ball.

Step 13.
Use water to attach your puppy’s head to the top of 
your cupcake. If you would like your puppy positioned 
higher, you can add a small ball of fondant under his 
head. Add a skewer stick for more stability if needed. 
Attach the paws in front of your puppy’s head, just 
below the mouth. Add a little water to the side to 
attach your puppy’s ears (because the ears are long, 
I prefer to add them after the head has been placed). 
Finally, add an icing drip to the top of your puppy’s 
head by adding a small piece of white fondant.

Steps 14.
Decorate the top of your cupcake by attaching sixlets 
and dragees with royal icing.

For more information about Lori and her cakes, visit: 
Facebook.com/lorissweetcakes

13 14a

12g 12h

12e 12f

12c 12d

14
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Professional Food Colour
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ProGel® concentrated colours by 
Rainbow Dust Colours are the 
standard for food colouration. 
Highly concentrated, only the 
smallest amount of ProGel® is 
required to give a deep, rich 
colour, meaning that our tubes last 
a long, long time! Simply add a 
small amount to sugarpaste, cake 
mix, batter etc and watch it 
transform into your desired colour.

5 Star Rating*
*Source - Major UK online retailerProGel® Available in 37 Colours!
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Step 1
Add to Sugarpaste,
Marzipan etc

Step 2
Knead in until the
colour blends

Step 3
It is now ready
to use on your cake!
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Equipment Required

By Nina Evans Williams, 
Môn Cottage Cupcakes

• PME Pearl edible lustre spray
• Clear alcohol/vodka
• Edible glue
• Blossom cutters (3 different sizes)
• Petunia veiner (Blossom Sugar Art)
• Round cutter (7cm)
• Various frame moulds
• 2 brushes (painting and for glue)
• Kitchen roll
• Cornflour duster
• Paint palette
• Rolling pin
• Work board
• White sugarpaste with gum tragacanth (Tylose) 

already added
• Pink sugarpaste
• Brown sugarpaste
• Rainbow Dust ProGel Colours: Leaf Green, Yellow, 

Poppy Red, Pink and Baby Blue
• Yellow dragees
• Edible pens: pink and black
• Gold edible dust
• Veining tool

Vintage Frame 
Cupcakes Tutorial

Nina, from Môn Cottage Cupcakes, is an 
award-winning cake artist from Wales, 
UK. She is known for her beautiful 
painted cakes and also teaches private 
classes from home. In this tutorial, Nina 
shows you how simple it is to create two 
different types of pretty cupcakes.

Difficulty Rating
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Cherry Blossom Cupcakes

Step 1.
Roll out sugarpaste to about 3mm thick and mark with 
lines using the veining tool. Start making oval marks 
with the veining tool to make it look like knots in wood.

Step 2.
Carry on marking with lines using the veining tool so 
that you have a wood effect.

Step 3.
Cover all the area of sugarpaste with lines.

Step 4.
Cut out round discs using the round cutter and leave 
to dry.

Step 5.
Dab a tiny amount of blue ProGel into the paint 
palette and mix with a tiny amount of vodka to create 
a wash. Paint the disc and you will see that the colour 
will ingrain into the wood effect and make it more 
authentic.

Step 6.
Making sure you have covered the disc in paint, leave 
it to dry.

Steps 7a & b.
Choose your frame mould, I chose the square frame 
mould. Dab a bit of cornflour into it. This helps to 
remove the frame later on with ease. Tap the excess 
cornflour out.

Steps 8a & b.
Using your finger, squeeze the white sugarpaste 
into the frame mould making sure that there is no 
sugarpaste sticking out of the frame. The frame should 
pop out easily for you. Leave to dry.

Step 9.
Mix some gold dust with a little bit of alcohol. Paint the 
gold onto the frame and leave to dry, you should find 
that one coat should be enough.

1 2

3 4

5 6

9

7a 7b

8a 8b
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10a 10b

10c 10d

11a

12 13a

Steps 10a-d.
Roll out some pink sugarpaste to about 1mm thickness. 
Using the various sizes of blossom cutter, start cutting 
them out. Using the petunia veiner, place the cut 
blossom in the middle making sure that it fits into 
the veiner correctly, not at an angle. Pull the top of 
the veiner down gently (this is the bit that sticks out) 
without squeezing too much and you should be left 
with a pretty flower. Do the same with all the sizes of 
flowers.

Steps 11a & b.
Using the pink edible pen, mark lines from the middles 
of the flowers out as seen in the photo. Add a tiny dab 
of glue to the centres of the flowers and add some 
yellow dragees. You won’t need many for each flower.

Step 12.
After the gold frames have dried, dab underneath 
with a bit of glue and stick them to the wooden effect 
topper.

Steps 13a & b.
Roll out the brown sugarpaste into tiny thin sausages. 
Twist the little sausages to give them a little kink to look 
like cherry blossom twigs.

Steps 14a-c. 
Dab a tiny amount of glue to the corner of the frame 
and stick the twigs onto it. Stick the different blossoms 
on randomly. As you can see, I used one large flower, 
two medium and three small.

11b

13b

14b

14a

14c
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15 16

17a 17b

17c 18

Painted Cupcakes

Step 15.
Roll out sugarpaste to about 3mm thickness and cut out 
circles using the round cutter. Leave to dry.

Step 16.
Add a tiny bit of pink, green, yellow and red ProGels 
into different parts of the palette. Add a little bit of 
alcohol to each and mix.

Steps 17a–c. 
Randomly paint dots of pink to the disc. If there is too 
much alcohol, rub off excess onto kitchen roll and add 
a tiny bit more gel colour. Paint the rest of the discs red 
and yellow and add the leaves in green. Leave to dry.

Step 18.
To add a bit of contrast, add black detail to the flowers 
and leaves using a black edible pen.

Step 19.
Add some more leaves with the black pen.

Step 20.
Make frames in white and spray with PME Pearl Edible 
Lustre Spray. Place it onto the dry painted design where 
it looks best and glue into place.

Pipe your cupcakes as usual using buttercream, I 
wanted them flat so I piped the rose effect. Gently 
place the toppers on top of the buttercream.

For more information about Nina and her cakes, visit: 
www.moncottagecupcakes.co.uk

19 20
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Giant 

READERS SHOWCASE
We asked our readers 
to create Giant 
Cupcakes… with a 
difference. We were 
looking for cake 
decorators to think 
outside of the box, and 
come up with some 
designs that move away 
from the traditional 
Giant Cupcake. Here, 
you will find no simple 
sugarpaste or chocolate 
cupcake bases with 
piped buttercream on 
top. Instead, we are 
sharing the cupcakes 
that really impressed 
us with the ingenuity 
and creativity of their 
design. Here are some 
of our favourites…

Anna Mathew Vadayatt
Cake Canvas – happiness in a box 

“Anna was a Cake Masters Magazine 
Modelling Excellence Finalist for the 
2015 Awards, and you can totally 
see why with this beautiful Manipuri 
dancing girl giant cupcake. There is 
a stunning attention to detail on the 
model, who is poised and graceful, 
and on the base that makes up the 
girl’s flaring skirt, with those tiny 
dots of royal icing.”

Cupcake 
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Ashwini Sarabhai
The Dream Cakes
“This rustic giant cupcake is a lovely, 
subtle twist on the traditional. The 
texture of the base and the unusual 
placement of flowers at an angle 
caught our eye. It is a pretty and 
delicate design, with a soft addition 
of colour from the flowers.”

Danielle Lechuga
Cup’N Cake 
“With lots of elements that come 
together as one gorgeous creation, 
we love so many things about this 
giant cupcake. The marbled effect 
on the fondant top, the dripping 
ganache on the cake and the cute 
modelled girl on top are all great. 
Little tricks like the continuity of 
the wafer style board with the wafer 
treats on the side with the lollies and 
macarons, really bring the design 
together. It’s fabulous!”
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Linda Caro
Little Hunnys Cakery
“Inspired by her love of pasta, 
Linda has transformed her giant 
cupcake into a pot of spaghetti and 
meatballs. We particularly like the 
metallic silver achieved on the base, 
the spaghetti detail and the grated 
fondant on top that looks like cheese! 
It’s a very creative design.”

Marina Danovska
“This giant cupcake is the diamond… 
coming out the rock! We love how 
completely different this is. A great 
transformation that makes you 
think of the extraordinary within the 
ordinary.”
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Loes Jakobs 
LoveLicious Cakes
“Giant cupcake turned giant mug of 
hot chocolate and whipped cream! 
The pink and brown theme works 
really well. We love how it is an 
actual mug and looks good enough to 
dig a spoon into and start drinking.”

Photography by Sanne Jennes Fotografie

Jana Hrubá
Jajiny Dortiky
“This comical creation is definitely 
out of the box. We love the dress up 
theme, with the cupcake base unsure 
of which hat to put on and all of the 
different choices. It’s quirky and 
whimsical.”
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Niqua Wheatley
Niqua’s Baking Addiction
“We love this design because of 
how beautifully disguised the giant 
cupcake is inside the ice cream! The 
wafer cone base has a great texture 
and the additional detail of the board 
is a nice touch. It looks delicious.”

Joyce Marcellus
Toxic Sweets Shop
“We love the drama of this cake! The 
top of the cupcake has a beautiful 
bas-relief golden design and the 
pinned brooch and feather detail 
creates a lovely finish. With its 
vintage flapper style, it’s a brilliantly 
opulent hat on a stand and a great 
twist on the giant cupcake.”

Photography by Amanda Skye Photography
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Nisha Fernando  
Sweet Delights Cakery
“A magical fairy house nestled in an 
enchanted forest in the middle of a 
mystic pond, this giant cupcake truly 
transports you to another world! 
Every time you look at this exquisite 
cake, you see more intricate details 
that add to how impressed you are: 
the texture of each roof tile, the 
balancing of the house on the rock 
tower, the shining green board that 
creates the effect of the pond, the 
delicate touches of the moss and the 
door detail… the list just goes on!”

Tennille Russo 
The Chantilly Kitchen
“Dreamy and magical, this giant 
cupcake is like a work of cosmic art. 
The painted work is charming and 
the hanging stars add a lovely touch. 
We love the beautiful deep colours 
of the nebula. Simple but really 
captivating!”
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Raquel Ribeiro
Toque d’Açúcar
“Totally different from the rest of 
the giant cupcakes submitted, this 
hanging, steampunk take of a cuckoo 
clock is fabulous! We love the tonal 
colours of the clock and the little 
bird, plus the detailing on 
the wood and metal-effect 
cupcake top. It is a great 
interpretation of the 
steampunk look.”

Sofia Salvador
Mnhammy
“It’s lovely to see the same texture 
over the whole giant cupcake, and 
the more complex woollen texture of 
the cupcake base. It’s a really pretty 
knitted design and the little boots 
are so cute!”
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By Sheryl Bito, 
BunsInTheOven Cupcakery

TeaCupCake 
Tutorial

Sheryl is a multi award-winner (Cake 
International Manchester - Gold and Best 
In Show International Exhibit, Cake Masters 
Cupcake Award 2013 and 2015) and owner of 
BunsInTheOven Cupcakery - a custom cupcake 
and cake bakery in Kuala Lumpur, Malaysia. Her 
style is often described as cute and colourful 
with lots of attention to detail. Sheryl’s work 
has been featured in numerous publications 
worldwide and she currently travels to share 
her skills with students from all over the world 
through her hands on classes, as well as online 
classes on Craftsy. Sheryl’s techniques are 
approachable, applicable and fun. We hope 
you’ll enjoy this ‘TeaCupCake’ tutorial that she’s 
created especially for our cupcake issue.

• Fondant
• Light blue 150g
• White 100g
• Light dusty pink 30g
• Dark dusty pink 30g
• Light purple 30g
• Light lemon green 30g
• Light blue gum paste 

200g
• Craft knife
• Paring knife
• Tweezers
• Dresden tool
• Wilton piping tip no. 4
• Gold lustre powder
• Alcohol or extract to dilute 

gold lustre
• Frangipani flower mould
• Mini flower plunger cutter
• Petal dust

• Egg yellow
• Green

• Ruler
• Egg foam pad
• Saucer
• Cupcake
• Ganache – approx. 50g
• Sugar syrup and brush
• 6” cake board
• White sprinkles
• Yellow confetti sprinkles
• CMC/Tylose powder
• Circle cutters

• Size to match base of 
cupcake

• Slightly larger as a stand 
to hold cupcake for 
ganache work

• White buttercream in a 
piping bag – approx. 200g

• Fondant smoother
• Small piece of acetate
• Dusting pouch with 

cornflour
• Wire cutter
• Pizza cutter
• Water brush
• Edible glue
• Fine toothpicks
• Cocktail stick
• 2 x white 20g flower wire 

approx. 8cm long each
• Small rolling pin
• Angled spatula
• Scallop border cutter
• Small paintbrushes (for wet 

and dry application)
• Paper towels

Equipment Required

Difficulty Rating
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Making the saucer

Start by making the saucer so that you can leave it to 
dry while you work on the rest of the project.

Steps 1a-c.
Roll out the light blue gum paste to about 3-4mm 
thick and into a round shape slightly bigger than the 
circumference of the saucer. A saucer usually has a dip 
in the middle so use a cutter or board slightly bigger 
than the saucer to cut out the gum paste.

Steps 2a-d.
Dust the saucer with cornflour and place the gum 
paste cut out in the middle. Dust your fingers lightly 
with cornflour and gently press down to transfer the 
embossed patterns from the saucer to the gum paste. 
Flip the gum paste around to have it right side up and 
reposition it on the saucer. Run your fingers around the 
sides to smoothen any uneven edges. Set aside to dry. 
It’s best to make the saucer a few days ahead so that it 
will have time to dry thoroughly.

Making the spout and handle

The spout and handle need to be firm before they can 
be assembled onto the cupcake. Refer to your cupcake 
as a reference to gauge the spout and handle sizes.

Steps 3a-c.
Start with a ball of light blue gum paste. Roll it into a 
log between the palm of your hands. Use a smoother 
to roll the gum paste into a rope about 10-12mm thick 
and 10cm long, tapering off slightly at one end. Bend 
the rope to shape a spout with the tapered end as the 
tip. Leave aside to dry while you start on the handle.

Steps 4a & b.
For the handle, repeat the previous process but this 
time, taper off one end to a pointy tip. Curl the pointy 
tip into a spiral and bend the remaining rope into a 
shape resembling an ear. Set aside to dry.

1a 1b

1c 2a

2b 2c

2d 3a

3b 3c

4a 4b
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5a

6a

6b

Preparing the cupcake

Steps 5a-c.
Peel off the cupcake liner and use a spatula to apply 
ganache around the sides and at the bottom of the 
cupcake, leaving the dome area bare. Smooth out the 
ganache as best as you can. Place the cupcake upside 
down on a circle cutter and let the ganache set for a 
few minutes.

Covering the cupcake

Steps 6a-c.
Start by covering the base. Brush a thin layer of sugar 
syrup on the base. Roll out a small piece of blue 
fondant about 3mm thick and cut out a disc using a 
circle cutter that matches the base of the cupcake. 
Place the disc on the base and use a piece of acetate 
(or a fondant smoother) to stretch and smooth it out.

Steps 7a-f.
Apply sugar syrup around the sides, including the 
edges of the disc. Roll out the remaining light blue 
fondant into a rectangle wide and long enough to 
wrap around the cupcake, about 3-5mm thick. Use a 
ruler to mark a straight line at the bottom. Check the 
height of the ganached area on the cupcake and mark 
the measurements on the fondant piece. Trim off the 
excess (both top and bottom) with a pizza cutter.

7b7a

5b

5c

6c

7c 7d

7e 7f
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12c

8a 8b
Steps 8a & b.
For easier handling, roll up the fondant and slowly 
unwind it to wrap around the cupcake. Use your palm 
to gently press against the sides to make sure the 
fondant sticks on properly as the cupcake is narrowed 
at the bottom. Be careful not to smudge the fondant 
with crumbs or oil from the exposed parts of the 
cupcake.

Steps 9a-c.
Use a paring knife to cut through the overlapped 
portion and remove the excess fondant.

Steps 10a & b.
Gently rub the sides and use acetate to smooth out any 
air pockets and get a rounded edge around the bottom 
of the cupcake.

Steps 11a & b.
Create a fluted look by using a cocktail stick to indent 
straight lines in even spacing all around the sides.

Adding details and attaching the spout

Steps 12a-d.
Shape a ball of white fondant into a long sausage. Roll 
out a thin strip large enough to fit a scallop border 
cutter. Use a ruler as a guide while pressing down on 
the cutter to get a straight line and trim off the excess 
using a pizza cutter. Attach a scallop border with some 
glue.

9a 9b

9c 10a

10b 11a

11b 12a

12b
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Steps 13a-d.
Place the spout near the cupcake to check how much 
trimming is needed to make it fit. Use a sharp craft 
knife to trim off the base. Dip a toothpick in some 
edible glue and gently insert it up the base using 
twisting motions. Be careful and go slow as the gum 
paste is already firm at this point and may break. Use 
a toothpick to poke a hole in the cupcake where the 
spout will go. Brush some glue on the base of the 
spout and insert until the base is attached flush to the 
cupcake.

Steps 14a-c.
Roll the light and dark dusty pink fondant into long thin 
strands. Lay the strands side by side and brush glue in 
the middle to stick them together. Start twisting one 
end to create a rope. Apply some glue and attach the 
rope on the ridge above the scallop border.

Step 15.
Use a small piping tip to add some details on the 
border.

Steps 16a-c.
Cut out some mini flowers in white fondant and attach 
them on the border. Apply some glue on the flower 
centres and use a pair of tweezers to add yellow 
confetti on each flower. Roll out tiny balls of yellow 
fondant and press them down with your finger to make 
the yellow centres if you do not have confetti available.

13a

13b 13c

13d

12d

14a

14b

15 16a

16b 16c

14c
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Step 17.
For the handle, trim off excess at the top if needed and 
gently insert a toothpick (dipped in glue) in the centre. 
Set aside for the glue to dry off.

Frosting

Steps 18a & b.
Fill a piping bag with buttercream and cut off the tip to 
create a large round nozzle. Hold the bag straight up 
and start piping a mound in the centre of the cupcake. 
Keep the tip buried in the buttercream and squeeze 
as you move around and outside the mound, continue 
squeezing and gradually move back in towards the 
centre. To finish, stop squeezing and lift the tip up.

Attaching the handle

Steps 19a & b.
Use a toothpick to poke a hole in the cupcake where 
the handle will go. Carefully insert the handle and 
secure the base with some glue.

Making cherries

Steps 20a-d.
Roll some light purple fondant into a smooth ball. 
Flatten the sides slightly and use a dresden tool to 
create an indentation on the top. Use your fingers to 
smoothen the indentation and flatten the bottom.

Steps 21a-c.
To make the stem, bend the flower wire to a slight 
curve and apply some glue on one end. Insert a small 
amount of white fondant and pinch off the bottom to 
remove excess fondant. Cut off excess wire, apply some 
glue on the end and insert into the top of a cherry.

17 18a

18b

20a

20b 20c

20d 21a

21b 21c

19a

19b
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Step 22.
Place cherries on the frosting, one in the middle 
and one to the side. Add some sprinkles around the 
cherries.

Making frangipani flowers and leaves

Steps 23a & b.
Mix some CMC powder into a small ball of white 
fondant. Dust the mould with cornflour and press just 
enough fondant into the mould. Dust your fingers 
with cornflour to prevent the fondant from sticking to 
your hands. Use a paring knife to carefully cut off any 
excess fondant and bend the mould to remove the 
flower. Place flowers on an egg foam to firm up for a 
few minutes.

Step 24.
Dust the centre of the flowers with egg yellow petal 
dust.

Step 25.
To make leaves, roll out a thin piece of light lemon 
green fondant (added with some CMC powder). Use a 
craft knife to cut out some leaves and bend to shape 
with your fingers.

Step 26.
Create a gradient tone by dusting the bottom portion 
with green petal dust, blending in as you brush 
upwards. Leave on egg foam to dry.

Finishing touches and final assembly

Steps 27a & b.
Position the leaves and flowers on the frosting. Apply 
some glue on the leaves to help secure the flowers if 
needed.

Step 28.
Add some alcohol to gold lustre dust and paint around 
the edges of the saucer.

Steps 29a-c.
Move the cupcake onto the saucer and paint the details 
on the scallop border and cherry stems. Paint gold 
strokes halfway down the cherries and attach a couple 
of leaves and a flower on the side of the saucer. You’re 
all done!

For more information about Sheryl and her cupcakes, 
visit: www.sherylbito.com

22 23a

23b 24

25 26

27a 27b

28 29a

29b 29c
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Contributor: Cynthia Jordan Lorow
 The Vagabond Baker

Inspired by the largest 
theatrical production in the 
world, Cirque du Soleil, this 
collaboration of 55 cake artists 
focuses on re-interpreting 
the amazing costumes from 
this contemporary circus 
into cake design. We spoke 
to the organiser, Ruth Rickey, 
to find out more about this 
collaboration.

Tell us about your collaboration
I have been a huge Cirque du Soleil 
fan for a long time, and I felt that the 
costumes would make amazing cake 
designs. I asked some friends to join 
me in designing tiered cakes based 
upon the costumes.

What inspired you to do this 
theme?
Every performance I have attended 
has stopped me in my tracks at least 
once… the costumes are simply 
magical.

Tell us about a few of the pieces 
that have been made
I have so many early favourites! 
Haley Wisken’s piece blows 
me away! The recreation of the 
headpiece is amazing. Jacqui Kelly 
worked with Cirque in London 
and brought that love to her three 
cakes. Milena Nosek is an incredibly 
talented decorator from Canada that 
most people don’t know… her work 
shows why I had to have her in the 
collaboration. 

How did you decide on this group 
of people?
I started out by asking some of my 
favourite tiered cake designers. 
Then I invited people like Nicholas 
Lodge, Marina Sousa, Colette 
Peters, Norman Davis and others 

COLLABORATION
Costume CIRQUE
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Contributors: Danielle Vega - A Piece of Cake, Karen Keaney - Roses and Bows Cakery, 
Angela Morrison - Cakes by Angela Morrison and Penney Pang - Penney Pang Designer

who have never been invited to do 
collaborations. I also let my members 
add people that they thought would 
love the theme.

Did anything go wrong?
Yes! I got horribly busy with 
triathlon training and had to delay it.

If you were to do it again, what 
would you do differently?
I’m usually a leader in groups but 
found that I would rather leave 
the leading to folks, like Amber 
Adamson, who are better at 
motivating collaborators to complete 
the best design by the deadline!

Will you do another collaboration? 
How should others get involved?
They would just have to message me.

For more information, 
visit: Facebook.com/
Cirquecollaboration

Press Images: Cirque du Soleil
www.cirquedusoleil.com



54

ISSUE 43 | APRIL 2016

MAGAZINE

Equipment Required

By Sachiko Windbiel, 
mimicafe Union

• Fondant - use your favourite fondant 
brand (and interchange colours to 
your own preference)
• Orange fondant for plane body, 

1.5oz/43g
• Red fondant for wings and 

propeller, 1oz/28g
• Black fondant for propeller, 

0.2oz/6g
• Blue, pink, green, light green, light 

blue and grey fondant for various 
plane components, just a speck of 
each

• White fondant for clouds and scarf
• Skin tone/orange for boy’s head, 

hands and ears, 0.5oz/111g
• Light brown for hat and jacket 

0.8oz/111g
• Brown for hair, just a speck
• Dark brown for goggles and belt, 

just a speck
• Black and light blue for goggles, 

just a speck

• Eyeballs (balls made from gum 
paste and allowed to dry previously 
overnight)

• Tylose (CMC): for support strut for 
wings and top of upper wing (helps 
stiffen the fondant)

• Corn syrup
• Water
• Piping tips: Ateco #1, #800, #805, 

#808
• Star plunger
• Wire
• Modelling tools
• X-Acto Knife
• Rolling pin
• Carving knife
• Sharp paintbrush
• Toothpicks
• Confectionary glaze
• Pink petal dust

Little Pilot Cupcakes 
Tutorial

Sachiko is the woman behind mimicafe 
Union, a fondant cupcake and cake 
toppers start-up in New York City. Sachiko 
creates fun and intriguing fondant 
toppers for customers all around the 
world, as well as offering workshops on 
her techniques.

Difficulty Rating
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To make the plane

Step 1.
Use a star plunger to cut two stars. Place one star on 
top of the other, slightly rotated so that all the points of 
the stars are visible.

Step 2.
With a #808 piping tip, cut a small thick circle of black 
fondant. Encircle this with some red fondant and 
with your finger, push down into the black fondant 
to create a slight indentation. Use the wide back side 
of a #800 piping tip to cut and create a symmetrical 
red outer circle. Attach the two layered star to the 
centre of the black circle. Attach a small sausage of red 
fondant to the top edge of the red outer circle to create 
a nice edge. Encircle the red outer circle with small 
indentation marks, evenly distributed and made with a 
#1 piping tip.

Step 3.
Grab three pinches of blue fondant and shape them 
into small teardrops. Flatten these teardrops with the 
tip of your finger to shape propeller blades. Make 
a small red ball from a speck of red fondant and an 
even smaller green ball from a smaller speck of green 
fondant. Assemble the propeller from the flattened 
teardrops/propeller blades with their narrow tips 
meeting in the middle. Place the small balls of fondant 
in the centre of the propellers with the smaller green 
ball on top of the red ball. Gently press down with your 
fingertip, slightly flattening the balls into each other and 
onto the propellers. Place and attach the propeller into 
the centre of the black circle. Angle the propeller blades 
with your shaping tools.

Step 4.
Form 1.5oz/43g of orange fondant into a fig shape. 
Pinch the end of this fig to form a kind of tail – now you 
have the start of the plane’s fuselage. Combine a small 
portion of grey fondant with Tylose to give the fondant 
a stiff consistency. Roll out this grey fondant and cut out 
small support rods known as struts. (if possible, leave 
these strut pieces to sit and they will become more 
rigid and strengthen). On the orange fuselage, use the 
X-Acto Knife to cut and remove the portion of fondant 
where the upper wing will be placed (as you can see in 
the image, this space is approximately the same depth 
as your finger.)

Step 5.
Combine some Tylose with red fondant to make it stiff 
and roll that red fondant out. Cut the fondant with 
a long knife to create the two wings of the plane. If 
your struts are now strong enough, insert them into 
one of the wings as shown. Cut out small squares of 
green fondant and attach to the other wing to create a 
chequered effect.

Step 6.
Attach the lower wing (the wing with upright struts) 
to the bottom of the plane’s fuselage with a little bit 
of water. Attach smaller red back wings to the tail area 
also with a touch of water. Use a #805 tip to cut a small 
circle of yellow fondant. Cut this yellow circle in half 
and attach it to the tail end of the fuselage as shown 
(with water if necessary). For the front windshield, use 
the back end of a #808 tip to cut a semi-circle of light 
blue fondant, as well as a semi-circle strip of orange 
fondant. First, attach the orange strip to the top of 
the light blue semi-circle, then attach the whole piece 
(windshield) to the front of the fuselage as shown.

Step 7.
With just a little bit of water for adhesiveness, attach 
the upper wing to the top of the struts and attach the 
propeller engine to the nose of the plane as shown.

Step 8.
Create any colour scheme for the planes that you like. 
You can also make single wing planes too!

To make the pilot

Step 9.
Shape skin tone fondant into three balls, one large ball 
for the pilot’s head and two smaller balls for the pilot’s 
hands.

Step 10.
Paint pupils onto the eyeballs with edible black marker.

1 2

3 4

5

7

8

6

109
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11 12

13 14a

14b

15b 16a

Step 11.
Shape brown fondant as shown in the picture (almost 
like two flat almonds) for the hair.

Step 12.
Attach the brown fondant/hair to the head as shown.

Step 13.
Make a small ball of light brown fondant for the pilot’s 
hat, slightly smaller than the pilot’s head, as in the 
picture.

Steps 14a & b.
Shape the light brown fondant as in the picture. Push 
down on the fondant with your finger to flatten as 
shown.

Steps 15a & b.
Carefully cover the head with this hat as shown. Stretch 
the hat for coverage, especially for the back side of the 
head.

Steps 16a & b.
Cut an arch shape for the mouth with an X-Acto Knife 
on the head. Make small indentation dots with a 
toothpick at the mouth’s edges as shown.

Steps 17a & b.
Roll out a string of dark brown fondant and make 
vertical line indentations with your shaping tool. With a 
little bit of water, attach this dark brown goggle strap to 
the back of the head as shown.

Step 18.
To make the goggles, use a #808 tip to cut black 
fondant circles. Use a #805 tip to cut out the interior of 
the black circles and create the frames of the goggles. 
Again, use the #805 tip, this time to cut light blue 
fondant circles and create lenses. Insert these light blue 
lenses into the black frames.

15a

16b

17b 18

17a
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19 20

21 22a

22b 23

2726

Step 19.
Attach the goggles to the head, connecting them to 
their previously placed strap. Insert the eyeballs by 
gently pushing them with a toothpick into the goggles 
and into the head as shown (do not push them in too 
much).

Step 20.
Brush pink petal dust onto the pilot’s cheek for colour.

Step 21.
Touch the pupils with some confectionary glaze on the 
end of a toothpick for a shiny effect. Add a very small 
ball of skin tone fondant between the goggle parts for 
a tiny nose.

Steps 22a & b.
With skin tone fondant, create a mitten shape for the 
hands. Cut fingers with an X-Acto Knife as shown. Use 
a toothpick to help give the fingertips definition. Use 
the shaping tool to gently indent the palm and give the 
hand a more lifelike quality.

Step 23.
You should have a good portion of light brown fondant 
left to work with. Divide this portion in half (one part 
for the pilot’s torso and the other part for the pilot’s 
limbs). Shape the torso as shown and place it on the 
plane behind the wings.

Steps 24a-c.
Attach a white fondant scarf to the top of the torso. You 
can also attach tiny fondant coat buttons if you like. Cut 
the pilot’s coat collar as shown in the picture. Attach 
the collar around white scarf and cut off excess collar 
in the back.

Step 25.
With a little bit of water for adhesiveness, attach the 
head to the torso. If you are concerned about the 
body’s support, you can insert a toothpick through the 
pilot’s torso and into the plane, attaching the head to 
the top of the toothpick.

Step 26.
Roll out two small arms from the light brown fondant. 
Attach the previously made hands with a little bit of 
water. Wrap a small cuff around the wrist as shown.

Step 27.
Attach the arms to the torso with a little bit of water. 
You can position the arms in any position you like.

24a 24b

24c 25
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32 33

Step 28.
If you like, attach a blue bird on the pilot’s head just 
for fun!
Please allow the topper to dry for at least one day.

Step 29.
Shape white fondant into small balls and attach them 
together. If your fondant has natural stickiness, you 
won’t need water for this step. Allow the pieces to dry 
for a little while. Dip the tip of a wire into some corn 
syrup and carefully insert this tip into the cloud. Set 
aside to allow the clouds and wire to dry out some 
more.

Step 30.
Use a #808 tip to pipe white buttercream onto your 
cupcakes so it looks like clouds.

Step 31.
Place the topper onto the cupcake.

Step 32.
Retrieve the cloud toppers and insert the wire end deep 
enough so that it’s held up by the solid cupcake not just 
the buttercream.

Step 33.
You can create and arrange your own original pilot 
friends however you like!

For more information about Sachiko and her cakes, 
visit: www.mimicafeunion.com
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www.thecakedecoratingcompany.co.uk/cm

  Pre-order all 12 piping 
tips now for just £30!
Items will ship from 18th April 2016

Order exclusively from

ORDER BEFORE 4PM

WE WILL DISPATCH

Create beautiful floral designs using the new 
range of Simply Making piping tips (set includes 
medium leaf Supatube). Hand pipe stunning 
buttercream flowers to create a bouquet effect. 
Perfect for any occasion, just in time for spring!

SAME DAY
FREE UK DELIVERY 

ON ORDERS OVER

WORLDWIDE 
DELIVERY FROM

£25

£2

www.thecakedecoratingcompany.co.uk/cm
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Equipment Required

By Zoe Hopkinson, 
Zoe’s Fancy Cakes

• 6” cake drum
• Food colouring (I have used 

Sugarflair colours in Gooseberry, 
Holly Green, Dusky Pink, Grape 
Violet, Egg Yellow)

• Rolling pin
• Fondant/sugarpaste
• Non-stick board or cornfloured 

work surface
• Sponge cake
• Knife
• Buttercream
• FMM More than a Birdhouse 

cutter set
• FMM Wood Grain texture mat
• Heart cutter
• Edible dusts (ivory, brown, 

purple, deep green)

• Brushes for dusting on colours
• Texture mat for the roof 

(optional)
• Tylose powder
• Palette knife
• Round cutter set
• No. 3 piping nozzle/tube
• Modelling/flower paste
• Florist tape (green)
• 28 gauge florist wires
• Small pair of scissors
• Dresden tool
• Small veining board
• Lilac ribbon
• Double sided tape

Mini Birdhouse 
Cakes Tutorial

Zoe, from Zoe’s Fancy Cakes, is a gold award-winning 
cake designer based in Leeds. Zoe started decorating 
cakes in 2013 as a hobby and quickly took it up as a full 
time career. Zoe makes all kinds of cakes and specialises 
in figure modelling, running classes from her home 
as well as operating a free YouTube channel aimed at 
helping budding cake makers. Zoe shows us the steps to 
making a cute mini birdhouse cake as well as some small 
wired flowers and foliage for decoration.

Difficulty Rating
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6a 6b

The cake board 

Step 1.
Brush the cake board with water or piping gel and lay 
over your green fondant, which has been rolled to 
around 3mm thick (I have used a mix of the Sugarflair 
Gooseberry and Holly Green to colour mine). Gently 
smooth over the surface with a cake smoother if 
needed. Trim the excess sugarpaste from around the 
board with a sharp knife. If you haven’t got a clean cut 
around the board, rub gently with your finger tip to 
smooth out the edges.

The birdhouse

Step 2a.
For the cake, I’m using the FMM ‘More than a 
Birdhouse’ cutter as my template. Your cake should 
be 2” deep (the same depth as the side piece of the 
birdhouse cutter we are using). If making just one mini 
cake, you will need a round cake that is 4” in diameter. 
Taking the hexagonal shaped cutter from the birdhouse 
cutter set, use this as a template and cut your cake 
around this.

Step 2b.
Then, cut another half a centimetre off each edge 
making it now slightly smaller than the hexagon cutter. 
This is because it will become slightly larger once we 
have added buttercream.

Step 2c.
Cut the cake into three and add a thin layer of 
buttercream between each section. At this point, I put 
my mini cakes into the freezer for 10/15 minutes whilst 
I cut out all the fondant shapes needed for the cake.

Steps 3a-d.
Next, we will need the hexagonal shape, the thinner 
rectangle and the thicker rectangle cutter from the 
birdhouse cutter set. Roll out white fondant and texture 
with a wood grain effect texture mat (you can do this by 
hand if you prefer).

Cut out two of the hexagonal shapes using the cutter. 
Using a heart shaped cutter, cut a heart from the 
middle of just one of the hexagons, this will be the 
entrance into your birdhouse. Add straight lines, I use a 
ruler for this, pushing it into the fondant to create a line 
so it looks like planks of wood.

Step 4.
Texture some more white fondant and using the thinner 
rectangle cutter, cut out two shapes.

Steps 5.
Dust over all the pieces you have cut with an ivory 
edible dust. Brush some brown dust onto the edges of 
each piece, running it slightly up between the planks of 
wood that you have created.

Steps 6a-c.
For the roof, colour some fondant green (I have used a 
mix of Gooseberry, brown and Holly Green), add a small 
amount of Tylose powder to firm up the fondant. Using 
the thicker of the rectangle cutters, cut two. I have 
again added a texture using a wood grain texture mat. 
Dust the edges with brown dusts. All your pieces should 
now be cut and ready.

1 2a

2b 2c

3a 3b

5

3c 3d

4
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Step 7.
Cover your sponge cake in buttercream using a small 
palette knife. I have covered all edges apart from the 
back, which I will cover after it has been transferred 
to the cake board. Stick the cake upright onto the 
centre of your cake board using a small amount of 
buttercream.

Steps 8a-c.
Stick the hexagon with the cut out heart onto the front 
of your cake, and the two thinner rectangle shaped 
ones onto each of the sides. Carefully buttercream the 
back of your cake. Add the other hexagonal shaped 
piece to the back of your cake. Place the two green 
pieces onto the top of your cake, creating the roof.

Steps 9a & b.
Colour a small amount of fondant brown. Roll out 
thinly and cut out a heart. Add the heart into the heart 
shaped space at the front of your cake.

Steps 10a & b.
Taking the left over green fondant from the roof of 
your birdhouse, roll out and cut a larger circle using the 
fluted edge of your cutter. Cut a smaller circle using the 
straight edge from the centre of the larger one. Pull this 
out into a straight line and using a piping nozzle, cut out 
a small circle from each small curve. Cut to fit across 
the top of the birdhouse and stick in place using a small 
amount of water or edible glue.

Steps 11a & b.
Repeat the same process but this time, use larger round 
cutters and pink fondant (I have used Dusky Pink). 
Cut into two pieces and stick along the front of the 
birdhouse just underneath the roof.

Step 12.
Taking some of the green fondant, roll out into a long 
thin snake shape and stick across the front of the roof, 
covering the join between the roof and the pink trim 
that you have just added.

8b

9a

10a

10b

9b

11a

11b 12
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14a 14b

14c

15a

13a 13b
Making little flowers
 
Steps 13a-d.
This time using modelling/flower paste (I used a Grape 
Violet to colour mine), roll a small teardrop shape. Cut 
a cross shape into the top of the bud with a small pair 
of scissors. Open up the flower petals that you have just 
cut. Using the rounded end of the dresden tool, press it 
into each petal, flatten it and cup it slightly. Now using 
the pointed end of the dresden tool, press into the 
bottom of each petal, creating a small line.

Dust a small amount of a deeper purple lustre dust into 
the centre of the flower. Push the flower onto the front 
of your birdhouse using a small amount of water to 
stick it in place. (Be careful not to squash the flower as 
it has not set hard at this point). Roll a tiny ball of pale 
yellow modelling/flower paste and carefully push into 
the centre of the flower. Repeat adding as many flowers 
as you like to the front of the birdhouse.

Steps for the birdhouse

Steps 14a-d.
Roll and texture some white rolled fondant. Take three 
round cutters (each one slightly larger than the last) 
and cut one of each size. Place on top of each other, 
starting with the largest at the bottom and smallest on 
top, then cut in half. Dust the steps to match the rest of 
the birdhouse and place just in front of the birdhouse 
using a dab of water to hold it in place.

Making the leaves

Steps 15a-c.
Roll out some green modelling paste over a veining 
board. Push a leaf veiner into the modelling paste and 
cut around to create the leaf shape (you can use a 
leaf shape cutter if you prefer). Insert a 28 gauge wire 
around half an inch into the leaf.

Steps 15d-f.
Place the leaf face down on a foam pad and run the 
rounded end of the dresden tool around the edge 
of the leaf to thin it out. Shape each leaf by pinching 
together at the bottom around the wire. Then, leave to 
dry on a foam flower pad. Once the leaves have dried, 
they can be dusted with a deep green dust and run 
through the steam of the kettle to fix the colour.

13c 13d

15c 15d

15b

14d
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Making the larger flowers

Steps 16a-c.
Bend a 28 gauge wire so it has a small hook at the end. 
Take a small ball of pale yellow flower paste and roll 
into a teardrop shape. Push the hooked end of the 
wire into the point of the teardrop and pinch around 
the wire. Snip a cross shape into the top of the flower 
centre and leave to dry.

Make the flowers by repeating Steps 13a-c. Push the 
flower onto the wire that has the yellow flower centre 
on until the yellow just sits in the centre of your flower. 
Pinch the flower tight onto the wire. Leave to dry.

Step 17.
To make the buds, take the purple flower paste and roll 
into a teardrop shape. Place on the end of a hooked 
wire and cut a cross into the top as you did for the 
flower, but this time, keep the bud tightly together 
rather than opening it up like we did for the flowers. 
Let the buds dry. Once the flowers and buds have dried, 
they can be brushed with colour. Brush the purple dust 
to the centres of the flowers and an olive green to the 
underside of the flower. You can then steam the flowers 
to fix the colour.

Steps 18a-c.
Using a half width florist tape, wrap the tape around 
each wire (for both the buds and flowers). You can then 
start taping together your buds and flowers. Start by 
taping three or four buds together. Start adding the 
flowers, starting with the smaller flowers and adding 
the larger ones last. You want to create two small 
bunches of flowers. Only add one leaf at this stage.

Attaching the flowers

Steps 19a-c.
Taking a small ball of green fondant, push just behind 
the back of the birdhouse. Push the flowers and the 
leaf into the ball of fondant. Add a second leaf if you 
like. Check that from the front they are positioned so 
they can be seen.

Step 20.
Finish it off by neatening off the cake board. Measure 
your ribbon so it fits around the cake board and using 
double sided tape, stick it in place.

For more information about Zoe and her cakes, visit: 
www.zoesfancycakes.co.uk

15e 15f

16a 16b

16c 17
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Elevenses
Advice ~ Competitions ~ Cake Hacks ~ Reviews

Ask the Expert
Cake Conundrums and Decorating Dilemmas!

Sam, of Scrumptious Buns, is an award-
winning wedding cake designer and has a 

successful cake school in Coltishall, Norfolk. 
Well known for her intricately decorated 
cupcakes and beautiful sugar figures, as a 

graphic designer, her sweet creations always 
reflect her attention to detail, creativity and 

natural flair for colour and design.

Samantha Douglass

Big Batch Bakes
Q: When baking large batches of cupcakes, 
how do you make sure they’re all the same?
A: The most I would bake in one batch would 
be 48. I make all of my cake mixtures with 
an electric hand whisk as opposed to a large, 
stand alone mixer, as I prefer to ‘feel’ when the 
batter is ready and mixed thoroughly. Once I’m 
happy with the mix, I use an ice cream scoop 
to take out a level scoop and then drop into the 
prepared cupcake cases. This will ensure that 
all of your cupcakes are the same size when 
baked.

Butter vs Margarine
Q: Is it best to use butter or margarine in 
cupcakes?
A: This question often comes up with students 
at my cake school! My preference is to use 
Stork margarine when making the majority of 
my cupcakes. I find it results in a much lighter 
and fluffier sponge that doesn’t dry as quickly 
as when made with butter.

Giant Cupcake Base
Q: I’ve tried using a giant cupcake mould to 
make a chocolate cupcake base but it always 
cracks, how can I stop this?
A: I always use Wilton Candy Melts to make 
my moulded chocolate bases, they set very 
quickly and unlike pure chocolate, they don’t 
require tempering. It’s a simple process: melt 
the candy, brush it into the liner in two layers, 
leave it on the worktop to set, then peel away 
the mould to reveal a perfect shell. Leave a 
small spoonful of candy in the bowl as this is 
perfect for attaching your finished cake to the 
iced cake board.

Perfect Proportions
Q: How do you ensure your miniature 
modelling for cupcakes is in proportion?
A: As with any modelling, always have an 
image of the original item, be it a rose or a 
puppy dog, in front of you when you start. 
If you can, print it out to scale so you can 
measure up the proportions. I never make 
anything without my iPad in front of me!

Smooth Sailing
Q: My buttercream doesn’t come out of the 
piping bag smoothly, what am I doing wrong?
A: It could be that you’re adding too much 
icing sugar to your buttercream mixture. 
I prefer to use equal amounts of butter to 
icing sugar, then add a good quality extract 
for flavour. If you’re mixing your frosting too 
frantically, it could be that you’re introducing 
too many air bubbles that are ‘popping’ as 
you pipe. Try to mix on a lower speed for a 
longer period of time to produce a smooth and 
creamy buttercream that pipes perfectly.

Fine Finish
Q: How should I finish piping swirls on 
cupcakes neatly?
A: Mine always have a messy finish! Pipe 
your rose swirls by starting in the middle of 
the cupcake, maintaining pressure as you 
go round, and then releasing pressure and 
flicking at the end. I tend to ‘tuck’ the end 
under the main swirl. Most cupcakes have 
some form of decoration, whether it’s a sugar 
flower or moulded button, and the edge 
of the swirl is the perfect location for your 
decoration.

Foil vs Paper
Q: What are the differences between foil and 
paper cupcake cases?
A: There are so many varieties of cupcakes 
cases out there now. My preference is to use 
foil cases as they don’t release any grease or 
moisture and help to keep the cupcake fresh 
for as long as possible. When foil cases do not 
suit the design, I would opt for a really good 
quality, greaseproof paper case that doesn’t go 
translucent or peel when baked. I do hate to 
see a greasy circle on a cupcake tower where 
the beautifully decorated cupcake was once 
sitting. I would always recommend testing the 
cases on a small batch before baking hundreds 
for a wedding or special occasion!

Time-Saving Tips
Q: What are your tips for time-saving cupcake 
decorations?
A: You will save a lot of time in the long run 
with a bit of careful planning in the early 
stages of your project. Try sketching out your 
designs and colouring them in so you know 
what colours you need to mix in advance. I 
always prepare my toppers so that they’re 
ready at least the day before collection, then 
I only need to bake, pipe and pop the toppers 
on on the day.

Chocolate Decadence
Q: What’s the best way to make a really 
chocolate-y cupcake?
A: I always use real chocolate along with the 
best quality cocoa in my chocolate cupcakes.

Level Up
Q: I want to take my cupcake decorations to 
the next level, at the moment I just use cutters 
and texture mats – what should I do to make 
really effective toppers?
A: For me, the most exciting cupcake is 
topped with a 3D figure. It’s the extra little 
details that take your cupcake to the next 
level. For example, remembering to add a bit 
of rouge lustre for the cheeks, or painting on 
the eyelashes. I’m always pleased with my 
sugar figures when they’re modelled but I 
totally adore them when they’re painted!

When to Stop
Q: How do you know when to stop adding 
decorations to cupcakes?
A: Planning and designing your collection 
as a whole should prevent this, instead of 
creating each cupcake individually. For a gift 
box of a dozen cupcakes, I will start with an 
A4 sheet with lots of circles drawn. I will then 
create and colour the collection, knowing that 
it all coordinates before the timely sugarcraft 
work begins.
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Spot the Difference!

Cupcake Troubleshooting

Find the 12 differences between these sets of mini 
cakes for your chance to win this amazing prize from 

Foodie Flavours, worth £67!

A prize of 15 professional natural flavours from the 
Foodie Flavours range. These high strength natural 
flavours are ideal for cooking, baking, desserts and 
more with only a few drops needed. All are suitable 

for vegetarians and vegans, gluten-free, egg-free and 
dairy-free, and are made in the UK.

Email your answers to content@cakemasters.co.uk
Closing Date: 30th April

Common baking problems and how to fix them!

Cupcake cases will often peel away if the 
cake mixture is too moist. Lots of fruit or 
syrups can cause this, so make sure this 
type of cupcake is properly baked so it is 
not overly wet.
 
Peeling also occurs when cupcakes are 
left in the baking tray too long or put 
into a sealed container before they are 
thoroughly cool – avoid these things and 
they should be fine.

WIN!

Peeling Cupcake Cases
If your cupcakes come out of the oven fine 
but then sink down, it could be because 
your raising agent (baking powder or 
bicarbonate of soda) is out of date, or you 
have used too much. Alternatively, if your 
oven is too hot, your cupcake will rise 
quickly but not always be cooked in the 
centre when you take them out. 

Sunken Centre

Overbeating can stop your cupcakes 
from rising. Once you’ve added the final 
ingredient, you shouldn’t stir the mixture 
more than to combine it, otherwise you will 
knock out all of the air and you’ll be left 
with a dense, unrisen cupcake.

Not Risen

If you’re going for flat cupcakes to 
make icing easier, you may need to 
reduce the temperature of your oven 
and cook for an extra minute or two. 
If your oven is too hot, your cupcakes 
could rise too high.

Domed Cupcakes

Similarly to domed cupcakes, cracks occur 
because your oven is too hot. As it is too 
hot, the top surface of the cupcake cooks 
quicker than the centre, causing it to 
crust over. As the centre cooks, it forces 
this crust up and cracks.

Cracked cupcakes

If your cupcakes come out of the oven 
lower than the case or much higher, this 
is often due to the amount of mixture 
you’ve put in each case. Usually, you should 
aim for two-thirds full when adding the 
mixture, but it can vary based on the 
amount of rise of the recipe you’re using.

Perfect amount of batter

Cakes created by Agnes Jagiello - Crumb Avenue
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Book & Tutorial Reviews
Grow Your Own Cake
Holly Farrell
£16.99
Frances Lincoln

From garden writer and kitchen garden 
consultant, Holly Farrell, who worked as Head 
Gardener at RHS Garden Wisley, combines her 
expertise in the garden with her love of baking 
in this lovely recipe book. Celebrating fresh 
ingredients, the book shows you how to make 
cakes with home grown fruits and vegetables 
during every season, and also tells you how 
to grow those all important ingredients. 
Divided into cakes, afternoon tea, puddings 
and savoury bakes, there is something to 
suit every occasion. There’s also a handy 
introductory section split between the garden 
and kitchen.

Simply Modern Wedding Cakes
Lindy Smith
£19.99 
David & Charles

In her latest book, Lindy Smith showcases 
fresh, modern designs for wedding cakes and 
how to recreate them at home. Lindy takes 
you through how to make these beautiful 
cakes step-by-step with clear instructions and 
great images, covering a variety of techniques 
from painting to royal icing. Each of the ten 
designs is started with a mood board to show 
Lindy’s inspiration for the theme, and includes 
an extra project from complimentary wedding 
favours such as mini cakes or decorated 
cookies. The sections on Wedding Cake Basics 
and making Edible Paper Flowers are great 
additions to the rest of the book.

Patisserie
Mélanie Dupuis and Anne Cazor
£30 
Hardie Grant

With 100 recipes that demystify Patisserie 
for the home baker, this book works as a sort 
of bible to help you understand and achieve 
iconic desserts in a really accessible way. Each 
recipe is begun with an illustrated diagram 
that gives you key information about what 
it is, classic uses and tricky aspects. The 
recipes follow with great step-by-step photos. 
Starting with Base Recipes before moving 
onto full Pastries recipes and finishing with a 
Glossary that explains main techniques with 
illustrations, this brilliant book is all about 
enriching your knowledge of baking to get the 
best results in your kitchen.

BakeClass
Anneka Manning
£20 
Murdoch Books
 
With more than 22 years of experience as a 
food writer and editor in Australia, Anneka 
Manning shares her strong but simple 
approach to baking in this book. Focusing 
on baking know-how and confidence in the 
kitchen, the book is divided into ten lessons 
that each cover recipes using a specific mixing 
method. It’s a great book for any level of home 
cook who wishes to develop or improve their 
baking skills - and with 92 sweet and savoury 
recipes included, there’s lots of techniques 
to learn. Accompanied by mouth-watering 
photography and Anneka’s ‘Baking Tips’, each 
recipe is thoroughly explained.

Cake Decorating Made Easy
Robyn King
£16.99 
New Holland

Aimed at beginner cake decorators, this 
book covers recipes, preparation and tools, 
techniques and cakes – which show you 
how to combine the previous techniques to 
create full cakes and offer some design ideas. 
Robyn covers current decorating trends, such 
as using Cake Lace, creating edible sequin 
covered cake and making ruffles. The book 
includes basic techniques for buttercream 
and royal icing piping, as well as using 
cutters, moulds, stencils and texture mats. 
With recipes for basic cakes, plus information 
on ganaching and covering a cake with 
sugarpaste, this book provides lots of useful 
information for a novice decorator.

Pretty Ballet Tutu Cupcake Topper Tutorial
Sugar and Spice Cakes
£2.90 
Etsy.com/shop/MelSugarMamas

Perfect for a budding ballet dancer’s birthday, 
these cute cupcake toppers are easy to create 
with the help of Mel Hurst’s PDF tutorial. 
With clear instructions and images over 17 
pages, Mel takes you through every step of 
how to make this simple ballet dress design. 
The tutorial would be great for a beginner 
decorator as it uses only basic tools and 
works as a foundation guide, with techniques 
covered that would be transferrable to lots of 
other designs. Also included are tips on design 
variations and a guide to making your own 
edible glue.

Join us every Friday for #FreebieFriday for your chance to WIN books, 
tutorials and lots of other goodies! Head to Facebook.com/cakemasters



ISSUE 43 | APRIL 2016

69MAGAZINE

Cake Hack

With 11 tips to try, these Flower Piping 
Tips are a simple, fun new way to decorate 
cakes and cupcakes with beautiful 
buttercream flowers.

We decorated some cupcakes to try out these 
piping tips and really liked the results. The 
designs cover a variety of flowers: a Daisy, 
Freesia, Parrot Tulip, Tulip Buds, Violet, 
Holland Tulip, Specimen Rose, Rose Bud, 
Crocus, Blooming Rose and a Christmas 
Cactus. As recommended by The Cake 
Decorating Company, we used Swiss Meringue 
Buttercream to pipe the flowers, as it provides 
more stability for the flowers to hold their 
shape than standard buttercream.

Starting by covering the cupcake with a thin 
layer of buttercream to help the flowers stick, 

we tried out several of the flower piping tips.
 

It is a very simple piping motion, you just 
need to hold the piping tip directly above the 
cupcake and pipe straight up. To finish, just 
stop the pressure and pull away directly up. 
We finished the cupcakes with some green 
leaves. It’s also pretty to create tonal flowers 
by marbling two colours of buttercream 
before adding them to the piping bag or using 
two colours side by side.

Practice makes perfect when it comes to these 
piping tips! To start with, we struggled to 
leave behind the whole flower on the cupcake 
as we piped; sometimes leaving the outer 
petals but pulling away the stamens in the 
centre and vice versa. But do persevere if you 
have problems at first, because once you get 
the hang of it, they give some great results and 
you’ll be able to pipe beautiful flowers in no 
time at all. We found it easier to start with the 
tips that had less small details. For example, 
the Rose Bud Piping Tip and the Crocus Piping 
Tip are good ones to practice the technique 
with, before moving onto more complex 
flowers such as the Freesia Piping Tip.

These Flower Piping Tips are a great product. 
Once you get the knack of piping with them, 
you can work really quickly and create some 
beautiful effects – perfect for cupcakes and 
lovely on larger cakes.

For more information, visit: 
www.thecakedecoratingcompany.co.uk

Product Review!

Shortcuts, tips and tricks to help 
you in the kitchen!

This month, we show you how to make your own homemade cupcake wrappers! Wrapping paper, decorative card – use whatever you’ve 
got to make a pretty wrap for your cupcake for very low cost.

1. Take a cupcake case, the same as you’ve 
used for your baked cupcakes. Cut it down one 
side and around the base so you’re left with 
the outer edge that can be flattened.

Simply Making Piping Tips from The Cake Decorating Company

3. Choose some paper or card that matches 
the theme of your party or the cupcake 
decorations and use your template to cut out 
the right size wrappers. You can also add a 
crimped top edge or use plain paper with 
pattern cutters or stamps. Stick the ends 
together and place your cupcakes inside.

2. Use this cupcake case to create a template 
for your wrappers. Tape the case down to 
a piece of paper and draw around it. Draw 
another line around the case, this time, 1cm 
away from the original line. Cut along this 
second line to reveal your template.
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Equipment Required

By Sawsen Ali, 
Fancy Favours & Edible Art

• 6 ganache coated mini cakes 
(2” wide by 2.5” high)

• 350-450g white sugarpaste/
fondant to cover (depending 
on the brand)

• 150g coloured gum paste in 
tan, green and floral pinks

• Faceted jewel moulds, or 
gemstone moulds of choice

• Artists palette knife or sharp 
knife for cutting

• 5 petal cutter
• Rose leaf cutter
• Rose petal and leaf veiners 

of choice
• Paintbrushes
• Ball tool

• Foam pad
• Water brush pen
• Gold lustre dust (I used 

Rolkem Super Gold)
• Mixing container with a little 

dipping solution or extract
• Flexible smoothers, cut to 

size if preferred
• Rolling pin
• Cornflour to dust

Jewel & Juliet 
Rose Mini Cakes 

Tutorial
Sawsen Ali is a cake decorator from 
the West Midlands, UK. She has been 
an avid baker for over a decade, and a 
cake decorator since May 2013. Sawsen 
has always had a creative side with an 
interest in photography and art, which 
she has been able to express in new ways 
through the medium of cake.

Sawsen believes there are few things 
as special, or as satisfying, as having a 
beautiful little cake all to yourself. These 
elegant mini cakes feature intricate Juliet 
roses, faceted jewels and shimmering 
leaves adorning a pure white individual 
2” tier. All of the décor is fully edible, 
using no wires or supports – making 
them the perfect little treat for an 
afternoon tea.

Difficulty Rating
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Covering the mini cakes

Step 1.
Rest your mini cake on a non-slip surface to start and 
lightly brush the surface with water.

Step 2.
Roll and cut a 3mm thick rectangle of sugarpaste large 
enough to cover the circumference. Carefully wrap 
around the cake.

Step 3.
Cut away the overlap, then use a smoother to apply 
pressure to the sugarpaste and smooth out the surface. 
Lightly pressing down on the bare top of the cake can 
help reduce movement as you do this.

Step 4.
Carefully run your cutting implement along the top 
edge of the cake to trim away the excess.

Step 5.
Apply a disc of sugarpaste similarly to cover the top, 
gently smoothing to adhere and flatten.

Step 6.
Use your cutting implement to gently pare away the 
overlap to leave your mini cake covered.

Step 7.
A gathered fabric effect can also be achieved by 
omitting Steps 4-6 and carefully pleating and folding the 
overlap as shown. Cover all cakes using your preferred 
method or some in each type.

Making the decorations

Step 8.
Dust your jewel moulds, or moulds of choice, well 
with cornflour. Carefully press in and flatten small balls 
of tan coloured gum paste to form faceted jewels of 
varying size and shape.

Step 9.
Roll out your green gum paste and cut out several rose 
leaves. Use the veiner to detail the leaf and thin out the 
edges by applying increased pressure around the leaf 
perimeter. Pinch the base to shape further.

1 2

3

5 6a

6

4 5

7

8 9
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10 11

12 13

14

16 17

18

Step 10.
Roll and cut out 12 of the 5 petal shapes in pink gum 
paste, and thin the petal edges using the ball tool and 
foam pad.

Step 11.
Fold the petals over to create an overlapping stack 
as shown, adhering near the petal bases with a little 
water. Repeat for all cut out petal shapes.

Step 12.
Form a small disc of gum paste the size you would like 
the centre of your flower to be. Use water to arrange 
the folded petals vertically on this disc as shown. You 
may wish to cut or pinch away part of the petal stack 
to fit.

Step 13.
Repeat for all petal stacks to build up the rose centre. 
Allow to dry until easier to handle without crushing 
the shape. Repeat this process to form centres for all 
flowers required.

Step 14.
Once the centre is sufficiently dry, roll out and vein thin 
discs of gum paste to form the outer petals.  Pressing 
firmly along the periphery while veining to thin the 
edges, without the use of the ball tool, for a faster 
result.

Step 15.
Carefully begin to layer the outer petals on the rose, 
adhering each with water. Carefully build up several 
layers of outer petals like this along the flower edge.

Step 16.
Be mindful of the overall shape as you go along to give 
the rose the appearance you desire. Choose how open 
or closed your roses are through how you attach these 
outer petals, and how tightly or loosely they wrap 
around the bloom.

Step 17.
Mix some gold lustre dust into a paint with your thinner 
of choice and paint over the surface of the jewels. Use a 
little dry and dust the leaves and blooms to add a little 
dimension and sparkle.

Step 18.
Carefully adhere your embellishments on to the mini 
cakes using a little leftover sugarpaste mixed with water 
to form a glue. Decorate your cakes as desired, cleaning 
up any stray gold marks with a clean, damp paintbrush.

For more information about Sawsen and her cakes, 
visit: www.ffeabysawsen.com or Facebook.com/

FFEAbySawsen

15
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A collaboration of 
international cake artists 
who set out to raise 
awareness for autism. We 
spoke to the organiser, Dina 
Nakad, to find out more.
 
Tell us about your collaboration
The cake community, as large as 
it is, is also a tight one. One where 
we bond over not only our art, but 
also connect on a personal level. We 
create an extended family. Just like 
in any other family and community, 
we learn things about one another, 
share our personal experiences and 
want to be there for one another. 
After realising how many of our 
fellow cake artists had children, 
friends or other loved ones on 
the spectrum, the desire to help 
and raise awareness could not be 
stronger. Before we knew it, we were 
a group of nearly 100. The result? 
A collaboration in which each and 
every single person exhibited such 
a strong passion for the topic and it 
showed through in their pieces.

What inspired you to do this 
theme?
From the very beginning, our 
intention was clear… to bring 
awareness. With that, we decided 
to take the opportunity to also 
draw attention to charities who 
provide much needed services to 
those on the spectrum, as well as 
their families. We partnered with 
two well-deserving charities: Global 
Autism Project and National Autism 
Association.

Sugar Art For 

COLLABORATION
autism 

Photo Credit: Laura Peterson
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As time passed, the collaboration 
began to evolve further… inspiration 
was pouring in from everywhere. 
From therapy tools, to books and 
movies, to inspiration drawn from 
loved ones. And then there were our 
dear friends at The Art of Autism 
who provided access to artists on the 
spectrum who agreed to have their 
own artwork used as inspiration.

Tell us about a few of the pieces 
that have been made
We knew we were heading 
somewhere special, but we had no 
idea just how special it was until the 
final pieces began to be revealed. 
We could not be more surprised. 
The emotion and connection could 
actually be felt in every piece. With 
every completed submission, we 
were truly awestruck.

If you were to do it again, what 
would you do differently?
If we were to do it again, we really 
don’t know if we would do anything 
differently. Yes, at times it felt as if 
the collaboration took on a life of 
its own, but we wouldn’t have it 
any other way. Our group is proud 
to include industry leaders as well 
as up and coming stars, hobby 
bakers and everything in between. 
Each of these people bought 
something special to the table, 
without which this collaboration 
would not be possible. Especially 
since for many, this collaboration 
was so personal in nature. We 
firmly believe it was the heartfelt 
emotion and deep dedication from 
each of our members that made the 
collaboration what it is. And for us, 
it’s perfect!

 
Do you have any advice for 
someone wanting to join a 
collaboration?
You can do one of two things…
Make your intention known. 
Network with other cake artists, 
join groups on Facebook etc. Let 
your fellow cake artists know that 
you’d be interested in joining a 
collaboration.
Or you can simply start your own! 
Pick a topic and invite people to join. 
It can be a lot of work, but if you’re 
up for the challenge, then why not go 
for it.

For more information, visit: 
Facebook.com/SugarArt4Autism

For more information about 
the charities this collaboration 

has supported, visit: 
Globalautismproject.org and 

Nationalautismassociation.org

Photo Credit: Expressions Cake Art - Sugandha Aggarwal,  Cake Heaven by Marlene - Marlene Debatista and Meadowsweet Cakes - Nina YK
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Equipment Required

By Yanira Anglada, 
Cake Therapy

• Small rolling pin
• White fondant or gum paste
• Green fondant or gum paste
• A small amount of black fondant
• A toothpick
• Make up brush
• Pink petal dust
• Fine brush
• Sharp point tool or toothpick
• White colour gel
• Edible glue
• Straight edge fondant tool
• Small ball tool
• Texturing mat

Fondant Sheep 
Cupcake Topper 

Tutorial

Yanira is the mother of two young boys, 
and making birthday cakes for them is what 
started her journey as a cake decorator. She’s 
a clinical psychologist who found stress relief 
in the wonders of sweets and fondant. Yanira 
fell in love with cake/cupcake decorating 
and sugar figure sculpting in 2011, and Cake 
Therapy was born soon after in 2012. She 
lives in Puerto Rico with her family, where 
she juggles being a wife and a mother along 
with her passion for sugar crafting.

Difficulty Rating
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Step 1.
Start by moulding approximately 65g of white fondant 
into a teardrop shape.

Steps 2a-d.
Roll small and similar sized balls to cover the surface of 
the body. Use edible glue to adhere the fondant balls to 
the body. Use your finger to slightly press the fondant 
balls together. Continue to glue the balls until the 
surface is completely covered.

Step 3.
Use a pink petal dust to slightly dust the surface of the 
body that is now covered with the small fondant balls.

Step 4.
To make the head, mould approximately 50g of white 
fondant into a pear shape. It should be broader at the 
bottom and narrower at the top.

Steps 5a-d.
Using your straight edge fondant tool, make horizontal 
indentations to mark the snout. Using your small ball 
tool, make indentations to mark the eyes just above the 
horizontal lines you just made. 
Use the same small ball tool to make the sheep’s 
nostrils. Using your straight edge fondant tool, make 
diagonal lines starting at the nostrils and joining at the 
bottom.

Step 6.
Use the same pink petal dust to dust the face slightly. 
The fondant surface should be dry, otherwise you could 
leave spots. Make up brushes are great for this. Use a 
smaller size brush to reach the smaller areas.

1 2a

2b 2c

2d 3

5d

4 5a

5b 5c

6
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7

8b

Step 7 .
Roll tiny egg shaped fondant pieces to make the eyes. 
The eyes should fit inside the indentations you made 
with no excess coming out.

Steps 8a & b.
Take approximately 65g of green fondant and make 
a flattened egg shape. Use your small rolling pin to 
expand to an appropriate size for the sheep. Use a 
textured mat to create texture on the topper base 
and use your rolling pin to firmly press, leaving the 
impression.

Step 9.
Use edible glue on the topper base to adhere the sheep 
to the green base.

Steps 10a & b.
Trim a wooden stick and use to support the head. Place 
the head carefully onto the body.

Steps 11a & b.
To make the legs, form four teardrop shaped fondant 
pieces (approx. 2g each) and use your straight edge 
fondant tool to make a horizontal line across the 
broader portion of the legs as shown. Then use the 
same tool to make a vertical line from the front of the 
leg toward the horizontal line you just created.

Step 12.
Use the make up brush to dust with pink petal dust.

Steps 13a-c.
Use edible glue to attach the back legs to the sides. 
Trim the front legs and attach with edible glue.

8a

9

10b10a

11a 11b

12 13a

13b 13c
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15

16 17a

18

14e

Steps 14a-e.
Roll a small portion of fondant and cut a band. Fold and 
pinch to make a bow. Use your fingers to pinch at the 
centre of the bow and the straight edge fondant tool to 
make indentations to create the illusion of fabric folds.

Step 15.
Make another band and trim as shown to make the 
bow’s ends.

Step 16.
Use your pink petal dust and make up brush to dust 
with pink.

Steps 17a & b.
Place the bow at the base of the wooden stick. Remove 
the head if necessary to attach the bow.

Step 18.
To make the ears, shape two pieces of fondant into 
teardrops and use the flattened end of your fondant 
tool to press along the middle of the ears.

Steps 19a & b.
Dust the inside of the ears and attach with edible glue.

14a 14b

14c 14d

17b

19b19a
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Steps 20a & b.
Roll more fondant balls to place at the top of the head. 
Cover the back of the head as well.

Steps 21a-c.
Roll white fondant and use a small blossom cutter to 
create accent flowers. Use the straight edge fondant 
tool to mark the petals. Use the small ball tool to 
make an indentation at the centre of the flowers and 
complete with small yellow dots.

Steps 22a & b.
Roll tiny black fondant pieces to complete the eyes. Use 
the bigger side of your ball tool to press slightly and 
adhere the pupils. Use the tip of a toothpick or small 
brush to add some light to the eyes using super white 
gel colour.

Steps 23a & b.
Roll some more fondant balls to make the sheep’s tail. 
Use edible glue to adhere the balls in a circular shape. 
Finish with pink petal dust.

For more information about Yanira and her cakes, 
visit: Facebook.com/caketherapy

20a 20b

21a 21b

21c 22a

22b 23a

23b
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Instruction to your Bank or Building Society to pay 
by Direct Debit

FOR CAKE MASTERS LTD OFFICIAL USE ONLY
This is not part of the instruction to your Bank or Building Society

Service User Number 442602

CMMAPR16

To the Manager Bank Building Society

Address ____________________________________________________________

___________________________________________________________________

____________________________________Postcode________________________

Name of Account Holder(s) Branch Sort Code

Bank Building Society/Account Number Reference Number

Signature (s)

Date ___________________________

Instruction to pay your Bank or Building 
Society. Please pay Cake Masters Ltd Direct 
Debits from the account detailed on this 
instruction subject to the safeguards assured 
by The Direct Debit Guarantee. I understand 
that this instruction may remain with 
Cake Masters Ltd and, if so, will be passed 
electronically to my Bank/building Society.

Essential information for all payment types

Title

__________

Forename Surname

____________________________________________

Address ______________________________________________________

______________________________Postcode________________________

Email ________________________________________________________

Telephone (Including area code)

_____________________________

Mobile

_____________________________

Overseas and other UK option, payment by card or cheque
£38.00 12 issue annual UK subscription 

£64.00 12 issue annual Europe subscription

£68.00 12 issue annual Rest of the World subscription
I have enclosed a cheque payable to Cake Masters Ltd
I will organise a bank transfer to Cake Masters Ltd, Sort Code 09-1-27, 
account no.87005154, please make your reference your full name.
I would like to pay by credit card -  please complete the card details below

Card no.

Expiry date 3 digit security code Start date

Issue no.

Signature_________________________________Date________________

Please send your completed form to Cake Masters Magazine 
Subscriptions, Unit 8, The Old Silk Mill, Tring, Hertfordshire, HP23 
5EF United Kingdom. For help, please call 01442 820580

T&Cs If you are paying by Direct Debit, once we have received your order we will write to you confirming your payment dates at least 10 days before your first payment is claimed. Payment will be shown on 
your bank statement as Cake Masters Ltd. There is a no refund policy for the first 12 months of the subscription.  

YES, I would like to subscribe to Cake Masters Magazine by Direct Debit 
and pay £35 per annum.

ORDER FORM

• Each issue packed with beautiful 
cakes

• Easy to follow step-by-step projects
• Recipes, competitions, expert advice
• The latest cake trends
• Interviews, events, cake shows and 

competitions + much more!

ISSUE 34 | JULY 2015

1
MAGAZINE

NEVER MISS AN ISSUE 
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SUBSCRIBE TODAY 

Subscribe in 3 easy ways...

www.cakemasters.co.uk 01442 820580
Overseas readers 

+44(0)1442 820580

Please complete 
the order

 form opposite

SAVE 21% ON THE 

SHOP PRICE

NEVER MISS AN ISSUE 
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Whether it’s on Facebook, Twitter or Instagram, we see some amazing stuff online. 
Here’s this month’s round up…

Created from modelling chocolate and 
edible gold dust, we love this piece 
by Corinna Maguire, of Lovin’ from the 
Oven. Made for the Easter Rising: A 
Tribute in Sugar collaboration, all of the 
sugar creations were on display at the 
Irish Sugarcraft Show 2016 in Dublin in 
March.

Made for Salon Culinaire London, Hayley 
Wisken won Gold and Best in Class for 
this stringwork decorated egg. We love 
the colour scheme and were completely 
blown away by how much of the 
stringwork at the top is suspended away 
from the cake.

To celebrate International Women’s Day, 
Satin Ice posted this lovely collage of 
models made by some fantastic cake 
artists. It’s a beautiful collection of ladies.

Sugar Shipmates are proud to be 
supporting The Lifeboat Fund’s 150th 
Anniversary Appeal, celebrating the start 
of this charity in 1866. There are so 
many lovely cakes in this collaboration, 
but we particularly like this cake by June 
Lawson, of Made In Cake, which lights 
up from the inside.

Social Snippets
Join the conversation!

Join the conversation…
Follow us on Twitter @CakeMasters

Like our Facebook Page 
www.facebook.com/cakemasters

Follow us on Instagram @cakemasters
Look through our Pinterest boards 

www.pinterest.com/cakemasters
Let us see your work 

#cakemasters

Did you see these flower vase cookies 
by Rocking Horse Sugar Decor? Icing 
Images shared them as an example of 
how you can use DECOgel, here as the 
vase – it’s a great effect!

Inspired by Game of Thrones, Karen 
Keaney, of Roses and Bows Cakery, 
made this fabulously creepy White 
Walker cake for Salon Culinaire at IFEX 
in Belfast and won Gold. We can’t seem 
to look away from those glowing eyes!
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12 issues for ONLY £35

Subscription 
Offer at 

Plus a FREE Goodie 
Bag worth £30!

ISSUE 40 | JANUARY 2016

1
MAGAZINE

ISSUE 41 | FEBRUARY 2016

1MAGAZINE

Special Offer for Cake International 
London - Alexandra Palace 16th - 17th April 2016

Visit us 

at Stand 

D37

SAVE 21% ON 
THE SHOP PRICE
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NEC, Birmingham
Fri 18 - sun 20 

march 2016

Alexandra Palace
sat 16 - sun 17 

april 2016

NEC, Birmingham
Fri 4 - sun 6 

november 2016

THE WORLD’S BIGGEST SUGARCRAFT, CAKE DECORATING & BAKING SHOW!

‘A TASTE OF SUGAR’ WORKSHOPS  :: THE CAKE INTERNATIONAL THEATRE  :: INTERNATIONAL GUESTS

DEMONSTRATION THEATRES  :: AWE INSPIRING DISPLAYS  :: CHOCOLATE WORKSHOPS

SUGARCRAFT, CAKE DECORATING & BAKING SUPPLIES

C A K E - I N T E R N A T I O N A L       @ T H E C A K E S H O W S

over 150
exhibiTors!

The world’s largesT
and mosT coveTed cake

compeTiTions!

EACH ADULT & SENIOR TICKET WHEN ORDERED
AT LEAST ONE WEEK BEFORE THE SHOWSAVE £2 OFF

BUY TICKETS ONLINE  WWW.CAKEINTERNATIONAL.CO.UK
OR PHONE TICKET HOTLINE  01425 277988

MEDIA PARTNERS: SUPPORTED BY:

new
show!

new
show!
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