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n this issue of Creative SugarCraft we have 

some amazing cake and decorating ideas for 

you to create. From our amazing cover cake 

to creative tutorials, this issue will have something 

for everyone. We would love to see your cakes and 

creations too, so please send in photos. If you would 

like to have your own designs in the magazine, please 

send me an email at simon@wpco.com.au. We always 

like to encourage new decorators to join the team.

Also, make sure you check out our news and 

shopping guide pages and if you have any news that 

you would like to tell everyone please send an email 

to subs@wpco.com.au. 

We hope you enjoy this issue and welcome your 

thoughts and submissions for future issues of our 

magazine. Please send these through via email to 

csc@wpco.com.au or post to Creative SugarCraft, 

PO Box 8035, Glenmore Park, NSW, 2745. 

Yours in decorating!

Simon and the Team
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Trend predictions for 2016

Watercolour: A huge trend in 

the bridal realm at the moment, 

watercolour is set to make its mark 

on cake designs this year. Pastel 

watercolours will be particularly 

popular, created using gel, fondant 

and alcohol to achieve the watery 

effect. The saying ‘less is more’ is true 

with this trend and simple designs 

exude sophistication. 

Flat fondant: We have been 

decorating our sweets with (often 

complicated) fondant shapes since 

the beginning. This trend however is 

set to become more achievable as 

we say goodbye to overcomplicated, 

3D designs and welcome in flat, 

2D shapes. The understated look is 

predicted to become an increasingly 

favourable choice in 2016. 

Marble: We are familiar with the 

trend in kitchens, particularly with 

the rise of marble bench tops, but in 

2016 we will see marble dominant 

the cake decorating space. As with 

kitchen and living spaces, marble cake 

designs will mostly feature in grey 

scale, with a switch to more colourful 

creations advancing as the trend 

picks up.  

 The last few 

years has seen an array of bright 

and daring cakes, including rainbow 

and ombre, however predictions 

for this year is that this will slow 

down in change of classic flavours. 

Chocolate will make a comeback 

and will be used in every facet of 

cake decorating from piping to 

fondant and everything in between! 

Don’t forget about vanilla and 

strawberry either ; they will forever 

remain a favourite.

 We are 

starting to see a rise in the use 

of piped flowers, particularly in 

buttercream variety. This trend is 

predominantly influencing wedding 

cakes; with an increasing number 

dropping the traditional, sophisticated 

look in opt for a naked base covered 

in flowers. Particularly popular 

flower designs include roses, pansies, 

carnations and daises. 

This Easter staple is so easy to make 

yourself and is a wonderful way to 

experiment with your bread making, 

piping and glazing skills. There are 

plenty of traditional recipes available 

on the internet or for a fun twist why 

not create chocolate cross-topped 

scones. 

Plan your baking

Save yourself the stress of baking your 

treats from scratch on Easter morning 

and have your dough prepared the 

night before; ready to go straight into 

the oven in the morning. 

If you have plenty of leftover hot 

cross buns, why not turn them into 

an easy pudding. You can also melt 

leftover Easter eggs to decorate 

cakes, biscuits, tarts and other 

baked treats.

It’s best to avoid using wooden 

or plastic spoons to stir melting 

chocolate as they retain moisture, 

leading to a grainy final product. To 

melt your chocolate quickly and 

evenly, chop chocolate into small 

pieces. If your chocolate becomes 

lumpy, add a small spoonful of 

vegetable oil and give it a good stir.  

Tips for an Eggs-

Traordinary Easter
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New book releases
Everyday Baker: Recipes and 

techniques for foolproof baking by 

Abigail Johnson Dodge

The book is the ultimate resource 

for anyone who regularly bakes 

breads, pastries, cakes, pies, 

cookies and biscuits. There are 

175 foolproof, innovative recipes 

featuring must-know tips and 

techniques, comprehensive 

instruction and almost 1,000 

step by step photographs. 

The instructions for all recipes 

have metric measurements for 

Australian bakers. RRP $65.00

Elegant Lace Cakes: Over 25 

contemporary and delicate cake 

decorating designs by Zoe Clark

Learn how to create 

breathtakingly beautiful lace 

cakes for any occasion with 

the definitive guide to lace 

cake decorating techniques. 

The step-by-step guides feature 

delicate and detailed sugar 

lace on cakes using a range 

of Sugarcraft techniques. The 

book features 12 stunning cake 

decorating projects covering new 

products, techniques including 

applique with fondant, piping and 

brushwork with royal icing. RRP 

$39.99

The 2016 event will showcase

demonstrations from leading local,

interstate and international cakers

to bring you the latest baking and

decorating tools and tricks.There

will be cake decorating classes from

renowned tutors and of course, an

endless variety of sweet treats!

For more information visit

www.cakeexpo.com.au

Showground, Sydney Olympic Park

The three-day live event devoted

to the world of baking and the art

of cake decorating.The show will

be packed with celebrity demos,

classes and interactive workshops.

Learn new skills and techniques, get

top tips and baking advice, sample

and buy tasty treats, stock up on the

latest supplies and much more.

For more information visit

www.cakebakeandsweets.com/sydney/

Events to mark in your calendar

The show is the largest of its kind 

in the world, with over 60,000 

people expected to attend in 

2016. Attracting cake enthusiasts, 

renowned industry experts, 

professional cake decorators and 

sugarcrafters from across the 

globe, the show offers exciting 

features, endless supplies, and 

demonstrations in one place. 

For more information visit

www.cakeinternational.co.uk/ 

Convention Centre, United States

Don’t miss the opportunity to 

get together with like-minded 

cake and candy enthusiasts from 

around the world. The Expo is host 

to a multitude of the industry’s 

top vendors and suppliers as well 

as the latest tools of the trade. 

The classes available will offer 

unparalleled opportunities to learn 

new skills or to strengthen the skills 

you already have. 

For more information visit 

soflocakeandcandyexpo.com/ 

International

Australia
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STEP 1

Make sure your cake is a size you can easily

stack as each ‘book’ is stacked off centre

to the previous one to give the impression

of a pile of books. Cover your cakes with

plain, white fondant and trim around the

edges. (Photo 1)

STEP 2

Whilst still soft, use your ruler along one of

the long sides of the cake to indent lines

into the fondant.This will give your cake

the impression of pages. Continue the lines

across both of the shorter sides of the

cake as well.The ‘unlined’ side will be the

spine of the book and will be covered in

fondant.

STEP 3

Choose the colour of the fondant you

would like to use as the cover of your

book. The amount you need will depend

on the size of the cake you are covering.

Add a generous pinch of the tylose/cmc 

powder to the fondant and roll out on 

your mat.You need your fondant twice 

This cake was des round h avourite children’s books. 
The beauty an per lis our own favourites 

or th d ma as as you’d like.

BOOK

INGREDIENTS

EQUIPMENT

INGREDIENTS

EQUIPMENT

1 2

oo  ke 
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the size of the book as it will be under

the cake, over the spine and over the

top of the cake to form a book jacket.

Also, allow an extra centimetre around

those measurements to ensure the cover

is bigger than the inner ‘pages’ cake.

(Photo 2)

For example if your book length (along the

spine) is 20cm, your fondant needs to be

20cm plus 2cm (one centimetre for both

the top and bottom overhang which would

make it 22cm length).

If the cake width (the shorter side) is

10cm, the width of the cake is the cake

sitting on the fondant plus the width of the

spine (8cm for mine) plus folding back over

the top is another 10cm plus a centimetre

under each edge for the cover.This gives

me a rolled out width of 30cm.

STEP 4

Cut fondant to the size required. Lightly 

dampen the white cake and place to the 

far right of the fondant (lines side facing 

the right)one centimetre from the edge.

STEP 5

Fold the fondant over the spine of the cake 

and over the top. (Photo 3) There should 

be a centimetre overhang on all three 

sides.Trim to suit and set aside to dry and 

harden.

Repeat process with however many books 

you would like to stack.

THE VERY HUNGRY

CATERPILLAR

This very popular character is easy to make 

from sugar and can go on or beside a cake.

Note - D
O NOT

stack un
til books

are com
pletely d

ry

and firm
.

3 4

Book Cake 
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STEP 1

Cut your wire to around 15cm long and 

set aside.

STEP 2

Mix a little of the cmc/tylose powder into the 

green fondant and divide into two balls. Mix 

in a little yellow and white into one of the 

balls to create a lime green colour. Divide this 

colour in half again and mix it with a little of 

the brown or white. You should have three 

balls of different shades of green.

STEP 3

Start by rolling the fondant into marble 

sized balls. Don’t be afraid to mix the 

colours together to create balls of all 

different colours. (Photo 4)

STEP 4

Start to thread the balls onto the wire, 

leaving approximately one centimetre at 

the front of the wire for the head. Dab 

a little cake glue (cmc and water mixed 

together) between each ball to make them 

stick together. (Photo 5)

STEP 5

Once the wire is full, bend through the 

middle to create the ‘U’ shape of the 

caterpillar’s body. Press on the balls on 

both sides of the body star ts to go up to 

create the hump. This will give the flatter 

part of the body some stability. Set aside 

to dry.

STEP 6

Add some cmc/tylose hardner to your red 

fondant and roll into a rounded triangle 

shape. Flatten slightly to create the shape 

of the head, thread it onto the wire and set 

aside whilst you create the face. (Photo 6)

STEP 7

Roll two very small balls of yellow fondant 

and apply to the face to form the eyes.

Roll two smaller green balls and press 

them into the centre of the yellow as the 

pupils. (Photo 7)

STEP 8

Roll two little balls of brown between your 

fingers and pinch the ends to form small 

antennas.

Use the cake glue to stick them to the 

head. Roll another ball to place as the nose.

Leave the face aside until it has star ted to 

harden before attaching to the wire. 

STEP 9

Attach the caterpillar’s face to the body 

with the glue and sit the caterpillar in place.

Push two toothpicks into the underside of 

the body to attach to your cake or board.

Leave in the upright position to dry.

Cake by Tanara Absolom

Nara Jade Novelty Cakes

Photos by Emma Lousie Photography

5 6

7
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CAKE PREPARATION

Bake cake and allow to cool completely.The

one used in this project was an eight inch

round. Use a large knife to trim the crust

off and when completely cool, place on a

cardboard in corresponding size. Stick this

cake on the card board onto another larger

set up board. Cover cake with a layer of

ganache or buttercream, creating as smooth

a finish as possible.This will provide a perfect 

base for the fondant to go over. (Photo 1)

Bake the round cake using the Wilton 

Sports Ball Tin.Trim the crust off each half 

while the cake is still in the tin so that you 

end up with a perfectly flat and even base. 

This helps to make the ball a perfect dome 

which is what you need when it comes 

time to cover it. (Photos 2 and 3)

Soccer Ball 

Cake
Football or Soccer? What do you call it? Whatever its name the 

popularity of this sport seems to be continually growing 
and is a great theme for any sporty party.

INGREDIENTS

Cake

1 2
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Trim a piece off the base of the ball (to 

prevent it from rolling around) that is the 

same diameter as the 4inch card board. 

(Photo 4) Use a small amount of ganache 

to stick the cake to this small, card board 

and then attach it to a larger set up board.  

Cover the whole thing in a layer of ganache 

or buttercream. (Photo 5). 

Leave these cakes to sit overnight or 

for several  hours so that the ganache 

can set.

DECORATING THE CAKES

STEP 1

Cover the round cake with pale blue 

fondant.  Use the cake smoother to create 

as smooth a finish as possible. Set this aside 

to dry slightly.

STEP 2

Trace around an 8inch tin on a piece of 

baking paper. Cut the circle out and place 

on top of cake.

STEP 3

Use the Blue Wilton Colour Mist to spray 

lightly around the top edge of cake.  The 

baking paper circle on top will stop it from 

getting on the top of the cake. (Photo 6)

STEP 4

Use the Green Wilton Colour Mist to 

spray lightly around the bottom edge of 

cake. (Photo 7)

STEP 5

Roll out two strips of green fondant – one 

5 6

Soccer Ball 

Cake
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in each colour. Use a pizza wheel and a 

ruler to cut one straight edge along the 

length of it.

STEP 6

Use a small non-serrated knife or a cutting 

wheel to make random cuts out of the 

rough edge to create grass.

STEP 7

Cut each strip into smaller pieces approx. 

2inches wide. Attach these pieces of grass 

to the base of the cake, overlapping each 

piece slightly. (Photo 8)

STEP 8

Make the mini balls to go around the edge 

of the cake by placing a small piece 

of white fondant in the soccer ball mould.

STEP 9

Push the fondant in and smooth off the 

back so that it is as flat as possible. 

Remove from the mould and set aside to 

dry. (Photo 9)

STEP 10

Once the balls have hardened, use the 

black texta to colour in the pentagons on 

the soccer balls. (Photo 10) Stick these to 

the side of the cake. You may find that they 

keep sliding off if you use sugar glue, so a 

small amount of royal icing may give you 

more success.

7

9

8

10
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STEP 11

Use the edible texta to draw in dotted or 

dashed lines in between each ball.

TO DECORATE THE SOCCER BALL

STEP 1

Use the template provided with the Wilton 

Sports Ball Tin to make your own from 

baking paper.

STEP 2

Place the baking paper template of the 

pentagon (5 sided shape) on some rolled 

out black fondant and cut out the shape 

using your pizza wheel and a ruler. Cut 

out several pentagons and set aside. 

(Photo 11)

STEP 3

Repeat the process with white fondant and 

the hexagons. 

STEP 4

Use the pastry brush to spread a small 

amount of water on the top of the cake. 

This will help the fondant shapes to 

stick. Stick a black pentagon on the top 

of the cake.

STEP 5

Now stick some white hexagons all 

the way around the pentagon. You may 

find that the shapes don’t fit together 

perfectly which can be really frustrating. 

The reason for this is that the ball cake 

isn’t an exact circle. If this happens to 

you, gently spread the white hexagons 

with your hands or a cake smoother until 

it meets the piece along side it. Use a 

sharp craft knife to trim away any edges 

that are too big. (Photo 12)

STEP 6

Continue to do this all the way around the 

cake. The bottom edge of the cake will be 

covered with grass so it is not necessary to 

cover the entire thing. (Photo 13)

11 12
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ASSEMBLING THE CAKE

STEP 1

Transfer the 8inch round cake onto the 

wooden base board. Push some wooden 

skewers into the cake where the top cake 

will go. Mark where the top of the cake is 

with a lead pencil. Remove the wooden 

skewers one at a time and cut them to 

size. Push each one back down into the 

hole they came out of. You should now 

only be able to see the very tops of each 

skewer.

STEP 2

Carefully transfer the covered soccer ball 

onto the cake, sticking in place with a small 

amount of ganache or royal icing.

STEP 3

Mix up some royal icing following the 

directions on the packet or if you prefer 

you can use buttercream. Colour this 

the grass nozzle. Pipe green grass all the 

way around the bottom edge of the soccer 

ball and then around the edge of the 

bottom cake. (Photo 14)

Cake by Cake-Oh

www.cake-oh.com.au

Project Supplies available from 

Complete Cake Decorating Supplies

63 Boothby Street Panorama  SA

Ph (08)8299 0333

www.completecake.com.au

13 14

Soccer Ball

Cake
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STEP 1

Print a baby feet pattern you like from the 

internet - eg. Google | images | baby feet 

pattern and place inside an new plastic 

sleeve. (Photo 1)

STEP 2

We used Gold Deco Magic Original (Photo 2

but you can use any of the colours in the 

range – Pearly Pink could be used for a girl 

or Pearly Blue could be used for a boy. 

STEP 3

Remove contents from packet – card, 

piping bag and gel pouch. (Photo 3)

STEP 4

Place a number 1 piping tube in the piping 

aby Shower feet
Deco Magic is an all Australian product that is extremely versatile. This project 
uses it to create cute little baby footprints to go on top of a baby shower cake.

INGREDIENTS

EQUIPMENT

3

1

4

2
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bag by cutting the end of the bag and 

pushing it in. Make sure it is tight at 

the end. 

Scrape some Deco Magic into the piping 

bag using the card folded over. (Photo 4)

STEP 5

Start piping the outline of the feet. Try and 

do this in one go so that it is continuous. 

STEP 6

Now pipe the outline of the toes. 

(Photo 5)

STEP 7

Repeat steps 5 and 6 for the other foot. 

5
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STEP 8

Pressure pipe the gold gel into the inside 

of the toes to fill them up – like colouring 

in with a pencil or pen. 

STEP 9

Make sure you have a small palette knife 

ready (flat or crank handled) and squeeze 

gold gel into one foot. (Photo 6)

STEP 10

Use the palette knife to spread this out to 

the edges. If you need more gel, pipe it in. 

Try to get this as smooth as possible with 

no holes in the filled feet. Smooth out the 

toes as well. (Photo 7)

STEP 11

Repeat steps 9 and 10 for the other foot 

so that they look similar to those in the 

picture. Remember the side touching the 

plastic is the side that will be showing on 

the cake. 

STEP 12

Leave them out overnight to dry or put in 

the oven with a fan and light on at 60° C. 

Once they are dry they should look similar 

to those in the picure.

STEP 13

Using a palette knife, slowly lift all parts of 

the feet off the plastic.

STEP 14

Reverse the feet so the flat side that was 

on the plastic is now facing up. 

Refer to picture. (Photo 8)

STEP 15

Arrange the feet on the cake with the 

other decorations you are putting on. 

STEP 16

When you know where they are going to 

sit, remove the other decorations so you 

can stick the feet down. 

6 7 8

Baby Shower feet
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STEP 17

Dampen a Chux cloth (or similar) and place the first 

foot on top. Leave on the cloth for around 2—3 

seconds. 

STEP 18

Place in the correct spot on your cake and flatten to 

stick to the icing. Continue this process for the toes. 

Remove each toe individually, dampen and then return 

to correct position on the cake. Repeat steps 17 to 19 

for the other foot. (Photo 9)

STEP 19

Decorate the side of the cake as desired. This 

project has a ribbon and bow around it and the join 

is covered with a white star cut out of fondant. 

Stars were also added  with Deco Magic gold writing 

above the feet. (Photo 10)

Deco Magic

karen@pipedontpaint.com.au

9

10

Ph: 08 9418 5929

Email: info@mydeliciouscakes.com.au

Unit 4/3 La Fayette Blvd, Bibra Lake WA 6163
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PREPARING THE CAKE

STEP 1

Begin by baking two six inch round cakes

and a dome to fit on top. Allow to cool

completely then trim off the crust to

create a level top on each. Doing this while

the cakes are still in the tins means you can

use the edge of the tin as a guide for your

knife and you will achieve a perfectly level

cake with no trouble at all.

STEP 2

Use a small amount of Ganache to attach

one of the 6inch round card boards to

the centre of the wooden base boards.

(Photo 1)

STEP 3

Spread a little ganache or buttercream

onto the card board you just stuck in

place and put one of the round cakes 

on top.

STEP 4

Cut the cake in half horizontally and add a 

layer of filling. (Photo 2)

Place the top of the cake back on and check 

that it is still level. (Photo 3)

3 inion Cake
– Part 1

Love them or hate them, Minions seem to be everywhere….still! 

INGREDIENTS

Cakes

Cake

EQUIPMENT

1 2

3
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STEP 5

Push 3-4 wooden skewers down into the

cake. Use a pencil to mark each skewer

where the top of the cake is. (Photo 4)Take

each skewer out, one at a time and cut them

on the mark. Put them back into the cake.

You should now only be able to see the tops

of each skewer. (Photo 5)

STEP 6

Spread some more ganache or buttercream on

the top of the cake. Now place another 6inch

card board on top. Use a ruler, cake scraper or

anything you have to make sure that the edges

of each card board (the one under the cake

and the one on the top) are in line (Photo 6).

Check again to see that it is level.

STEP 7

Spread some ganache or buttercream on the

top of the cake board you just stuck in place

and put the second 6inch round cake on top 

of it. Cut and fill if desired and repeat the 

process with the wooden skewers in this top 

cake. Again, you should only be able to see 

the tops of the wooden skewers showing at 

the top of the cake. 

STEP 8

Again spread ganache or buttercream over 

the top of the cake, add the third card board 

on top and check that this board is in line 

with the other two that are already in place. 

This is an important step as it ensures the 

minion’s body is upright and not on a lean. 

(Photo 7)

STEP 9

Finally spread some more ganache or 

buttercream on this top card board and place 

the dome cake on top.  You can add a layer of 

filling through the dome too if you wish. 

4 5
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STEP 10

You should now have two six inch round 

cakes stacked on top of each other with a 

dome on top and card boards in between 

each. (Photo 8)

STEP 11

You now need to cover the whole thing 

in a layer of ganache. This will help to fill 

any gaps between the different cake layers 

and create a smooth base for the icing to 

go on. Apply the ganache roughly with the 

spatula. Place the cake on a turn table 

and while turning the cake, use the cake 

scraper to make a perfectly smooth and 

even finish. The card cake boards act as 

guides for the cake scraper to make it even 

and straight. 

STEP 12

If you are having difficulty getting a smooth 

finish on the dome of the minion, use the 

flexi scraper to smooth out any lumps. 

(Photo 9) Set this aside to dry and harden 

overnight before adding the fondant and 

decoration.

COVERING THE MINION

Covering tall and irregular shaped cakes can 

be a bit tricky. Make sure your fondant isn’t 

too soft (add a little tylopour if you find it 

isn’t working for you) and have all the tools 

you need on hand before you begin.

STEP 1

Use a pastry brush to apply a small amount 

of water to the entire surface of the ganached 

minion. This will help the fondant to adhere.

STEP 2

The fondant can be quite soft when straight 

out of the packet or freshly coloured so 

knead it carefully and add some tylopour 

if you find it too sticky. Also, sprinkle your 

workbench with some icing sugar or corn 

flour to prevent it sticking.

STEP 3

Roll out a large piece of yellow fondant that 

will cover the entire cake. This piece will be 

quite large. Move the fondant continually 

whilst rolling it out to prevent it sticking to 

the work surface. 

6

8

7

9 10
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STEP 4

Make sure you know where the front of 

the cake is going to be. Carefully drape the 

yellow icing over the cake ensuring the front 

is the smoothest. Smooth it down over the 

top of the dome with your hands as best you 

can. (Photo 10)

STEP 5

Once the fondant star ts to pucker, pinch it 

together on each side. Cut away the excess 

on the sides with scissors, not going too 

close to the cake at this stage. Trim away 

some excess from around the bottom of 

the cake. 

Now use scissors to cut more of the excess 

from the side pleats so that it is closer to 

the cake and trim away the excess from 

around the bottom with a non-serrated knife.  

(Photo 11 and 12)

STEP 7

Use the cake smoother to smooth around 

the edges of the minion. 

STEP 8

Use the flexi scraper to smooth over the 

seam where the fondant was cut away 

on each side. Work in a circular motion 

until you are happy with the join and it is 

barely visible. The bulk of this join will be 

covered with the arms, goggles and clothes 

so it won’t matter if you can see it a little. 

(Photo 13)

DRESSING AND DECORATING 

THE MINION

STEP 1

Roll out some of the blue fondant and use 

a pizza wheel and a metal ruler to cut two 

rectangles that measure 15 x 5cm for the 

11

14

12

1615
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front and back bib of the overalls. Use the 

stitching wheel to make stitched lines along 

the edges of each. (Photo 14) Attach these 

rectangles to the front and back of the 

minion with one edge touching the cake 

board. (Photo 15)

STEP 3

Cut two rectangles for the sides of the 

overalls that measure 15cm x 2cm. You may 

need to measure your cake as the size may 

be slightly different to this one. 

Mark the stitch marks along one edge of 

these rectangles and attach to the sides of 

the minion’s body in between each rectangle 

you have just stuck into place. (Photo 16)

STEP 4

Use the stitching tool and a cutting wheel to 

mark in a pocket on each side of the overalls.

(Photo 17)

STEP 5

Use a modelling tool or the end of a 

paintbrush to add the pleats in the material 

around the base of the minions overalls. 

(Photo 18)

STEP 6

Make the front pocket by cutting a blue square 

that measures 4.5 x 5.5cm. Round the bottom 

corners slightly and add stitch marks around the 

edge and across the top. (Photo 19)

17 18

3D Minion Cake
– Part 1

19

Cake by Cake-oh

www.cake-oh.com.au

Project Supplies available 

from Complete Cake 

Decorating Supplies 

63 Boothby Street, 

Panorama. SA 

Ph (08) 8299 0333

www.completecake.com.au

Creative SugarCraft   27

3
D

 M
in

io
n

 C
a

k
e



STEP 1

Prepare the chocolate mould by wiping it

perfectly clean with cotton wool. (Photo 1)

STEP 2

Pour the chocolate into the chocolate

mould then tip out the excess so as that a

thin coating is on the inside of the mould.

STEP 3

Allow the chocolate to set and then

repeat the process to give a thicker coating

especially if the egg mould is large as the

chocolate needs to be thicker for strength.

(Photo 2)

STEP 4

Place the chocolate egg mould in the

fridge for about 10 minutes to allow it

to set and then take it out and gently tap 

the outside to release it from the mould. 

Make the other half in the same way and 

then join the two halves together using

a bit more chocolate around the rim to

fuse them.

DECORATING THE EGGS

Once the chocolate eggs have fully set you 

can decorate them.You can use simple

cut outs such as flowers made from sugar

paste or modeling chocolate.

Embellished Cake Creations & Supplies

Shop 3/342 CamdenValleyWay Narellan. 2567

Robyn King

Ph: 02 4647 6336

www.embellishedcakes.com.au

embellishedcakes@gmail.com

ocolate 
aster Eggs

INGREDIENTS

1 2

Use a combination of chocolate and fondant or modelling paste to create 
your own Easter Eggs. This way you can personalise them 

to make perfect gifts for friends and family.
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CAKE PREPARATION

Begin by baking both cakes and allowing

to cool completely. Level and fill each

cake and apply a layer of buttercream

or ganache, creating as smooth a finish

as possible.This will give the fondant

something to stick to and will create an

even, smooth base for the fondant to go

over. (Photo 1)

COVERING THE BOARD

Roll out a piece of green fondant icing

large enough to cover the cake board.

Carefully lift it onto the board and smooth

on with a cake smoother. Use the pizza

wheel to cut away the excess around the

edges. Leave to dry overnight.(Photo 2)

DECORATING THE GREEN TOP 

CAKE

STEP 1

Use a small amount of choc ganache to 

attach the smaller cake to the 6inch round 

cardboard.Attach the cake and the board to 

a larger cake board and cover  in the green 

fondant. Use the cake smoother to push out 

any air bubbles and create as smooth a finish 

as possible. Leave to dry for a few hours or 

overnight if possible.

STEP 2

For this project I used a leaf/fern stencil 

found in the craft section of a discount store. 

If you can’t find anything suitable you can 

easily make your own.

Sugar Safari
You’ll go wild for this jungle safari themed cake!

CAKE 

DECORATION 

INGREDIENTS

1 2
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Begin by finding a suitable image and

printing it out.Then trace onto thin card.

Alternatively, draw your design straight

onto thin card. Use a sharp craft knife to

cut out the areas you wish to transfer onto

the cake. If you can keep the part you are

cutting out in one piece you can use this

as well.

STEP 3

Put some green colour in the air brush. Hold

the stencil against the cake. Lightly spray the

area trying not to go over the edge.This

doesn’t have to be perfect as it will be covered

with leaves and decorations later. (Photo 3)

STEP 4

Now hold the piece that has been cut away 

from the card against the cake and spray 

around the edges of it.This will give a nice 

contrast of shapes and shades of green. 

Slightly overlap the areas being sprayed to 

make it more interesting. (Photo 4)

STEP 5

Repeat this with a different shaped leaf if you 

wish and then leave to dry. (Photo 5)

STEP 6

Repeat the process on the cake board. Hold 

the stencil and/or the leaf shape and spray 

5

3

6

4

Sugar Safari
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TIP – Brush some decorator’s 

alcohol to remove any 

patches of icing sugar or 

corn flour that may be on 

the black fondant.around it on the board. Be sure to do some 

with part of the leaf off the board so that it 

doesn’t look too uniform. Set aside to dry. 

(Photo 6)

DECORATING THE BOTTOM 

ZEBRA PRINT CAKE

STEP 1

Cover the larger cake in white fondant. Use 

the cake smoother to go over the surface 

and create as smooth a finish as possible.

STEP 2

Roll out some of the black fondant using 

the small non-stick rolling pin. Use the 

small cutting wheel to cut tapered pointed 

strips. These are the zebra stripes and 

should go together to make a random 

pattern. (Photo 7)

STEP 3

Apply a small amount of sugar glue to the 

back of the strip and attach it to the cake. 

Use the pictures as a guide. You want some 

of the stripes to come up from the bottom 

and some to come from over the top. They 

should vary in thickness and shape for the 

best effect. (Photo 8 & 9)

STEP 4

Brush a little dry tan coloured petal dust 

around each piece of black to add some 

depth if desired.

STACKING THE CAKES

STEP 1

Push three wooden skewers down into the 

large cake.

STEP 2

Use a pencil to mark where the top of the 

cake is. (Photo 10)

STEP 3

One by one pull each skewer out and cut 

away the excess where the mark on the 

skewer is. 

Place the cut piece back into the cake. You 

should now only be able to see the tops of 

the wooden skewers sitting flush with the 

top of the cake.

STEP 4

Slip a large kitchen knife or similar in between 

the card board on the bottom of the smaller 

cake and the larger board it is sitting on in 

order to get it off ready to stack.

7

9

8

10

TREE 

INGREDIENTS
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TIP – if you find the branches are moving around too much, you can make small vertical cuts into the top opening of the support and push the branches down into the slots to help hold in place.

STEP 5

Spread a small amount of ganache or 

buttercream onto the top of the zebra print 

cake and stack the smaller green one on top.

(Photo 11) The wooden skewers will stop 

the cake from sinking down into the base 

cake and the ganache or buttercream will 

help to hold it in place.

STEP 6 

Leave the cake to sit for a few hours or 

overnight if possible to allow it to settle. 

MAKING THE TREE

STEP 1

Hold the plastic skewer against the side of 

the cake to measure the height and cut as 

desired, keeping in mind that the branches 

will add extra height. Push the hollow, plastic 

cake support into the top of the top cake. 

Think about placement of other decorations 

and place the skewer accordingly. This one 

had two figurines to go in front of it so was 

placed slightly towards the back. (Photo 12)

STEP 2

Take two pieces of the 18 gauge wire and 

twist them together.(Photo 13)  Poke this 

piece into the hollow support and down into 

the cake. Bend it outwards slightly to create 

the shape of a branch.

STEP 3

Repeat this step until you are happy with the 

number of branches you have and the shape 

of the tree as a whole. (Photo 14)

STEP 4

Roll a rough sausage from the brown fondant 

and slide down onto a piece of the wire. 

This does not have to be neat or perfect as 

you want it to resemble wooden branches. 

INGREDIENTS 

11

13

12

14
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Texture will be added later so don’t spend

too much time agonising over joins or lumps

and bumps. It all adds to the character of the

tree. (Photo 15 & 16)

STEP 5

Continue to do this until every branch has a

brown coating of icing on it. (Photo 17)

STEP 6

Roll out some brown fondant that is large

enough to go around the skewer (trunk of

the tree) and is tall enough to cover it from

top to bottom.Wrap this around the skewer

and attach at the join with a little sugar glue

or water.Again, it is not important to worry

about the join in the tree trunk as this will be

hidden with the bark effect.

STEP 7

Use the bone tool to add some texture to

the branches and tree trunk by dragging it

along the icing. Cover any joins or extreme

lumps with these markings. (Photo 18)

17

15

18

16

Sugar Safari

Creative SugarCraft   35

S
u

g
a

r 
S
a

fa
ri



STEP 8

Follow the instructions on the packet of the

dry Royal Icing Mixture to make a fairly stiff

mix. Colour it with the Wilton Moss Green

Gel Colour and place in a piping bag.This will

be used to help attach the leaves and to fill

any gaps in the greenery.

STEP 9

Roll some small balls of green fondant and

use the royal icing in the piping bag as a

glue to attach them to the ends of the tree 

branches.You may also like to fill any big gaps 

with a ball of green as well. (Photo 19)

STEP 10

Roll out some green fondant using the small 

non-stick rolling pin and cut out some leaves 

using the leaf ejector cutter. (Photo 20)

STEP 11

Place the leaves on the soft petal mat and 

21

19

22

20

Sugar Safari
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use the ball tool to shape them slightly. 

(Photo 21) If you wish, you can dust them 

with a different shade of petal dust.

STEP 12

Use a small dot of royal icing to attach each 

leaf to the balls of fondant previously stuck 

on the branches. Try to cover any gaps so 

that the balls can’t be seen. (Photo 22)

Be sure to view the tree from different angles

to make sure there is a fairly full and even 

coverage.

STEP 13

Now use the royal icing to pipe smaller 

leaves in the gaps between the leaves.  

(Photo 23)

MAKING THE FERN LEAVES

STEP 1

Roll out a small amount of green fondant in 

various shades of green and cut out some 

plain large petal shapes. (Photo 24)

STEP 2

Use a small cutting wheel to draw a line 

down the middle of each leaf and then use a 

non-serrated knife to make small cuts along 

the edges of the leaf. (Photo 25)

Stick these leaves around the bottom edges 

of the cakes as desired.

Cake by Cake-oh

www.cake-oh.com.au

Project supplies available from 

Complete Cake Decorating Supplies

63 Boothby St,reet Panorama. SA

www.completecake.com.au

Ph: (08) 8299 0333

23
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Tip:To avoid a snow storm
when adding icing sugar to

mixer, place a damp
teatowel over the mixer

when you first start beating
the icing sugar with the solite.

MAKING THE CHOCOLATE ICING

STEP 1

Beat solite shortening in a stand mixer with a

paddle attachment until soft.

STEP 2

Add icing sugar and beat until well combined

and smooth. (Photo 1) Sift in cocoa powder and

water and beat again until smooth. (Photo 2)

STEP 3

Place in a bowl and set aside. (Photo 3)

MAKING THE “CARROTS”

STEP 1

Place candy melts and vegetable oil in 

a microwave safe bowl and place in 

microwave for 30 second bursts, stirring in 

between. This can take between 1- 11/2 mins. 

Choc Carrot Cupcakes

These have to be the best tasting carrots around!

 INGREDIENTS

3

1

4

2
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5

Do not over heat. Ensure candy melt mix is 

smooth. (Photo 4)

STEP 2

Take a large, clean strawberry and holding 

by the leaves, dip into candy melt mix up 

to the stem. (Photo 5). 

Repeat this. step with your remaining 

strawberries.
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STEP 3

Place coated strawberries on a sheet of 

baking paper to set.

STEP 4

Once set, pour remaining candy melts into 

a piping bag. You won’t need a piping tip. 

(Photo 6). If candy melts have hardened a 

little, they can be remelted in the microwave 

for twenty seconds.

STEP 5

Cut a very small amount off the end of 

the piping bag. Pipe a criss-cross pattern to 

decorate the strawberry (Photo 7). Repeat this 

until all strawberries are done and allow to set.

DEORATING THE CUPCAKES

STEP 1

Spread some chocolate icing over the top of 

each cupcake. (Photo 8)

8
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7

Choc Carrot Cupcakes
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STEP 2

Dip the cupcake into the biscuit crumbs so that 

there are crumbs around the edges of each. 

(Photos 9 and 10) It doesn’t matter if there are 

large pieces of biscuits it adds to the effect of 

dirt and the strawberry carrot will sit on it. 

STEP 3

Place a candy melt strawberry (“carrot”) into 

the centre of each cupcake. (Photo 11)

Wendy Marshall

nanawen64@gmail.com

10 11

To find out more go to our online store

www.bakeiteasy.com.au 

Specialising in Chocolate 

Transfer Sheets with over 40 different 

designs to choose from.

FREE shipping on Chocolate 

Transfer Sheets Australia 

wide for a limited 

time only.

WWW.CAKEDECORATINGSOLUTIONS.COM.AU

S O L U T I O N S

CAKE DECORATING

         

       

    

  

CARINGBAH and

CANBERRA

NOW OPEN

Planet Cake

CLASSES

ON-LINE 

orders welcomed

ARNDELL PARK 

(Blacktown) 

Ph 02 9676 2032 

WILLOUGHBY 

(Chatswood) 

Ph 02 9417 5666

BELMONT 

Ph 02 4945 8422

ROSEBERY

Ph 02 9667 0520

LIVERPOOL

Ph 02 9601 1741

CARINGBAH

Ph 02 9525 0714 

NORTHMEAD

Ph 02 9683 6720

CANBERRA

Ph 02 6280 0137
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Guide

Sugarcrafty Multi Pearl Texture Mat

This new gorgeous Pearl Texture Mat is a great 

way to add pearls with adding sugar pearls. 

Consider melting chocolate and then breaking 

or cutting circles for gorgeous chocolate 

decorations and finish with lustre spray. 

RRP $20.00

Available from Cakes Around Town

www.cakesaroundtown.com.au

Sugar Shapers Firm Tip Set of 6

The perfect double-headed shaping tools for sculpting, 

shaping, texturing and modelling. Created by decorators 

for decorators, each Shaper has been designed to enhance 

creativity, accuracy and confidence when working with edible 

and non-edible ingredients including fondant, marzipan, sugar 

paste and modelling chocolate. Flexible, durable and colour 

coded for easy identification, these professional-grade tools 

are an essential part of any professional, student or hobbyist 

sugar ar tist tool kit. RRP $50.00 

Cake Decorating Central

ww.c kede o at ngcentral.com.au

PME Edible Lustre Spray 

Create stunning lustre effects 

with this easy to use spray. Lustre 

spray highlights and enhances a 

wide range of decorative materials 

including sugar paste, chocolate, 

buttercream, almond paste, flower 

pate and gum paste. RRP $29.00

Cake Decorating Central

www.cakedecoratingcentral.com.au

Excel Fondant 200g – 

variety of colours

The brand new ready-made 

coloured fondant by Excel is an 

elite edible icing for superior 

results. It can be used to cover 

cakes and basic modelling. The 

fondant works exceptionally 

well – it rolls thin, sets firm and 

tastes great. Colours include 

blue, pink, red, yellow, green, 

black and purple. RRP $4.50

Easter Egg Variety Silicone 

Chocolate Mould 

Get prepared for Easter with this silicone 

chocolate candy mould made from FDA-

approved food grade silicone. The mould is 

durable, seamless and flexible and features 

a variety of three Easter egg designs. 

Best of all the mould is oven, freezer and 

microwave safe too! RRP $8.95 

Available from 

Cakes Around Town

www.cakesaroundtown.com.au



Three Heads Design Wheeler

This wheeler contains three interchangeable wheels – one 

plain, one serrated and a fluted wheel. Ideal for creating 

ribbons and cutting both simple and intricate shapes. 

The wheelers can also be used to create patterns and a 

stitching effect when modelling. RRP $18.30

Cake Decorating Central

www.cakedecoratingcentral.com.au

Multi Coloured Mimosas 30g 

Edible coloured sugar mimosas make a 

wonderful decoration on cakes, cookies 

and candies. This mix coloured batch 

is very versatile for decorating. Sold in 

a 30 gram pack, each pearl measures 

approximately 10mm. RRP $4.95

Perfect Cake Steamer (Limited 

Edition: Angel White)

The perfect cake steamer has arrived! The 

steamer can steam off excess cornflour or 

icing sugar on colour fondants, steam gum 

paste leaves, petals and models to make 

them shine, steam wafer paper to make it 

curl, steam entire cakes to  make them shine 

and much more. RRP $33.00

Rolkem Fantasy Crystal Dust

This new product offers high sparkle 

and is perfect for dusting over finished 

products to give a fairy-tale diamond 

shine. RRP $7.50  

Available from Cakes Around Town

www.cakesaroundtown.com.au

Mini Bunny Easter Sugar Shapes

These mini bunny edible shapes will make 

a wonderful accompaniment to your Easter 

treats! Sprinkle on cupcakes, cookies and 

other baked goods. RRP $6.44 

Complete Cake Decorating Solutions

www.completecake.com.au/ 



STEP 1

If making a number to go on top of a cake,

roll out the fondant so that it is thicker

than you would normally do it – approx.

4-5mm thick.You will also need to add

some hardener (CMC/tylopour) if using

fondant so that it will set hard and hold its

shape.

STEP 2

Roll out some of the second colour (in this

example, the hot pink) as thin as possible.

Use the round ejector cutter to cut out 

small round circles.

STEP 3

Paint small drops of sugar glue on the 

surface of the previously rolled out fondant

(in this case the green) and stick the spot 

cut outs on top. You can decide if you 

want the pattern to be random or more 

repetitive. (Photo 1)

STEP 4

Place the cake smoother on the top of the 

fondant with the spots stuck onto it and

gently press down to try and embed the 

spots into the icing. If you have a clear cake 

smoother it works well because you can

see what is happening as you press down.

STEP 5

Use your cutter to cut out the number or 

letter you need. 

STEP 6

Dip the end of a piece of wire into the 

sugar glue or water and wipe away the 

excess. Carefully push the wire up into the 

cut out. Set aside to dry. (Photo 2)

Polka ot ecorations
There are many ways of giving your fondant decorations pattern. This is just 
one way to make your fondant patterned with polka dots. This tutorial shows 
you how to make a spotted number to put on top of a cake but of course it 
can be used for all sorts of decorations.

INGREDIENTS

EQUIPMENT

1 2
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Once dry, cut the wire to size and carefully 

push it down into the cake. You may wish to 

brush the surface that is touching the cake 

with sugar glue or use a small dab of royal 

icing to help hold it in place. 

Once you have made spotted fondant you 

can use it for a range of different things.  

(See examples above)

Tutorial by Cake-oh

www.cake-oh.com.au

Supplies available from  

Complete Cake Decorating Supplies

63 Boothby Street

Panorama   SA

Ph: (08) 8299 0333

www.completecake.com.au
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STEP 1

Place raspberries in a saucepan and cook

on low heat untill they appear soft and

mushy. (Photo 1)

STEP 2

Strain raspberries to remove seeds and

return juice to saucepan and cook on low

heat till raspberry juice thickens.

Set aside to cool completely. (Photo 2)

STEP 3 

Place softened butter in a mixer bowl and 

beat until butter is very soft and creamy. 

(Photo 3)

STEP 4 

Add sifted icing sugar slowly, beating well in 

between.

STEP 5 

Add cooled raspberry juice (Photo 4) and 

beat well to combine.

STEP 6 

Cut each cake in half and spread jam over 

the cake. Now place a scoop of raspberry 

butter cream on top of the jam and 

spread over cake. (Photo 5)

Rasp
Buttercre ke

The tartness that fresh raspberries add can turn an ordinary 
vanilla cake into something especially delectable.

INGREDIENTS

3

1 2
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Wendy Marshall

nanawen64@gmail.com
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PREPARING THE CAKES

STEP 1

Place a small amount of Truffle Buttercream

onto the centre of each board to adhere

each cake in place.

STEP 2

Crumb coat both cakes with Truffle

Buttercream or your choice of buttercream

or ganache, smoothing sides and top.

STEP 3

Allow to set firmly.

STEP 4

If necessary ‘hot knife’ all over to smooth

out any ridges.

STEP 5

Roll out a circle of white fondant 

approximately 40cm in diameter to cover 

the 10” cake, using cornflour dusting bag to 

reduce sticking.

STEP 6

Cover the cake, smoothing the top surface 

with the fondant smoother.

STEP 7

Smooth down sides with cupped hands 

and fondant smoother, ensuring any air 

bubbles are smoothed out.

If there are any air bubbles, prick with a 

fine needle and smooth over.

STEP 8

Using the pizza cutter or sharp knife, trim 

the edges around the board extended by 

4cm. (Photo 1)

STEP 9 

Airbrush the 10” cake with Red Red 

et llic ke
This cake includes all the ingredients for any rock ’n’ roll fan 

and you can change the name to suit!

INGREDIENTS

EQUIPMENT
1 2
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colouring including the 4cm extension. 

(Photo 2)

STEP 10

Roll out a circle of black fondant and cover 

the 7”cake as above, this time trimming 

close to the board. (Photo 3) Set aside.

TO MAKE THE DRUMS

STEP 1

For the three larger drums,  cut out the 

rice crispy treats to approximately 10cm 

in diameter and round the sides off with a 

sharp knife, flattening the top and bottom.  

(Photo 4). Alternatively, make the drums 

with a ball of gum paste.

STEP 2

Roll out white gum paste using pasta 

machine #4 or rolling pin, 1/8” thickness. 

(Photo 5)

STEP 3

Using cookie cutters make six rounds for 

the large drums and four smaller rounds 

for the small drums.

STEP 4

Moisten with a little sugar glue and cover 

top and bottom of each drum.

STEP 5

Roll out red gum paste to 1/8” thickness 

and cut strips to wrap around the centre 

of each drum.

STEP 6

Using the extruder tool with small hole 

attachment and white fondant/paste, press 

out a length for the upper and lower rim 

of the drums.

STEP 7

Lightly moisten the top edge of each 

drum and attach a length of paste, joining 

together neatly at one side.

STEP 8

Repeat for all the tops and allow to dry 

before attaching the lower rims to each 

drum. (Photo 6)

TO MAKE THE GUITARS X 5

STEP 1

Soften gum paste (black and white or red)

STEP 2

Dust mould with cornflour and press gum 

paste into all areas, smoothing the top.

Allow to dry for a few minutes and pop 

out of the mould carefully.

INSTRUMENTS

INGREDIENTS

EQUIPMENT

5

3

6

4
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STEP 3

Set aside to dry completely while making 

the next guitar.

STEP 4

Hand paint designs onto each guitar.

TO MAKE THE CYMBALS X 4

STEP 1

Soften white gum paste and roll thinly 

using the pasta machine on #6

STEP 2

Using small round cutters, cut out several 

sizes and shape up the centre of each 

cymbal to a shallow point with the fingers.

STEP 3

Set them on a flat surface to dry.

STEP 4

Airbrush top and bottom with Gold Sheen 

and dry completely. (Photo 7)

STEP 5

Cut lengths of spaghetti to the height of 

each cymbal allowing depth into the top of 

the cake.

STEP 6

Roll out white gum paste thinly and cover 

each length of spaghetti.

STEP 7

Stick each piece into a foam block to dry.

STEP 8

Airbrush the cymbal stands with Silver 

Sheen and allow to dry. (Photo 8)

7 8

Metallica Cake
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STEP 9

Attach the cymbals to the stands with 

sugar glue or Royal Icing.

TO MAKE THE BELT STUDS

STEP 1

Soften white gum paste and roll 

approximately 30 studs into 1.5cm balls. 

(Photo 9)

STEP 2

Shape into a pointed teardrop with fingers 

and flatten the bottom. Leave to dry. 

STEP 3

Airbrush with Silver Sheen and set aside. 

(Photo 10)

TO MAKE THE CHAIN

STEP 1

Soften white gum paste.

STEP 2

Using the extruder tool with round hole 

(or roll into a length of a thin sausage), 

create 8cm lengths.

STEP 3

Moisten the ends of each piece and press 

together, neatening the join.

INGREDIENTS

EQUIPMENT

INGREDIENTS

EQUIPMENT

11

9 10

Metallica Cake
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STEP 4

Every second link will need to carefully 

connect to the last link. Lots of patience is 

needed for this process! (Photo 11)

STEP 5

Once the 65cm length has been made 

(approximately 35 links) set aside to dry.

STEP 6

Airbrush with Silver Sheen several times by 

turning them over or hanging to spray and 

dry. (Photo 12)

TO MAKE THE PLAQUE

STEP 1

Roll out black gum paste with either rolling 

pin or pasta machine on #6.

STEP 2

Measure and cut a rectangle the height of 

the top cake by 15cm in length.Moisten 

lightly with Sugar Glue/water.

STEP 3

Trim if necessary and peel off backing from 

edible image ‘Metallica’ sign and place onto 

the centre of the rectangle. (Photo 13) 

Smooth over gently, keeping centred and 

removing air bubbles.

STEP 4

Leave to dry over a cake tin or container 

to keep it arched. (To be placed around 

the front of the top cake).

STEP 5

Touch up the silver by painting with Silver 

Sheen when dry.

TO MAKE THE FOUR POINTED 

STARS

STEP 1

Roll out black gum paste with rolling pin or 

pasta machine on #6.

STEP 2

Trim 4 edible image stars with scissors.

1312
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STEP 3

Moisten gum paste with sugar glue/water.

STEP 4

Peel off backing from edible images, place 

onto gum paste and smooth over. Using a 

knife/exacto blade or scissors cut around 

the stars. Leave to dry. (Photo 14)

STEP 5

Hand paint Silver Sheen onto the silver 

shards.

TO MAKE THE LEATHER BELT

STEP 1

Roll out black fondant 1/8” thickness to 

85cm in length by 5cm width.

STEP 2

With the piping tube, make holes in 

the centre over the last 15cm of belt 

about 4cm apart. Cut a V at the tail end 

of the belt.

PUTTING IT ALL TOGETHER

STEP 1

Attach the red 10” cake on its board to the 

16” (40cm) wooden board with a smearing 

of truffle/buttercream or ganache.

STEP 2

Measure the depth, cut and insert wooden 

skewers into the centre of the 10” cake 

where the top tier is to sit. (Photo 15)

Check the level of the cake with a 

carpenters’ level so it’s not leaning to one 

side.

STEP 3

Attach the belt around the 10” cake by 

brushing lightly with sugar glue, star ting 

off-centre and finishing by crossing over 

the ends and draping the V tail of the belt 

to one side. Lift slightly to give a wavy 

movement.

STEP 4

Attach the studs with sugar glue around 

the belt at 4cm intervals. (Photo 16)

STEP 5

Secure the 7” top tier cake onto the centre 

1514

16
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of the red 10” base cake with a smear of 

Truffle Buttercream.

STEP 6

Mark out the centre front of the top tier 

and moisten the area where the ‘Metallica’ 

plaque will be placed.

STEP 7

Gently lift ‘Metallica’ plaque into place and 

hold until adhered securely.

STEP 8

Arrange the silver chain around the lower 

edge of the top tier allowing the end to 

drape down over the base cake.

STEP 9

Arrange the three large drums on the top 

tier and secure with Royal Icing.

STEP 10

Attach names onto drums and touch up 

with Silver Sheen.

STEP 11

The two smaller drums are attached to 

their (spaghetti covered) stands with Royal 

Icing and placed between the three drums. 

Adjust the height by pushing deeper into 

the cake.

STEP 12

Fit the cymbals in the same way by pushing 

them into the cake at different heights.

STEP 13

Place the guitars on stands around the two 

cakes. 

STEP 14

Attach the silver stars with Royal Icing at 

front, back and sides. (Photo 17)

STEP 15

Touch up all silver parts with a paint brush 

and add a sprinkling of silver dust to the 

top tier for added bling.

Sylvia Hamilton

shamilton900@gmail.com

Facebook: Sylvias ’Cake Creations 

17
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Modeling Chocolate

Ratio for dark chocolate is 1:2 – 1 part

liquid glucose or corn syrup to 2 parts

dark chocolate

Ratio for white chocolate is 1:3 – 1 part

liquid glucose or corn syrup to 3 parts

white chocolate

For best results, use couverture chocolate.

STEP 1

Melt chocolate in a glass bowl (do not over

heat).

STEP 2

In another bowl, slightly warm the glucose

or corn syrup (do not over heat, make just

warm enough to pour easily).

STEP 3

Add the syrup to the chocolate and fold

through. Do not stir vigorously as the

mixture will go grainy.

Once it has been gently combined, scoop

the mixture into a plastic bag and seal.

Leave overnight to firm up.

STEP 4

Gently knead the chocolate paste until

pliable.

Use chocolate modeling paste to make cut

out flowers and bows to decorate your eggs.

Embellished Cake Creations & Supplies

Shop 3/342 CamdenValleyWay Narellan. 2567

Robyn King

Ph: 02 4647 6336

www.embellishedcakes.com.au

embellishedcakes@gmail.com

INGREDIENTS Modeling Chocolate is a tasty alternative to fondant or gumpaste made by 
combining melted chocolate with corn syrup or liquid glucose. It tends to hold 
its shape more quickly than fondant or gumpaste which needs to be left to dry 
or harden. It can be used to make decorations such as flowers or figurines just as 
fondant or gumpaste can.
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SugarCraft
BE TEMPTED

ADVERTISE HERE
Ph: Cindy on 07 5499 9837 or  

Email: adv@wpco.com.au

email: info@melaniebroome.com

website: www.melaniebroome.com

MELANI BROOME
Sugar Artistry
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TO MAKE THE CAKES

The cakes in this project had a marble effect

inside to try and resemble the rings of a tree

trunk. If you wish to try this you will need

two types of cake batter – one that is brown

in colour (chocolate) and one that is white/

yellow (vanilla).

STEP 1

Line each tin with baking paper. Pour a small

amount of the vanilla cake mix into the

centre of the cake tin.

Now pour a small amount of the chocolate

one on top of the circle of vanilla mix in the

tin. (Photo 1)

STEP 2

Continue pouring cake mix into the tin, 

alternating the cake batters. As you pour 

each new part in, the weight will gradually 

push the batter towards the outside of the

tin. Some cake batters are more runny than

others and so will run to the edges quite

quickly while others may need a helping hand

with a spoon. (Photo 2)

STEP 3

If the cake mix has reached the edge of the

tin and the mixture isn’t high enough, repeat

the same process on top of the mix already

in there.

STEP 4

Swirl the mix with a skewer in a circular

pattern to add to the effect. (Photo 3)

STEP 5

When the cakes are cooked through, 

remove from the oven and while they are 

still in the tin, slice off the tops, using the 

r
There are lots of things that you can do to decorate a magical tree cake – 

you can add fairies, flowers, butterflies, gnomes, animals or bugs. You are only 
limited by your imagination. This project shows you how to make 

the tree which you can then decorate however you wish!

INGREDIENTS

EQUIPMENT 1 2
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edges of the tin as guides. Save the offcuts

as they may be useful later for the tree

roots. (Photo 4)

BUILDING THE CAKE

STEP 1

Place the 7inch round cake on the centre of

the wooden board,“sticking” it in place with

some buttercream or ganache.

STEP 2

Cut the cake in half horizontally and spread

the top half of the cake.You will now have a

your wooden board.

STEP 3

Push three wooden skewers down into the

cake (Photo 5) and make a mark where

the top of the cake is on each dowel. 

(Photo 6)

STEP 4

Pull a skewer out and cut it at the mark and 

then push it back into the cake in the hole it 

came out of. 

will now only be able to see the top of 

(Photo 7)

STEP 5

Spread some buttercream or ganache over 

the top surface of the cake and then place 

the cardboard in the middle. (Photo 8)

STEP 6

Now spread some more buttercream or 

ganache over the card board. 

5

3

6

4

  MagicalFairy Tree
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STEP 7

Cut the 6inch cakes in half horizontally. Take 

the top piece of one of the cakes and set 

it aside. Spread filling in between the three 

layers of cake you have left and then place on 

the cardboard on the base cake.

You should now have a 6inch round cake 

with three even layers stacked on top of the 

7inch cake. (Photo 9)

STEP 8

Use a knife to cut the top edge of the 

bottom cake to shape it and lose the ledge 

where they join so that it looks more like 

one piece. (Photo 10)

STEP 9

Cut a small part of the front of the cake flat 

for where the door will go. (Photo 11)

STEP 10

Use the off cuts and the top part of one 

of the 6inch cakes that you have just cut 

away, to cut triangular shapes that you can 

use for the tree roots. You can push them 

up against the tree and almost mould 

them into shape. Use a little buttercream 

or ganache to “glue” them in place if 

necessary. Leave a space at the front for 

the door. (Photo 12)

STEP 11

Cover the whole tree with a layer of 

ganache. It doesn’t have to be perfect as a 

tree trunk is never perfectly smooth. Pay 

attention to the join where the smaller 

cakes are on the bottom larger one. 

(Photo 13)

Set aside to firm up slightly.

7

9 11

8

10

12 13
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Tip: If you don’t have 
access to an air brush, 

you can use petal dust 
mixed with alcohol and 

paint the rings on. 

TO DECORATE THE CAKE

STEP 1

Roll out a small amount of the pale yellow/

brown fondant. Place a 6inch board on top of

it to use as a guide and cut around it so that 

you have a piece that sits on top of the tree 

trunk. (Photo 14)

STEP 2

Smooth this piece of icing onto the top of 

the cake and trim away any overhanging 

edges with a small non serrated knife. 

(Photo 15)

STEP 3

The card boards or circles you have cut 

out of card/paper are now going to be 

used as a “stencil” for airbrushing the tree 

rings on the top of the trunk. Practice 

spraying on a piece of scrap paper to test 

the flow and the effect you would like on 

the cake. (Photo 16)

Place the smallest card board or piece of 

paper you have cut, in the middle of the 

circle of fondant you have just stuck on.  

Spray around the edge of the circle with 

some brown air brush colour. (Photo 17)

STEP 4

Remove the small card circle and place the 

one that is the next size up on top of the 

circle you have just painted. Spray around 

the edges of this as you did previously. 

Repeat this with all the circles until you 

reach the outside edge of the tree trunk. 

(Photo 18)

14

16

15

17

1918

64   Creative SugarCraft



STEP 5

Measure around the top of the cake 

and the height so that you know how 

big a piece of brown fondant you will 

need. You will be wrapping your fondant 

around the cake so your measurements 

will help work out what size rectangle you 

will need. 

STEP 6

Mix some white, yellow or any different 

shades of brown fondant you have 

together, to create a marbled effect. 

Roll the fondant out with the large 

rolling pin into a rough rectangle shape 

based on the measurements you have. 

(Photo 19)

STEP 7

Use the cutting wheel to make small 

cuts into the top edge. This will give the 

appearance of bark around the top of the 

tree trunk. (Photo 20)

STEP 8

Brush a small amount of water onto the 

ganached tree with a pastry brush. This will 

help the fondant to stick. Too much water 

will make it slide down. You just want to 

make it tacky. 

STEP 9

Carefully wrap the fondant around the tree, 

pushing it into place with your hands as you 

go. (Photo 21)

STEP 10

Mould the icing around the tree roots 

and press the edges into the board. 

(Photo 22)

21 2220
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STEP 11

Smooth the join with your fingers or a 

flexi scraper so that it is less obvious. This 

doesn’t have to be smoothed so that it is 

perfect as it will be hidden with the bark 

texture later on. (Photos 23 and 24)

STEP 12

Once you are happy that the fondant is in 

place and smoothed on around the roots, 

use the cutting wheel to make vertical cuts 

into the icing to give the appearance of bark. 

(Photo 25)

STEP 13

Spray brown air brush colour around 

the door area, the roots and in random 

patterns on the trunk itself to give it depth. 

Alternatively brush on some petal dust. 

(Photo 26)

25
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TO MAKE THE FINISHING 

TOUCHES, DOOR AND PATH

STEP 1

Cut a rectangle shape for the door. Round 

the top of the rectangle so that it looks like 

an arched door. 

Attach this to the cake and roll a small 

ball for the door knob. Stick this on with 

sugar glue. Cut a small window from 

any shape you like and stick this onto 

the door.

STEP 2

Roll some miniature sausages of black 

fondant and shape them into fancy hinges. 

Stick these in place with sugar glue. 

STEP 3

Roll some of the pale yellow/brown 

fondant into a sausage shape and use 

your fingers to make it into a rectangle 

for the bottom step. Stick this up against 

the door. 

STEP 4

Repeat the same process but make a smaller 

step to stick on top of the one you just put 

in place. 

STEP 5

Roll some balls of the same colour and 

flatten them with your finger. Stick them onto 

the board to resemble a stone path way. 

(Photo 27)

STEP 6

Mix some cocoa brown petal dust with 

decorator’s alcohol and brush a small amount 

around the edges of each stone in the path 

way. (Photo 28)

MOSS/GRASS

STEP 1

Mix the royal icing according to the packet 

directions and colour with Moss Green. 

STEP 2

Spread the royal icing onto a piece of baking 

paper on a baking tray and set aside to dry 

out slightly.(Photo 29)

STEP 3

Once the royal icing has set, scrape through 

it with a fork. This will make it crumble and 

create the effect of moss. If it is too wet, you 

won’t get any crumbs so leave it a little while 

longer. (Photo 30)

27
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STEP 4

Spread the moss around the base of the tree.

IVY AND FLOWERS

STEP 1

Roll out some green fondant and cut out some 

leaves in a variety of different sizes. Use the 

ejector to imprint the leaf veins to add interest. 

You will need quite a few leaves to replicate 

the look of the ivy on this cake. (Photo 31)

STEP 2

Lay the leaves with the vein side up, on 

some baking paper and spray across them in 

random strokes with green air brush colour. 

This way, some will get quite a lot of colour 

on them and others not so much making it 

more interesting when stuck on the cake. 

(Photo 32)

STEP 3

Roll out some fondant in the colour of your 

choice and cut out some blossoms in varying 

sizes. Again you will need quite a few to achieve 

the look shown on this cake. (Photo 33)

STEP 4

Pipe a dot of royal icing using the number 3 

or add an edible pearl or similar.

STEP 5

Use the royal icing in the piping bag to 

attach the leaves to the cake. 

Royal icing works much more effectively 

than sugar glue in this instance as it adheres 

more quickly. 

well. (Photo 34)

MUSHROOMS

STEP 1

Roll out some white fondant with hardener 

added into sausage shapes that are slightly 

fatter at the bottom for the stems of the 

mushrooms. 

STEP 2

Poke a skewer or tooth pick down into 

each sausage and into a piece of polystyrene 

or similar to support them while they dry. 

(Photo 35)

STEP 3

Use the airbrush to spray a little brown 

colour around the base and the top of 

each stem. Alternatively, dust the stems with 

brown petal dust. (Photo 36)

STEP 4

For the tops of the mushrooms, roll some 

balls of fondant with hardener added and 

slightly cupped.  (Photo 37) 

STEP 5

Spray the mushroom caps with red air brush 

colour or dust with red petal dust. 

31 32

33
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STEP 6

Pipe a small amount of royal icing onto the 

top of each stem where the toothpick is 

sticking out and then attach the mushroom 

caps on top.

STEP 7

Once dry, paint on some white spots using 

white powder colour mixed with decorator’s 

alcohol or White Gel Colour. 

Attach them to the board around the base 

of the tree with royal icing. 

Cake by Cake-oh

www.cake-oh.com.au

Project Supplies available from 

Complete Cake Decorating Supplies

63 Boothby Street, Panorama. SA.

Ph: (08) 8299 0333

www.completecake.com.au
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Tempering chocolate is the process of 

heating, cooling and heating again, in order 

to make the chocolate set.

This method is used when using 

couverture chocolate. Couverture 

chocolate is made with cocoa butter and is 

a far more superior tasting chocolate that 

melts in the mouth without leaving a fatty 

residue on the pallet.

Compound chocolate is made with 

vegetable fat and does not need tempering 

in order for it to set. It has many good 

uses when it comes to baking but is not 

the finest quality of chocolate designed for 

eating on its own.

STEP 1

To temper one kilogram of chocolate, 

place 750gm of the buttons or cut up 

pieces of chocolate into a bowl and 

melt over a slow simmering pot until 

it reaches the first temperature 

setting ***see guidelines below***. 

A tempering chocolate pot can also 

be used. 

Note; Always keep water well away from the 

chocolate as this causes it to seize.

STEP 2

Once the chocolate has reached the first 

temperature, remove it from the heat and 

begin the cooling process. 

STEP 3

Add the remaining 250gm of chocolate. 

This is referred to as adding the seed. It is 

needed to ensure that molecular crystals 

develop which ensures the chocolates 

setting ability. Continue stirring to avoid 

localized heating or cooling.

STEP 4

Once the second temperature has been 

reached, place the chocolate bowl back 

onto a low heat to bring it back up to the 

third temperature setting.

Once this has been reached the chocolate 

is ready to use. Keep the chocolate 

consistently at the 3rd temperature setting 

for as long as needed to make your eggs.

Tempering Chocolate
Ever wondered how those chocolate decorations on fancy cakes and desserts 
gets so shiny and have that perfect “crunch”? It’s all in the process of tempering. 
Learn the tricks of the trade by following these guidelines for perfect chocolate 

every time and then use it to make gorgeous Easter treats.

INGREDIENTS

EQUIPMENT
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Tip: The temperatures need 

to be accurate so use a good 

quality t
hermometer. 

I use a digita
l thermometer

 for best re
sults

TEMPERING DARK CHOCOLATE

1st Temp - 49° C

3rd Temp - 31° C

TEMPERING MILK CHOCOLATE

1st Temp - 48° C

2nd Temp - 27° C

TEMPERING WHITE CHOCOLATE

1st Temp - 46° C

Embellished Cake Creations & Supplies

Shop 3/342 Camden Valley Way Narellan. 2567

Robyn King

Ph: 02 4647 6336

www.embellishedcakes.com.au

embellishedcakes@gmail.com
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STEP 1

Melt chocolate in microwave until fully

melted.

STEP 2

Fold through marshmallows and jelly

babies, until both are fully coated.

(Photos 1 and 2)

STEP 3 

Pour into a 7cm spring lined pan that has 

been lined with baking paper. (Photo 3)

STEP 4 

Sprinkle with lollies of choice. (Photo 4)

STEP 5  

Place in fridge overnight to set.

Ro ad 

Who said cakes had to have things like eggs, milk and flour in them? 
This rocky road cake is super easy to make and is sure to 

delight the taste buds of children and adults alike.

INGREDIENTS

3

1

4

2

Wendy Marshall

nanawen64@gmail.com
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Projects
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Plus

FULL OF TIPS AND TECHNIQUES

Subscribe for 6 issues only $39.99
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they go on-sale Receive a full money-back guarantee on the remainder 
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TANGELO BUTTER

STEP 1

Combine butter, sugar and tangelo juice

in a microwave safe bowl.Add eggs and

whisk until well combined.

STEP 2

Microwave for one minute on high.

Repeat 3 more times.

Whisk again and allow to cool.

TO MAKE THE CAKE

STEP 1

Heat oven to 180c and grease and line a

loaf tin with baking paper.

STEP 2

Place butter and sugar in the bowl of a

stand mixer and beat until light and creamy.

STEP 3

Lower the speed and add eggs one at a 

time. Beat after adding each egg until fluffy 

and fully combined.

STEP 4

Dissolve bicarbonate in yoghurt and add to 

butter mixture.Add tangelo, lemon juice and 

vanilla. Beat to combine.

STEP 5

Remove the bowl from the mixer. Use a 

spatula to gently fold in almond meal until 

fully combined.

STEP 6

Pour cake mixture into the prepared tin and 

bake for approx 45min or until a skewer 

comes out clean.

Flourless 

Tangelo Cake
The delicious flavour of tangelos combined with the tangy taste 

of yoghurt makes this cake a light alternative for dessert.

CAKE INGREDIENTS

INGREDIENTS

INGREDIENTS

1 2
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STEP 7

Remove cooked cake from oven and set 

aside to cool before removing from the tin to 

a wire rack. (Photo 1)

TO MAKE THE SYRUP 

STEP 1

Place sugar and juice in a small saucepan 

and cook on very low heat until the sugar 

dissolves and the syrup thickens slightly. 

(Photo 2).

TO MAKE THE FROZEN YOGHURT 

Combine the greek yoghurt and tangelo 

butter. Once fully combined, placed in a 

freezer safe bowl with a lid and put into 

the freezer for 24 hours.

Pour syrup over cake and and add a dolppo 

of frozen yogurt to each serve.

Wendy Marshall

nanawen64@gmail.com
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TITLE SPECIAL

DISCOUNT

PLEASE TICK BOOKS REQUIRED

Modelling Fairies in Sugar (Revised Edition) 21.75

Stencilling on Cakes 15.75

Painting Flowers on Cakes 15.75

Decorating Christmas Cakes 27.75

Sweet & Easy Sugar Decorations (Hardback) 21.75

Modelling Fancy Dress Babies 21.75

Sensational Sugar Animals 27.75

Cupcakes and Cookies (Hardcover) 21.75

Decorating Cakes with Chocolate 32.75

Decorating Cupcakes and Cookies (Paperback) 19.75

Twenty to make: Decorated Cookies 10.75

TITLE SPECIAL

DISCOUNT

Twenty to make: Mini Sugar Bags 10.75

Twenty to make: Choclate Animals 10.75

Twenty to make: Sugar Wobblies 10.75

Twenty to make: Sugar Sporties 10.75

Twenty to make: Sugar Scaries 10.75

Twenty to make: Sugar Shoes 10.75

Twenty to make: Sugar Animals 10.75

Twenty to make: Sugar Birds 10.75

Twenty to make: Celebration Cake Pops 10.75

Twenty to make: Sugar Fairies 10.75

Twenty to make: Sugar Flowers 10.75

Twenty to make: Decorated Cup Cakes 10.75

SAVE UP TO 25% ON 

SELECTED BOOKS

TITLE MR MRS MS MISS     

Name ________________________________________________________________

Address______________________________________________________________

_______________________________________________________________________

State______________________________ Postcode_________________________

Email_________________________________________________________________

Telephone (inc. area code)___________________________________________

Please debit my: Mastercard  Visa   

Card No

Expiry date /

Cardholder name (PLEASE PRINT)___________________________________

Signature_________________________________________ Date_____________

 Cheque/Money Order (Aust. only)  I enclose a cheque/money order made payable to 

Woodlands Publishing Pty Ltd (ABN 30 115 093 162) for $ ........................ 

* All prices include GST. Postage per order NSW $6.00  Interstate $9.00.  ** Allow 2 – 4 weeks delivery.

HURRY ORDER TODAY AND SAVE

Phone: 02 4722 2260

Fax:  02 4733 8583

PO Box 8035

Glenmore Park NSW 2745 
orders@wpco.com.au

POST CALL FAX @ EMAIL



1. WOODEN CAKE BOARDS & 

CARD BOARDS

These come in a variety of thicknesses 

and shapes. Thicker cake boards are light 

weight but still sturdy enough to hold the 

weight of a heavy, multi tiered cake while 

the thinner cardboard variety are used 

between tiers on stacked cakes or for 

presenting small cakes on.

2. DOUBLE SIDED TAPE

When putting ribbon around the bottom 

of a cake, use this between the two ends 

to hold it in place. Do not use it directly 

onto the cake. It is also useful  for attaching 

ribbon around the edge of the cake board 

for decoration.

3. LARGE ROLLING PIN

For rolling out large amounts of fondant 

icing when covering cakes.

 

4. ROYAL ICING DRY MIX

Instant royal icing mix is quick and easy to 

prepare by simply adding water until the 

desired consistency is achieved. It is used 

for piping details as it sets hard and is also 

used to stick things together. It can also be 

used to cover a cake and for adding details 

5. ICING SUGAR SHAKER

these shakers and sprinkle some onto 

work bench to avoid fondant icing from 

sticking to the work surface.

6. SUGAR GLUE

This edible glue is used to stick decorations 

onto a cake covered in fondant and also 

from fondant. Apply a small amount with a 

paint brush for best results.

7. DECORATOR’S ALCOHOL

This is used to mix with petal dusts to create 

a quick drying paint and can also used to 

that may be on the surface of the cake.

8. COCKTAIL STICKS

Use cocktail sticks for adding colour to 

icing. Dip one end into the colour and wipe 

it onto fondant icing.

9. CAKE SMOOTHERS

Cake smoothers help to create a smooth 

with fondant icing. Using two will help 

create sharp, neat edges and will avoid any 

Spatulas
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useful
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10. BALL MODELLING TOOL

The ball tool can be used to cup small

fondant on a soft petal mat. It can be

used to create textured patterns such

as the dimples in a golf ball and can

also be used to soften and frill petals in

11. FRILLING TOOL

By rolling this tool along the edge of a strip of

be achieved.The points on the end of this

by making indents for eyes, nostrils etc.

12. CRAFT KNIFE

for cutting out templates and edible

decorations as well as trimming edges of

cut shapes.

13. PASTRY BRUSH

Use this brush for applying sugar syrup or

jam glaze to the cake before adding the

fondant to the cake.

14. PLAIN EDGED KNIFE

Useful for cutting and trimming fondant

icing around the bottom of the cake

once it is covered.The plain blade

ensures there are no uneven patterns

left in the icing.

15. SPATULA/PALETTE KNIVES

Palette knives are used for spreading

buttercream or ganache and are an

essential tool when using royal icing for

stencilling cakes.They are also useful for

picking up small pieces of sugar icing

without distorting the shape of the item.

16.SMALLNON-STICKROLLINGPIN

For rolling out small amounts of fondant

icing when making decorations.

17. CUTTING WHEEL

These are used for cutting small, detailed

shapes.The wheel cuts through the icing

without dragging the edges. It can also

be used for marking the surface of soft

fondant to achieve different effects such as

a quilted effect or a wood grain.
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18. PAINT BRUSHES

A variety of different brushes will be 

useful for different purposes. They are 

used for applying sugar glue, brushing away 

unwanted icing sugar, applying petal/lustre 

up small items to avoid squashing them.

19. METAL CUTTERS

There is a huge range of cutters available 

to make decorating your cake quicker and 

easier. A set of rounds is useful especially 

when decorating the top of cupcakes with 

disks of fondant icing and a set of assorted 

shapes is useful when a variety of shapes 

are needed in different sizes.

20. SOFT PETAL MAT

pressure is applied to the surface. It is used 

with the ball or frilling tool  to thin and 

soften the edges of fondant when making 

petals, leaves and frills. 

21. RULER

Useful for cutting straight edges and for 

keeping continuity in decorations that need 

precise measurements.

22. SKEWERS

Wooden or plastic, these are used for 

supporting the upper tiers of stacked cakes 

and also provide internal support for large, 

irregular shaped cakes. Wooden dowels must 

be food grade for safe use inside cakes.

23. CAKE LEVELLER

Available in different sizes and styles these 

tools assist when making cakes perfectly 

level and cutting even layers. The blade can 

be adjusted to the desired height.

24. COUPLER

to the piping bags. They help to prevent 

leakage and allow nozzles to be changed 

over easily.

25. PIPING NOZZLES

Nozzles come in a range of different sizes 

and shapes to achieve different effects. It 

is useful to have a variety of plain, star and 

26. PIPING BAGS

Disposable piping bags are designed 

to be used once and then thrown away. 

The end can be cut to accommodate 

small couplers/nozzles or the larger 

cream tubes. 

Other piping bags made from vinyl or a 

thermo material are also available. You can 

also make your own from parchment or 

cellophane triangles.

27. LONG SERRATED KNIFE

Useful for leveling and cutting layers into 

cakes. They are also useful for carving 

shaped cakes.

28. NON STICK MAT

Available in a range of sizes and materials 

these mats provide a surface for rolling 

out fondant or modeling paste. Although 

may still be needed to prevent sticking, not 

as much will be needed as for a normal 

kitchen surface.

Basic Tools 
And Equipment
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Paint brush

Brought to you by

Complete Cake 

Decorating Supplies

63 Boothby Street

Panorama, SA, 5041.

Ph: 08 8299 0333

Fax: 08 8299 0331

Email:  sales@

completecakedec.com.au 



CAKE DECORATING SUPPLIES NARELLAN

www.embellishedcakes. com.au
 Shop 3/342 Camden Valley Way Narellan 2567

Phone: 0419 423 688

 Email: embellishedcakes@gmail.com

Shop 7, 9 Kent St

Sunray Village

Rockingham WA 6168

08 9528 6882

www.thecakegallery.co

info@thecakegallery.co

The
alleryGCAKE
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ADVERTISE HERE
Ph: Cindy on 07 5499 9837 or  

Email: adv@wpco.com.au
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Heaps of cake decorating tips
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CDC are proud to partner with 
Candy Craft Creations to bring 

Fondarifi c to Australia. 

SHOP WITH CONVENIENCE – OUR ONLINE STORE IS OPEN 365 DAYS 

A YEAR.  WE SHIP AUSTRALIA WIDE EACH AND EVERY WEEKDAY.

 

Interested in Wholesale Prices?
 

www.cakedecoratingcentral.com 

Fondarifi c – the fondant with Flavour!




